Letter Attachment Ver. 2 
9/29/2008


Profile Data Collection
This list of data fields is presented in a list format for the Plant Profile.  There are some logical rules to the list.  The rules are listed below:
· Multiple selections are acceptable for every option on this list.

· For combination meat and poultry product, the inspector will select the product based on what appears on the inspection legend.  The inspection legend contains either a (M) Meat or a (P) Poultry based on the composition of the product. 

· Finished Product Categories are assigned to more than one HACCP Category. Further information on the Finished Product Categories and the FSIS Expert Elicitation of Relative Risk  http://www.fsis.usda.gov/PDF/RBI_Elicitation_Report.pdf
NOTE: Some HACCP processing categories definitions such as 03C and 03B were simplified so that they fit with the Finished Product Categories.  
FSIS Inspection Information
FSIS Primary Contact
· Title: IIC/CSI, IIC/SPHV

· Optional: FLS, PHV, CSI

· Internet Access Type: Dial-up, DSL, Satellite, Wireless Card, None

Internet Access Type:   
· Dial-up, DSL, Satellite, Wireless Card, None 

Inspection Activities:
· FSIS Inspection Only

· Talmadge-Alken Only  

· FSIS with Other Agencies:  (1) Dual Inspection w/ FDA, (2) AMS Inspection, (3)  State Inspection 

· AMS/FNS School lunch program (contracted award in last year)
 Reimbursable Services

· ID Services – Exposed Product

· ID Services – Non-Exposed Product (Intact Packaging) 

· Exported Technical Animal Fat Certification

· Export Certification Service Trichinae Certification (Swine)

· Cysticercus Certification (Beef) 

· Off-Premises Freezing Service (Poultry)

· Food Inspection Service-

· Certified Product for Dogs, Cats, and Other Carnivora 

· Certification of Technical Animal Fats for Export - 9 CFR Part 351

· Exotic Animals - 9 CFR Part 352

· Voluntary Poultry - 9 CFR Part 362

· Rabbits - 9 CFR Part 354

No objection Letter: 

· Date of Letter, 

· NTS Log Number,:

· Letter Description, 

· Substance (Optional),

· Issues Addressed: (1) Food Safety,  (2) Inspector Health

· Letter Type: (1) No Objections Only, 

· (2) No Objections w/ regulatory waivers 
         – Cite regulation (s):

Establishment Information

Establishment Contacts
· Address Type: Mail, Physical, Fed Ex, etc

· Parent Company Information

· Sister Company Information

· Est. Contact Types: Title; General Manager, HACCP Coordinator, Sanitation Foreman; Recall Contact; Emergency Contacts; FSIS Lab results contacts, etc.  Email; Phone ; Fax. Contacts by Shift.

Est. Hours of Production
· Actual Hours (Different from Grant Approved Hours)

· Extended Clean-up Times

· Est. Typical Break Times

· Seasonal Production

Establishment Systems and Process Information

Poultry Slaughter Systems:

· Traditional, HIMP, NELS, SIS, NTIS, Nu-Tech, Nuova, Meyn-maestro, meyn-america; 

· Online or Offline Reprocessing 

Line Information


· Number of Processing or Slaughter Lines;

· Slaughter line speed

Establishment Microbiological Testing 

Indicator Organisms

Does the Establishment conduct microbiological testing for indicator organisms?

· Generic E. coli 

· Coliform

· Enterobacteriaceae

· APC

· ATP luminescence

· Other, please specify (free text box)

· No sampling program

What areas are sampled for indicator organisms?  

· Product

· Equipment; 

· Processing area

· N/A

Generic E.coli Sampling
Sampling Methods (Meat Slaughter)
· Cattle, Excision, m/M

· Cattle, Sponging, Statistical process control

· Swine, Excision, m/M

· Swine, Sponging, Statistical process control

· Hide-On Cattle, Excision, m/M

· Other Hide-on Carcasses, Sponging, Statistical process control

· Sheep & Goats, Sponging, Statistical Process Control

· Other (non-compliance

Sampling Methods (Poultry Slaughter)
· Chickens, Whole bird rinse, m/M

· Other Poultry, Whole bird rinse, Statistical process control

· Turkeys & Geese, Sponging, Statistical process control

· Other (non-compliance) 
Sampling frequency
· Regulatory frequency

· Alternative sampling frequency 

E. coli O157:H7 Sampling (Beef Products)

Does the establishment sample for E. coli O157:H7?

· Whole Beef carcasses for E. coli O157:H7 (Slaughter Est)

· Parts of Beef carcasses (Slaughter Est)

· Incoming Carcasses

· Raw Ground beef/Patties 

· Raw ground beef components (e.g. trim, head meat, weasand meat, etc.)

· Fabricated beef product (can include both raw ground beef components and non-raw ground beef components)

· Finished Product (03D – 03I)
· No Sampling Program 

Salmonella spp.

Does the establishment conduct its own testing for Salmonella spp.?

· Yes – all product
· Yes - if destined for raw ground chicken production
· Yes – if required to by customers

· No Sampling Program

· Other 

List of Products Sampled for Salmonella spp.?

· ground poultry

· ground beef

· raw ground beef components (e.g. trim, head meat, weasand meat, etc.)

· fabricated product (can include both raw ground poultry components and non-raw ground poultry components)

· Incoming Carcasses/Birds

· Finished Product (03D – 03I)
Does the establishment serotype any positive Salmonella samples? Yes/No
Campylobacter spp
Does the establishment test for Campylobacter spp? Yes/No

Methods used to thermally process hermetically sealed containers:

(A) Pressure Processing in Steam Retorts

· Batch Still Vertical

· Batch Still Vertical Crateless (malo, etc)

· Batch Still Horizontal

· Batch Agitating (Discontinuous)

· Continuous Agitating (Rotary)

· Hydrostatic (Continuous)
(B) Pressure Processing in Water Retorts (includes total immersion, cascading or water spray, with steam/water overpressure)

· Batch Still Vertical

· Batch Still Horizontal

· Batch Agitating

(C) Pressure Processing in Steam/Air Retorts 

· Batch Still 

· Batch Agitating

(D) Other (Flash 18, etc)

HACCP Information
· HACCP Signature date;  
· Est. HACCP or following Canning Regulations for microbiological hazards; 

CCPs & Controls referenced as Support in Hazard Analysis
· Temperature Control – (freezing, refrigerating, cooking, chilling, hot-packing, etc.)

· Purchase Specifications/Letter of Guarantee/Certificate of Analysis

· Microbial Testing - Other

· Microbial Testing of Finished Product (Routine)

· Microbial Testing of Food Contact Surfaces

· Microbial Testing of Incoming Product

· Ingredient Control and Labelling

· Intervention: Antimicrobial Process or Agent Applied

· Metal Detector
· Product Examination
Hazards

· Biological: Other

· Biological: E. coli O157:H7

· Biological : Listeria monocytogenes

· Biological: Salmonella

· Biological: Other Pathogens

· Specified Risk Material (SRM)

· Physical: Metal

· Physical: Other

· Chemical: Allergens

· Chemical: Other

HACCP Processing Steps

Receiving Steps

· Receiving Packaging Materials

· Receiving Nonmeat Food Ingredients

· Receiving Restricted Nonmeat Food Ingredients

· Receiving Unrestricted NonMeat Food Ingredients

· Receiving Meat/Meat Carcasses

· Receiving/Holding Live Poultry

· Receiving Live Cattle

· Receiving Live Swine

· Receiving Carcass Parts

· Receiving Cans/Packaging Materials

· Receiving Packaging Materials

· Receiving Starter Culture/Casings

· Receiving Casings/Packaging Materials

Package Steps

· Packaging/Labeling

· Vacuum Packaging/Labeling
Storage Steps

· Storage Meat/Poultry (Cold-Frozen/Refrigerated)

· Storage Casings/Packaging Materials Storage (Cold) Carcass Parts

· Storage Starter Culture

· Storage Meat/Poultry

· Storage Packaging Materials

· Storage Nonmeat Food Ingredients

· Finished Product Storage (Cold-Frozen/Refrigerated)

· Storage Packaging Materials/Cans
· Storage Restricted NonMeat Food Ingredients

· Storage Unrestricted NonMeat Food Ingredients

Other

· Rework

· Shipping

· Returned Product
Processing/Slaughter Steps

Raw Ground - (Comminuted) 

· Assemble Meat

· Assemble/Pre-weigh Non Meat Ingredients

· Grind/Blend

· Sausage Stuffer

· Mechanically Separated Step

03B Raw Product, Not Ground  
(Ex: Beef Trimmings, Tenderized (Mechanically) Beef Cuts)

· Fabrication of Beef Trimmings and/or Cuts

· Tenderizing

· Package/Labeling

· Rework

· Finished Product Cold

· Shipping

03J Poultry Slaughter

· Unloading/Hanging/Stunning/Killing/Bleeding

· Oil Gland Removal/Neck Breaking/Venting/Opening

· Evisceration/Presentation

· Lung/Crop Removal Neck Removal/Harvest

· House Inspection/Trim

· Final Wash

· Chilling-Carcass/Neck/Giblets

· Online Reprocessing

· Offline Reprocessing

· Salvage

· Liver/Heart Harvest Gizzard Harvest/Peel

03J Beef Slaughter 

· Stunning/Bleeding

· Head/Shank Removal

· Skinning

· Evisceration

· Splitting

· Trim Rail

· Viscera Processing

· Final Wash

· Variety Meats Productions (Fabrication)

· Chilling

Thermal Processing, Commercially Sterile 

(Ex: Beef Stew) 

· Assemble/Pre-Weight Cut-Up/Pre-Mix NonMeat Food Ingredients

· Formulation

· Filling

· Sealing

· Thermal processing & Cooling

· Labeling and Casing

Products w/ secondary Inhibitors 

(Ex: Corned Beef)

· Tempering frozen meat

· Weighing Restricted Food Ingredients 

· Weighing Non-Restricted Food Ingredients

· Cure application

03J Pork Slaughter

· Stunning/Bleeding/Scalding

· Dehairing

· Gambrelling/Singeing/Polishing/Shaving

· Pre-Evisceration Wash (Antimicrobial)

· Head Drop/Head Removal

· 1st Wash (Antimicrobial)

· Head Disassemble & Process

· Bunging
· Evisceration

· Pluck/Viscera Disassemble & Process

· Edible Offal Wash

· Head Wash 

· Final Trim/Wash

03E Not Heat Treated Shelf Stable 

(Ex: Pepperoni and Salami)

· Tempering Frozen Meat

· Weighing Raw Meat

· Weighing Restricted Nonmeat Food Ingredient

· Weighing Unrestricted Nonmeat Food Ingredient

· Combine Ingredients/Processing (Stuffing/Chopping/Mixing/Grinding/Forming)

· Preparing Starter Cultures/Casings

· Fermenting

· Drying

· Slicing/Peeling

03G Fully Cooked, Not Shelf-Stable 

(Ex: Ham/ Roast Beef)

· Weighing Restricted Nonmeat Food Ingredients

· Weighing Unrestricted NonMeat Food Ingredients

· Tempering Frozen Meat

· Preparation of Raw Meat

· Combine Ingredients/Processing (Stuffing/Chopping/Mixing/Grinding/Forming)

· Forming/Containment

· Cooking

· Chilling

· Portioning 
Not Shelf-Stable, Heat-Treated, Not Fully Cooked 

(Ex: Smoked Sausage, Partially Cooked Chicken Patties)

· Weighing Nonmeat Food Ingredients

· Tempering Frozen Meat/ Poultry

· Weighing Frozen Meat/ Poultry

· Combine Ingredients

· Mechanical Processing* (Examples: Deboning, Skinning, Brine Injection, Comminuting, Marinating, Tumbling, Portioning, Massaging, Emulsifying, Forming, Coating, Flaking, Mixing, Blending, Stuffing, etc)  

· Smoking/Partial Cooking

· Chilling

Not Shelf-Stable, Heat-Treated, Not Fully Cooked 

(Ex: Snack Sticks - Jerky)

· Weighing Restricted Nonmeat Food Ingredients

· Weighing Unrestricted NonMeat Food Ingredients

· Tempering Frozen Meat/ Poultry

· Weighing Frozen Meat/ Poultry

· Combine Ingredients (includes: Grinding, chopping mixing, stuffing, forming, and slicing)

· Marinating

· Racking/Hanging

· Fermenting

· Heat Treatment

· Drying

Product List (by Processing Category & Finished Product Category)
03J – Slaughter
Meat:

· Establishment ships beef primals including carcasses, halves or quarters.*

· Establishment further processes carcasses under 03B

· Establishment further processes carcasses under 03C

· Establishment further processes carcasses under HACCP Categories other than 03B & 03C.

Poultry:

· Establishment ships whole birds*

· Establishment further processes whole birds under 03B

· Establishment further processes whole birds under 03C

· Establishment further processes whole birds under HACCP Categories other than 03B & 03C.

*NOTE: 03J products end at the chiller. 

03C - Raw Not Ground (INTACT)
	03C Raw Not Ground (INTACT)

	Product Category
	Product Groups
	Description:

	1.  Raw Intact Chicken
	Whole bird not stuffed
	-

	
	Whole bird stuffed  
	-

	
	Carcass Parts
	Leg, thigh, drumstick , wing, breast, etc 

	
	Other Parts  
	Giblets, Back, Necks/feet, etc

	
	Further Processed  
	Boneless or Skinless Cuts

	2.  Raw Intact Turkey
	Whole bird not stuffed
	-

	
	Whole bird stuffed  
	-

	
	Carcass Parts
	Leg, thigh, drumstick , wing, breast, etc 

	
	Other Parts  
	Giblets, Back, Necks/feet, etc

	
	Further Processed  
	Boneless or Skinless Cuts

	3.  Raw Intact Turkey
	Whole bird not stuffed
	-

	
	Whole bird stuffed  
	-

	
	Carcass Parts
	Leg, thigh, drumstick , wing, breast, etc 

	
	Other Parts  
	Giblets, Back, Necks/feet, etc

	
	Other Further Processed  
	Boneless or Skinless Cuts

	4.  Raw Intact Poultry – Other (ducks, geese, squab etc.)
	Whole bird not stuffed
	-

	
	Whole bird stuffed  
	-

	
	Carcass Parts

	Leg, thigh, drumstick , wing, breast, etc 

	
	Other Parts  
	Giblets, Back, Necks/feet, etc

	
	Other Further Processed  
	Boneless or Skinless Cuts


	4. Raw Intact Beef  
	Carcass
	Including carcass halves or quarters

	
	Primals and Subprimals
	Rib, Chuck, Flank, Rib, Round, etc 

	
	Cuts
	Further fabrication of the Subprimal including Bone in and Boneless Meats such as steak, chops, roasts, etc.

	
	Beef Manufacturing Trimmings
	Trim  from animals slaughtered at the establishments (includes 2 piece chuck)

	
	Bench Trim
	Trim from animals not slaughter at the establishment 

	
	Head Meat
	-

	
	Cheek Meat
	-

	
	Heart Meat
	-

	
	Weasand Meat
	-

	
	Edible Offal
	Tails, feet, etc

	
	Other Intact
	Includes fats 

	5. Raw Intact Pork
	Carcass (including carcass halves or quarters)
	Including carcass halves or quarters

	
	Primals and subprimals 
	Rib, Chuck, Flank, Rib, Round, etc

	
	Cuts
	Further fabrication of the Subprimal including Bone in and Boneless Meats such as steak, chops, roasts, etc. 

	
	Edible Offal
	Tails, feet, etc

	
	Other Intact
	Includes fats 

	6.  Raw Intact Meat – Other (sheep, goat, etc)
	Carcass (including carcass halves or quarters)
	Including carcass halves or quarters

	
	Primals and subprimals 
	Rib, Chuck, Flank, Rib, Round, etc

	
	Cuts
	Further fabrication of the Subprimal including Bone in and Boneless Meats such as steak, chops, roasts, etc. 

	
	Edible Offal
	Tails, feet, etc

	
	Other Intact
	Includes fats 


03B – Raw Ground * (Non-Intact)  
	Product Category
	Product Groups
	Description:

	7.  Raw Ground, comminuted, or otherwise non-Intact Beef  
	Ground Beef Product
	-

	
	Hamburger/Beef Patty 
	-

	
	Formed Steaks
	-

	
	Advanced Meat Recovery (AMR)
	-

	
	Non-Intact Cuts (tenderized, marinated, or needle Injected)
	Further fabrication of subprimals including Bone in and Boneless Meats such as steak, chops, roasts, etc.

	
	Other Non-Intact Cuts
	Further fabrication of subprimals including Bone in and Boneless Meats such as steak, chops, roasts, etc.

	
	Beef Trim from Non-Intact Beef 


	Trim  from animals slaughtered at the establishments (includes 2 piece chuck)

	
	Bench Trim from Non-Intact Beef 
	Trim from animals not slaughter at the establishment 

	
	Other Non-Intact Product (Beef Only) 
	fresh sausage, meat loaf, gyros, meat balls, etc)  

	
	Other Non-Intact Product (Combination Species  w/Beef) 
	fresh sausage, meat loaf, gyros, meat balls, etc)  

	
	Finely Textured Beef(FTB)
	Low Temperature Rendered Product

	
	Partially Defatted Beef Fatty Tissue (PDBFT)
	Low Temperature Rendered Product

	
	Partially Defatted Chopped Beef (PDCB)
	Low Temperature Rendered Product

	8. Raw Ground, comminuted, or otherwise non-intact Pork
	Ground Product
	-

	
	Advanced Meat Recovery (AMR)
	-

	
	Mechanically Separated (Species)
	- 

	
	Other Non-Intact 
	

	9. Raw Ground, comminuted, or otherwise non-intact Meat – Other (Sheep, Goat, etc)
	Ground Product
	-

	
	Advanced Meat Recovery (AMR)
	-

	
	Mechanically Separated (Species)
	- 

	
	Other Non-Intact 
	-

	
	Other Intact
	-

	10. Raw Ground, comminuted, or otherwise non-intact Chicken
	Ground Product 
	-

	
	Mechanically Separated (Species)
	-

	
	Other Non-Intact
	-

	11. Raw Ground, comminuted, or otherwise non-intact Turkey 
	Ground Product 
	-

	
	Mechanically Separated (Species)
	-

	
	Other Non-Intact
	-

	12. Raw Ground, comminuted, or otherwise non-intact Poultry – Other (ducks, geese, squab) 
	Ground Product 
	-

	
	Mechanically Separated (Species)
	-

	
	Other Non-Intact
	-


03D – Thermally Processed – Commercially Sterile
	03D – Thermally Processed – Commercially Sterile

	Product Category
	Product Groups
	Description:

	13. Thermally processed - commercially sterile
	Cans/Pails 
	-

	
	Flexible Pouches
	-

	
	Trays 
	-

	
	Jars
	-

	
	Bag-n-Box
	-


03G – Fully Cooked – Not Shelf Stable

	03G – Fully Cooked – Not Shelf Stable

	Product Category
	Product Groups
	Description:

	14.  RTE Meat fully-cooked without subsequent exposure to the environment


	Hot Dog Products
	Hog Dogs, Franks, Weiners, etc 

	
	Meat Salad/Spread/Pate
	-

	
	Meat + Nonmeat Components
	Salads, Wraps, Tamales, Ravioli, Pizza, Pot Pie, etc

	
	Other Sausage Products
(Sliced)
	Bologna, Olive Loaf, Chicken Roll

	
	Other Sausage Products (Unsliced)
	Bologna, Olive Loaf, Chicken Roll

	
	Diced, Shredded, Chopped, Stripped, etc 
	Sausage Products(see above), Meat Cuts, or Poultry Parts

	
	Meat Cuts (Whole)
	Roasts, Poultry Breasts, etc. 

	
	Patties
	

	
	Other Fully cooked Product 
	Chili, Meat loaf, gyros, meat balls, etc

	15.  RTE Poultry fully-cooked without subsequent exposure to the environment


	Hot Dog Products
	Hog Dogs, Franks, Weiners, etc 

	
	Spread/Pate
	-

	
	Meat + Nonmeat Components
	Salads, Wraps, Tamales, Ravioli, Pizza, Pot Pie, etc

	
	Other Sausage Products
(Sliced)
	Bologna, Olive Loaf, Chicken Roll

	
	Other Sausage Products (Unsliced)
	Bologna, Olive Loaf, Chicken Roll

	
	Diced, Shredded, Chopped, Stripped, etc 
	Sausage Products(see above), Meat Cuts, or Poultry Parts

	
	Poultry Parts (Whole)
	Poultry Breasts, etc. 

	
	Patties/Nuggets
	

	
	Other Fully cooked Product 
	Chili, Sauces, Meat loaf, gyros, meat balls, etc

	Note:  (1) RTE is determined based on the establishment’s HACCP Plan.

(2) For combination RTE and NRTE products, this category still applies if the RTE product is separately packaged or compartmentalized.  


	03G – Fully Cooked – Not Shelf Stable
Post Lethality Exposed (PLE)

	Product Category
	Lm Alt.
	Product Groups
	Description:

	16.  RTE Meat fully-cooked –Post Lethality Exposed

	1, 2a, 2b, 3
	Hot Dog Products
	Hog Dogs, Franks, Weiners, etc 

	
	1, 2a, 2b, 3, 
	Meat Salad/Spread/Pate
	-

	
	1, 2a, 2b, 3
	Meat + Nonmeat Components
	Salads, Wraps, Tamales, Ravioli, Pizza, Pot Pie, etc

	
	1, 2a, 2b, 3, 
	Other Sausage Products
(Sliced)
	Bologna, Olive Loaf, Chicken Roll

	
	1, 2a, 2b, 3
	Other Sausage Products (Unsliced)
	Bologna, Olive Loaf, Chicken Roll

	
	1, 2a, 2b, 3
	Diced, Shredded, Chopped, Stripped, etc 
	Sausage Products(see above), Meat Cuts, or Poultry Parts

	
	1, 2a, 2b, 3
	Meat Cuts (Whole)
	Roasts, Poultry Breasts, etc. 

	
	1, 2a, 2b, 3, 
	Patties
	

	
	1, 2a, 2b, 3
	Other Fully cooked Product 
	Chili, Meat loaf, gyros, meat balls, etc

	17.  RTE Poultry fully-cooked  Post Lethality Exposed

	1, 2a, 2b, 3
	Hot Dog Products
	Hog Dogs, Franks, Weiners, etc 

	
	1, 2a, 2b, 3
	Spread/Pate
	-

	
	1, 2a, 2b, 3
	Meat + Nonmeat Components
	Salads, Wraps, Tamales, Ravioli, Pizza, Pot Pie, etc

	
	1, 2a, 2b, 3
	Other Sausage Products
(Sliced)
	Bologna, Olive Loaf, Chicken Roll

	
	1, 2a, 2b, 3
	Other Sausage Products (Unsliced)
	Bologna, Olive Loaf, Chicken Roll

	
	1, 2a, 2b, 3
	Diced, Shredded, Chopped, Stripped, etc 
	Sausage Products(see above), Meat Cuts, or Poultry Parts

	
	1, 2a, 2b, 3
	Poultry Parts (Whole)
	Poultry Breasts, etc. 

	
	1, 2a, 2b, 3
	Patties/Nuggets
	

	
	1, 2a, 2b, 3
	Other Fully cooked Product 
	Chili, Sauces, Meat loaf, gyros, meat balls, etc

	Note:  (1) RTE is determined based on the establishment’s HACCP Plan.

(2) For combination RTE and NRTE products, this category still applies if the RTE product is separately packaged or compartmentalized.  


03I   Product with Secondary Inhibitors – Not Shelf Stable
	03I  Product with Secondary Inhibitors – Not Shelf Stable

RTE Products

	Product Category
	Lm Alt.
	Product Groups
	Description:

	18. RTE Salt-Cured Meat
	Not PLE, 1, 2a, 2b, 3
	RTE Salt-Cured Meat (Sliced)
	Corned Beef, Country Ham, Prosciutto, Coppa, Cappicola, Gasturma, etc

	
	Not PLE, 1, 2a, 2b, 3
	RTE Salt-Cured Meat (UnSliced)
	Corned Beef, Country Ham, Prosciutto, Coppa, Cappicola, Gasturma, etc

	19. RTE Salt-Cured Poultry
	Not PLE, 1, 2a, 2b, 3
	RTE Salt-Cured Poultry (Sliced)
	Dry Cured Duck, Dry Cured Geese, etc

	
	Not PLE,

1, 2a, 2b, 3
	RTE Salt-Cured Poultry (UnSliced)
	Dry Cured Duck, Dry Cured Geese, etc

	Note:  (1) RTE is determined based on the establishment’s HACCP Plan.

(2) For combination RTE and NRTE products, this category still applies if the RTE product is separately packaged or compartmentalized.  
(3) Lm Alternative 3 does not apply.  RTE Salt Cured process by definition would meet at least Alternative 2 requirements.


	03I  Product with Secondary Inhibitors – Not Shelf Stable

NRTE Products

	Product Category
	Product Groups
	Description:

	20. NRTE Otherwise Processed Meat 
	NRTE Salt-Cured Meat
	Corned Beef, etc 

	
	NRTE/RTE Mixed Product 
	RTE and NRTE components are NOT physically separated or compartmentalized.  

	21. NRTE Otherwise Processed Poultry
	NRTE Salt-Cured Poultry 
	-

	
	NRTE/RTE Mixed Product 
	RTE and NRTE components are NOT physically separated or compartmentalized.  


03E Not Heat Treated – Shelf Stable

	03F Heat Treated – Shelf Stable

Ready-to-Eat (RTE)

	Product Category
	Lm Alt.
	Product Groups
	Description:

	22.  RTE Dried Poultry
	Not PLE, 1, 2a, 2b, 3
	RTE Dried Poultry (Sliced)
	RTE is determined based on the establishment’s HACCP plan.  

	
	Not PLE, 1, 2a, 2b, 3
	RTE Dried Poultry (UnSliced)
	Jerky, Dried Duck Breast, etc


	23.  RTE Dried Meat 
	Not PLE, 1, 2a, 2b, 3
	RTE Dried Meat (Sliced)
	Jerky, Dried Beef, Basturma, Carne seca, Landjager, Some Chorizo, Meat Sticks, etc

	
	Not PLE,

1, 2a, 2b, 3
	RTE Dried Meat (Unsliced)
	-

	18. RTE Salt-Cured Meat
	Not PLE, 1, 2a, 2b, 3
	RTE Salt-Cured Meat (Sliced)
	Corned Beef, Country Ham, Prosciutto, Coppa, Cappicola, Gasturma, etc

	
	Not PLE, 1, 2a, 2b, 3
	RTE Salt-Cured Meat (UnSliced)
	-

	19. RTE Salt-Cured Poultry
	Not PLE, 1, 2a, 2b, 3
	RTE Salt-Cured Poultry (Sliced)
	Dry Cured Poultry

	
	Not PLE,

1, 2a, 2b, 3
	RTE Salt-Cured Poultry (UnSliced)
	-

	24. RTE Acidified/Fermented Meat (without cooking)
	Not PLE, 1, 2a, 2b, 3
	RTE Acidified/Fermented Meat (Sliced)
	Genoa Salami, Hard (Dry) Salami, Pepperoni, Lebanon Bologna, Cervelat, Thuringer, Summer Sausage etc

	
	Not PLE, 1, 2a, 2b, 3
	RTE Acidified/Fermented Meat (Unsliced)
	-

	25. RTE Acidified/Fermented Poultry  (without cooking)
	Not PLE, 1, 2a, 2b, 3
	RTE Acidified/Fermented Meat (Sliced)
	Genoa Salami, Hard (Dry) Salami,
Pepperoni, Lebanon Bologna, Cervelat, etc.

	
	Not PLE, 1, 2a, 2b, 3
	RTE Acidified/Fermented Meat (Unsliced)
	-

	Note:  (1) RTE is determined based on the establishment’s HACCP Plan.

(2) For combination RTE and NRTE products, this category still applies if the RTE product is separately packaged or compartmentalized.  


	03E Not Heat Treated – Shelf Stable

Not Ready-to-Eat (NRTE)

	Product Category
	Product Groups
	Description:

	20. NRTE Otherwise Processed Meat 
	NRTE  Acidified/Fermented Meat
	-

	
	NRTE Salt-Cured Meat
	-

	
	NRTE Dried  Meat 
	-

	
	NRTE/RTE Mixed Product 
	RTE and NRTE components are NOT physically separated or compartmentalized.  

	21. NRTE Otherwise Processed Poultry
	NRTE Acidified/Fermented Meat
	

	
	NRTE Salt-Cured Meat
	-

	
	NRTE Dried  Meat 
	-

	
	NRTE/RTE Mixed Product 
	RTE and NRTE components are NOT physically separated or compartmentalized.  


03F Heat Treated – Shelf Stable

	03F Heat Treated – Shelf Stable

Ready-to-Eat (RTE)

	Product Category
	Lm Alt.
	Product Groups
	Description:

	22.  RTE Dried Poultry
	Not PLE, 1, 2a, 2b, 3
	RTE Dried Poultry (Sliced)
	RTE is determined based on the establishment’s HACCP plan.  

	
	Not PLE, 1, 2a, 2b, 3
	RTE Dried Poultry (UnSliced)
	Jerky, Dried Duck Breast, etc


	23.  RTE Dried Meat 
	Not PLE, 1, 2a, 2b, 3
	RTE Dried Meat (Sliced)
	Jerky, Dried Beef, Basturma, Carne seca, Landjager, Some Chorizo, Meat Sticks, etc

	
	Not PLE,

1, 2a, 2b, 3
	RTE Dried Meat (Unsliced)
	-

	18. RTE Salt-Cured Meat
	Not PLE, 1, 2a, 2b, 3
	RTE Salt-Cured Meat (Sliced)
	Corned Beef, Country Ham, Prosciutto, Coppa, Cappicola, Gasturma, etc

	
	Not PLE, 1, 2a, 2b, 3
	RTE Salt-Cured Meat (UnSliced)
	-

	19. RTE Salt-Cured Poultry
	Not PLE, 1, 2a, 2b, 3
	RTE Salt-Cured Poultry (Sliced)
	Dry Cured Poultry

	
	Not PLE,

1, 2a, 2b, 3
	RTE Salt-Cured Poultry (UnSliced)
	-

	24. RTE Acidified/Fermented Meat (without cooking)
	Not PLE, 1, 2a, 2b, 3
	RTE Acidified/Fermented Meat (Sliced)
	Genoa Salami, Hard (Dry) Salami, Pepperoni, Lebanon Bologna, Cervelat, Thuringer, Summer Sausage etc

	
	Not PLE, 1, 2a, 2b, 3
	RTE Acidified/Fermented Meat (Unsliced)
	-

	25. RTE Acidified/Fermented Poultry  (without cooking)
	Not PLE, 1, 2a, 2b, 3
	RTE Acidified/Fermented Meat (Sliced)
	Genoa Salami, Hard (Dry) Salami,
Pepperoni, Lebanon Bologna, Cervelat, etc.

	
	Not PLE, 1, 2a, 2b, 3
	RTE Acidified/Fermented Meat (Unsliced)
	-

	Note:  (1) RTE is determined based on the establishment’s HACCP Plan.

(2) For combination RTE and NRTE products, this category still applies if the RTE product is separately packaged or compartmentalized.  


	03F Heat Treated – Shelf Stable

Not Ready-to-Eat (NRTE)

	Product Category
	Product Groups
	Description:

	20. NRTE Otherwise Processed Meat 
	NRTE  Acidified/Fermented Meat
	-

	
	NRTE Salt-Cured Meat
	-

	
	NRTE Dried  Meat 
	-

	
	NRTE/RTE Mixed Product 
	RTE and NRTE components are NOT physically separated or compartmentalized.  

	21. NRTE Otherwise Processed Poultry
	NRTE Acidified/Fermented Meat
	-

	
	NRTE Salt-Cured Meat
	-

	
	NRTE Dried  Meat 
	-

	
	NRTE/RTE Mixed Product 
	RTE and NRTE components are NOT physically separated or compartmentalized.  


03H Heat Treated – Not Fully Cooked – Not Shelf Stable
	03H Heat Treated – Not Fully Cooked – Not Shelf Stable

	Product Category
	Product Groups
	Description:

	20. NRTE Otherwise Processed Meat 
	Otherwise Processed (Stuffed)
	Char marked Patties , etc

	
	Otherwise Processed (Not Stuffed)
	Char marked Patties , etc

	
	NRTE/RTE Mixed Product 
	RTE and NRTE components are NOT physically separated or compartmentalized.  

	21. NRTE Otherwise Processed Poultry
	Otherwise Processed (Stuffed)
	Batter set nuggets and tenders, Char marked Patties

	
	Otherwise Processed (Not Stuffed)
	Batter set nuggets and breaded parts

	
	NRTE/RTE Mixed Product 
	RTE and NRTE components are NOT physically separated or compartmentalized.  
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