Guidance Document for Sampling and L otting of Beef Products
and Sample Analysisfor Pathogens

Developed by the Beef Industry Food Safety Council

Developed by members of the Beef Industry Foodt$&euncil



Rationale

This document provides best industry practicescimmponents (lotting, sampling and laboratory ans)ysf the
pathogen-testing program as a part of an overalll feafety system. It is important to recognize thase are just
components of the system and their success depentie proper implementation of the best practieading to these
steps and performance of these steps. It is irtiperthat the establishment clearly understandpigose of all
testing, how to interpret the results of such testind most importantly know what to do with theules of the testing.

The objective of this document deals with recomneghilest practices for lotting, sampling and labmgaanalysis for
programs conducting microbial testing trcoli O157:H7 in a variety of products produced in &f Ipeecessing plant.

. Sampling System Requirements

o Labeling of Sample, Lot and Container must be test and performed in a manner to provide complete
traceability.

e Randomly select a representative sample of allymsdcontained in the lot. Each product type rhase an equal
chance of being selected.

¢ Lots may be differentiated as produced by timen lgaint, source, customer requirements, etc. Riéegs of the
lotting scheme, it is critical that the testedriaains intact and can be clearly identified toehd user.

e Lotsmust beheld intact and in itsentirety in house until negative results arereceived.

e Sequencing of Production Time and Area producedildhbe documented in order to allow for sequen@hg
finished product in the event of a positive pathotgst result or multiple positives test results.

e Product in the same lot is not produced over mniwgia bne production day

¢ Management of rework has to be performed to mairtkntity of time and area of production.

¢ Incoming Raw Material Lot Management Systems maeshiplace to accurately track raw material lot aadrce.
All products must have 100% reconciliation andmate to ensure control of tested lot.

e Products that were part of the sampled lot and wekesequently rejected for quality or other reasonst be
tracked and controlled. This includes leakers, dmddoxes, held product for specification revietw, e

e |t is advisable to collect samples for frozen matezither prior to freezing or by thawing in a man to allow for

proper surface excision as detailed above. [fithigot possible, sampling of frozen product shdalbw USDA
Import Procedures:;SIS Directive 10010.1R3, Attachment 7

1. Carcass

e Lot: A minimum of one carcass should compriseltiteEach carcass is processed through the slaufie and
is treated with interventions/processing aids amdividual carcass.

e Sampling: Use the USDA generte coli sampling method9CFR310.2% or the USDA USMARC carcass
sampling method.

I11. Trim Sampling (Combo)

e Lot: A minimum of one combo but not more than fo@mbos should comprise the lot. Combo trim majobied
as produced by time, lean point, source, custogegrirements, etc.

e Sampling: N60 sampling in which a minimum of 6@iindual pieces of trim are sampled targeting alsi
surfaces Ifttp://www.bifsco.org/technicalresources.aspxhe sampling method should yield a sample woge to
375 grams (13.23 oz or .83 Ibs).
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V. Box Trim

e Lot: When determining lotting practices for boxeh, the following should be considered:
o0 A minimum box count for a lot can be as small as box regardless of weight, but the volume of ttzemal
in the box should be sufficient to allow for N6Grgaing.
0 The maximum box count should not exceed, by weithletequivalent of 5 combos (~ 10,000 Ibs).
e Sampling: N60 sampling should be performed asipusiy described.

V. Ground Beef

e Lot: The lot is determined by arbitrary timeframben packaged in final form. This must be logadticfeasible,
traceable, and maintainable.

0 Rework must be accounted for in the lotting scheme.

o No finished product (ground material) should beiedrover into a new production day.
e Sampling: Samples MUST be collected at a pointha process after the final blender (can be bedorefter
freezing).

0 Samples may be composited to represent a timedoefiproduction as 1 lot.

0 When sampling ground beef companion samples avendr®nly one of the two is analyzed for the ilisareen.

o If a positive initial screen occurs, then analyze tcompanion set of samples. Product disposition lmeabased on

the companion results in accordance with FSIS padsa(FSIS must be notified of all positive findg)g

V1. Box Primal

e Lot: Each individual package of product shouldcbesidered microbiologically independent unlessséimpling
encompasses more than one package.

0 In selecting lots, detailed collection of all dataailable with the primal(s) selected must be neam@d in order to
clearly identify what was sampled, such as estatmiest number, pack date, product code, pack tiaekaging
information, etc.

e Sampling can be conducted in one of two ways:

0 Combo Naked Test —N60 sampling should be perforaseureviously described.

o Product going directly to package — This method laidallow the boxed trim method as detailed abdwt, each
primal piece would require a small piece to besedifrom individual primal pieces.

e Sampling: N60 sampling should be performed asipusly described. In the event that more than 6%ebare
produced, more than 60 pieces would be selectedrder to maintain the sample weight for lots tgethan 60 boxes,
it is permissible to reduce the length of the piet&im to ensure maximum surface area and no¢eck¢he 375 gram
(13.23 0z or .82 Ibs.) sample standard.

VII. Bench Trim

e Lot: If a sub-primal is made into a non-intact gwot the sub-primal should be held as part of theuhtil bench
trim results are received unless the sub-primatst(primming, pre-tenderization, cubing or enhaneethare
treated with an antimicrobial after trimming andpto making non-intact product.

o Sampling: N60 sampling should be performed asiposly described.
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VI1Il. Box Offal

e Lot: When determining lotting of offal an estahlisent must be able to clearly define and suppertnticrobial
independence of the lot, if the lot is not cleartaplean up.
¢ Sampling: N60 sampling should be performed asiposly described.

IX. AMR

e Lot: All product produced from a clean-up to clagnmust be considered a lot unless an establishca@nsupport
alternative lotting and disposition decisions.

o Sampling: Select a small sample from each box &s being produced ensuring that at least 60 nan¢®-7
grams) samples are taken.

X. Sample Analysis L aboratory Essentials

The laboratory must be accredited to the 1ISO /1#Q25 standard for testing laboratories.

Laboratory should manage data appropriately andgedechnical assistance including data interigata

Test methods must be acceptable to FSIS and/armes(s).

Proper Testing execution should be evident.

Results turn around time must meet operationalsieed

The test methods should provide the limit of détecto meet operational, customer and/or regulageapectations.
An establishment should feel they have a good wgrkelationship with their laboratory.

Credit terms must be mutually agreeable.
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