JEAE SRR E B A (B O 2R HEEN TR F3E)
[EFSE 7 3512 355 < HACCP & 25 A0 A& T HHF5E)
BFITHEE B s

KREEFFELIZ LD HACCP 77 MRk « BT OZED =D
HESNBURBE R 23 FEh L T 2 1F SR U B+ 2 Fi A

PaEiEc] EHEFZE ESLERS AT Z 2 R
1 A 3o ENZESR AR an i AR L N A =
K 7% FESCERS R EEVIIERT L s =

RS ABFETIE, BAEIZBW CTRMBEREREE D 50 4 LL Lo KIFH
B INT R I L CERBMT BTV b, B ERE (a—F v 7 28
) 123 A L7z HACCP IZH S AEFHEICOWT, RS HES A SR G
TR M & s R & 2 B PRRFE OYE X Y HACCP A% ORRGEA EEIC
1TV, [EIFRA 22 Y825 & L7 HACCP & 27 A& MEF /o SS9~ % = & & vl e
T BV ARHEBMEZR LRI 2 2 21X, BBEORMEFEEICL
LEAEEHL LN EEXD Z LA HEE LTS,

AP ZECIRESN T D HACCP 77 ARk « B8 4RI B U CA& [ BURFRERE S
Rt L TV D IEROME L FMi L T\ D, MEEIKERFARMLeMmER (U
SDA FSIS). kE&MEKLE (US FDA), #HERMLEHEST (UK FSA), 7 A
VT v KR ZAER (FSATD) @ Web ¥ MIBWTRESN TV D HEHROFEE L
1Tolz, AL, KERBEERLZ2MAR (USDA FSIS) ThRftxiiTng
HACCP 7' 7 OHH (FRGE) (ST 2 IEHAE AL, $5I2 HACCP 77 V0 ®
BB L <, HACCP 7' 7 v OFMAEICSR DRy D SLEIT OV T L 7=, USD
A FSIS ® HACCP B Web H 1 b2l HACCP O W5 42 (2 B U 7= 5 234
FSNTEY ., HEREDFIEATRE MR /2 o T e, 7272 L, ElEN %
L V78N H D2 ERoN—UHROEEL 005, RODFRICHWY FL £ T
DR R AR > 72, HACCP 77 > OHEHMFIC I D5 HACCP 77  HRFEIC
B L CIE A ATRE R B FRIG A I S his 0 | FARMIZIT WG AR & [F] CIE A2
DEFEFHTRETH D L& 2 b iz, HACCP 77 > O AR & FMEEIC 3T
HEZFEE—THY , FHFO- DI E SN TV AIERIERCEANH DD
T TIE7e <. HACCP D& 2 )5 DEAKRITIR » T kIS8 K D BTz, USDA FSI




776

H o ALENMEE SN TV,

S D Q&A R—H NV A FBILONNTTR7OFHAbAREEZ BT, BAIZ
BOWTHERBEOY R — M 2R 52 L THEEXBICORND ZENTHREN

USDA FSIS TIiZ HACCP 77 UAERL - B SCERIZ B L TEAR Z21F 0 & BAR
R FECELDETORRRL 70 —F v — 2@ Thr )R SHEH T2 41

USDA FSIS TI3AESIEE LT, TREBUME (large) : 7E3 8 500 AL L) /N
2 (small) : 10~499 A /IR (very small) : 10 AR, & L < I3HM5E L
250 J7 RVASH ) LIS TEY . ZHUTARICEIT 2 KEEFES (EEE 5
0 ANLLE) DOEFRLE R DRICERNLETSH D,

A. HIZREH

ARFIETIE, FBENZB O TR B E
FH D 50 44 LA LoD KBV Z0 £ B3 - N T
EFIH LTRBMT O TWD | [EEEW
Y (a—F v 7 AHKK) ICEAS L7z H
ACCP I[ZES S FAFHIZ OV T, B
FEE B G DRI R fEE R T & AT R
RAT K 5 E B E OWRE KT HACCP A
B OMGEZ @Y TV, [EBRAO 20 v 25
& L7 HACCP v A7 2% M8 7 < HE 4L+
L EEAREL T DY — LR HEEM L%
B LiEtd 52 tick ., BAEOA M
MEEFIC L AMEFE LV OM EE
HZEERBREE LTS,

ARAEJE D 4358 Clidygs ¢ HACCP
7T AAERK - BT SR IZE LT A E BUM
BN L Th D FRORE D B L LT
Kz HACCP I v o EHicE#E L <, H
ACCP 77 > OFIRREIAR D85y D SEIC
DWW L7z, HACCP 77 > O -
BREEICET 2 ERIKEEFE RN LA
AR (USDA FSIS) @ Web 1 kD
WNFEIFEL T2, USDA FSIS i

LT HHROMAEZIT -T2,

B. BF3EHH:

KRERBERMLEZEMER (USDA FSIS)
IZB1F 5 HACCP 77 VEBHICBET 55 #
KERGE L emt)m (USDA FSI
S) @k v 7 _— (https//www.fsis.usda.
gov) MHiEA (Inspection) /2277 A
7 v A$g#t (Compliance Guidance) H
azard Analysis and Critical Control Po
int (HACCP) VU > 7 »bRETx% H
ACCP %A %> A (HACCP Guidance) ™
AN—VICRHEH ST 5 HACCP 77 V&
BRI D IEWMARE L7z, £odh)
5, BHICHET o Em bR S EART
A X ALETHSD THACCP 77 LYl
DI=dDIA R7 v 7 (Guidebook for th
e Preparation of HACCP Plans) | B X
THACCP > 27 LiHiitRL 27T A
7 ATA KT A4 (FSIS Compliance G
uideline HACCP Systems Validation) J
Z & LT USDA FSIS @ Web ~—
DR LT,



https://www.fsis.usda.gov/
https://www.fsis.usda.gov/

C. /R

KERHERMEZLKRER (USDA FSIS)
IZBiF % HACCP (24 2 1E#

USDA FSIS 1%, £ - 5RMLIZEB T
LI EMRE ORI, 2 b OB O
BIZEET 2 BPHOBA . BLOBIED
BA - BRERES AT LAOEMRIELO DD
B el otz By e LT RW - &
SRR SN DB ZRE L TV D,

USDA FSIS Ti3ApE#E L LT, [RH
5 (large) : 3£ E 500 ALL L] [/INHEE (s
mall) : 10~499 A TH/PHIFEL (very sma
1) : 10 ARG, & L <IF4FEME 1 250 5 K
VARG LS TW S (https/www.f

FRRGEICES T 2B O 7 1 & A 22T
P40 I RENTWS (¥,

2. HACCP ¥ A7 LjHiiclig b =277
AT AHA KZ7 A4 (FSIS Complia
nce Guideline HACCP Systems Vali
dation)

https://www.usda.gov/guidance-document

sthaccep/fsis/fsis-compliance-guideline-hac

cp-systems-validation

(1) HACCP ®Of#iiE (HACCP Validatio

n

https://www.fsis.usda.gov/inspection/com

pliance-guidance/haccp/hacep-validation

sis.usda.gov/policy/fsis-notice/31-22) .

BRI D 1H R b Fesl S T AR T A
X ALFETH H USDA FSIS © THACC
P77 VDT DHA KT v 7 (Guid
ebook for the Preparation of HACCP P
lans) | 3L THACCP v A7 AR 4%
2arTIATUAHART A (FSIS C
ompliance Guideline HACCP Systems
Validation) | @ 2 3(FF KLU, USDA FSI
S ® HACCP # A %> 2D Web ~— |
WENTFEHRO S LREFICHDNEEZEZ BN
b DODHEHFEL TLUFIIRT,

1. HACCP 7' J U YEHDIZdD A N7
v 7 (Guidebook for the Preparation
of HACCP Plans)

https://www.usda.gov/guidance-document

sthaccp/fsis/guidebook-preparation-haccp

-plans
HACCP 7' 7 > OWMIREE « BB RERGE -

IR OB/ O - B
Mig% 73, HACCP ¥ AT LA DR ik
AT O BRDO RN WA RO DI,
FHORGEICH T B 158 Y — ARG ER T
W5, HACCP 77 v &M CHERR T 55
EFMTOHR L EENTVDN, HHHEE
TR T Ao OEEHR TH D,

O FEPTOEMT (What is the responsib
ility of the establishment?)
HEFT, TR TORMESE EOfEE
WEHINTND Z EERGET 571
T A DZEMEORGES &, HACCP &t
EOREL L OEMICET 255695
BIEIZOWTEMLEA D T & DS
TS, LUT T, MREE & 137> % 7
LTWa,

O MFEIZ 372 HACCP Hifi| 24 (What
is the HACCP regulatory requirement

for validation?)


https://www.fsis.usda.gov/policy/fsis-notice/31-22
https://www.fsis.usda.gov/policy/fsis-notice/31-22
https://www.usda.gov/guidance-documents/haccp/fsis/guidebook-preparation-haccp-plans
https://www.usda.gov/guidance-documents/haccp/fsis/guidebook-preparation-haccp-plans
https://www.usda.gov/guidance-documents/haccp/fsis/guidebook-preparation-haccp-plans
https://www.usda.gov/guidance-documents/haccp/fsis/fsis-compliance-guideline-haccp-systems-validation
https://www.usda.gov/guidance-documents/haccp/fsis/fsis-compliance-guideline-haccp-systems-validation
https://www.usda.gov/guidance-documents/haccp/fsis/fsis-compliance-guideline-haccp-systems-validation
https://www.fsis.usda.gov/inspection/compliance-guidance/haccp/haccp-validation
https://www.fsis.usda.gov/inspection/compliance-guidance/haccp/haccp-validation

KEORN - FEHHIE 4174 T
1T, BHEERD, faFESIT CTRIESNTZR
LR EOEEAZERT 5 ET, HAC
CPRIENHEY) CTHDH Z L E2MFET 5 2
& ERBMT TS, fEESTICIL. e
RN S DT _XRTOMELZEL
TW5 Z & &ERT 720, HACCP FHE O
BEAT v T T HEMT & 725 305K
DLEEEL 25, BARRIZIR, N Ee bk
DfEE K, BERR, F 7213513 50
H27 v (CCP: HEAHM) &,
FUCHHBES 2 BB ILHE (CL: FFABRA)
ZRRAET DM EN B D, FTHIRRREIZ I,
HACCP FEAER &30 IZHREL T
WHZEERTRELEFENTERL T
Do

KEDOER - ZERHIH 417.4 & (htt
ps://www.govinfo.gov/content/pkg/CF
R-2020-title9-vol2/pdf/CFR-2020-title
9-vol2-sec417-4.pdf)

O MRk Hiv 5 30 (What type of
documentation does FSIS expect for va
lidation?)

HACCP 77 v ZRREET D12 DI /ER &
O ET, WE 2 HEDH D,

1. FEHCBIT 2 30 #EmARRI, &
MZOBE. BT —42, 721
FED 7 1t A EHREPRE S
nicfEFECHETICHLTED Z L
TR O OTER,

2. FhalZBI9 5 CE: TN TOEIZ,
F—& HIEE, RBRER, 720

Z DDOEH T, HACCP 77 /1
FLE S LTV D B ERATE DS, FFE D
Hti % N TS S AL, B S Rdn
HEAFZERTE D ZLE2RT
H D,

HACCP 77 > ORGET —Z 1ZiX, Jiigk
MNEFRZ HACCP 77 > % Elii LT- 5 &
SR U7 EER 727 — 2 O WA B 60 D
DD, ThuE, BEREIZ X - T HACCP
7T UNHERIIC RS TH L ZIT TR,
Mgk S EN A FEITICH L. B A DER TR
RHNEHTE D Z L AFEHTA2HLERH
HI2HOThHD,

O fiigk 73 HACCP ¥ 27 A DOF IR ER.
BARBYIESPE, Fmi3sc#E b Sh Rz
BT 57O T 5 ECEDHNIC
T TOE>RbDORH 5,

B S00F Ot ORH A H R
FSIS Ml & L < 13liak I

FSIS 2774 7 AHA K
FSIS a4

R 3R O HAK L T X OV A A
ES

WEERTA KT A
WERET Y 7T a s T A
BRI M - FIRE - A
EROHMFLa a2 b
B D EIEHR

PNEHRNNEE T
MERRNFRA - AL - MEDT — X
IR A — =D OICEREH


https://www.govinfo.gov/content/pkg/CFR-2020-title9-vol2/pdf/CFR-2020-title9-vol2-sec417-4.pdf
https://www.govinfo.gov/content/pkg/CFR-2020-title9-vol2/pdf/CFR-2020-title9-vol2-sec417-4.pdf
https://www.govinfo.gov/content/pkg/CFR-2020-title9-vol2/pdf/CFR-2020-title9-vol2-sec417-4.pdf
https://www.govinfo.gov/content/pkg/CFR-2020-title9-vol2/pdf/CFR-2020-title9-vol2-sec417-4.pdf

(2) &#t (Resources)

A. ERMTER (Information for Indust
ry)

A-1. HACCP ¥ A7 ARAEIZBET 53R
miF 7 = ¥/ — (PowerPoint, 2015 4F 12
H21H)
https://www.fsis.usda.gov/sites/default/fil

-Webinar.pdf

C. HACCP v 27 L DkGE (HACCP Sys
tems Validation) PHEEE}

C-1. Docket No. FSIS-2009-0019
https://www.fsis.usda.gov/guidelines/2015
-0011

es/media file/2020-11/HACCP-Validation
-Webinar-122115.pdf

A-2. WIHIRHm O 7= D> D VEIHE  HACCP
VAT FSIS A FIAT URIART
A v % PFET % (PowerPoint, 2015 4 12
H9R., BFREEEREEIT—)
https://www.fsis.usda.gov/sites/default/fil
es/media file/2021-03/GMA-HACCP-Vali

dation-Webinar.ppt

B. HACCP ¥ A7 ADOKFEICET 5 5 A
K7 A > (Training FSIS Provided on th
e Final HACCP Systems Validation Gu

idelines)

B-1. HACCP ##iiE h L—=2 2774 (V
ideo: HACCP Validation Training)
https://[www.youtube.com/watch?v=03zD
TIbORbo

B-2. HACCP v A7 AMRGE R L—=2 7
NU—RA >k (PowerPoint: HACCP Sy
stems Validation Training)

https!//www.fsis.usda.gov/sites/default/fil
es/media file/2020-11/HACCP-Validation

C-2. FSIS = 7947V AHTA KT A
> : HACCP v A7 AfEGE 2015 44 A (F
SIS Compliance Guideline HACCP Sys
tems Validation (April 2015))
https://www.fsis.usda.gov/guidelines/2015
-0011

C-3. HACCP v A7 AffiEaik 2013 4F 5
H 29 H (HACCP Systems Validation M
eeting (Docket No. FSIS-2009-0019 (Ma
y 29, 2013))
https://www.fsis.usda.gov/sites/default/fil
es/media file/2020-11/2013-12763.pdf

D. &f5o HACCP f#iE (HACCP Valid
ation by Product)

LIF DN OB BAICEYS T 285
XY A FREEEHSNATWD2, HACCP
7T UBRER ORI E LTS EICT D
LB TEDEEADND,

U B
i (Fermented Products)
WEIE AN (Salt-cured Products)


https://www.fsis.usda.gov/sites/default/files/media_file/2020-11/HACCP-Validation-Webinar-122115.pdf
https://www.fsis.usda.gov/sites/default/files/media_file/2020-11/HACCP-Validation-Webinar-122115.pdf
https://www.fsis.usda.gov/sites/default/files/media_file/2020-11/HACCP-Validation-Webinar-122115.pdf
https://www.fsis.usda.gov/sites/default/files/media_file/2021-03/GMA-HACCP-Validation-Webinar.ppt
https://www.fsis.usda.gov/sites/default/files/media_file/2021-03/GMA-HACCP-Validation-Webinar.ppt
https://www.fsis.usda.gov/sites/default/files/media_file/2021-03/GMA-HACCP-Validation-Webinar.ppt
https://www.youtube.com/watch?v=O3zDTIb0Rbo
https://www.youtube.com/watch?v=O3zDTIb0Rbo
https://www.fsis.usda.gov/sites/default/files/media_file/2020-11/HACCP-Validation-Webinar.pdf
https://www.fsis.usda.gov/sites/default/files/media_file/2020-11/HACCP-Validation-Webinar.pdf
https://www.fsis.usda.gov/sites/default/files/media_file/2020-11/HACCP-Validation-Webinar.pdf
https://www.fsis.usda.gov/guidelines/2015-0011
https://www.fsis.usda.gov/guidelines/2015-0011
https://www.fsis.usda.gov/guidelines/2015-0011
https://www.fsis.usda.gov/guidelines/2015-0011
https://www.fsis.usda.gov/sites/default/files/media_file/2020-11/2013-12763.pdf
https://www.fsis.usda.gov/sites/default/files/media_file/2020-11/2013-12763.pdf

FofE A (Dried Products)
F&¥ (Poultry)

R (Red Meat)

Z DOt (Other)

E. W& RD HACCP #5E (HACCP Val
idation by Pathogens)

UTOENZENOHBIZEY T 2B i
XY A RPN TWDHH, HACCP
7T URRRERFO X ER & T D IRIFRD KR &
LTEBEBILTHIENTEDHEEZLND,

Uk
Jvasny Z— (Campylobacter)
KIE O157:HT (E. coli O157:HT)
U 27 U7 (Listeria monocytogenes)
PEXT (Salmonella)

O HACCP &5/ (HACCP Models)

https://www.fsis.usda.gov/inspection/com

pliance-guidance/small-very-small-plant-

guidance (Small & Very Small Plant G

uidance)

/NS J OV NI O AV o0 AT A
XA, wHD HACCP 471 K& HACCP
ETIV, BROE LA FIRE
(SSOP) 71 KiZ. HACCP #E ABEDIH N
— Y a oLk, USDA FSIS OKY
=AU ADEREKML TS,
INHDOERS EHRFOEE & LTAH L
ERHID, /INEBRER 3 OV NER
Raxtg e LTV HEM (R 5o HAC

10

CP EFNMAERH A X v AR ST
% (&kk2),

O INEEFEEED DD~V TT A7 (S
mall Plant Help Desk)

INFRERE R~V T A 7 DEHTE RS
B R ETDLZENHRETHY . 2K
INBURRE « BN R D A — =R HEH
DD EE DD IR E R ) B [EE
DB SN TS, Zhb O #HIZ HACC
P 77 URGEDRHZIE AN ARETH D, £
7 Q&AE LT ENTND,

FSIS X7V v Q&A K—% /%A ~ :ht

tps://www.fsis.usda.gov/inspection/compli

ance-guidance/small-very-small-plant-gui

dance/small-plant-help-desk-form

D. f&fm - B8

ARHEFE X, USDA FSIS T HACCP 77
VHEFRICE LTRSS TV A ERO
4 A FEMi L 7=, USDA FSIS » HACCP
BE# Web 1 ~iZid HACCP @ ¥ 8%
B L2 MR SN TR Y, ERE
BhRANZIUE ATRE 7R AR I 7 > TN e, T2
L IEREDZ I U 78, THEAERL
DEELEINOLMELTHHERITUD FL O
T 25 ERH T,

HACCP O #2313 % HACCP 75
FREEIZBE LTI H rTRE 2 S FAE A HE &
N | FERIIIHIHIE AR O FH 3 %
DEFHHATE L EEZ BN, £/ HAC
CP 77 > OYIHIE ARE & FRGERF I E 1)
HZ 2 FFIER—THY, BHOTDITFFIC


https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance
https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance
https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance
https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance/small-plant-help-desk-form
https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance/small-plant-help-desk-form
https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance/small-plant-help-desk-form
https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance/small-plant-help-desk-form

BESN TV RLERCEA R EDRH D
DI TIE7e <, HACCP D& x 5 DFEAI|C
o 7o ISR D i Tz, USDA FSI
S OD~NVT TR OFMbAEEEZ BN
oo ARICEWNTH ROV R— hZHE,
T 5L THERIRIZORNBDLZENT
B,

USDA FSIS Ci3AmE#E L LT, [KH
i (large) : 7E2£E 500 ALLE] /N (s
1 10~499 A TH/NHREE (very sma
1D : 10 ARG, & L <IF4FEME 1 250 5 K
VAT ERB SN TR D ZHUTXAARICE
T RBUE RS (50 ALLE) OEFR L X
IR D RIEENRLETH D,

mall)

1. Food Contamination by Foreign Ma
terials Detected in Commercial Lab
oratories in Japan, 2015-2019

Masaru Tamura, Hiroshi Amanuma,

Kunihiro Sato, Hitoshi Inoue, Akir
a Terashima, Goro Tajika, Jun Mur
asugi, Akira Fujimura, Yuko Kuma

gai, Yoshinori Mizoguchi, Shizunobu
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2. IEiLeiER (B4t | |

3. NEBIUVRMT —4# D

Igimi and Kunihiro Kubota
International Association for Food
Protection 2025 Annual Meeting, J
uly 27 - 30 2025, Cleveland, Ohio,
United States.

(2 S
OREFHET 7 T LA (2022~2024
)

AT 38, R¥E 2. KIFEZEF, BEHE
e, BRHER, ERAE
%5 46 B0 AR SIMAEY T
2025 49 H 18~19 H (Il

DTS
1)

E-SORY

SRR LY/ EYN S UL (ki

Eﬂﬁ T RIS 2 BT SRS B
VBB FSAZ TR S RERE T

{ﬁ N, K 72, LHAE. EH
R
55 121 [°] B AR i AR P SN T R

2025 410 H 16~17 A, #HiT

F. SRR EEHED HFE - BRI
2L



Gk . HACCP 77 v OYIIRGE - BREIRFRGE - FHRAEICEE T 23X : HACCP 77
VDT DD H A K7 > 7 (Initial Validation, Ongoing Verification, and Reassessm
ent Frequency, Purpose, & Process : Guidebook for the Preparation of HACCP Pla
ns)

https://www.usda.gov/guidance-documents/haccp/fsis/guidebook-preparation-haccp-plan

s

Initial Validation, Ongeing Verification, and Reassessment Freguency, Purpose, &

Process

Initial Validation

Reassessment

*Fre quency: *Frequency: *Fre guency:
*Once overa *Ongoing «Annually and
period of the first following whenever
90 days of the completion of changes occur
new or revised initial validation that affect the
HACCP System (i.e.,day 91)and hazard analysis
onward or HACCP plan
*Purpose:
To ensure the Purpose: ‘Purpose:
HACCP System, *Toensure the *To determine
as designed, HACCP System whether the
functions as is functioning, as HACCP System,
needed intended, onan as designed and
ongoing basis executed, is still
‘Process: adequate
‘Repeatedly test *Process:
all critical =Conducting ‘Process:
operational ongoing *Review of
parameters to verification records
show the activities generated from
establizhment including ongoing
can implement calibration, direct verfication to
them, and that observation, and ensure that the
they are effective review of HACCP System,
at controlling the records, as well as designed and
identified hazards as other executed, is still
independent adequate (i.e.,
checks, such as through test
testing results and
manitoring of
critical
operational
\ g . \ parameters)

If a reassessment results in no changes.

If a reassessment does result in changes.

40
Guidance decurnents lack the force and effect of law, unless expressly authorized by statute or incorporated into a contract.
USDA rmay not cite, use, or rely on any guidance that is not avallable through thelr guidance portal, except to establish historical facts.
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https://www.usda.gov/guidance-documents/haccp/fsis/guidebook-preparation-haccp-plans
https://www.usda.gov/guidance-documents/haccp/fsis/guidebook-preparation-haccp-plans

ZEF 2 : HACCP 7 /b« /TS KO/ INRBLERR 7)1 T A 2 A D¥EFER]Y A & (HA
CCP models: Small & Very Small Plant Guidance (USDA-FSIS))

https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guida

nce

Sanitation Standard Operating Procedures (Oct 2020)

HACCP Model Non-Intact Fresh Ground Pork Sausage Patties (Oct 2020)
HACCP Model Swine Slaughter Traditional (Oct 2020)

HACCP Model NPIS Poultry Slaughter (Oct 2020)

HACCP Model for Poultry Slaughter (Nov 2020)

HACCP Model for the New Swine Inspection System (pork slaughter) (Jun
2021)

HACCP Model for Bacon (Heat-Treated, Not Fully Cooked) (Jun 2021)
HACCP Model for Raw Ground Beef (Raw Non-Intact) (Jun 2021)

HACCP Model for Ready-to-Eat, Heat-Treated, Shelf-Stable (Beef Jerky) (J
un 2021)

HACCP Model for Beef Slaughter (Jul 2021)

HACCP Model for Thermally Processed, Commercially Sterile product (Aug
2021)

HACCP Model for Raw, Non-Intact Turkey (Oct 2021)

HACCP Model for Raw Intact Beef (Dec 2021)

HACCP Model for Full Cooked-Not Shelf Stable Roast Beef (Apr 2022)
HACCP Model for Raw Non-Intact Egg Products (Jun 2022)

HACCP Model for Raw Intact Farm-raised Catfish Products (Aug 2022)
HACCP Model for Raw Intact Wild-caught Catfish Products (Aug 2022)
HACCP Model for Dried Egg Products (Heat Treated Shelf Stable Processi
ng Category) (Jun 2025)

HACCP Model for Pasteurized Liquid Egg (Fully Cooked - Not Shelf Stabl
e Category) (Jun 2025)

HACCP Model for Ready-to-Eat Fermented, Salt-Cured, and Dried Products
(Not Heat Treated—Shelf Stable) (Aug 2025)
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https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance
https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance

