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New Procedures in Establishments that Slaughter Swine

9 CFR 310.18 (c) require all establishments that slaughter swine to
· Develop, implement, and maintain written procedures in their HACCP systems (HACCP plan, Sanitation SOP, or Prerequisite Program) to prevent contamination of carcasses and parts by enteric pathogens, feces, ingesta, and milk throughout the entire slaughter and dressing operation. 
· Determine which microbial organisms will be effective in monitoring process control and to implement sampling plans, specifically to monitor for enteric pathogens and fecal contamination. 
9 CFR 310.18(d) requires all swine slaughter establishments to maintain daily records sufficient to document the implementation and monitoring of the procedures required under 9 CFR 310.18(c). 

VERIFYING THAT ESTABLISHMENTS PREVENT CONTAMINATION BY ENTERIC PATHOGENS, FECES, INGESTA, AND MILK THROUGHOUT THE ENTIRE SLAUGHTER AND DRESSING OPERATION


	
VERIFYING THE ESTABLISHMENT’S WRITTEN PLANS TO PREVENT CONTAMINATION WITH ENTERIC PATHOGENS, FECES, INGESTA, AND MILK



VERIFYING THE ESTABLISHMENT’S WRITTEN SAMPLING PLAN 

Review Written Plans, Review Records, Verify that the establishment's procedures are not regularly or systematically allowing contamination to occur with the following process 


1. Observe carcasses at various points on the slaughter line for evidence of frequent or reoccuring contamination with visible feces, milk, or ingesta


2. Observe contact surfaces and operation of establishment equipment to verify the establishment appears to be adjusted correctly for the size of the swine 


3. Observe establishment employees to verify that they are consistently preventing contamination of carcasses during the dressing process and that they respond appropriately to remove visible contamination 


4. Observe establishment employees implementing the procedures for preventing contamination with enteric pathogens, including any monitoring, recordkeeping, or sampling activities that the establishment uses to document control


5. Verify that ests. use reconditioning, trimming, or antimicrobial intervention treatments effectively to address any incidental contamination that occurs


6. Review recent non-compliances or other problems found during establishment procedures suggest that increased contamination is occuring at a certain location in the process 


7. Document noncompliance as described in Section VI of FSIS Directive 6410.4



Review establishment microbiological sampling records


Verify that for each day of swine slaughter the sampling plan describes the procedures for collection and analysis of samples





In very low volume (VLV) establishments the sampling plan needs to describe collection and analysis of at least one post-chill sample per week of operation starting June 1 of each year 


VLV - an est. that annually slaughters no more than 20,000 swine, or a comb. of swine and other livestock not exceeding 6,000 cattle and 20,000 total livestock


Verifying sampling cont'd


if an est. "hot-bones" carcasses, the sampling plan needs to include two samples per every 1,000 carcasses, one pre-evisceration and one sample after final wash location


if an est. chills carcasses, the plan neeeds to include 2 samples per every 1,000 carcasses, one at pre-evisceration and one post-chill 


In all other ests., the sampling plan needs to describe collection and analysis of two samples per every 1,000 carcasses 


Verify that the sampling plan includes a sampling frequency 


One post-chill sample per week of pperation starting June 1 each year in VLV ests. 


Two samples per every 1,000 carcasses 


One at pre-evisceration and one after final wash (hot-bones) or post-chill (chilled carcasses)


Verify that sampling of the predominant species is conducted in accordance with 310.18(c)(1)


Verify the sampling is conducted by sponge of excision of tissue from the ham, belly, and jowl areas 


Verify that the est. considers the overall levels of microbial contamination as well as the reduction in contamination between pre- and post- chill as indicators of process control 


If the establishment slaughters cattle or other livestock in a greater number than swine, the samping frequency and location requirements in 310.18(c) do not apply


Verify that the est. maintains daily records documenting the implementaion and monitoring of its procedures to prevent contamination  


Make these records available for IPP to review and retain these records for one year


Implements appropriate controls to ensure integrity of electronic data if records are matintained on computers 


Consider that a well-controlled process will normally show small to moderate variation around the desired result over time and may occasionally produce results well outside the normal range through random statistical variation 


Trends in sampling results that indicate increasing variation or rising contamination levels can be signs that the establishment is not maintaining control 


Sampling results exceed the ests. normal variation or upper control limit by a relatively large amound several times in quick succession - overwhelmed system 


Sampling results begin to regularly exceed the ests. normal variation or upper control limit by relatively small amount - frequent or ongoing loss of control in on part of the system


  Sampling results show a trend of rising values over a relatively long period of time 


***Samples do not need to be taken from the same carcass 



1. Conduct the Livestock Zero Tolerance Verification Task daily when slaughtering to verify that the establishment's HACCP system is preventing carcass contamination. 


2. Conduct the applicable HACCP system verification tasks (Slaughter HACCP or Operational SSOP) - based on the location of the contamination control program to verify that the establsihment maintains and implements the written plans required by 310.18(c) effectively to prevent carcass and parts contamination with enteric pathogens. 


3. Conduct a Review of Establishment Data task at the frequency assigned in the PHIS Task List to review the establishment's microbiological sampling records. IPP will verify that the establishment collects and analyzes micrbiological samples as described in its written plan and at the required locations and frequencies per 9 CFR 310.18(c). 


4. Verify that the establishment maintains daily records documenting the implementation and monitoring of its procedures to prevent contamintion of carcasses and parts by enteric pathogens, feces, ingesta, and milk throughout the slaughter process, including records documenting the results of its sampling plan (9 CFR 310.18(d). 


2
Refer to FSIS Directive 6410.4 
