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AR L

7o KEEFRAE R K UFSIS Directives

CFR Title 9 Animals and Animal Products

No. |Part Title 24 kv
1 301|Terminology; Adulteration and Misbranding Standards FAA. Adulteration® & UAFRERE
2 309|Ante-Mortem Inspection ERRE
3 310|Post-Mortem Inspection &I DOBIRE
) IR £ 7213 Z DT DR U - 72 B L OB
4 311|Disposal of Diseased or Otherwise Adulterated Carcasses and Parts 4
5 312|Official Marks, Devices and Certificates AR~—7. BHES L VEHEE
6 313|Humane Slaughter of Livestock REDANENEE
7 327|Imported Products ARG
416|SANITATION PERFORMANCE STANDARDS BEMERERE
8 416.1|General Rules — AR A
9 416.2|Establishment Grounds and Facilities MR OB S L R R
10 416.3|Equipment and Utensils Wb L UHE
11 416.4|Sanitary Operations BIERESE
12 416.5|Employee Hygiene EEBOHE
SANITATION STANDARD OPERATING PROCEDURES BEEEBIZEFETFIE
13 416.11|General Rules —MARA
14 416.12|Development of Sanitation SOP's BEEEEEFIEE (SOP) OFER
15 416.13|Implementation of SOP's. SOP DEfE
16 416.14|Maintenance of Sanitation SOP's BIHESOP DS
17 416.15|Corrective Actions 2 (%E) #E
18 416.16|Recordkeeping Requirements RRRFOEH
19 416.17|Agency Verification LRBIC K BIREE
417|Hazard Analysis and Critical Control Point (HACCP) Systems NP = PP ELVEEEES (HACCP) ¥ X T L4
20 417.1|Definitions &
21 417.2|Hazard Analysis and HACCP Plan N — R RO HACCP &tiE
22 417.3|Corrective Actions 2 (%&E) #E
23 417.4|Validation, Verification, Reassessment HYMRER. REE. BFE
24 417.5|Records Et2d
25 417.6{Inadequate HACCP System i) & HACCP ¥ R 7 L
26 417.7|Training Bl
27 417.8|Agency Verification LRBIC & HIREE
418|RECALL Jya—i
28 418.2|Notification EBAN
29 418.3|Preparation and Maintenance of Written Recall Procedures FEICE DY - LFIEDOERDS L U
30 418.4|Records FLEk
500(RULES OF PRACTICE WATRA
31 500.1|Definitions &
32 500.2 |Regulatory Control Action H/EICHET L EEEE
33 500.3 |Withholding Action or Suspension without Prior Notification FRRBA O 4 W—FHE HEE F 72 13F 1k
34 500.4|Withholding Action or Suspension with Prior Notification EENRMIC L 3 —EHEIEEEBE £ 13F1E
35 500.5|Notification, Appeals, and Actions Held in Abeyance WAL, BEBLIT, BLUO—BELEOEE
36 500.6| Withdrawal of Inspection. REDHE
37 500.7|Refusal to Grant Inspection REHAOEET
38 500.8 Procedures for Rescinding or Refusing Approval of Marks, Labels, and Y=, TNUBLUBRBOEREZIYE L, 3%
Containers REEETH-DDFIA
FSIS Directives
No. |Part Title 24 v
1 5000.1|Verifying an Establishment's Food Safety System HROBRLEY R T L DKL
) 5000.4 Performing The Pre-Operational Sanitation Standard Operating Procedures {EZERT DA IR FIBEDOMRET TS D EH
Verification Task
3 5000.6|Performance of the Hazard Analysis Verification Task N — ROTIREETE DO R
4 6100.2|Post-Mortem Livestock Inspection ERBERERE
5 61202 Verification of Procedures for Controlling Fecal Material, Ingesta, and Milk in RED L EFEICH T HEE, HLENRY. At%EE
Livestock Slaughter Operations Y 5720 O FIEDRIE
6 6900.2|Humane Handling and Slaughter of Livestock REDANERIEY HV KR &K
7 6100.1|Ante-Mortem Livestock Inspection EFIRE
s 6100.4 Verification Instructions Related to Specified Risk Materials in Cattle of All Ages [£E#D 5T 24EE Y X 7 WEICET 2 IRIHER
Verifying Sanitary Dressing and Process Control Procedures by off- Line HopBAEMDFEDEBIFEICH T 2 EERN R FAELE
9 6410.1|Inspection Program Personnel(IPP)in Slaughter Operations of Cattle of Any Age | & TI2EBEFIEDA 75 4 V1REE (IPP) 2 & 21R5F
Sampling Verification Activities for Shiga Toxin-Producing Escherichia Coli in |£4HWH Rt OEEERZELKBE(STEC) DY > 7 v
10 10010.1 Raw Beef Products 7N & BIRELES
1 100102 Verification Activities for Shiga Toxin-Producing Escherichia Coli in Raw Beef |4 D4 A RICH T 5 STECOHOIRIEES)
Products
1 10010.3 Traceback Methodology for Escherichia Coli (E. Coli) 0157:H7 in Raw Ground [4£DQ V0 ERAERBE LRV F b U LAIZH TS E.coli

Beef Products and Bench Trim

O157:HTD kL =2y 7 D%
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®3. ZAMEDRORIENDSEER

1. ZYMFER (Validation) ICAW33HX
[CETR - TRTOHEBEEONAIHZNICENTH S| 2 & DRI

No.

Title

24 b

Nutsch, A. L., et al. (1998).
Evaluation of Bacterial Populations. Journal of Food Protection, 61(7), 930-935.

Steam Pasteurization of Beef Carcasses:

FRADETIE - MEAEUR D OFTE

Castillo, A.,et al. (1998). Use of Hot Water for Beef Carcass Decontamination.
Journal of Food Protection, 61(1), 19-23.

FRADOREICE T 2 RKLEOF A

Schafer D. E. et al.(1996), Steam Pasteurization of Beef Carcasses. Kansas
Agricultural Experiment Station Research Reports, 0(1), 1-3.

FRAOETKE

Gill, C. 0., et al. (2001). Effects of Hot Water Pasteurizing Treatments on the
Microbiological Condition of Manufacturing Beef used for Hamburger Patty
Manufacture. International Journal of Food Microbiology. 63(3), 243-256.

N N—=H =T 4 BLERF RO EEBEIC
DRSHENE DR

B HEY

Delmore, R. J. Jr., et al.(2000). Interventions to Reduce Microbiological
Contamination of Beef Variety Meats. Journal of Food Protection, 63(1), 44-50.

FOEBAH - NBZICB T 2BEYBREERT 27-HDONA

Young, |., et al. (2016). A Rapid Systematic Review and Meta-Analysis of the
Efficacy of Slaughter and Processing Interventions to Control Non-Typhoidal
Salmonella in Beef and Pork. Journal of Food Protection. 79(12), 2196-2210.

SHEBAOETF 7 AUV LERSHEFIET 2700 ES
LFOMIZOBENEICES ZTFYT 4 v 7L Ea—& X ZRIT

Thomas, C. L,. et al. (2019). Validation of Antimicrobial Interventions for
Reducing Shiga Toxin-Producing Escherichia coli Surrogate Populations during
Goat Slaughter and Carcass Chilling. Journal of Food Protection, 82(3), 364-
370.

VX ERBL VL EBEFOEBRSREERERREEDOR
LEBEHE LICIEN NEDIREE

Cap, M., et al. (2019). Inactivation of Shiga toxin-producing Escherichia coli in
Fresh Beef by Electrolytically-generated Hypochlorous Acid, Peroxyacetic Acid,
Lactic Acid and Caprylic Acid. Meat Science, 157, 107886.

BREMR L 7REIRRR. BEFRR. ALE. H 7V ILEIC K 28
HLtrATOSESREERGHEONEMRL

2,

L ERERE (Validation) + 1R E (Verification) 12 F Ly 2 583C

[T (FK - AL - 5% - NA) TERBITIIAONS] &0 ) BZRRILE CFROKEDFRADHMEYERICT T 2 TREBOMRIEEE

No.

Title

24 b

Bosilevac, J. M., (2005). Development and Evaluation of an On-line Hide
Decontamination Procedure for Use in a Commercial Beef Processing Plant.
Journal of Food Protection., 68 (2) , 286-272.

FRNEBTIRICH T 2 REERMERZ BN E LicA > T4~
BBREF RO & FHE

10

Brichta-Harhay, D. M., et al. (2008). Salmonella and Escherichia coli 0157:H7
Contamination on Hides and Carcasses of Cull Cattle Presented for Slaughter
in the United States: an Evaluation of Prevalence and Bacterial Loads by
Immunomagnetic Separation and Direct Plating Methods. Applied and
Environmental Microbiology, 74(20), 6,289-6,297.

KEICBWT LB IHINERFORS LURREICE T2
Salmonella 7 % UNZ Escherichia coli O157:H7 M5B R —
BRI ES LUVEETREESERICL2BFRES L UVER
DFFE —

11

Bacon, R. T., et al. (2000). Microbial Populations on Animal Hides and Beef
Carcasses at Different Stages of Slaughter in Plants Employing Multiple-
Sequential Interventions for Decontamination. Journal of Food Protection,
63(8), 1,080-1,086.

BHEORAVERNBANAZEA LTV S EBUEBHERICH IS
5 LETRERETOHYE S L CFREOMEDETRINR

12

Antic D., et al. (2021). Beef Abattoir Interventions in a Risk-based Meat Safety
Assurance System. Meat Science,182, 108622.

U R 7 I

EOKBRRERIAVRATLICE T4 EHET
DEENNEE

13

Antic, D., et al.(2020). Meta-analysis of the Efficacy of Interventions Applied
during Primary Processing to Reduce Microbiological Contamination in Beef.
FSA Project FS430388.

FeE - —RIBIRICE T 2EENANOHMEYBRER
B X REBRIT

UNT—ILKRPICLEZEEFSATAY =7 ML B X ZOH
HEE (2020) @ —XR4LE (primary processing) DA AZNE

No. |Title 24 kv
FIRTRICHE T 2AFRE, RERFRERZBENE L7H
McEvoy, J. M., et al. (2000). Contamination of Beef Carcasses During Hide R Y - _ g
) o ) BRI R BRs 2 T L DR ET
Removal and Use of a Test Bacterial Decontamination System on Beef Hide. .
14| . ) ) ) EU., B% - BRBFT (Agriculture and Food
Agriculture and Food Development Authority, Project Armis, No. 4577, Final . L .
R : Development Authority) 7’02 = 2 k Armis (No.4577) &
eport. .
KRES
Zweifel, C., et al. (2014). Microbiological Contamination of Cattle Carcasses at _ . e s
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