[image: image1.jpg]AMERICAN

ASSOCIATION
OF

PROCESSORS




[image: image2.jpg]C L BLLZ




April 1, 2010

TO:  Supplier Members of American Association of Meat Processers

RE:  Industry Impact for HACCP Systems Validation in Small Meat Processing Establishments
Many of supplier members of the American Association of Meat Processors (AAMP) may have already been aware of the current validation initiative and guidelines that have been published.  If you have not, you are strongly encouraged to review the document.

FSIS made available three documents on the validation of HACCP systems on its website at http://www.fsis.usda.gov/PDF/HACCP_Validation_Ltrs.pdf.  You can also easily download this information from the AAMP website (www.aamp.com).  The specific address is www.aamp.com/Validation.php
Depending on how the validation initiative is interpreted and implemented, it has the potential to significantly impact meat industry, especially the very small and small independent processing establishments.  Validation will be required for ALL HACCP plans, ALL prerequisite programs (e.g., Listeria monocytogenes, E. coli O157:H7, etc.), ALL critical control points (CCPs), and essentially ALL products.  This would affect all federally inspected establishments and most likely be expected of state inspected establishments, if they want to maintain their equal-to status for USDA/FSIS.

Due the potential costs and overall financial burden of all of this required microbiological testing, establishments may:
· Reevaluate their future in the inspected meat industry and/or their survival as a business

· Potentially revert back to custom and retail exempt which may downsize current production

· Potentially reduce the variety and number of products produced
· Avoid expanding their business

· Limit the purchasing of capital equipment

This is very real!  As a supplier you may be just as concerned that an impact of this magnitude to the very small and small independent processing establishments would most likely lead to impact to your business.

If we do not act now, the trickledown effect for the meat industry will be devastating to both meat establishment owners and the suppliers of that same industry.  Look under the resources area for “validation”.  Usually this is a member’s only area, but due to the urgency of the situation, it has been opened up to the public.  You can also contact me personally at the AAMP office for further guidance.  
I ask you to take a proactive approach at this HACCP validation initiative and encourage your colleagues and customers to the same.  I have attached a template for a simple letter to be sent to the Food Safety and Inspection Service (FSIS).  All you have to do is insert you business name, letterhead, and add what you believe the impact will be to you company and email, fax, or mail.  You may use the template or draft your own letter.  You don’t have to stop there.  Forward your letter to your state and federal legislatures, Business associations, trade organizations, companies that supply you with goods, remember the trickledown effect.  
Sincerely,


Jay B. Wenther, Ph.D.

Executive Director
American Association of Meat Processors 
Business Letterhead
Date
Business address (if needed)
Address

Docket Clerk, FSIS

Room 2-2127

5601 Sunnyside Avenue

Beltsville, MD 20705
Email:  DraftValidationGuideComments@fsis.usda.gov

Re:  Comments - Draft Guidance on HACCP System Validation
Dear Mr. Almanza:

[Insert Business name] respectfully submits these comments regarding the Draft Guidance on HACCP System Validation that were publically released on March 19, 2010.

As a supplier/provider of [service or goods] to the meat industry, our concern regarding process validation in inspected establishments HACCP programs have prompted [Insert Business name] to comment our concern.  Through communication with our trade organizations and meat processing customers it has become apparent that initiating systems validation in these establishments would considerably affect our companies as well.  It is our belief that this will cause many of the federal and state inspected processing plants we service to be forced out of business, or their operations significantly reduced.  The loss of income resulting from this will be devastating to [Insert Business name] because [insert amount or %] of our business originates from very small and small establishments. 
[Continue with specific concerns regarding your individual business or service]
[List the number of small or very small processing plants you service]
[Add anything else you feel is pertinent]

[Insert Business name] appreciates the chance to comment on the Draft Guidance on HACCP System Validation.  Thank you for your time and consideration.    

Sincerely,

[Insert your signature and business title]
cc: 
[Your State Legislators- Congressmen and Senators]
[The Small Business Administration]
[Your State Farm Bureau]
[Your State Beef and Pork Council]
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