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Listeria monocytogenes (Lm) outbreaks
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Product A: FSIS Presentation
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DEPARTMENT OF AGRICULTURE
Food Safety and Inspection Service

9 CFR Part 430

[Docket No. 97-013F]

RIN 0583-AC46

Control of Listeria monocytogenes in

Ready-to-Eat Meat and Poultry
Products

AGENCY: Food Safety and Inspection
Service, USDA.
AcTION: Interim final rule.

SUMMARY: The Food Safety and
Inspection Service (FSIS) is amending
its regulations to require that official
establishments that produce certain
ready-to-eat (RTE) meat and poultry
Eroducls revent product adulteration
v the pathogenic environmental
contaminant Listeria monocytogenes. In
particular, under these regulations,
establishments that produce RTE meat

available for public inspection in the
Docket Clerk’s Office between 8:30 a1
4:30 p.m., Monday through Friday.
FOR FURTHER INFORMATION CONTACT:
Daniel L. Engeljohn, Ph.D., Acting
Assistant Deputy Administrator, Poli
Analysis and Formulation, Office of
Policy, Program Development, and
Evaluation, Food Safety and Inspecti
Service, U.S. Department of Agricult:
(202) 205-0495. Copies of references
cited in this document are available i
the FSIS Docket Clerk’s Office, Room
102, Cotton Annex, 300 12th Street,
SW., Washington DC 20250-3700. Tt
Office is open 8:30 a.m. to 4:30 p.m.,
Monday through Friday.
SUPPLEMENTARY INFORMATION:
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Product A: FSIS Presentation

GAD Process

1. Gather all available information

2. Assess the significance and meaning of
the information gathered

3. Determine whether the information
supports a finding of regulatory
compliance

(FSIS 2025)
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Product A: FSIS Presentation

Memorandum of interview (MOI) —
show due process and discussions
about potential non-compliance

Non-compliance record (NR) —
document when establishments fail
to meet the regulatory
requirements
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Product A: FSIS Presentation

FSIS DIRECTIVE 10,240.4

LISTERIA RULE VERIFICATION ACTIVITIES

Red Flags to Consider for PHRE Recommendation
= In-house testing kits for Listeria sp.

= [jsteria sp. or Lm positives — multiple, recurring, systemic
or trends

= Failure to perform corrective actions in response to a
positive(s)

= Failure to collect samples after corrective action to verify
the restoration of sanitary conditions

I (FSIS 2022)
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Product B: Career newsletter article on Dr. Gregory Abreu

bregory Abreu’s: How His Career Journey Led from Veterinary
Practice to Public Health

Author

Timothy Drake

Introduction - Public Health Veterinarians and Meat Inspection

Public health veterinarians are essential in meat inspection, playing a critical role in

- = e ensuring the safety of meat products. The Federal Meat Inspection Act (FMIA) requires that
' “ the U.S. Department of Agriculture’s (USDA) Food Safety and Inspection Service (FSIS)

inspectors perform post-mortem inspection on 100% of livestock carcasses and parts (i.e.
1I||I’I|IJE_-I- E’ r i r.l :] r cattle, sheep, swine, and goats) (FMIA, 2005). FSIS veterinarians conduct thorough
? inspections of the carcass, viscera, and head of animals to prevent diseased animals from

entering the food supply (Edwards-Callaway et. al., 2020). They also work to protect animal
health by menitoring for foreign animal diseases to prevent their introduction and spread
within the United States. In addition to safeguarding public health, veterinarians oversee
animal welfare throughout the production process to ensure humane treatment and
reduce stress in livestock.

Early Life and Veterinary Beginnings

Dr. Gregory Abreu is a Deputy District Manager in the Food Safety and Inspection Service
(FSIS) within the US Department of Agriculture (USDA). He became interested in livestock
early in his life as he grew up on a small hobby ranch while caring for horses, pigs, and
cattle; he also participated in 4H throughout his childhood. He attended a small liberal
arts college as a pre-med student but auicklv changed course to studv veterinary medicine
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A4t Frontier Field Trip

“Lessons from the Salton Sea, the Anza-Borrego Desert, and
Catalina Island: Floods, Freak Accidents, Falcons, and the
Future.” a[ch2025
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A6 Frontier Field Trip

“Project Safe: Anticipating a Cascade of Predictable Surprises" in
Council Grove, Kansas in November 2025
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MPH Core Competencies Demonstrated

MPH Foundational Competency

Compare the organization, structure and function of health care, public health
and regulatory systems across national and international settings

Discuss multiple dimensions of the policy-making process, including the roles
of ethics and evidence

Evaluate policies for their impact on public health and health equity
Communicate audience-appropriate public health content, both in writing and

through oral presentation

Apply systems thinking tools to a public health issue
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Food Safety and Biosecurity Emphasis Area Competencies

Emphasis Area Competencies were accomplished and addressed through coursework taken throughout the

MPH program.

F5B Emphasis Area Competency

1 Food safety and biosecurity

2 Threats to the food system

3 Food safety laws and regulations

4 Food safety policy and the global food system

5 Multidisciplinary leadership

KANSAS STATE

UNIVERSITY

Description of Competency

Evaluate solutions appropriate for different food safety, biosecurity, and defense issues in the food
production continuum.

Examine specific threats to the food system and scientifically investigate how each can be prevented,
controlled, and/or mitigated in the food production system.

Differentiate key U.S. food safety regulatory bodies and their unique legislative authorities, missions,
and jurisdictions.

Analyze and distinguish how food safety and governmental biosecurity policies, globalization, and
international trade cooperation influence public health.

Contrast the food safety and biosecurity technical needs of different stakeholders and make
judgements as to the appropriate methods of collaboration.
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Conclusion

e Questions and General Discussion?
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