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Hazard Identification Guide

· DRAFT - FSIS Microbiological Hazard Identification Guide For Meat and Poultry Components of Products Produced By Very Small Plants 

· HTML version to read online 

· Cover letter for HTML version 

· PDF* version (best for printing; includes cover letter) 
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 HYPERLINK "http://www.fsis.usda.gov/OA/topics/lmguide.htm" Listeria Guidelines for Industry
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Lethality and Stabilization Performance Standards

· Lethality and Stabilization Performance Standards for Certain Meat and Poultry Products: Technical Paper [PDF, 129 KB] 

· Final Rule: Performance Standards for the Production of Certain Meat and Poultry Products (January 6, 1999) 

· Compliance Guidelines for Meeting Lethality Performance Standards for Certain Meat and Poultry Products (Appendix A to Final Rule) 

· Compliance Guidelines for Cooling Heat-Treated Meat and Poultry Products (Stabilization) (Appendix B to Final Rule) 
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Basic Guidelines, Policy Clarification

· Supervisory Guideline for PATHOGEN REDUCTION/HACCP Regulatory Requirements-1998 

· In PDF format (184 KB; 94 pages) 

· In WordPerfect 6.1 format: [Table of Contents/Index] [Text (192 KB)] 

· Letter To Establishment Management Officials from Thomas J. Billy, April 21, 1998 

· Memorandum to all Field In-Plant Personnel from Thomas J. Billy, regarding On-Going HACCP Implementation, posted February 13, 1998 

· Regulatory Process for HACCP Based Inspection Reference Guide, January 1998 (http://www.fsis.usda.gov/ofo/hrds/pdffiles/decide.pdf) (PDF format) 
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SSOPs

· Download SSOPs (http://www.fsis.usda.gov/ofo/hrds/PATHOGEN/haccp.htm) 

· Supervisory Review Guide for the Evaluation Process of the SSOP Regulatory Requirement 

· Compliance Officer Guide for Preparing Reports of Apparent Violations for Failure to Meet SSOP Requirements 
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Models

· Generic HACCP Models 

· HACCP-Based Inspection Models 

http://www.fsis.usda.gov/OA/haccp/haccp-guide.htm
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For Further Information Contact:
· Media Inquiries: (202) 720-9113 

· Congressional Inquiries: (202) 720-3897 

· Constituent Inquiries: (202) 720-8594 

· Consumer Inquiries: Call the USDA Meat and Poultry Hotline at 1-800-535-4555; in the Washington, DC area, call (202) 720-3333; TTY: 1-800-256-7072.  

· E-mail: fsis.webmaster@usda.gov  
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