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Step 9: Documenting Results in PHIS
o Document any findings
3 o Regulatory compliance

Job Aid for Considering Supporting Documentation
Important Note: These are just examples and should not be considered a comprehensive listing.

All Processes Examples of Supporting Documentation o Finding of Noncompliance
Systems *  Notify plant management
Receive Raw LOG (Letter of Guarantee); COA (Certficate of Analysis); Product - = Discuss with FLS
Materials temperature controls; Microbial Testing * o
o Take questionnaire
Receive Packaging | LOG to show fee of hazards; Storage o prevent contamination;
Materials and Non- | Temperature controls * 3
Meat Ingredients | Alergen controls
Store Raw Materals | Temperature controls; Sanitation; Maintain package integrty”, Store raw
meat at 41°F of below; ~
Example: FDA Food Code states ‘Red meat, which is a potentially
hazardous food, must be stored at 41°F or below. **
Thawing frozen meat | Temperature controls during thawing; Specfically surface temperatures * b
Example: In potabe, flowing water at 70°F, chicken thawed o an infemal
Temperature of 40°F in 5 hours showed no increase in Saimonela. **
Formuation Alergen Controls (clean up, progressive scheduling, & color-coding); 3
Contro of nirateinttes; Temperature controls *
Mixing/Grinding Temperature controls during processing 3
Physical contamination: use most sensitive detection technique available *
Monitoring equipment should be sensitve enough o detect contamination
as small s 132" (0.8mm); A visible inspection s prudent in addtion to
metaldetection or x-ray machines; Hard or sharp objects 7-25mm represent -
a potental physical hazard, but objects < 7mm could aiso be a potential
physical hazard for certain populations (chidren). *
Rework Gross-contamination oflos; Records to support distincton between -
Iotispecific productions; Microbial testing *
Retumed Product__| Conditon of product, Package Integrty *
Animal Feed withdrawal and holding animals (beef/pork) 2 to 6 hours prior to B
Receving/Feed siaughter has been shown to reduce the Incidence of ruptured viscera and
Gontrol cross-contamination. **
Residue controls | Slaughter establshments may request LOGs and copies of relevant animal
reatment records. +
Best Practices: animals identied for trace back, producers notfied in wrtng
When there's a postvelresidue violatin, require Suppliers 0 particpate in
residue avoidance program, conduct Ive animal testing
Residue Violators listing: wiw fss.usda govIScience/Chemistryindex.asp b

inspection Methods
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Job Aid for Considering Supporting Documentation (cont'd)

|4 ' X 2

All Processes. Examples of Supporting Documentation
Sl Job Aid for Considering Supporting D: i

Hide removal/ Steam vacuuming beef carcasses at 162°F, followed by a hot water spray of o id for Considering Supporting Documentation

evisceration 203°F, at 24 psi, and/or an 11 second spray of 2% lactic acid at 131°F; N Important Note: These are just examples and should not be considered a comprehensive listing.

Fecal contamination wil be removed by steam vacuuming when

e e e T AllProcesses Examples of Supperting Documentaion
consistently reduced fo less than 1.0 log. ** N ystems
Carcass Wash/ - Assure that time, temperature, pressure, dwell time, and other parameters. Receive Raw LOG (Letter of Guarantee); COA (Certificate of Analysis); Product
Antimicrobial are consistent with supporting documents. Materials temperature controls; Microbial Testing *
Interventions - Rinse beef carcasses with low pressure (10 psi) followed by high pressure 1
(250 psi) 95°F water, then spray the area with a fine mist of 131°F 2% Receive Packaging LOG to show free of hazards; Storage to prevent contamination;
log units inside the contaminated area and to < 0.5 log units outside the 3 Allergen controls

inital contamination area to below detection level more effectively than
just the water wash, or trimming. **

- Spraying pork carcasses with 2% lactic acid solution reduced S.
typhimurium by 2.25 log units. **

- Lactic acid spray: concentration, timeftemperature dwelltime, pressure”;
Lactic acid (Ivestock carcasses, offa, and variety meats priof fo
fabrication up to a 5% lactic acid solution; Beef heads and tongues 2.0-
2.8% solution applied to brushes in a washer cabinet system used to
clean beef heads and tongues.

- Organic Acids (lactic, acetic, ciic acid) As part of a carcass wash applied

pre-chill up to 2.5% solution FSIS Notice 49-84

Scalding in water to 145°F: £ col, Salmonella and Campylobacter are kiled
at 145°F instantaneous. ™

Store Raw Materials | Temperature controls; Sanitation; Maintain package integrity”; Store raw
meat at 41°F or below;

Example: FDA Food Code states ‘Red meat, which is a potentially
hazardous food, must be stored at 41°F or below. **

‘Thawing frozen meat | Temperature controls during thawing; Specifically surface temperatures *

Example: In potable, flowing water at 70°F, chicken thawed to an intemal
temperature of 40°F in 5 hours showed no increase in Salmonella. **

Formulation Allergen Controls (clean up, progressive scheduling, & color-coding);
Control of nitrate/nitrites; Temperature controls *

Scalding Pork
Carcasses

Mixing/Grinding Temperature controls during processing
Physical contamination: use most sensitive detection technique available *;
3 Monitoring equipment should be sensitive enough to detect contamination
as small as 1/22° (0.8mm); A visible inspection is prudent in addtion to
metal detection or x-ray machines; Hard or sharp objects 7-25mm represent
a potential physical hazard, but objects < 7mm could also be a potential
physical hazard for certain populations (children). **

Poulry Scalding Counter-current scalders; mutistage tanks; maintain water pH at either

above o below 6.5-7.5 1o preclude the growth of Salmonella

Poultry Dip/Rinse | - Chlorine, chiorine dioxide, acidifed sodium chiorite (500-1200ppm to
achieve pH of 23-29; 21 CFR 173.325), TSP, Inspexx 100 (peroxyacetic

acia) lactic acid

- Sodium hypochiorte Reprocessing contaminated poultry carcasses 20

ppm calculated as free available chiorine

Note: Agency guidance has allowed the use of up o 50 ppm calculated as

ree avalable chiorine (9 GFR 361 91)++++

9 GFR 310.22 - recordkeeping requirements -

SRM controls Wi 5is uSda GoWPDFIGCFR 31022 pof

E. coll Prerequisies_| Valdated interventions ; Certiicates of Analysis; Microbial testing o product
by supplier and processor. 3rd party audits

Rework Cross-contamination of lots; Records to support distinction between
- lot/specific productions; Microbial testing *

Retumed Product | Condition of product; Package Integrity *
© Animal Feed withdrawal and holding animals (beef/pork) 2 to 6 hours prior to.

e e, The O Ste Unersty Receiving/Feed slaughter has been shown to reduce the incidence of ruptured viscera and
+++FSIS raining _++++FSIS Direcive 7120.1 . Control cross-contamination. *
Inspection Methods. 258
Residue controls Slaughter establishments may request LOGs and copies of relevant animal
~ treatment records. +
Best Practices: animals identified for trace back, producers notified in writing
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