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Alliance Board Approves Two
HACCP Training Curriculum

Thes Infermational
Ivlezd and Pouliny
HACCE Allmnes has
Fpprovwed two HACCE
brauing courses —
“Trtroductony Haoo e
a0l “Execative HACCE
Sermina” —that train-
ing endities can tezch
At the War & bozed
roesting, the board also
considersd guidelines to
ooy edit HACCFE pro-
Framns, setng Aandands
for course curiculur
and, insthuctors,

“The bozd decided
inthe spring 1o proceed
with =0 scoreditation
progreon instead of &
certificstion progian
since TSDA's Food
Safety and Inspection
Setwice does oot FeguUirs
certificstion in s pro-
posed HACCE regul
oy =id S1li=oecs

Exeut e Director H.
Russdl Cross.  The
Alliznce hee focused s

rezourcEs ondeveloping
=0 accredit R ionpro

grarnthat will help stan-

datdize training =0
education =0 ensure
Pt 21Ti=us - ccredited
traming mests FRIS
FeQUAitELCUE s,

The three- day
“Trotroductony HaOC P
courze is designed to
reew the philsopher
zod provcipks of
HACCE =nd totezch
patticipacts tuow 1o
itnpleroent HACCTE in
rovest =0 poulty opera-
bions.

Thee “Ezeecitive
HACCE S=minze is 2
bialf-d=y cour s
dezignedto rericwr the
seren HACTP prinui-
ples =nod. thee w=lue of

HACCE = amnenzge
Couecd Prioritg

Accred iz tise
Fragram

s aserviceto ks
cowernbers, the Alliznes
placs to accredit pro-
grarns that tezch
Alizoucs-spproed
courzes. Ooby Allisows
coernbers will be sb e to

Internatiohal Mesat & Houltry HAGLGH Allanse

nee Alert

Nt puBlic hazlth

rece g this acoredita:
bior, s20d dccreditation
(formoer by Cartification)
Corcrnittes co-chair Bl
Brown, Souttueset et
Aezociztion

“To achiers our goal
of standardizsd training ,
wee are incthe finsl
stazes of esmbliding ao
ATiznucs dcreditat ion
profrain to ake sk
braduing courses, meteh-
als and instruckors ooeet
cErtEin of itetiz” Brown
s=id “Furthettoore,
accreditation will bring
credibiliy, consistenos
a0 w=lus to Allizoes
coustibeet s who provides
Fpproved raining =nd to
thes cornpanss and of-
ers who receing
Fpproved, tradmning.

The fcsrediation
Corncaitt e propossd,
that prograoos would,
PECETRE 2t Wo-WeRr
acoreditation, with soor
proposed changes to the
Lraduing prograo bFeseiv-
ing Fpprovel oo e
COCriithee.

Next Alliance Board Meting:
September 20, Chicago

Ilaekorowr calendars <4he nest Allizocs boaed
coesting 15 schueduled for Wednesdzon Septernber
20, =t the Mational Live Stock aod Ieat Boaed's
offics in Chiczzo (44 M. Michigan Awvenue).
The coeeting will be teld prior to fhe Aooericzn
Tole=t Institute’s annwal trade st and conen-
tione 0o the agenda willbe glection of officsrs:,
pprovel of additional trainng corricolr, buod-
get Fpprowel, snd corocnithes reports,




The HACCF
Allizeuce will b 1%
wezrs 0ld =k e fall
bozd mesting,
Septernber 20, T
Chiczga. The AllEnc:
bz =k emdyr accore
plished coergr 2ot ivitie:
since Wardh 1994 when
20 idem betmrne 2reali-
br Mot onby did we for-
roczlizs the Alliscs,
extablish borl=owrs, 2nd
detertiineg our bozed,
structure, bk wes ko
rovadse: T =dwe=er in dearel
oping Alliscs: training
Progr s,

AR e putt oo place
B Ccurricadurn reeur
proces: =0 spprotwead
twro HACET trainig
courses. & prelroinseay
oot edittion prograo i
being firetuned for d=o-
ba-dzor iroplecnend =t ion
a0l adrodnistestion. The
oot edittion prograo i
abenefi 1o roerobers
beszzuze it will help
uzeartes Tudustihy-wrids
consistencyr snd stao-
d=vdization in HACCE
icop ke roert ation

AR e prorided
oot s Wk pesour s s
a0 technical guidaoce
on the proposed FEIS
reguldions for roaoda-
tory HACCE. W'
sponsared scend i
srroposi s0d attended
TOVETInE Ok Crusst T 5
on HACOCE, on-farrn
food safetyr arsterns,
a0 coicrobiological
standards, R also
authored sticlss for
trade 2od penersl publi-

2 Affahce At

A Word With Russell Cross
]

cations showt HACCE
=0l ts roke o food sade
b Soon, HACCE =nd
food safety inforroetion
willbe aomilsble to a2
oree thrawgh the Indermst
a0 World WA de TRED.
SEle: weet e coeds
ipattant strides in
zccornplishing Alliznce
goals, the readistic
irnpkrnentation of
HACCE wiko roecer moest
znd poultny aperations

Traming, educstion,
reseath and corooouni-
cations will rernzin the
cornerstones of the
Alliznces.

Alli=nes coerobers

e enoursred 1o Atend

thee: 201 coesting =0

belp chart the organize
tions's activities for the
coring wesr Mew offt
cers wWillbe eleded

Priorities will be extzb-
lished Given the ower-

inspection reforo snd
thee unrersal support for
HACCE = 2 coroooon-
sefse spprozch and
foundstion for food
safety, the Allisnce wil

itnportacd rols inhelping
prepaes the industny for
the changes to come. 1
EQCOUrRTE wouLto be =
patofit. B willtzke all
of us working together

iz stillyesrs ey whelning irderes in

cordinue to pler an ko oest our goals,

FSIS Holds On-Farm HACCP Forum

Or- fae oo pre-beavve st food safety progrsons
showldbe besed oo pood soienue, With = corrvent
focus on HACCE arsterns for controlling chero-
ical and pharsical ez ds and with = longey -
terrn goad of including pathoren reductio n roes.
sures =8 the sokencs bemones swmildbls  This
s the corsensus of cucnerous mest and poud-
by industhy represerdattees and resestchers 3t
the lationzl Fororn oo Anirnal Produstion Food
Safety, sy 23-25.

Industrr progracns for checnical sanoidacss,
quality sesuranc: and totsl quality rosoEr ernert
will zeeg 22 a0 oedcellent AaHTy point for
dereloping HACCP pro gracnes for contralling
chernical 20d prorsical hease Az o pre- T v st
operstions. Bt the consenaus 3 the moeeting is
a HACCTE aystern for roicrobioloriced heeseds
cannot be dersloped wet beczuse fherve iz 2uch 2
lavze mfornation g=p sbowt e epiderniolons,
eqrroncnertal conditions aod smologiced con-
siderations surrounding pathogens in Hwestock
production

Thee group 2l recororeended that on-famn
HACCE syrdere should be wolintzor, oot feder-
albr-roandated; on-faurn codcrobiolopicald
pezemrth ruseds 10 tee better coordineed; 2md
that federal reseanch shuould heaee 2 brozdensd
Pt FEiEn.

FEIS hosted e foruon to dewelop "o

tire and collshoratire strateries for enhancing
food safety ot the saicnel production $age”
Acting Under Secrstany for Food Safety
Ilichzel Tarlor erophasized that while the
arenoy hize aclear-cut repulatony drateny for
reducing heeseds within ezt 2nd pouty
placits, FSELS does oot seed the Wind, of direct
regubtaby reEtionship with anionzl producsers
that it hee with procezsors s pachers.

Serveral paricipacts reftey sted the need for
HACCE 10 be iroplernected from farrnto tzhle
The end result and ulirnste bepetit frorn irople-
roweriting HACCE iz & reduction in pathogens
and sadey food. If on- farrn HACCP syrstenns are
put T place, but then product becarnes retort =
roinated == % cooves frough the food dhain,
then no benefits 2ve realmed —amet the cost o
producers & il veny real  Benefits to con-
surneds roust be peal if costs2ve to be sccepted
bor producers, paticipscts sid

FEIS pl=as to publishithe proceeding s of the
forurn and participate o fture oossting s
dezigned to desrelop HACCE progracns for pre-
bzt et o fern operstions.  The sgenor is con-
sidering twst oy repional foruree to allow oo
producers to participate inthe dereloprnent of
progracns that eonbrace HACCE  Cordac
FEIS* Ilargaret WREDD, 2020690-1279, for 2
copny of the procesdings.




Miaobiological
Testing Limited

Ilicrobiological test-
ing = arnesos for deter
roiniyg the oicrobiolog-
el sadeby of 2 1ot of
food hias zewere Hooite:
bions for consuroess,
FOVETInEDE Fegulsdors
zoud industiy, reports Die
Gary Aol of Texss
A8 Unieers iy
Center for Food Safaty,

Aoyt was one of six
FEIS-invked speslers =t
thue Il 1-2 conference
ertitled “The Bok of
Ilicrobiologicad Testing
in Verifiring Food
Safety™ in Phikdelphia
He explzined the core
capt of Lot scoeptance
testing and s welue in
enud- product testing ver-
FUs Uss 2 @ werfication
toolin HACCE pro-
gramns. Referning tothe
roicrobiologicad saone
pling plan zs defined in
FEIS propozed, rosoda
tory HACCE rerulation,
Aot z=id that e end-
product sacopling pro-
gz will be of Tioied
wzefudiugss o oorsuret s
z0ud, governroerd Fegula
tors because the saon-
pling will ot relewbly
detedt unecoeptshle
processes, a0 that te
sanpling prograco will
rot aupport the industiny
beczuse it will, with
high frequencr,
L=kl 2 cornplizod
process =8 UG-
ceptable  Acuf
strezzed the itopor-
tance of using
roicrobiologiczad
testing for verificz-
biom =t critical contnol
paicits ratbusr than
ernphast on end-prod-
wit testing.

Marketing HACCP
To Consumers

A zoroewhiat uneon-
wertional rosleting
carnpEign foosing on
HACCE + underway &
AAProrcdent Trocens
store in Texze. H-E-B*:
flagship Certral et
store in Aostin, Tesms,
procootes oot ooonthby
newsletter and newspa
pet advettizements ks
storewride HACCE sws-
terre Thee storve focuses
pricoiby on s sesfood
departooedt, noting that
Cendral Iafet iz the
"=t Terze retziley 1o
b spproved bor the LS.
Depatonent of Corn-
ot o= o Toplernes ok the
Hgorows sesfood inspec-
tion and sadethy program
krvown, == HACCE.

Thue Certral Izt
rewrsletter ako rerninds
itz custoroers that “food
quality sod food safety
g0 haod inhand ' To
ilustrates the coropare's
coroaroitroent 1o safety
thue newrsletter procootes
Tts trRIndyE reguir ecredt s
for roanegers and
efnplonress, inspedions
bnr chueckier s for daon-
ared food produdts,
proper cooking proce
dures follwed for it
prepaved foods, a0
supplier prerequisites,

Thiz H&OCF roze-
kting canpaigniis a
direct stternpt by 2
CouEgor grocer to prommte
food safety to s cus-
borcweys.  WRhile the
Allizaee Waketing 2ol

Cororounications
Corornittes s cur-
rertly focusing on

educaing men-
bt = 2nd. athers
in e food

tation, the
cororoittes will
alzo consider
lorg-ter o, con-
surney arketing rec-
omroendations.

Seafood HACCP Alliance

The Semfood HACCE Allisnee, which wae
extablistusd in Jure: 1994, st June 21- 232 =6 the
Sherston Fleem T Orlndo, Fla, to revrew the final
ey zion of HACCE training covricadorn for the
seafood industy The Seadood Allisocs i woking
with e ITation=l S== Graot Progracn, Mationzl
Feheties Instihe, Mational Food Processors
Aszociztiony Association of Food sad Drug
Officials, Irderstats Shellfeh Ssnitation Conferencs,
Food and Drug Adeoindiaration aod TS,
Depatonent of dgricudure to develop atraiming
carriclurn sddressnyg seafood aod aquacobure
cornrnercs for reguletonr s0d indusy eoploress,

Repionzl &FDO affileies s seleding indnddu-
als to setne 22 HACCP treiners foF =" =in the
bt progracn. The Seatood Allizaes plos to
offer "trin the tradnee” and industhy tr=dning pra-
grarns thiz fall

Even thoughuthe Food a0d Drug
Adroinisgration’: finsl HACCE rule for the sesdood
industyr i still pending, the industor is coooring for-
ward 1o train eroplovres s o soticipation of the
HACCE progr s

To ideqtifir opportunitie: for collsboration snd
inforrnEtion shaving, Alleoce Scoocizte Dirsctor
Dr. Kerrd Hawvis will setne =2 the lisisonto the
Sezfood HACCE Allizace, which iz coordinsted tor
Dr. Steane Ctwesll of the Universityr of Florida,
0473921991,

HACCP in the EU

By the end. of the year, all food cornpaces
inthe European Union will be required 1o
bizore inplacs =0 effect e HACCF opsterm, = =
resuk of 3 directire passed in June 1993

The diredtre states that all companiss —
froo intemaional food companies to sooell
bustesses such 2 baleers 2nd caterers — ooust
Fphy HACCE principles to their operations.

According totrade ournal reports, EUT
COUrdr s abe Wrestlingg with T 1o inkerr=te
HACCF wito ISO 9000 dand=xds. HACCE
offer s the food industiy 2set of guidelines for
process cordrol, whils IS0 000 fipulate:s
specific requirernerts for inoplernedting
HACCE. In surorrehy Tulusthy ondookers sug-
gest that Tdegration of the HACCE process
cortrol arstern aod the IS0 quality mesnzge
covedit systern offers the bedt bast for opticourn
business operadions.
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Bringing Food Safety Information
To Every Home--Via Computer

The Infermational
Ivlezd and Pouliny
HACCF AllEncs is
establishing =%hrld
FAde WEL “home
paze™ or certral
resourcs ooation for
HACCE nfomnation
on the Indes rest,

According to
Eerri Hatris,
Aszocizte Directar,
thee ozl iz to provide
“one sop onthe

infortnation superhighe
wegr” where peopls o3

obtzin food sadety
indoroEtion.
The AllEnce will

idectifir =0 place exist-

ing rezearch findings,

inforroation about ao-
going research, =0
genetal indormation

be ezcier for Allisno:
coernbers to track
treruds, such 3 ernetrg-
ing patwrens. It will

a0 help indoron sod
educate CoOnsUrners
soout HACCE =04
other food sadehy
TEFLES,

The construdion
of the “huornes page” is
currert by under waz
A encourEle Wouto

reports and. Tdormnation
inone boation, it wil

~' stat using 1t a0d 1o
provide ws withomour
cornroerd s 3ol sUgTes -
tions 2 wee boild this
arstern. The address
for the twoone pags is:
bittp AtifEe taon edi b
palltdcol

oot food sadety on the
Allizacs"s hors page
TAfith reseanch
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