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UNITED STATES DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTION SERVICE

WASHINGTON. D. C.

FSIS NOTICE
12-84 4-4-84

CHECKLIST OF LPI BELT FTIE

S

This checklist includes active bulletins published on or before January 31, 1984

and obsolete bulletins canceled June 30, 1983, through January 31, 1984.

Bulletins not appearing on this list (except those published after January 31,

1984) are obsolete and should be removed from active files.

HELP FT'/

DATE SUBJECT

OPIC. STAFF
CATFCOFY
DIST. CODES

11

6/23/72
Plant Operating Schedules
Working Conditions, Poultry
Plants

FO/A S-12
,
S-13

FS-14, S-15 ,
ES

ES-16, ES-16-1

,

ES-16-2
,

S-17

,

(Poultry Plants

211

2/20/73
Let Weight Compliance PLS/C

0

263

4/6/73

Waste Disposal Permit FO/P
P, 0,11-2

392

8/10/73
Cured Leat Product Labeling PIS/F

OPT
U-E-2

418

8/31/73
labeling Standards for

Certain Cooked Sausages
PLS/F
0,P,T,U-U-2

456

10/19/73

Warm Cut-up and Deboning
of Poultry

ISP/D

0

553

1/2/74

Extension of Time for

Cured Leat Product Labeling
PLS/F

0, P ,T ,U-U-2

DISTRIBUTION: NOTICE EXPIRES: OPI:

M91
,
M94 4-4-85 PPP/RO
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4-4-84

OPIC. ST^FF
NUNPEP/ CATFCCFY
DATF SUPJFCT DIST. CODFS

563

1/2/74

586

1/24/74

611

2/14/74

619

2/25/74

629

3/5/74

648

3/20/74

650

3/19/74

670

4/12/74

742

6/21/74

784

8/5/74

800
9/4/74

labeling Frozen Tinners

Certified Pork—Trichinae
Control by Refrigeration

Fxports of Porsemeat to the

United Kingdon

NPI Tirective 918.1, Poultry
Carcass Inspection Program

Sorbitol in Cooked Sausages

Sampling Nethod for Fstablish-
ment Not Using the Online
Plan for Peady-to-Cook Young
Chickens

labeling Neat and Poultry
Products with Nonmandatory
Features at locations Other
than Official Fstablishment

s

PI.S/F

0,P,T, U-U-2

ISP/C

O, P ,T , U-U-2

FPS/J
P, 0,T,U-U-1

ISP/C
0

PLS/C
0,P,T

,
U—IT—

2

ISP /C

0,P,T,U-U-2

PT S/F
0,P,T,U-U-2

Operations, Procedures
and Fquipment

PFF/P
P,P,T,A,I,J,
K,I , N , N ,

0

Procedures for Controlling
Temperatures of Smoking
and/or Prying Pooms in

Plants Processing Country
Cured Pork Products

Poultry Carcass Inspection
Program—Nature Chickens

ISP/C

0 ,T , U-U-2

ISP/C
All MPI Codes

ISP/C
0,P,T, U, U-U-2

Drying Pooms in Plants Processing
Dry-Cured Pork Products

Procedures for Controlling
Temperatures of Smoking and/or

(
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OPIO. STAFF
NPNPFK/
DATE

CATFCPFY
SUFJFCT PIFT. COPFF

80°

9/10/74
Perishable, Peat Processed PLS/C
Canned Neat Products 0,P,S,P-I T-2

75-3

1/2/75

Control of Canning Oper- ISP/C
ations Conducted at Official 0, P , S ,T ,U-U-2
Fstablishnents

75-4

1/2/75

Flexible or Semirigid ISF/PTS/F
Petortable Packages P,0,S,T,lT-U-2

75-56

3/21/75
Poultry Carcass Inspection ISP/C
Program—Turkeys A-0

P , O, F ,T , U-U-2

75-105

7/15/75
Asbestos Filters PFF/E

A-0,P,O,F,U-U-2

76-2°

2/20/76
Canning Operations and IFP/C
Critical Control Factors A-0,P,0,S ,T,lT ,U-2

76-123

8/3/76

NPI-APFIF Nanagement and WSPF/A
Communication System A-0,0
Coordinat ion

77-1°

2/9/77

Water Peuse FPS/P
A-0,P,0,F,n,

77-34

3/16/77
Chemical Pisinfection in FPF/P
Lieu of 180° F. Water (Issuances)

77-65

5/13/77

Thirty-Thirty Test for FPF/C

Percent Pump A-0, P, O, S ,

I

7

, IT— 2

77-66

5/17/77

Fnergy PFF/A

(Issuances

)

77-71

5/24/77
Fandom Sampling Pecuirements SF/K
for Pesidue Nonitoring A-0,P,0,S
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<

OPIC. STAFF
NUNBFP/ CATFCOP

Y

DATF SUBJFCT TIST. CODFS

77-76

6/8/77

77-91

6/29/77

77-92

7/6/77

77-114

8/26/77

77-

129

11/11/77

78-

16

2/7/78

78-32

3/14/78

Cheesefrrter Samples for
Added Water Compliance

Minimum Count

The Implementation of the

National Interim Primary
Drirhing Water Pegulations
and Their Fffect on the Neat
and Poultry Inspection Program

Residue Sampling Pecuirements

Water Conservation and

Sanitation

SS/K
A-0,P,C,S

TS/G

A-0,p,0,s,r

PFE/F
a

-

o p o s t
t r-2

SS/K

A-0,P,0,S,U-2

SPS/P

( Issuances

)

MPI Directives Checklist

Grade Specifications for

Product Purchased Under
Government Contract

IC/A

M90 ,M07-M12 ,M50

FSP/F
M90 ,M09-M12

,

M°3-M95,M50

78-35

3/16/78

78-40

3/28/78

78-62

78-63

6/6/78

78-72

7/14/78

Establishment Numbers

Disposition of Contaminated
Poultry Carcasses

WSDS/A
M9P , N09 , M10

ISP/C
NPP , MP9-M 1 2 , M2 5

,

M2 9 ,
M.93

Bacon Sampling Program

Implementing Bacon
Pegulations

MPI /DA /

C

M90,M09-M12,M22,
M28,M32,M50

PLS/C
M90,M09-M12,M?2,M28,
M32,M50

label Approval for Product PLS/F
Intended for Fxport M90,M09-M12 ,M94

(
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OPir. ST/ FF

NUFBFP/
DATF SUBJFCT

CATFCCPY
DIST. COPFS

78-74

7/14/78
Implementation of the Paeon
Pegnlations and Sampling
Programs

TS/D/C
F°P,F0?-F12,F22,F28
F32 ,F5P

78-84

8/8/78
Alerting Food and Trug
Administration of Pepeat
Violators

SS/F
F9P,FP9-F12,F5P

78-85

8/8/78

Paeon Sampling Peauirements

—

Fonitoring and Confirmation
FPI/F-A/ c

F90,FP?-F12,F22,F28
F32,F50,FP4

78-86

8/8/78
Paeon Sampling Peauirements

—

Petention Phase
FPI/PA/C
F9P,FP9-F12 ,F22,F28
F32,F5P,FP4

78-105

10/16/78

Stork Continuous Type

Petorts
PFF/P
F9P,FP9-F12,F94,F50

78-110
10/26/78

labeling of Proprietary
Fixtures

PLS/F
F90 ,FP9-F1 2 ,F27 ,F28

F5P

78-111

10/26/78
Peinspection of Poultry
Necks and Giblets

AF&PFI/C
F90,F09-F12,F25

78-128

11/27/78

Export of Fauine Feat FPS/J
F9P,FP9-F12,F25

78-J 2?

12/1/78

Cooked Beef from Argentina FPS/J
F'9P,FP9-F1 1 ,F14 ,FP4

78-133

12/5/78
Conditions of Use of

Accepted Fquipment
PFF/P
F9P,F09-F12,F94,F95
F5P

79-2

1/8/79

Silicone Sealants and

Adhesives
SCI/P
F9P,F09-F12,F94 ,F5P

79-33

4/30/79

Boneless Feat Peinspection
of Fecondit ioned Lots

PPIS/C
F9P,FP9-F] 2 ,F18 ,F28

F50



FSTS Notice 12-84 Page 6

4-4-84 <

NUNFFP/
PATF SFFJFCT

0P1C. STAFF
CATFCOPY
DIST. CODFS

79-42

5/7/79

Poultry Carcass Inspection
Program-Duel's

TS-API/C
M90,M09-N12,M50,M94

79-45

5/10/79
Abnormal Cans and Process
Deviations

PPIS/K
M90, NO 9-M12, Ml 5 ,N18

N94

79-63

6/13/79
F SOS Form 6200-1 SCI/I

N90,M09-N12,N04

7°-65

6/19/79
Spray-on Polyurethane PFF/F

N90 ,N09-N1? ,N94 ,M95

,

N50

79-68

6/21/79

Fse of Iodine in Processing
Water

FESS/F
N90,N09-N12,N94,N50

79-72

7/11/79

Carcass Peinspection—Turkey SISP-TS/C
N90,N09-N12,N25

79-75

7/23/79

Protection of Potable Water
Supply on Official Premises

FFSS/P
N90,M09-N12,M94

7°-83

8/3/79

Swab Test on Premises SCI/K
N90,N09-N12,N94,N04

79-87

8/14/79

Poultry Parts with Abdominal
Muscle

FPS/J
M90,M10,N11 ,M14,M04

79-91

8/23/79

Utilization of Fnergy FESS/F
N90,N09-N12,N94

79-99

9/26/79

Nailing to Pesidue Samples DA-NPI/K
N90 , M09-M1 2 ,M25 ,M26

,

M0 4

79-105

10/2/79

Use of Plastic Strip Doors FFSS/F
M90 ,M09-N1 2 ,M93-M95

,

M50

(
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PRIG. STAFF
number/
PATF SUFJECT

CATFCOPY
DIST. CODFS

79-111

11/8/79

The Reuse of Brine or Product
in Impervious Pontainers

FFSD/C-

M90,M09-M12,M28

79-113

11/19/79
Fxport Shipments to Singapore
Transiting Hong Fong

FPS/J
M90 ,MP9-U1 2 ,N94

79-115
11/28/7°

Testing of Canadian Pork

for Sulfonamide Pesidues
FPS/J
M90 ,M09-M1 1 ,M14 ,M04

80-1

1/22/80

Correction to MPI Fulletin
77-114

PFS/K
M90,M09-M12,M50

£0-4

1/29/80
Sampling Plan for Turkey
Carcasses with Necks

TS/SISP/C
M90,M09-M12,M25

80-5

1/29/80
Fxport of Poultry to U.S.
Forces in Uest Cermany

FPS/J
M90,M09-M12,M25,M27

80-10

2/25/80
Use of Additional Unidentified
Microbial Inhibitors Info, from
Laboratori es

FO/K
M90,M09-M12,M04

80-15

3/13/80

Change in Pesidue Pecords
Sent to Pesidue Fvaluation and
Surveillance Division, Science

FO/K
M90,M09-M12,M04

80-18

3/18/80
Treatment of Meat with
Chlorinated Uater

ffsd/f
M9 0 , M09-M1 2 , M94 , M50

80-20

3/21/80
Export of Pigh-Ouality
Feef to the European
Economic Community (EEC)

FPS/FO/J
M90,M09-M12,M26,M28

80-26

4/29/80
Fxport of Figh-Puality Beef

to the European Fconomic
Community (FFC)

FPS/FO/J
M90 ,M09-M1 2 , M2 6 , M2

8

80-27

5/5/80
Diagnostic Pathology
Laboratories

SCI/K
M90,M09-M12,M04
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OPIG. STAFF
FTrBFP/ CATEGOPY
DATF SUBJFCT DIET. CODES

80-31

6/18/80
Guidelines for the Disposition TS/C
of Call-Contaminated Gibl ets F90 ,1*09-1*1 2 ,K1 5 ,1*94

80-32

6/18/80
Use of Bovine Tongues to TS/SISP/D
Pemove loose Fair from Garcasses F90 ,K09-P> 1 2 ,F1 6 ,P 26

80-38

7/15/80

reduction of Injuries SC1/Y
M90,D10-K12,P50

80-40

8/5/80

Glarif ica tion of MPI

Bulletin 80-1
SGI /Y

F90,F09-f'12,F50

80-46

9/3/80

Preparation of Companion Samples SCI/K

for Ghemical Analyses D90 ,^09-1*1 2 ,F04

80-48

9/19/80

Submission of Weekly MP

Forms 403 and 404

IEDF/I
F90,K)9-D12, P’16, F18,
M20,P22,K28,F31,F32

80-53

1 0/24/80

Fxport of Fresh Beef to

Australia
FPD/J
H90,P09-F12,F26,D28

80-59

11/12/80

80-67

12/5/80

80-68

12/12/80

STOP Peporting Problems

January 1, 1981, Changeover
Date for PTI Form 404
Ouarterly Peporting

livestock Slaughter Data

SCI/K
M90,M09-F12,D04

IFDF/I
F90 , FOP-MI 2 ,M28

FO/I

rQ0,F09-F12,D21 ,F26

81-1

1/2/81

Import Certification FPD/J
1'90 ,F09-P’l 2 ,P*1 4

81-6

1/8/81

Handwashing Facilities at Outside SISP/TS/G
Inspection Stations 1'90 ,F09-H1 2 ,M25 ,M29

(
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NUMBFF/
DATE SUBJECT

OPIG. STAFF
CATEGORY
DIST. CODES

81-9

2/11/81
Humidify STOP Incubators SCI/K

M90 ,M09-M12

81-19

5/11/81
Export Certificates for Military
Supply Depots in U.S.

ECS/J
M9 0 , M09-M 1 2 , M94

81-35

8/6/81

Slaughter Dates on Product
for Export

ECS/J
M90 ,M09-M12,M94

81-36

8/11/81

MPI Data Center Mailing Address IEDM/A
M90 ,M09-M12

81-37

8/20/81
Export of Poultry Products to

the Netherlands
ECS/J
M90,M09-M12,M25,M27

81-38

8/27/81

Fouipment & Procedure Fequirements
for Processing Cizzards

SISP/C
M9 0 , M0 9-M 1 2 , M94

81-40

8/31/81
Meat Branding Ink SCI/F

M90 ,M09-M1 2 ,M94

81-41

8/31/81
Label Declaration for FD&C
Yellow No. 5

SLD/F
M90,M09-M12,M94

81-46

9/23/81

Export of Fresh/Frozen Meat and

Meat Byproducts to the Netherlands
FPD/ECS/J
M90,M09-M1 2,M26,M28

81-48

10/5/81
Sources of Water for Feuse in

Washing and/or Rinsing of Live-
stock Pens

MPITS/FESD/P
M90 , M09-M 1 2 , M94

81-49

10/5/81
Nine Digit Zip Code MPITS/SL

M90,M09-M12,M94

81-50

10/5/81

Delivery/Purchase Order Numbers
on Fxport Certificates for
Military

FPD/FCS/J
M90 ,M09-M1 2 ,M94
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OPIC. STAFF
NirBFP/ CATFCOPY
DATE SUPJFCT DIST. CODES

81-51

10/23/81

Export of Partially Defatted Beef NPIO/ECS/J
Fatty Tissue to Japan N90 , N09-N1 2 ,K94

81-53

11/16/81
Application for Approval of MPITS/SLD/F
Labeling N90 ,N09-N12 ,N9A

81-54

11/19/81

81-56

11/27/81

81-57

12/15/81

81-

58

12/18/81

82-

2

1/20/82

82-3

1/20/82

82-5

2/10/82

Combi na tions of Cround Beef or

Hamburger and Soy Protein Products

Export of Fendered Animal Fats

and Tallow to Australia

Fxport of Neat and Poultry Product

to South-Uest Africa/Namibia

Intensity of Inspectional Coverage

Ouarterly Submission of IT 404

Export of Chilled Vacuum Packed

Neat of Puminants to French
Polynesia

Fxport of Casings to Chile

MPITS/SLD/F
N90,N09-N12,N26,N?8

NPIO/ECS/J
N90,N0°-N12,N94

MPIO/FCS/J
N90,N09-N12,N°4

NPIO/ADA
N90,N09-N12,N94

IFDN/I
N90,N09-N12,N28

ECS/J
N90,N09-N12,N26,N28

FCS/J
N90,M09-N12,N94

82-9

2/26/82

Fxport of Ducks to Singapore FCS/J
N90,N09-M12,N25,N27

82-19

4/20/82
Plants Eligible to Fxport Deboned FCS/J
or Cut-up Forsemeat to France M90 ,M09-N1 2 ,N26 ,N28

82-20

4/20/82
Peimbursable Services Peference NPIP/PNSS/A
Cuide N90,N09-N12

(
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OPIC. STAFF
fufbfp/
DATF SUBJECT

CATFCOPY
PIST. COPFS

82-21

4/28/82
Trichinae Treatment PPID/C

F90

82-22

4/28/82
Inhumane Handling of livestock SISP/P

F9O,F0?-F12,F16,F5O

82-26

5/11/82
Nurher of Trimmers Pecuired at the

NT I Oi’t side Inspection Station
SISP/F
F90 ,F09-F1 2 ,F1 5 ,P94

82-27

5/17/82
Partial Quality Control Programs
for the Chilling of Poultry

SISP/C
F90,F09-F12,F25,F27

82-28

5/13/82
Interim Sodium Content Varificaton
Poli cy

FPITS/PA/F
F90,F09-F12,F94

82-32

6/7/82
Brand Fequirement for Fxport to

Italy
IP/FCS/J
F90,F0°-F12,F26

82-33

6/8/82
Paw Boneless Poultry Containing
Solu tions

SLD/FPITS/F
M90 ,H09-F1 2 ,H25 ,H27

82-36

7/2/82

Pevised Inspection Procedures for

Fxport of Frozen Tongues
,
Hearts

and Heat Byproducts to Belgium

IP/FCS/J
F9 0, M09-F 1 2, F2 6, F2

8

82-39

8/2/82

Procedures for Handling Certificate
Frrors

IP/FPP/J
F90,HC9 ,F10,F1 1 ,F14

82-40

8/6/82
Few Fxport Certificates - Imp! em-
tation October 1 ,

1982

IP/FCS/J
H90,M15-K18 ,F92,H93

,

F94 ,K95

82-42

8/26/82
Export of Horsemeat to Austria IP/FCS/J

M90,F09-M12,F26,F28

82-45

8/13/82

Trichinae Treatment FPITS/PPID/G
F90 ,P09-F1 2 ,F26 ,F28
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OFIC. STAFF
NUNPFP

/

DATF
CATFGOFY

SUBJFCT DIST. CODFS

82-53

11/8/82
Cut-up Poultry Packed in Non- NPITS/SISPP
perforated Containers N9P ,N09-N1 2 , N25

82-54

11/8/82

laboratories for Species Petermina- SCI/K
tion of Poneless Neat M90 ,M09-N1 2 ,N94 ,M50

,

MO 4

82-57

11/12/82
Submission of Food Chemistry SCI/K
Samples from the States of IL, N90 ,N09-N1 2 ,N04
IN, CT, NY, and PI

82-58

11/18/82
Labeling of Proprietary Fixtures NPTTS/SIP/F

N90,N09-N12 ,N27,N28

82-60

12/2/82
Clarification of Guidelines for IP/FCP/J
Pabrain, Kuwait, Oman, and Oatar N90 ,N09-N1 2 ,N94

82-62

12/7/82
Labeling Neat Yield and Yield Grade NPIO/F
of Beef N90,N09-N13,N28

82-67

12/22/82
Ground Peef Chunk and Ground Beef MPITS/SLD/F
Pound N90,N09-N12,N26,N28

83-2

1/4/83
Export of Special Cut-up Beef to IP/FCP/J
the Netherlands N90 ,N09-N1 2 ,N26 ,N28

83-3

1/4/83
Submission of Surveillance Samples SCI/K
for Piological Pesidue Analyses N90 ,N09-N1 2 ,N2

1

83-5

1/10/83

Fxport of Poultry Feet to Singapore IP/FCP/J
(Pevised) N90 ,N09-N1 2 ,N2 5 ,N2

7

83-8

1/24/83
Preoperative Sanitation in NPITS/FFSD/F
Slaughter Pepartments— N9P ,N09-N1 2 ,N94
Voluntary OC

83-9

2/10/83
Japan Pequires Use of Updated IP/ECD/J
Export Document N90,N09-N12,N26,N28

<
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OPir. STAFF
NUNBFP/
DATE SUPJFCT

CATFCOPY
DIST. CODFS

83-10
2/11/83

Canadian Style Bacon MPITS/SLD/F
N90,N09-M12,N26 ,N28

83-12

2/22/83
Correction to MPI Bulletin 83-5 IP/FCD/J

N90 , N09-N1 2 ,M2 5 ,N27

83-13

3/2/83
Preoperational Sanitation Inspec-
tion in Poultry Slaughter Plants

MPIO/D
M90,M0Q-N12,K25

83-14

3/3/832
lonitoring Chlorine Concentra-
tions Used in Official Estab-
lishments

MPITS/FFSD/B
N9O,N09-N12 ,N94

83-15

3/3/83
Automatic Poultry Fviscerators NPITS/FFSD/B

M?0,N09-N12,F25

83-16

3/3/832
Peuse of Water or Brine Cooling
Solutions on Product Following
a Peat Treatment

MPITS/FFSD/C
P90,N09-N12 ,N94

83-21

4/1/83

Prior Labeling Approval System;
Final Pule

MPITS/SLD/F
M90,M)9-M12,M94

83-22

4/1/83
Export of Poast Beef to the

United Kingdom
IP/FCD/J
M90,U09-N12,M26,M28

83-23

4/21/83
Sanitation Handbook 1TITS/FFSD/B

N90,M09-M12,M94

83-24

4/21/83
Prior Labeling Approval System yPITS/SLD/F

N90,N09-M12,M94

83-25

4/26/83
Additional Pecuirements for Plants
Exporting to Canada

ECD/IP/J
N90,N09-N12,N94

83-26
5-10-83

Coding Fequirements for Laboratory
Forms

PUSS/

I

M90 , 1'09-Pl 2 ,M04 ,F05
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4-4-84 C

OPIC. STAFF
NUMFFF/ CATFfOPY
PATE SUFJFCT DIST. COPFS

83-27

5/13/83

New Animal Health Certificate for
EFC Neither Countries

FCD/IP
M90 , NO P-Ml 2 , M26 ,M28

83-28

5/19/83

Peports Peovired for Poultry Cut-up,
Further Processed, and Further
Processed as VTiole Carcasses

MPIO/I
M90,N09-M12,N26,M28

83-30

6/1/83

Sample Collection Pequirements for
Bovine Paratuberculosis Culture Survey

MPITS/STSP/K
M90^09-M12,M26

83-31

7/1/83
Sweden Fliminates Hormone Certification
Pecuirements for Eeef Derived from Cows
which are lactatinp or have Previously
Lactated

IP/ECD/J
M90 ,M09-M1 2 ,M26 ,M28

83-32

7/1/83
U.S. Military Fxports to West Germany IP/ECP/J

M90 ,M09-M1 2 ,M94

83-33

7/6/83
Chilled Peef Grade Certification for
Fxport to Japan

IP/FCD/J
M90 ,N09-M1 2 , M2 6 , M2 8

83-34

7/6/83
Neat Plants Flipible to Fxport to Italy IP/FCP/J

M90,M09-N12,N26,M28

83-35

7/6/83
Fxport Certificates for POD Products IP/FCP/J

N90,M09-N12,N26,N28

83-36

7/6/83
Fxport of Pharmaceutical Product to

Canada
IP/ECD/J
M90,N09-M12,M94

83-37

7/6/83

Fxport of Neat to Malaysia TP/FCP/J
M90,M09-M12 ,M26,M28

83-38

7/13/83
Additional Information on Certification
Pequirements for Malaysia

IP/FCD/J
M90,M09-M12,M94

83-39

7/13/83
Additional Public Health Certificate
Fequired by Greece

IP/ECD/J
M90 ,M09-M1 2 ,M26 ,M28

C
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83-40

7/13/83
Sanitizers are Peauired in U.S. Poultry
Plants Which Fxport to Canada

IP/ECD/J
N90,N09-N12,N25,N27

83-41

7/14/83
Approval of Partial Plant Ovality
Control Programs

PPID/C
N90,N09-N12,N94

83-42

7/18/83
Fxport of Poultry to Creece IP/FCP/J

N90,N09-N12,N25,N27

83-43

8/16/83
Charges to NP-513 and NP-514 Forms NPITS/ SISP/I

N90,N09,N10,N15

83-44

8/16/83
Labels for Poultry Products Which are

Not Cooked but may Pave a Cooked
Appearance

NPITS/SLD/F
N90 , N09-N1 2 ,N94

83-45

8/17/83
New AOL Tripe Inspection Procedure SISP/F

N90,N09-N12,N26

83-47

9/7/83
*

Inplant Determination for Fpidermal
Cuticle Pemoval from Chickens Processed
for KFC (Kentucky Fried Chicken)

SISP/NPITS/G
N90,N09-N12,N25

83-50

9/15/83
Fxport of livers (Ped Neat) to Canada IP/FCD/J

N9C, N09-N1 2 ,N26 ,N28

83-53

10/12/83
Trimmings from Neat NPITS/SLD/F

N90,N09-N12,N50,N94

83-54

11/1/83

Additional Information on the Tripe

Inspection Procedure
SISP/NPITS/C
N90,N09-N12,N94

83-55

11/1/83

Quarterly Submission of NP Form 404 PPID/I
N90,M09-N12,N18,N28

83-58

11/28/83

laboratories for Species Determination
of Boneless Neat

SCI/K
N90,N09-N12,N94,N50,
NO 4
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DATE SUBJECT

OPIC. STAFF
CATEGOPY
DIST. CODES

8 3-59

12/16/83
Livestock Slaughter Bata NPITS/IFDN/I

N90,N0?-N12,N16
N26,N04

83-60

12/19/83
Poultry Plants Eligible to Fxport
to United Kingdom

IP/FCD/J
N90,N09-N12,N25,N27

83-61

12/19/83

Neat Plants Fligible to Fxport

Further Processed Neat Products to

the United Kingdom (U.K.)

IP/FCD/J
N90,N09-N12,M26,N28

83-62

12/19/83
Updated listing of Organizational
Codes for Areas and Circuits

NPIO/FNAS/

I

N90,N09-N12,N04

84-1

1/10/84
Labeling Irregularities on Neat/
Poultry Fxport to Bahrain

IP/FCD/J
N90,N09-N12 ,N94,N04

84-2

1/20/84

Application of Foreign Language
Sticbers on Approved Labels

SLD/F
N90,N09-N12 ,N94,N04

84-3

1/23/84

Poultry Plants Fligible to Fxport
to the Federal Pepublic of Germany
(FPG )

IP/FCD/J
N90,N09-N12,N25,N27

84-4

1/23/84

Neat Plants Fligible to Fxport to

Uest Germany (FPC)

IP/FCD/J
N90,N09-N12,N26,N28

(
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BUI I FTINS DELFTFD

Number Category

367

388

616
76-145 A

76-179 C

78-48 C

78-87 C

78-95 K

78-

107 F

79-

31 C

79-40 0

79-51 A

81-14 K

81-

47 D

82-

14 J

82-23 K
82-25 J

82-48 I

82-49 F

82-51 J

82-63 I

82-

65 J

83-

6 K

83-7 K
83-11 J

83-17 J

83-18 J

83-20 J

83-29 I

83-46 J

83-48 I

83-49 I

83-51 I

83-52 I

83-57 F

83-56 I
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UNITED STATES DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTION SERVICE

WASHINGTON, D. C.

FSIS NOTICE
14-84 4-5-84

MEAT PLANTS ELIGIBLE TO EXPORT FURTHER PROCESSED MEAT PRODUCTS
TO THE UNITED KINGDOM (U.K.)

The attached list contains the plants certified as eligible to export further
processed (canned, cooked, cured, or rendered) meat products to the United
Kingdom.

This Notice supersedes MPI Bulletin 83-61

.

o »

Deputy Administrator
Meat and Poultry Inspection Operations

Attachment

DISTRIBUTION: NOTICE EXPIRES: OPI: IP/ECD

M91
,
M94 4-5-85



FSIS NOTICE 14-84

ATTACHMENT

PLANTS ELIGIBLE TO EXPORT FURTHER PROCESSED MEAT PRODUCTS
TO THE UNITED KINGDOM AS OF MARCH 9, 1984

86C Excel Corp.
2901 N Mead
Wichita, KS 67201

Renderi ng

623 Doskocil Sausage Co.

9 N. Main St.

Hutchinson, KS 67505
Cooked

86E Excel Corp.
U.S. Hwy 60W

Friona, TX 79035

Renderi ng

969G Monfort of Colo.
555 S Stuhr Rd.

Grand Island, NE 68801

Renderi ng

86H Excel Corp.
3 Mi les North
Plainview, TX 79072

Renderi ng

1554 Henningsen Foods, Inc.

402 N. Third St.

Norfolk, NE 68701
Cooked

86K Excel Corp.
Hwy 154

Dodge City, KS 67801

Renderi ng

3399 Int
1

1 T ank Termi nal

s

5450 River Rd.

Avondale, LA 70094

Tank Terminal

140 La Choy Food Products
901 Stryker St.

Archbold, OH 43502

Cooked/Canning

7827 Horace W. Longacre, Inc.

Box 8

Franconia, PA 18924

Cooked

245E IBP Inc.

Road 1912

Amarillo, TX 79187
Renderi ng

8721 Int'l Dehydrated Foods Inc

Route 1

Monett, MO 65708
Cooked

278 IBP Inc.

Hwy 50 West
Holcomb, KS 67851

Renderi ng

8860 Wilsey Foods, Inc.

351 Roosevelt Ave.

Carteret, NJ 07008
Cooked

553 Standard Meat Co.

3709 E. Fi rst St.

Ft. Worth, TX 76111

Cooked

Page 1 of 1



UNITED STATES DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTION SERVICE

WASHINGTON. D. C.

FSIS NOTICE

Malachite Green Screening Test for Sulfite

The Malachite Green Screening test was originally developed to test for the
presence of sulfites in fresh meat products. Later, this screening test was
applied to fresh poultry products. Some interferences have now been found to

occasionally occur in the Malachite Green Screening test when used on fresh
poultry products#

Therefore, do not retain product when a positive Malachite Green test is observed
in fresh poultry product. Select a sample of the product and send it to the
regularly assigned Field Service Laboratory for a quantitative sulfite test.

DISTRIBUTION: NOTICE EXPIRES: OPI:

M91 , M94 4-12-85
Chemistry Division, Science

ABB





UNITED STATES DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTION SERVICE

WASHINGTON, D. C.

FSIS NOTICE

EXPORT OF BEEF LUNGS TO MALAYSIA

The Malaysian veterinary officials have informed us that beef lungs can be

exported to Malaysia providing the following conditions are complied with:

1. The lungs must originate from plants approved for export to Malaysia,
and must be accompanied by a Halal certificate issued by an approved Islamic
Center. See MPI Bulletin 83-37.

2. The lungs must be undenatured and labeled according to Section 325.8 of

the Meat and Poultry Inspection Regulations, i.e., "Beef Lungs - Not Intended
for Human Food.”

3. The only USDA certification which should be issued is a dated USDA
letterhead indicating the weight, number of cartons, title of MPI veterinarian
signing letterhead certificate, e.g., D.V.M, Veterinary Medical Officer, which
specifies the following statements:

"The undersigned certifies herewith:

a. The lungs originate from animals that passed antemortem and
postmortem inspection and were inspected as follows: anterior, middle and

posterior mediastinal, and right and left bronchial lymph nodes were incised and

the curved surfaces of the lungs were palpated.

b. Foot and mouth disease has not existed since 1929, and rinderpest
has never existed in the United States.

c. The lungs covered by this certificate originated from animals

slaughtered in Est. (Number)."

DISTRIBUTION: NOTICE EXPIRES: OPI:

M91
,
M94 4-12-85

IP/ECD



4. The date of the letterhead certificate should be used for the export
stamp number in the order, respectively, of month, date and year. For example,
March 16, 1984, would be 031684.

Ccy 'tt'V
7

Deputy Administrator
Meat and Poultry Inspection Operations

<

Page 2
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UNITED STATES DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTION SERVICE

WASHINGTON. D. C.

FSIS NOTICE

EXPORT CERTIFICATES FOR FRANCE

The French veterinary officials have informed us that MP Form 412-11, "Sanitary
Certificate for Export to France", is no longer needed for shipments destined to
France.

The following forms should be issued for fresh/frozen meat and meat byproducts:

1. MP Form 130, "Meat and Poultry Export Certificate of Wholesomeness."

2. MP Form 150, "Animal Health Certificate."

3. MP Form 81, "Certificate Which Must Accompany Imported Frozen Meats,
Offals, Poultry, Animal Products and Products of Animal Origin."

For horsemeat, issue the same forms described above with the exception that MP
Form 414-3, (horsemeat certificate), should be substituted for MP Form 130.

The following forms should be issued for processed meat products:

1. MP Form 130 (described above).

2. MP Form 412-12, "Health Certificate for Meat Products Intended for
Consignment to a Member State of the EEC" (dated 12/81 or newer).

The following forms should be issued for poultry livers (other poultry is
prohibited):

1. MP Form 130 (described above).

2. MP Form 81 (described above).

3. MP Form 82, "Sanitary Certificate".

DISTRIBUTION: NOTICE EXPIRES: OPI:

M91, M93, M94, April 18, 1985 IP/ECD



Issue the following fornu; for edible product which is destined for animal food:

1. MP Form 130 for meat and meat byproducts (MP Form 414-3 for horsemeat
and horsemeat byproducts).

2. MP Form 140, "Certificate to Accompany Meat and Offals Intended for
Importation into France by the Pet Food Industry".

For pharmaceutical products, issue MP Form 17, "Certificate for Glands, Organs,
and Offals Imported for Pharmaceutical Purposes".

This information should be used in conjunction with the requirements specified
in Section 22.35 of the Meat and Poultry Inspection Manual and other
notifications, e.g., labels for all products must be printed in the French
language.

Ronald J. Pruch (j*'1

'

J

Deputy Administrator^
Meat and Poultry Inspection Operations

Page 2



UNITED STATES DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTION SERVICE

WASHINGTON, D. C.

FSIS NOTICE

EXPORT OF FULLY CURED BACON, HAM, AND PORK SPARE RIBS
TO THE UNITED KINGDOM (UK)

Although Section 22.39(a)(2)(H) on page 260a of the Meat and Poultry Inspection
Manual specifies the curing statements required for fully cured bacon, ham, and
pork spare ribs, British officials have further clarified certification
requirements for certifying these products for export to the United Kingdom.

Unsliced (slab) bacon may originate from any USDA plant, however, fully cured
sliced bacon, ham, and pork spare ribs must originate from plants which are
certified to export further: processed meat products.

In addition to issuing MP Form 130, the following statements must be specified
on USDA letterhead and signed by an MPI veterinarian for export of fully cured
bacon, ham, and pork spare ribs to the United Kingdom:

A. "The products are derived from:

1. animals which have remained in the territory of the United
States of America for at least three months before being slaughtered or since
birth in the case of animals less than three months old;

2. animals which have not come from holdings which for health
reasons are subject to prohibition as a result of an outbreak of porcine
brucellosis during the previous six weeks;

3. animals which have been subjected to ante- and post-mortem
inspection by a veterinary officer approved by the Government of the United
States of America and found to be healthy.

"

AND EITHER

DISTRIBUTION: NOTICE EXPIRES: OPI:

IP/ECD
M91, M93

,
M94 ,

M95 4-20-85



B. For sliced bacon.

"The bacon has been pumped with brine under a pressure of 50 lbs. or

more to the square inch and subsequently smoked for a period of not less than 12

hours at a temperature of not less than 120°F."

OR

C. For ham, unsliced bacon and pork spare ribs.

1. "The product has been subjected to pumping with brine under a

pressure of 80 lbs. or more to the square inch and subsequently soaked in brine
or dry salting for a period of not less than four days."

OR

2 .

salting) for a

"The product has been subjected to salting (wet salting or dry
period of not less than ten days."

^Deputy Administrator
7,Meat and Poultry Inspection Operations

Page 2



UNITED STATES DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTION SERVICE

WASHINGTON, D. C.

FSIS NOTICE 21-84 4/24/84

Information Regarding the PFF Regulation.

The final regulation for "Cured Pork Products; Control of Added
Substances and Labeling R ^qui re m erits; Updating of Provisions" was
published in the Federal Register on April 13, 1984. This is the "PFF
regulation" which covers cured pork products.

This rule revises Parts 318 and 319 of the Meat Inspection
Regulations, but will n ot become effective until April lb, 198b. In the
intervening year, the Agency will undertake a number of initiatives to
assure proper implementation. These will include such things as
distributing an information packet that generally explains the regulation
and the concepts upon which it is based; distributing training materials
for field personnel; participating in various industry meetings around the
country to familiarize them with the regulation; doiny a "dry run" or
experimental testing of the computerized sampling techniques and
information flow system; and any necessary revisions of the MPI Manual.

Deputy Administrator
Meat and Poultry
Inspection Operations

DISTRIBUTION: NOTICE EXPIRES: OPI:

M 9 1 , CM3, M 2 8, A 3 B April 15, 1985 MPITS/PPIQ
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UNITED STATES DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTION SERVICE

WASHINGTON. D. C.

FSIS NOTICE

CHANGE TO 9300-3 (ANTE-MORTEM AND POST-MORTEM
INSPECTION SUMMARY—SHEEP AND GOATsT

The current printing of the 9300-3 will include disease code 609--Residues , which

was inadvertently omitted in previous nrintinos. TMs edition will replace the old

version which is obsolete.

Deputy Administrator

/ Meat and Poultry Inspection Operations

DISTRIBUTION: NOTICE EXPIRES: OPI:

M91, M93, M94
, S03, CM3,

ABB 11-5-84 MPITS/SISP
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