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PURPOSE STATEMENT

The Secretary of Agriculture established the Food Sa fety and Inspection Service (FSIS)on June 17, 1981, pursuant
to legislative authority containedin 5 U.S.C.301 thatpermits the Secretary to issue regulations governing the
United States Departmentof Agriculture (USDA). The mission of FSIS is to protect the public’s health by ensuring
the safety of meat, poultry, and processed egg products. FSIS is composed of two major inspection programs: (1)
Meat and Poultry Inspection (MPI)and (2) Egg Products Inspection.

The MPI Program is authorized by the Federal Meat Inspection Act (FMIA) as amended and the Poultry Products
Inspection Act (PPIA). The purposeof theprogram is to ensure that meat and poultry products are safe, wholesome,
and accurately labeled through inspection and regulation of these products so that they are suitable for commercial
distribution for human consumption. FSIS also enforces the Humane Methods of Slaughter Act (HMSA) through the
program, which requires that all livestock at Federally-inspected establishments be handled and slaughteredin a
humane way.

FSIS conducts inspectionactivities at Federally-inspected meat and poultry establishments; and for State programs,
the agency ensures that State MPI programs have standards thatare at least equivalent to Federal standards. FSIS
also ensures that meatand poultry products imported to the United States are produced under standards equivalent to
U.S. inspection standards.

The Egg Products Inspection Program is authorized by the Egg Product Inspection Act (EPIA). The program’s
purpose is to ensure that liquid, frozen and dried egg products are safe, wholesome, and accurately labeled through
inspection ofegg processing plants that manufacture these products. FSIS also ensures processed egg products
importedto the United States are produced under standards equivalent to U.S. inspection.

FSIS’ science-based inspection system, knownas the Hazard Analysis and Critical Control Point (HACCP) system,
places emphasis on the identification, prevention, and control of foodbornehazards. HACCP requirements include
meeting sanitation, facility, operational standards, and other prerequisite programs to control pathogen
contamination and to produce safeandunadulterated food.

During 2020, thea gency maintained headquarters offices in the Washington D.C. metropolitanarea; 10 district
offices; the Policy Development Division in Omaha, Nebraska; laboratories in Athens, Georgia, St. Louis, Missouri,
and Albany, California;the Financial Services Center in Des Moines, lowa; the Human Resources Field Office in
Minneapolis, Minnesota; and a nationwide network ofinspection personnelin 6,531 federally regulated
establishments in 50 States, N. Mariana [slands, Guam, Puerto Rico, Samoa and the Virgin Islands. Much ofthe
agency’s work is conducted in cooperation with Federal, State, and municipal agencies, as wellas private industry.

As of September 30, 2020, the agency employment totaled 8,642 permanent full-time employees, including 573 in
the Washington, DC area and 8,069 in the field. FSIS employed 8,514 Full Time Equivalents (FTE’s)as of
September 30, 2020. This included other-than-permanent employees in addition to permanent full-time ones.

FSIS fundingis broken out into the following categories:

1. FederalFoodSafety & Inspection: Expenses associated with operations at all federally inspected meat,
poultry and egg product establishments.

2. State Food Safety & Inspection: Expenses associated with state inspected establishments and state-run
programs.

3. International Food Safety & Inspection: Expenses associated with import and export operations and
certifications.

4. Public Health Data Communications Infrastructure System (PHDCIS): Expenses associated with providing
public health communications and information sy stems’ infrastructure and connectivity.
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Statutory Authorities

The MPI Program is authorized by the FMIA as amended and the PPTA. The purpose ofthe program is to ensure
that meatand poultry products are sa fe, wholesome, and accurately labeled through inspectionandregulation of
these products so that they are suitable for commercial distribution for human consumption. FSIS also enforces the
HMSA through the program, which requires thatall livestock at Federally-inspected establishments be handled and

slaughtered in a humane way.

The Egg Products Inspection Program is authorized by the EPIA. The program’s purposeis to ensure thatliquid,
frozen and dried egg products are safe, wholesome, and accurately labeled through inspection ofeggprocessing
plants that manufacturethese products. FSIS also ensures processed egg products imported to the United States are
produced under standards equivalent to U.S. inspection.

OIG and GAO Reports
Table FSIS-1. Completed OIG Reports

ID

Date

Title

Result

50025-0001-23

50503-0003-12

24026-0002-22

24601-0003-21

24801-0001-41

24601-0002-23

24026-0001-22

24601-0002-22

9/30/2020

10/29/2020

2/23/2020

7/7/2020

6/23/2020

6/15/2020

12/13/2019

12/11/2019

OIGUSDA Coronavirus
Disease 2019 Funding
USDA, OCIO, Fiscal Year
2020 Federal Information
Security Modernization Act
FSIS Final Action
Verification—Audit of Food
Safetyand Inspection Service
Ground Turkey Inspection and
Safety Protocols

Controls Over Imported Meat
and Poultry Products

FSIS Rulemaking Process for
the Proposed Rule:
Modernization of Swine
Slaughter Inspection
Controls Over Meat, Poultry,
and Egg ProductLabels

Final Action Verification-
Implementation of the Public
Health Information System for
Domestic Inspection
Cooperative Interstate
Shipment Program
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No recommendations for FSIS

No recommendations for FSIS

1 recommendationissued in report is closed

All three recommendations are open

4 recommendations directed at FSIS, 2 of
which are open

5 recommendations directed at FSIS, 1 of
which is pending
No recommendations for FSIS

1 recommendationdirected at FSIS, which is
open
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Table FSIS-2. In-Progress OIG Reports

ID Date Title Result
24601-0003-21  1/15/2021 FSISInspectors' Coronavirus OIG's Office of Analytics and Innovation is
Disease 2019 Survey continuing its survey work

24601-0002-23

24801-0001-41

11/6/2020 OIGInspection 24801-0001-23 -

COVID-19 -FSIS Pandemic
Response at Establishments

12/14/2020 OIG Audit of Waivers of
Regulatory Requirements

Table FSIS-3. Completed GAO Reports

OIGis continuing its inspection work

OIGis continuingits audit work

ID

Date Title

Result

GAO-20-265

06/25/20 COVID-19: Opportunities to
ImproveFederal Response and

Recovery Efforts

No recommendations directed at FSIS

GAO-20-701

09/21/20 COVID-19: Federal Efforts

Could be Strengthened by Timely

and Concerted Actions

No recommendations directed at FSIS

GAO-21-191

11/30/20 COVID-19: Urgent Actions
Needed to Better Ensure an

Effective Federal Response

No recommendations directed at FSIS

GAO-21-23

11/20/20
Strengthen Its Efforts to Identify
and Respondto Foodborne
Illnesses

Food Safety: CDC Could Further

No recommendations directed at FSIS

GAO-20-325

05/07/20 FDA and USDA Could
Strengthen Existing Efforts to
Prepare for Oversightof Cell-

Cultured Meat

2 of'the 3 recommendations directed at FSIS
are open

GAO-16-305

03/21/16 High-Containment Laboratories:
Comprehensive and Up-to-Date
Policies and Stronger Oversight
Mechanisms Needed to Improve

Safety

1 recommendationdirected at FSIS is open

GAO-18-272

03/19/18
Further Action to Reduce
Pathogens in Meatand Poultry
Products

Food Safety: USDA Should Take

All 3 recommendations are open

Table FSIS-4. In-Progress GAO Reports

ID Date Title Result
(104434) 10/6/2020 Chemical Contaminationof Food GAO continues its audit work
(104525) 11/30/2020 Monitoringand Oversight of GAO continues its audit work

Response to Coronavirus 2019
Pandemic
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AVAILABLE FUNDS AND FTEs

Table FSIS-5. Available Funds and FTEs (thousands of dollars, FTEs)

Item 2019 Actual FTE 2020 Actual FTE 2021 Enacted FTE 2022 Budget FTE
Salaries and Expenses:

Discretionary Appropriations $1,049,344 8,507 $1,054,344 8,107 $1,075,703 9,075 $1,165,589 9,075
American Rescue Plan Mandatory Appropriations - 100,000 - - -
COVID- Supplemental Appropriations 33,000 288 - - - -
Subtotal Account 1 1,049,344 8,507 1,087,344 8,395 1,175,703 9,075 1,165,589 9,075
Rescission - - - - - -
Sequestration - - - - - -
Transfers In 60 60 - - - - -
Transfers Out -400 -400 - - - - -
Total Adjusted Appropriation 1,049,004 8,507 1,087,004 8,395 1,175,703 9,075 1,165,589 9,075
Balance Available, SOY 7,659 - 5,175 - 17,912 - 80,000 -
Recoveries, Other Adjustments (Net) 2,194 - 991 - - - - -
Total Available 1,058,857 8,507 1,093,170 8,395 1,193,615 9,075 1,245,589 9,075
Lapsing Balances -172 - -85 - - - - -
Rescinded Balances - - - - - - -
Balance Available, EOY -5,175 - -17,912 - - - - -
Total Obligations 1,053,510 8,507 1,075,173 8,395 1,193,615 9,075 1,245,589 9,075
Other USDA:

AMS, pesticide cert. and base month 110 - - - - - - -
ARS, Nutrient Data Laboratory 44 - 232 - - - - -
APHIS 103 - 75 - - - - -
CODEX 22 - - - - - - -
FNCS 263 - - - - - - -
OFS 24 - - - - - - -
OGC 42 - 200 - - - - -
OSEC - - - - - - - -
OCE 264 - 504 - - - - -
FAS 930 - - - - - - -
OCIO - - 223 - - - - -
OHRM - - 1,100 - - - - -
OASCR - - 38 - - - - -
NIFA - - 6 - - - - -
Total, Other USDA 1,852 - 2,378 - - - - -
Total, Agriculture Available 1,055,362 8,507 1,077,551 8,395 1,193,615 9,075 1,245,589 9,075
Other Federal Funds:

FDA, Salmonella, Campylob., E.coli, and Ente 825 - 825 - - - - -
Federal Emergency Management Agency (FE 14 - 56 - - - - -
EOP/ONDCP - - 54 - - - - -
DHRA - - 3 - - - - -
DWCF - - 6,519 - - - - -
Total, Other Federal 839 - 7,457 - - - - -
Non-Federal Funds:

Meat, Poultry and Egg Products Inspection 220,397 33 250,299 26 228,000 33 205,000 33
Accredited Labs 240 - 226 - 227 - 232 -
Trust Funds 14,273 82 16,055 93 16,850 82 16,850 82
Total, Non-Federal 234,910 115 266,580 119 245,077 115 222,082 115
Total Available, FSIS 1,291,111 8,622 1,351,588 8,514 1,438,692 9,190 1,467,671 9,190
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PERMANENT POSITIONS BY GRADE AND FTEs
Table FSIS-6. Permanent Positions by Gradeand FTEs

2019 Actual 2020 Actual 2021 Enacted 2022 Budget

Item D.C. Field Total D.C. Field Total D.C. Field Total D.C. Field Total
SES 23 - 23 24 - 24 25 - 25 25 - 25
SL 3 - 3 4 - 4 4 - 4 4 - 4
GS-15 65 20 85 59 24 83 71 21 92 71 21 92
GS-14 175 78 253 181 83 264 185 85 270 185 85 270
GS-13 180 363 543 167 384 551 198 400 598 198 400 598
GS-12 91 1,025 1,116 67 1,029 1,096 90 1,124 1,214 90 1,124 1,214
GS-11 18 75 93 25 83 108 28 109 137 28 109 137
GS-10 2 513 515 2 483 485 3 84 87 3 84 87
GS-9 27 3,342 3,369 20 3,512 3,532 38 3,865 3,903 38 3,865 3,903
GS-8 3 482 485 3 471 474 7 470 477 7 470 471
GS-7 14 1,803 1,817 13 1,625 1,638 21 1,925 1,946 21 1,925 1,946
GS-6 3 21 24 4 22 26 4 12 16 4 12 16
GS-5 1 374 375 2 350 352 1 499 500 1 499 500
GS-4 1 1 2 1 2 3 1 10 11 1 10 11
GS-3 - - - - - - - - - - - -
GS-2 1 - 1 1 - 1 1 - 1 1 - 1
GS-1 - - - - - - - - - - - -
Other Graded 8 2 10 - 1 1 - - - - - -
Ungraded - - - - - - - - - - - -

Total Permanent 615 8,099 8,714 573 8,069 8,642 677 8,604 9,281 677 8,604 9,281
Unfilled, EOY - - - - - - 23 301 324 23 301 324
Total Perm. FT EOY 615 8,099 8,714 573 8,069 8,642 654 8,303 8,957 654 8,303 8,957
FTE 581 8,041 8,622 575 7,939 8,514 629 8,561 9,190 629 8,561 9,190
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SIZE, COMPOSITION, AND ANNUAL COSTS OF VEHICLE FLEET

FSIS inspectsin 6,531 meat, poultry, and egg products plants and import establishments located throughout the
United States. A large number of FSIS inspection personnel haveresponsibilities in multiple plants and work
“patrol/relief assignments”traveling from plant toplant ona daily basis. Depending on the inspector’s proximity to
given assignments and remote locations, inspectors may be required to travel over larger geographical areas.

All FSIS vehicles are leased from the General Service Administration’s (GSA) fleet.

Size, Composition, and Annual Costs of Motor Vehicle Fleet”

(thousands of dollars)
Sedans
and Lt. Trucks, Lt. Trucks, Medium Heavy Annual
Station SUVs,and SUVs,and Duty Duty Total  Operating
Fiscal Year = Wagons Vans (4x2) Vans (4x4) Vehicles Buses Vehicles Vehicles Costs

2019 2,177 86 75 - - 1 2,339 $12,724
Change 5 1 4 - - -1 9 197
2020 2,182 87 79 - - - 2,348 12,921
Change 41 74 -75 - - - 40 184
2021 2,223 161 4 - - - 2,388 13,105
Change - - - - - - - 220
2022 2,223 161 4 - - - 2,388 13,325

Note: Number of vehicles by type include vehicles owned by the agency and leased from commercial
sources or GSA.
Annual Operating Costs excludes acquisiton costs and gains fromsale of vehicles as shown in FAST.
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SHARED FUNDING PROJECTS
Table FSIS-8. Shared Funding Projects (dollars in thousands)

Item 2019 Actual 2020 Actual 2021 Enacted 2022 Budget
Working Capital Fund:
Administrative Services:
Material Management Service $ 4225 $ 3,169 $3,166 $3,030
Mail and Reproduction Services 734 837 920 500
Integrated Procurement Systems 207 247 240 248
Procurement Operations Services 10 12 13 7
Human Resources Enterprise Management Systems 115 99 126 126
Subtotal 5,291 4,365 4,465 3,911
Communications:
Creative Media & Broadcast Center 213 250 88 93
Finance and Management:
National Finance Center 2,715 2,526 2,599 2,597
Financial Shared Services 5,346 5,528 5,456 5,438
Internal Control Support Services 57 78 55 55
Financial Management Support Services - - - -
Subtotal 8,118 8,132 8,110 8,090
Information Technology:
Client Experience Center 5,220 6,131 23,957 24,206
Department Administration Information Technology Office - 45 392 130
Digital Infrastructure Services Center 9,453 6,591 9,686 9,995
Enterprise Network Services 4,469 7,047 6,638 7,266
Subtotal 19,142 19,815 40,673 41,597
Office of the Executive Secretariat 288 290 397 395
Total, Working Capital Fund 33,052 32,851 53,733 54,086
Department-Wide Shared Cost Programs:
Advisory Committee Liaison Services 3 4 4 4
Agency Partnership Outreach 680 725 654 -
Honor Awards 1 1 1 -
Human Resources Self-Service Dashboard 53 55 - -
Medical Services 22 24 114 114
Office of Customer Experience 230 528 874 828
Personnel and Document Security Program 154 157 190 -
Physical Security - 539 395 -
Security Detail 381 426 420 397
Security Operations Program 929 537 591 -
TARGET Center 109 104 108 -
TARGET Center NCR Interpreting Services - - 286 -
USDA Enterprise Data Analytics Services - 746 456 -
Total, Department-Wide Reimbursable Programs 2,561 3,846 4,093 1,343
E-Gov:
Budget Formulation and Execution Line of Business 7 7 8 8
Enterprise Human Resources Integration 174 - - -
E-Rulemaking 57 23 30 37
Financial Management Line of Business 8 - - -
Geospatial Line of Business 13 13 13 13
Human Resources Line of Business 25 27 28 28
Integrated Acquisition Environment 14 133 - -
Total, E-Gov 298 203 79 86
Agency Total 35,911 36,900 57,905 55,515
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APPROPRIATIONS LANGUAGE
The appropriations language follows (new language underscored):

Fornecessary expenses to carry outservices authorized by the Federal Meat Inspection Act,

the Poultry Products Inspection Act, and the Egg Products Inspection Act, includingnotto

exceed $10,000 forrepresentation allowances and for expenses pursuantto section 8 ofthe

Actapproved August 3,1956 (7 U.S.C. 1766),[$1,075,703,000] $1.165.589.000; and in

addition, $1,000,000 may be credited to this account from fees collected forthe cost of

laboratory accreditationas authorized by section 1327 ofthe Food, Agriculture,

Conservation and Trade Act of 1990 (7 U.S.C. 138f): Provided, That funds provided for

the Public Health Data Communication Infrastructure system shall remain available until

expended: Provided further, That funds provided forthe relocation ofthe Mid-Western

Labomtory shallremain available untilexpended: Provided further, That no fewerthan 148

full-time equivalent positions shallbe employed during fiscal year[2021] 2022 for purposes

dedicated solely to inspections and enforcement related to the Humane Methods of

Slaughter Act (7 U.S.C. 1901 et seq.)[: Provided further, Thatthe Food Sa fety and Inspection Serviceshall
continue implementation of'section 11016 of Public Law 110-246 as further clarified by theamendments made
in section 12106 of Public Law 113-79]: Provided further, That this appropriation shall be a vailable pursuantto
law (7 U.S.C. 2250) forthe alteration andrepair of buildings and improvements, but thecost of
alteringanyone building during the fiscal year shallnot exceed 10 percent ofthe current

replacementvalueof thebuilding.
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The first change (line 4) deletes 2021 appropriated amount and replaces it with the 2022 request.

The second change (line 9-10) adds “Provided further, That funds provided for therelocation of the Mid-Western
Laboratory shallremain available untilexpended”

The third change (line 11) deletes 2021 date and replaces is with 2022 date.

The fourthchange (line 13-15) deletes provision as unnecessary.

LEAD-OFF TABULAR STATEMENT
Table FSIS-9. Lead-Off Tabular Statement (Indollars)

Item Amount
2021 Enacted Level $1,075,703,000
Change in Appropriation + 89,886,000
Budget Estimate, 2022 1,165,589,000
Budget Estimate, Current Law 2022 $1,165,589,000
Change Due to Proposed Legislation 0
Net 2022 Request 1,165,589,000
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PROJECT STATEMENT
Table FSIS-10. Project Statement Appropriated (thousands of dollars,

FTE) Food Safety & Inspection Services - Appropriated
(thousand of dollars)
2019 2020 2021 2022 Change From
Actual Actual Enacted Budget 2021 Estimate

BA  FIE BA  FIE BA  FIE BA FTE ChgKey  BA  FIE
Discretionary Appropriations:
Federal Food Safety & Inspection. $936,324 8,366 $936,324 7,966 $957,348 8,935 $1,046,692 8,935 (1) $89,344 -
State Food Safety & Inspection......... . 61,682 20 66,682 20 66,730 20 66,875 20 2) 145 -
International Food Safety & Inspection...........cceceveverieeecnenieneeecnns 16,758 121 16,758 121 17,045 120 17,442 120 3) 397 -
Public Health Data Communication Infrastructure System (PHDCIS).. 34,580 - 34,580 - 34,580 - 34,580 - - -
SUDLOLAL. ...ttt 1,049,344 8,507 1,054,344 8,107 1,075,703 9,075 1,165,589 9,075 89,886 -
Manadatory Appropriation
American Rescue Plan. .........c.ocooovviiiiiuioieeiceeceeeeeeeeeee e - - - - 100,000 - - - - -
SUDLOTAL. .ttt - - - - 100,000 - - - - -
Supplemental Appropriations:
COVID-19-Supplemental. ..........cccvererireinirieiieeereee e seeseeeeens - - 33,000 288 15,747 - - - - -
American Rescue Plan Carry OVer.........cococceireerinicecniniecnieiccnenenenes - - - - - - 80,000 - -
PHDCIS- CarTyOVeT .. ....cuoueuiieiiteieieirieeeeseeeeaeeeeeeeie e sesesenenn, 916 - 220 1,228
PHV-Carry OVET....c.coevirieieiiiieriisieieiteestesee ettt 6,743 - 4,955 936 - - - - -
SUDLOTAL. .ttt 7,659 - 38,175 288 17,911 - 80,000 - - -
Transfers In*:
TransSers 1. ..o 60 - 60 - - - - - - -
Total Transfers In......... 60 - 60 - - - - - - -
Total, Dicretionary Funding. ...........cccoeeveviririririeieieeieeieeeee e 1,057,063 8,507 1,092,579 8,395 1,193,614 9,075 1,245,589 9,075 89,886 -
Transters OUL¥:......cciiciiiieiecieieeee ettt -400 - -400 - - - - - - -
Recoveries, Other (INEt)......ccooevieieieirieieieeee e, 2,194 - 991 - - - - - - -
Total AVAIIABIE. ..., 1,058,857 8,507 1,093,170 8,395 1,193,614 9,075 1,245,589 9,075 89,886 -
Lapsing Balances. ........c.cooeverrieininicininieinnceneceneee e -172 - -85 - - - - - - -
Bal. Available, EOY.....ccooiiiiiiiiirrerseesse e -5,175 - -17,912 -80,000 - - - - -
Total ObLIAtIONS. .. .cucvrereieieieiiiiieieteieieiete ettt seaenas 1,053,510 8,507 1,075,173 8,395 1,113,614 9,075 1,245,589 9,075 89,886 -
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PROJECT STATEMENT
Table FSIS-11. ProjectStatement Obligated (thousands of dollars, FTE)

Food Safety & Inspection Services - Obligated

(thousand of dollars)
2019 2020 2021 2022 Change From
Actual Actual Enacted Budget 2021 Estimate

BA  FIE BA  FIE BA  FIE BA  FIE ChgKey  BA FTE
Discretionary Obligations:
Federal Food Safety & InSpection.. ... $938,114 8,366 $936,348 7,966 $957,348 8,935 $1,046,692 8,935 (1) $89,344 -
State Food Safety & Inspection.. 61,415 20 65,979 20 66,730 20 66,875 20 ?2) 145 -
International Food Safety & INSPection.........oceeuvereeeecuncunceneeeneinenneennns 16,555 121 17,012 121 17,045 120 17,442 120 3) 397 -
Public Health Data Communication Infrastructure System (PHDCIS)...... 37,426 - 33,914 - 34,580 - 34,580 - - -
Total ObLZALIONS . . ..cvuceecerncieeeieieicicieretreiseee et sesseeeeae .. 1,053,510 8,507 1,053,253 8,107 1,075,703 9,075 1,165,589 9,075 89,886 -
Mandatory Obligation
American ReSCUE PIAN. . ......cooviiieiiiiieeeeeeeeeee e, - - - - 20,000 - 40,000 - - -
Subtotal Mandatory Obligations.. - - - - 20,000 - 40,000 - - -
Supplemental Obligations:
COVID-19-Supplemental................. - - 17,253 288 15,747 - - - - -
American Rescue Plan Carry Over.. - - - - - - - - - -
PHDCIS CaITYOVET. . ccouveiuieiirieireieieeneeeiseseeessessessesessetsesessesescsscaes 916 - 220 - 936 - - - - -
PHV Carryover.. ettt ettt ettt ettt e et et aeanna, 6,743 - 4,955 - 1,228 - - - - -
Subtotal SUPP OBIIZ. . ..cecvevieeiririeirieieceieiee e . 7,659 - 22,428 288 17911 - - - - -
Transfers In*:
TTANSTETS 1. oo 60 - 60 - - - - - - -
Total Transfers In........ 60 - 60 - - - - - - -
Total, Dicretionary FUNAING. . ....cocoeeieiniiriricencincnereeseecneeseseneesesneeeene 1,061,229 8,507 1,075,741 8,395 1,113,614 9,075 1,205,589 9,075 89,886 -
Transfers Out™*:........ . -400 - -400 - - - - - - -
Recoveries, Other (Net).. ettt 2,194 - 991 - - - - - - -
Total Obligation........... ettt . 1,003,023 8,507 1,076,332 8,395 1,113,614 9,075 1,205,589 9,075 89,886 -
Lapsing Balances.. 172 - 85 - - - - - - -
Bal. Available, EOY.....ccccooviiiiiiicecciicceee e 5,175 - 17,912 - 80,000 - 40,000 - - -
Total Available.. 1,068,370 8,507 1,094,329 8,395 1,193,614 9,075 1,245,589 9,075 89,886 -
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JUSTIFICATIONS OF INCREASES/DECREASES

Food Safety and Inspection Service

FSIS provides in-plantinspection ofall domestic processing and slaughter establishments preparing meat, poultry,
and processed egg products forsale or distribution into commerce, as wellas surveillance and investigationof all
meat, poultry, and egg product facilities. FSIS inspection program personnel are present for all domestic slaughter
operations, inspect each livestock and poultry carcass, and inspect operations at each processing establishmentat
least once per shift. In addition to in-plant personnel in Federally inspected establishments, FSIS employs a number
of other field personnel, such as laboratory technicians and investigators. Program investigators conduct
surveillance, investigations, and other activities at food warehouses, distribution centers, retail stores, and other
businesses operating in commercethatstore, handle, distribute, transport, or sellmeat, poultry, or processed egg
products to theconsuming public. FSIS ensures the safety of imported products through a three-partequivalence
process which includes (1) analysis of an applicant country’s legal and regulatory structure, (2) initial and periodic
on-site equivalence auditing of the country’s food regulatory systems, and (3) continual point-of-entry re-inspection
of products received from the exporting country. FSIS also has cooperative a greements with 27 States that operate
intrastate meatand poultry inspection programs. FSIS conducts reviews of these State programs to ensure that they
are “atleastequalto” the Federal program. Additionally, FSIS regulates interstate commerce through cooperative
agreements with five States that already have MPI programs that areidentical to the Federal program and allows
those establishments to ship products across state lines and also, potentially, to export them to foreign countries.

To carry out these Congressional mandates, FSIS:
e Employs 8,514 Full Time Equivalents (FTEs as of September 30,2020). This includes other-than-permanent
employees, in addition to, permanent full-time employees.
Regulates over250,000 different meat, poultry, and egg products
Regulates operations at 6,53 1 Federally regulated establishments.
Ensures public health requirements aremetin establishments that each year slaughter or process:
o 166 million head oflivestock
o 9.7billion poultry carcasses
o 2.5Dbillion pounds ofeggproducts
Conducts 7.3 million food safety & food defense procedures
e Condemned:
o Over 14.6 million poultry carcasses
o Morethan 258,480 head of livestock during postmortem (post-slaughter) inspection
InFY 2020, performed 180,427 Humane Handling (HH) verification procedures
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Federal Food Safety and Inspection: A netincrease 0£f$89.344,000 fromthe FY 2021 Enacted and 0 staff
vears ($957.348.000 and 8.935FTE in2021).
Federal: Anincrease of$13.345.000 to fund the annualization ofthe FY 2021 andthe FY 2022 pay increase.

FSIS spends 80 percent ofits funding on salaries and benefits, predominantly for inspection personnel in
establishments, and other frontline employees such as investigators and laboratory technicians. In addition,
FSIS spendsabout 14 percent ofits budgeton system infrastructure, state inspection programs, and travel for
inspectors and investigators. Therefore, FSIS has limited flexibility in its funding.

FSIS has a statutory mandate for carcass by carcass slaughter inspection, a once-per-shiftperday presence for
processing inspection of meat and poultry, and egg products establishments. The permanent statutes for the
inspection of meat, poultry, and processed egg products result in labor-intensive inspection activities, thereby
makingsalary and benefit costs relatively inflexible.

This funding will coverthe 2.7 percent FY 2022 payraise. Italsowill fund theannualization ofthe 1 percent
calendaryear2021 payraise. Because the FY 2019 and 2020 payraises were unfunded, this FY 2021
annualization is crucial to prevent further reductionto the FSIS base caused by absorbing unfunded mandates.
This criticalincrease is needed to support and maintain staffing levels to meet the demands and statutory
requirements FSIS is required to enforce forits critical food safety mission. Eliminationof the pay cost
increase means that FSIS would not be able to fund approximately 193 personnel. Since most FSIS personnel
and fundingis directly related to our frontline inspections, testing, and investigations, it would be very difficult
to absorb this reduction withoutimpacting our mission and the meat and poultry industry. Someof the potential
impacts would be: reduced service to industry, reduced FSIS testing, lower criminal and civil investigation
capabilities, delays in establishingnew rules and standards, negative effect on morale, and increasedrisk of
food safety system failures due toreduced verification tasks performed.

Federal: Anincrease 0£$6.274.000 for Federal Employees Retirement System (FERS) Contribution.

The Board of Actuaries ofthe Civil Service Retirement System recommended revised long-term economic
assumptions and changesto the demographic assumptions foruse in actuarial valuations of FERS. These
revised assumptions resulted in new normal cost percentages that mandate agencies to increase contribution
rates for FERS employees.

FSISis requesting fundingto cover the additional obligatory costs the agency willincurin FY 2022 to pay for
FERS.The FY 2022 FERS increase comes a fter FSIS absorbed anincreased cost ofapproximately $13 million
in FERS growth for FY 2020. Since FSIS spends approximately 80 percentof funding on personnel, and 89
percent of our personnel are frontline, the FY 2022 FERS funding is critical to prevent further erosion of FSIS
base programingand ourability to sustain our vital food safety workforce. This criticalincrease is needed to
support and maintain staffing levels to meet the demands and statutory requirements FSIS is required to enforce
forits critical food safetymission. Without this additional funding FSIS would haveto absorb this cost which
equates tonot beingable to backfillapproximately 90 personnel. Approximately 98% of FSIS personnelare
under FERS (approximately 8,800 personnel). Since most FSIS personnel and fundingis directly related to our
frontline inspections, testing, and investiga tions, it would be very difficult to absorb this reduction without
impacting our missionand themeat and poultry industry. Some of the potentialimpact would be: reduced
service to industry, reduced FSIS testing, lower criminal and civil investigation capabilities, delays in
establishingnew rules and standards, negative effect on morale, and increased risk of food sa fety system
failures due to reduced verification tasks performed.

Federal: AnIncreaseof $10.300.000 fromthe FY 2021 Enactedto Federal Food Safety Inspection for FSISIT
Modernization.

FSIS must havea modernand stable Information Technology (IT) Infrastructure to achieve operational
excellence. Missioncritical IT assets, such as the Public Health Information System (PHIS), and other FSIS
applications thatdrive transformative solutions for business intelligence and reporting, produce real-time data
analysis, promote global commerce, and facilitate the collection and sharing of vital data that allows FSIS to
continually improve accomplishment of the food sa fety mission. An investment of$10.3 million will help
modernize andupgrade FSIS’s aging infrastructure, facilitate trade, reduce security issues, increase operational
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efficiency, and developa capability to receivelab sample data from external organizations. This requestis
necessary to implementkey Departmental initiatives suchas OneUSDA, migration to the Cloud, infrastructure
consolidation, and adoption of modemtechnology platforms.

FSISis increasingly dependenton IT forallaspects of its mission, especially in making science-based decisions
and promoting global commerce. As technology has evolved, I'T has become a critical componentin FSIS’s
efforts to link and integratethe various components of FSIS operations. Reliable, scalable and modernized IT is
essentialto anintegrated effort to improve the quality and quantity of data that FSIS captures, improvethe
usefulness of its information, conduct better analysis to become more proactive in reducing illnesses, increase
threat detection, and improve the ability to rapidly adjustto food sa fety threats that dooccur.

Current system limitations already havea direct effecton FSIS’s mission, industry operations, and trade and
will increasingly hinder or prevent FSIS from adoptingnew innovations and adapting to change without
additional funding. FSIS hasexpanded PHIS’s functionality to allow industry, other governments, other
Federalagencies and states directaccess to the system. Industry is increasingly relyingon access to PHIS to
both enterand receive data to the point where system outages haveanimmediate effect on industry operations,
such as delays in receiving laboratory results which prevent establishments from shipping their product. System
outages also delay the processing of exports certificates and foreign clearance of product because the importing
country cannot verify the export information in PHIS causing additional industry cost. Reliability and
accessibility issues will only worsen as industry and other countries expand theiruse of PHIS. By not
modermizing, FSIS risks detrimentally a ffecting industry and international trade for both imports and exports as
well as our foodsafety mission.

Details for FY 2022 requested increases follow:

An increase of $1,000,000 from the FY 202 1 Enacted for Increased Network Access and Use.

In the pastthe Federal government accommodated employees thatdid nothavecomputeraccess by
allowingadministrative tasks tobe completed either on paper orelectronically. Now fornormalbusiness
operations there is an assumption that allemployees have access toa government computer. Additionally,
more operational tasks suchas managing and processing exports now require computer access to perform
the work, further increasing network usage. FSIS mustnow catchup andprovide allemployees the same
electronic access and improve communications.

FSISis increasing computer access to the field by deploying additional computers to front-line employees
who previously did not haveaccess toa computerand is increasingoveralluse of I T services to share data
and analysis throughout FSIS and with our partners. The new access will allow the Agency to spendless
time managing administrative tasks and providing increased efficiencies and accuracy associated with
electronic methods of information transfer. This will free up the inspection work force and supervisors to
do more of their primary jobs ofinspection and supervision, which in turn will allow us to better serve
industry and protectpublic health. Operations, food safety, and customer support will improve but
network costs will increase because ofthehigher network usage rates.

An increase 0f $2.500.000 from the FY 2021 Enacted for Enterprise Data Warehouse (EDW) and PHIS
within the Cloud Environment.

FSIS will developand implementa fully operational data warehouse which is tightly integrated with PHIS
in the cloud environmentto provide strategic and analytical data for business decision-making. The new
EDW coupled strongly with PHIS will meet FSIS business demands for utilizing both structured and
unstructured data for making business decisions and understanding trends. The current EDW has been
using the sametechnologies forapproximately 15 years. Itis limited in its reliability, scalability and
capabilities. These limitations have a direct effecton FSIS operations, industry, and trade and will hinder
or prevent FSIS from new innovations and adapting to change.

PHIS andthe data warehousenotonly provide extensive support to FSIS employees and operations, but
also are used by industry, other governments, other Federal a gencies, and states. With the large range and
number of customers using FSIS systems and data, we cannotcontinueto allow extended system outages.
Reliability andaccessibility issues will only worsen as the technology becomes moreobsolete, and the
consequences become more severe, as industry and other countries expand theiruse of PHIS. Additionally,
more countries around the world are moving to electronic exchange of data forimports and exports, so not
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beingable to upgrade PHIS andthe EDW into thecloudto support electronic data exchange will
increasingly becomea bigger political, financial, and tradeissue. Delaysat Ports of Entry canbe especially
problematic forindustry because of the limited storage capacity and expensive demurrage fees incurred. I't
is imperative that PHIS is operating at the industry standard of 99.99%reliability to ensure products flow
without interruptions. By upgradingand movingthe EDW coupled with PHIS into the cloud, FSIS will be
able to reduce customer downtime, allow stability for system and user expansion (includingto a larger
number of export markets) and enable FSIS to better serve industry, trade operations and accomplish our
food safety mission.

This new initiative will entaila complete review of the current FSIS Data Warehouse for developmentofa
modermized enterprise data warehouse with the following capabilities:

e Provideindustryandother governments a reliable stable system so they can effectively conduct their
business. Thisincludesreduced frequency and duration of downtimethereforealso reducing industry
disruptions and associated costs

Host allFSIS data in a hub location with structured, unstructured, and streaming

Drive transformative solutions for business intelligenceand reporting

Perform advanced and real-time analytics

Leverage high performance, flexibility, and security

Enable system expansion and enhancement

This initiative aligns with USDA-wide and FSIS Agency goals to implement im provements to enable FSIS
employees and external stakeholders to access and apply Agency information more easily. These
improvements include but are notlimited to improved content, format, and delivery of information; useof
the latest technology and tools to enhance timely distribution of information for both Agency employees
and the public; and increased capabilities for data analysts to synthesize large volumes of data and present
quality analyses forinformed and soundregulatory decisionmaking and policy development. Geo-
replication ofcloud data centers canplacethe data in the cloud which makes it easier for our customers to
access, providing better performance for import and export functions. Such improvements to the accessto
information around the world will facilitate global commerce.

Implementation of PHIS and EDW within the cloud environment will transform FSIS’s access to data
while aligningto the USDA’s goalto become a data-driven organization.

An increase of $800,000 from the FY 202 1 Enacted for Surveillance. Complaints, and OQutbreak Response
Enterprise (SCORE) Module in PHIS.

The SCORE investigations database currently exists as a Microsoft Access database and themethod for
tracking surveillance clusters of interestutilizes Microsoft Excel, both highly vulnerable technologies. In
additionto security risks, the current systems are unable to effectively capture new food safety data (e.g.
there is no effective way to incorporate Whole Genome Sequencing data) and to efficiently respond to
analysis and reportingrequests. This proposal would incorporate these functions into SCORE, a module of
PHIS.

SCORE currently allows centralized data managementand serves as a primary communication channel
related to consumer complaints (receiving and relaying information to consumers and monitoring real-time
tracking of case-related tasks). Total complaints received by FSIS increased 31% in FY 2019. To address
these unanticipated demands, high priority requirements have been identified to further improve the
consumer complaint response process, data management, and overall customer service. Completingthe
investigations database as part of SCORE developmentto full functionality will resolve security
vulnerabilities, improve work efficiency, and allow outbreak tracking, management, and data analysis in a
modernized system. Additionally, this initiative will link to other existing FSIS systems such as the FSIS
Incident Management System (FIMS), improve methods for tracking investigation outcomes and
evaluating response and policy impacts, improve customer service and decreasetime to review complaints.

An increase 0f $2.500.000 from the FY 2021 Enacted for Integration of External Lab Sample Data.
This proposal would develop the capability to receivelab sample data from external organizations.
Currently, data from establishments, Statelabs, Accredited Lab Program and Federal Emergency Response
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Network labs are not incorporated into FSIS data systems and are not available for FSIS data analytics.
Accessto such data would improve FSIS’s capability to identify trends and potential threats to food safety.
These enhancements willallow PHIS to acceptsampling data generated by these external entities. The
PHIS module would validate incoming data to ensure data integrity and reportit to otheragency data
systems. This would expand sources and quantities of samples available for data analysis. Incorporating
this expanded sampling data will provide significant insight and enhance FSIS’s efforts to trace pathogens
to improve food safety. FSIS will also be able to share this information with our partners like Food and
Drug Administration (FDA) and Centers for Disease Control and Prevention (CDC)to further help improve
overallfood safety.

An increase 0f $1.000,000 from the FY 2021 Enacted for Sustainment of FSIS Applications.

In orderto offsetrising Agency expenses (salaries & benefits and I T), FSIS developed a cost avoidance
strategy by consolidating support for five FSIS applications (AssuranceNet, Label Submissionand
Application System, Human Resources General Support System (HRGSS), FIMS, and Financial Reporting
Improvements and Optimization). However, this minimum support only keeps systems operatingand does
not cover costs to provide changes to system operations. Asindustry andtechnology change, FSIS requires
fundingto be able to react to emergency and regular business needs for FSIS applications that are not
supported by the Department. Atan average of $200,000 persystem this is a minimum investment to be
able to accommodate modifications and enhancements so these applications can keep up with changing
demands. System modifications are oftenneeded to comply with new or changing federal and Department
regulations and policies as well as meeting industry demands. For example, the COVID-19 responsehas
identified multiple requirements and opportunities for enhancements in FIMS and the Department’s
decision to move to Two-Tier performance management is necessitating changes in HRGSS.

An increase 0f' $2.500,000 from the FY 2021 Enacted for Application Portfolio Rationalization.

The Application Portfolio Rationalization process includes individual examinationofeachapplicationas
partoftheoverallsystem architecture to determineits fit into FSIS’s strategic planandallows FSIS to plan
forIT modernization efforts. Systems are validated and graded, and requirements identified for potential
streamlining and modernization.

FSIS will utilize the Application Portfolio Rationalization Playbook under the Federal Government's Cloud
Smart Strategy to assess PHIS and 10 other critical applications that support the FSIS mission, and
determine which applications to keep, replace, retire, or consolidate. The goalis to optimize technology
operating costs and free-up funds to driveinnovation.

Increased Application Portfolio flexibility allows the Agency to respond to emerging threats while
monitoring known weaknesses and supports the Federal Cloud Smart Strategy. Rationalization will
considermany drivers and the weighting ofthose drivers will produce the prioritized list of actions
allowing FSIS to address the mostimportant issues first. Rationalization will increase operational
efficiency andreduce costs. FSIS will proactively replace, consolidate, ormoderize I T applications and
improve overall agility and operational excellence. Since FSIS has systems and applications using different
levels and types of technology, this importantimprovement process is even more critical to help FSIS map
outa planto move forward and get in line with Department initiatives and partner a gencies.

(d) Federal: An increase 0of$2.800.000 fromthe FY 2021 Enactedto Federal Food Sa fety Inspection for
Recruitment and Retention Incentives for Public Health Veterinarians (PHVs).

FSIS continues to experiencedifficulty in recruiting and retaining PHVs. These field positions are mission-
critical, focused on protecting public health by ensuring that the nation’s commercial supply of meat, poultry,
and processed egg products are sa fe, wholesome, and properly labeled. PHVs make dispositiondecisions on
carcasses suspected of beingunsafe for human consumption, provide technical supportto the inspection
workforce, generally perform supervisory functions at the establishmentand interact with establishment
management. Theseare very demanding positions in a very challenging environment. Vacancies in these
positions have potentially large impacts onthe food safety system and industry operations. Italso creates
additional pressure on the remaining personnel, especially other PHVs.

In FY 2020 approximately 18% of the PHV positions were vacant. This has grown from the historic vacancy
rate of 10-12%. Inthe past fiveyears, approximately 40% of the separationswere due to resignations.
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Therefore, it is critical for FSIS to fix this threatto food safety and industry production. FSIS received funding
in FY 2018 to offerrecruitment and retention incentives. That money should be completely expended by FY
2022 and FSIS needs funding to continue and to improve the incentive programs. This funding will provide
recruitment bonuses to entice veterinarians tojoin FSIS and will then pay them varying retention bonuses over
theirremaining career with FSIS. The retentionincentives program should decrease vacancies, reduce in-plant
PHV tumover, improve employee morale and free up supervisors to perform other important functions instead
of continually interviewingand trainingnew PHV employees.

Federal: An increase 0£$44.100.000 fromthe FY 2021 Enactedto Federal Food Safety Inspection forreduced
User Fees forSmalland Very Small Establishments.

The setrate for overtime and holiday inspection services forall establishments has a disproportionate financial
impacton smalland very small establishments compared to large establishments who can more easily absorb
the extra charges due to their production volume.

Additionally, larger establishments often run a second shift, givingthem a total 16 hours instead of 8 hours of
inspection per day before they would have topay forovertime. The higher volumeand second shift without
additional cost for large establishments puts smaller establishments at a significant competitive disadvantage.
Smalland very small establishments already have smaller profit margins due to lower production volume and
have less capability to absorb additional costs. The resultingadditional cost per pound of product caused by
overtime and holidayrates is much higher for smaller establishments. The fullrate charges hamper their ability
to continue to operate, be competitive, and expand.

Consolidation of theindustry presents a variety of different problems and consequences. This proposalnot only
helps small establishments stay in business, butit also helps provide smaller farmers with more options for their
productandtheirability to operate. 1f smaller establishments didn’t haveto pay full cost forovertimeand
holiday inspection, they mightbe able to expand their working hours thereby also increasing opportunities for
smaller farmers. Whensmall establishments have to pay overtime fees for FSIS inspection personnel, the
establishment mustmakeup these additional costs by passingthe cost ontothe famer orabsorbingthe costs
both of which result in lower profits hurting these smaller businesses. The situation becomes even more dire for
small farmers if the smaller establishment goes out ofbusiness. Then the small farmers might not have any
remaining viable outlet for their productandthey in turn would lose profit or go out of business.

This proposal would fund thereduction of overtime and holiday rate for smalland very small establishments.
FSISratesare based onrecovery of costs from industry. Furthermore, FSIS appropriated and reimbursable
fundingrequirements are based on collecting the fullrate from industry. Reducingtherateforestablishments
would mean that FSIS would lose revenue that would need to be replaced from another source. FSIS cannot
absorbthe lost revenue out of'its appropriated funds and would notbe able to implement this proposal without
this additional funding.

e  Very Smallestablishments: Plannedreductionto 25%ofthepublishedrate. FSISisrequesting $8.3
million to offset the lost revenue to offer this discounted rate. Very small establishments have fewer
than 10employees orannualsales of less than $2.5 million per year.

e Smallestablishments: Plannedreductionto 70% of the published rate. FSISisrequesting$35.8
million to offset the lost revenue to offerthis discounted rate. Small establishments have more than 10
employees but fewer than 500.

This proposal helps to addressthe higher financial burden imposed on smalland very small establishments due
to current policy andto help levelthe field for establishments ofall sizes. Congress provided funding for
temporary relief through lower rates in the American Rescue Plan and this funding would allow reduced ratesto
continue in FY 2022 andbeyond.

Federal: An increase of$12.525.000 for FSIS to partially coverbuildout costof Mid-Western Laboratory.

FSIS operates three regional labs in the Eastern, Mid-Western, and Western U.S. which provide the total
capacity required for FSIS as wellas some level of insurance should a disaster occurto any ofthe labs. The
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Mid-Western lab(MWL)is located in St Louis, MO in the GSA Goodfellow facility. Due to environmental
issues and deteriorating infrastructure with the facility that was built in 1941, GSA worked with USDA and
have determined that they willnot continue occupancy beyondthetime it takes to find anew location. InFY
2020 FSIS provided requirements for GSA to identify a suitable new facility and received $ 16 million for MWL
relocationup frontcost. Subsequently, GSA did a more detailed requirements build for the Lab and looked at
the situation toincludelocal factors more closely, they areupdating their estimate numbers and determined the
$16 million will notbe sufficient. FSIS is therefore requesting anadditional $12.5 million of no-year funding to
coverupfront costs ofthe relocation.

State Food Safety and Inspection: Anincrease 0f$145.000 for Pay Cost($107,000), and FERS
Contribution ($38.000) for FSIS employees ($66,730,000 and 20 FTEin 2021).

The FMIA andthe PPIA provide for FSIS to cooperate with State agencies in developingand administering
State MPI programs. The Federal State Cooperative Act further authorizes the Secretary of Agriculture to enter
into cooperative arrangements with State departments of agriculture and other State a gencies to assist the
Secretary in the administration and enforcement ofrelevant Federal laws and regulations to theextent and in the
manner appropriate tothe public interest. This funding supports the FSIS requirementto overseethe state
program operations. FSIS employees conductreviews of State MPI programs and their requirements—
including enforcement ofthose requirements—with respect to slaughter, preparation, processing, storage,
handling, and distribution of livestock carcasses and parts, meatand meat food products, and poultry products.

International Food Safety and Inspection: Anincrease 0£$397.000 for Pay Cost ($272,000). and FERS
Contribution ($125,000) for FSIS emplovees ($17,045,000and 120 FTE in 2021).

FSIS employees ensurethatmeat, poultry, and egg products imported to the United States are produced under
standards equivalent to U.S. inspection system and conducts re-inspectionatU.S. ports of entryas wellas

facilitates the certification ofexported goods.
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PROPOSED LEGISLATION

Food Safety and Inspection Service

User Fee Overtime Status

Current legislative authority to be amended:

InFY 2022, FSIS will proposechanges to the current Overtime/Holiday billing policy. Currentpolicy prevents
FSIS from employing part-time employees or providing flexible schedules to employees while still collecting fees
forservices provided as requested by theplant.

FSIS will proposechanges to provide flexible scheduling for inspectors who prefer to work fewer hours ra ther than
requiring them to work allhours and days of plantoperations. FSIS will also review how fees are applied to
establishments outside thenormal hours of operations to ensure that there is equity between very small, smalland
large establishments.

There will be no offsets in Fiscal Year2022. No change in budgetauthority is anticipated.
To bring aboutthis change, the following U.S. Code citations need to be amended to read as the following:

21 USC468
The cost of inspection rendered under the requirements of this chapter shallbe borne by the United States,
except forthe costs of inspection services provided outside of an establishment’s approved inspection
shift(s), and that provided on federal holidays, which shallbe borne by the establishment, pursuantto
section 2219a of title 7.

21 USC 695
The cost of inspection rendered under the requirements of laws relating to Federal inspection of meat and
meatfoodproducts shallbe borne by the United States, except for the costof inspection services provided
outside of an establishment’s approved inspection shift(s), and thatprovided on federal holidays, which
shallbe borne by theestablishment, pursuantto section 2219aof'title 7.

21 USC1053(a)
The cost of inspection rendered under the requirements of this chapter, and other costs of administration of
this chapter, shallbe borneby the United States, exceptthe costof inspectionservices provided outside of
an establishment’s approved inspection shift(s), and that provided on federal holidays, atsuchrates as the
Secretary may determine shallbe borne by such official plants. Sums received by the Secretary from
official plants under this section shall be available without fiscal year limitation to carry out the purposes of
this chapter.

7USC 2219a
(a)In general

The Secretary of Agriculture may-

(1) atrates determined by the Secretary, subject to applicable law rela ting to minimum wa ges and
maximum hours, pay employees ofthe Department of Agriculture providing inspectionservices in an
establishment subjectto the Federal Meat Inspection Act (21 U.S.C. 601 et seq.) or the Poultry Products
Inspection Act (21 U.S.C.451 et seq.) forinspectionservices provided outside of anestablishment’s
approved inspection shift(s), and that provided on federal holidays; and

(2) collect from the establishment reim bursement for any such services provided.

(b) Availability

Sumsreceived by the Secretary under this section shall remain available until expended without further
appropriation and without fiscal year limitation, to carry outsubsection (a).
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GEOGRAPHIC BREAKDOWN OF OBLIGATIONS AND FTEs— APPROPRIATED
Table FSIS-12. Geographic Breakdown of Obligations and FTE (thousands of dollars, FTE)

2019 2020 2021 2022

State/Territory/Country Actual FTE Actual FTE Enacted FTE Budget FTE

Alabama......cccccevnnnns $32,988 330 $33,226 312 $33,569 360 $35,103 360
Alaska.......cccoeveeeinnnnnns 836 7 875 6 1,218 7 2,752 7
Arizona.......cceieeeennnnnns 3,804 33 3,722 30 4,065 33 5,599 33
Arkansas.........c.ceeevenn. 37,904 356 35,821 302 36,164 473 37,698 473
California........eeuueeeeenn. 63,971 538 72,026 549 72,369 562 73,903 562
Colorado........ueeueuunnnnn. 27,561 216 28,665 209 29,008 219 30,542 219
Connecticut................. 1,899 16 1,719 15 2,062 16 3,596 16
Delaware..........ccuvunnee. 12,950 143 12,012 123 12,355 148 13,889 148
Florida......cuvvveuennn. 11,631 110 11,613 109 11,956 110 13,490 110
GeOrgid..coeeeereernnreeaens 78,329 645 85,526 654 85,869 643 87,403 643
Hawaii.....ccoooevevnnnennnn. 2,464 18 2,628 22 2,971 20 4,505 20
Idaho....ccuuevriiiiiiinnnn. 4,451 37 4,462 38 4,805 37 6,339 37
iNOIS..cevvveiiiiiienn, 33,288 221 31,424 204 31,767 227 33,301 227
Indiana......eeeeeeeinennnn. 14,113 131 14,648 131 14,991 145 16,525 145
IOWa. o 44,407 408 44911 397 45,254 413 46,788 413
Kansas.......ccceeeveennnnnes 21,455 217 19,523 201 19,866 229 21,400 229
Kentucky.......ccovvvvnnnns 15,744 162 14,005 135 14,348 188 15,882 188
Louisiana...........ccce..... 10,577 88 10,687 79 11,030 90 12,564 90
Maine......cccooeiieeerennnn. 1,622 12 1,553 11 1,896 13 3,430 13
Maryland.................... 32,360 156 32,484 149 32,827 165 34,361 165
Massachusetts............ 2,988 26 2,823 26 3,166 26 4,700 26
Michigan........ccccceeeeen. 10,032 99 10,073 96 10,416 99 11,950 99
Minnesota.................. 29,384 267 31,218 272 31,561 294 33,095 294
MissisSippi......ceeeernnnees 33,456 316 32,412 277 32,755 350 34,289 350
MiSSOUFi..uueeiieiiiiiinnnn. 33,771 299 32,296 267 32,639 346 34,173 346
Montana...........ccceeeee. 3,117 19 3,335 21 3,678 19 5,212 19
Nebraska........cccceeeee. 28,871 272 29,058 274 29,401 279 30,935 279
Nevada........occeeevvnnnnnn. 944 8 834 7 1,177 8 2,711 8
New Hampshire.......... 992 9 1,013 9 1,356 10 2,890 10
New Jersey.................. 11,175 106 11,626 110 11,969 106 13,503 106
New Mexico................ 1,596 15 1,520 15 1,863 15 3,397 15
New York.......ccceeeeeennnn. 14,433 150 14,268 130 14,611 161 16,145 161
North Carolina............ 46,581 409 44,940 368 45,283 439 46,817 439
North Dakota.............. 1,896 11 2,004 10 2,347 12 3,881 12
Ohio..cceieiiiiiiiiii, 18,524 129 18,748 118 19,091 134 20,625 134
Oklahoma..........ueuueeee. 8,939 75 9,053 69 9,396 89 10,930 89
Oregon....cccceeevvvevennnn. 5,499 50 5,333 48 5,676 50 7,210 50
Pennsylvania............... 35,620 317 34,180 292 34,523 329 36,057 329
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2019 2020 2021 2022

State/Territory/Country Actual FTE Actual FTE Enacted FTE Budget FTE

Rhode Island............... 927 9 888 9 1,231 9 2,765 9
South Carolina............ 13,366 115 12,723 100 13,066 122 14,600 122
South Dakota.............. 5,981 53 5,872 52 6,215 56 7,749 56
Tennessee....cccoeveevunnens 17,624 194 17,857 174 18,200 200 19,734 200
TeXaS.iiiuireiiiiieeeiinaennns 67,657 585 67,541 577 67,884 615 69,418 615
(571 o PR 6,907 45 6,344 44 6,687 45 8,221 45
Vermont......c..cceeeueanns 2,634 12 2,674 10 3,017 12 4,551 12
Virginia.....oooeveeeeennnnnns 18,522 173 17,367 162 17,710 182 19,244 182
Washington................ 10,085 99 9,980 95 10,323 105 11,857 105
West Virginia............... 3,880 31 3,723 31 4,066 35 5,600 35
Wisconsin............ce..... 19,986 150 20,402 150 20,745 151 22,279 151
Wyoming.......cccceveennnns 937 2 912 2 1,255 2 2,789 2
District of Columbia..... 140,043 574 140,630 575 141,767 629 153,580 629
(CVE:] 4 o PO 313 3 376 4 441 3 500 3
Puerto Rico.......c......... 4,198 40 4,099 38 4,442 40 4,810 40
Virgin Islands............... 131 1 126 1 140 1 150 1
American Samoa......... 8 - 8 - 8 - 8 -

N. Mariana Islands...... 139 1 134 1 140 1 145 1
Obligations 1,053,510 8,507 1,057,920 8,107 1,076,639 9,075 1,165,589 9,075
Lapsing Balances 172 - 85 - - - - -

Bal. Available, EOY 5,175 - 2,165 - - - - -

Total, Available 1,058,857 8,507 1,060,170 8,107 1,076,639 9,075 1,165,589 9,075
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GEOGRAPHIC BREAKDOWN OF OBLIGATIONS AND FTEs— SUPPLEMENTAL
Table FSIS-13. Geographic Breakdown of Obligations and FTE (thousands of dollars, FTE)

2019 2020 2021 2022

State/Territory/Countr  Actual FTE Actual FTE  Enacted FTE Budget FTE
Alabama.................. $147 3 $615 $693
Alaska.......cccccoeeneee.. 16 1 485 563
Arizona........coeeeeeen. 40 1 509 587
Arkansas........cc....... 507 16 972 1,050
California................ 480 15 945 1,023
Colorado................. 559 23 1,023 1,101
Connecticut............. - - - -
Delaware................ 93 4 561 639
Florida........cccuuunneis 45 6 514 592
Georgia....ccoeeeevnnnenn. 494 8 959 1,037
Hawaii......ccooeeennnnnne. 20 1 489 567
Idaho.....ccoevvvneennnees 151 8 507 585
HiNOiS...cccvvveiinnnennn. 142 10 498 576
Indiana.......c.cc......... 98 4 454 532
lowa...cooveviiieieannn, 570 19 922 1,000
Kansas........ccoeeeuneenn. 364 13 718 796
Kentucky......ccc........ 107 3 463 541
Louisiana................. 40 2 397 475
Maine......ccoeeeueennee. 28 2 385 463
Maryland................. 7,182 4 8,893 9,344
Massachusetts......... 4 1 361 439
Michigan................. 150 5 506 584
Minnesota............... 267 9 622 700
MissisSippi......c....... 203 1 558 636
MissouUri..........u.eee... 553 15 905 983
Montana................. 6 - 363 441
Nebraska................. 472 14 825 903
Nevada........cccun...s 71 2 427 505
New Hampshire...... 23 1 380 458
New Jersey............. 74 3 430 508
New Mexico............ 14 1 371 449
New York................ 220 10 575 653
North Carolina......... 247 13 602 680
North Dakota........... 56 2 413 491
Ohio.cceeiiiieiiieeen, 41 2 398 476
Oklahoma............... 43 1 400 478
Oregon.....cccceeevnneenn. 92 - 448 526
Pennsylvania........... 236 12 591 669
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Rhode Island........... 13 1 370 448
South Carolina......... 71 3 427 505
South Dakota........... 88 1 444 522
Tennessee.............. 240 4 595 673
TexXasS...ccovvvvriviennennnn 441 11 794 872
Utah....cooeeevinennnn. 134 3 490 568
Vermont................. 65 2 421 499
Virginia......ooeeeeenenn. 258 9 555 633
Washington............. 200 9 373 451
West Virginia.......... 16 1 373 451
Wisconsin............... 318 - 671 749
Wyoming................ 6 7 363 441
District of Columbia. 1,518 - - -

Puerto Rico............. 29 1 386 464
American Samoa..... 1 1 1 1
Obligations 17,253 288 35,747 - 40,000
Bal. Available, EOY 15,747 - 80,000 40,000
Total, Available 33,000 288 115,747 - 80,000
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CLASSIFICATION BY OBJECTS — APPROPRIATED
Table FSIS-13 Classification by Objects Appropriated (thousands of dollars)

2019 2020 2021 2022

Item No. Ttem Actual Actual Enacted Budget

Personnel Compensation:

Washington D.C............ovviiiiiiiiiiiiiiiiiieaieees
Personnel Compensation, Field

$77,507 $79,280 $80,152 $82,316
500,781 512,238 518,120 559,223

11 Total personnel compensation..................ueeeeunnnns 578,288 591,518 598,272 641,539
12 Personal benefits........cooevviiieivieiiiiiie e 239,728 253,371 260,878 277,532
13.0 Benefits for former personnel..............cuvveieiiniiinnnnn. 543 758 758 758
Total, personnel comp. and benefits..........c...oee.n. 818,559 845,647 859,908 919,829
Other Objects:

21.0 Travel and transportation of persons...........u...euevvunn 36,185 33,976 35,133 36,932
22.0 Transportation 0f things..........c.vvvuvemurreeieennnns 4,748 4,318 4,315 4,553
23.1 Rental payments to GSA........ooovviiieieeiicceeee e 8,854 7,698 7,698 7,698
23.2 Rental payments to others.............eeveveunnnen - - - -
23.3 Communications, utilities, and misc. charges............... 17,197 13,872 13,868 14,225
24.0 Printing and reproduction...............u.eeieeeeinnnmnnninnnnnn 701 955 952 952
25.1 Advisory and assiStance SEIVICES.......cuuuurrrmrrrmernnmenns 2,808 2,917 2,918 2,918
25.2 Other services from non-Federal sources...................... 38,603 36,165 35,422 46,151
25.3 Other goods and services from Federal sources........... 43,832 41,047 41,925 57,117
254 Operation and maintenance of facilities....................... 443 687 686 686
25.7 Operation and maintenance of equipment.................... 599 374 3,559 3,559
26.0 Supplies and materials...............ooeeeinniinn L 13,234 7,028 7,021 7,378
31.0 Equipment.........c.ocovvvineeiieeeenneennns 8,791 5,507 5,505 5,862
41.0 Grants, subsidies, and contributions...................c...o.... 55,980 57,568 57,568 57,568
42.0 Insurance Claims and Indemnities.............ccccvvuuvvnnnnns 2,948 160 159 159
43.0 Interestand Dividents...........cccoevvcnriieeeeeisiiiiieee e 28 1 2 2
Total, Other ObJectS......cccviiimnriieeeiiee s eceiree e 234,951 212,273 216,731 245,760

99.9 Total, new obligations 1,053,510 1,057,920 1,076,639 1,165,589

DHS Building Security Payments (included in 25.3)... $1,423 $1,336 $1,336 $1,336

Information Technology Investments:

FSIS Public Health Information Systems (PHIS)

External Labor (Contractors)............ceevevveeeevneevieeenenen 5,459 5,905 5,904 9,109
SOTEWATE....eveeeieee e e e - 27 28 29

Total Mission Area Major Investment...

Mission Area Non-Major Investment......
11 Internal Labor..........ccccvveeennn. 2,142 2,185 2,490 2,490

5,459 5,932 5,932 9,138

External Labor (Contractors) 10,041 14,653 9,940 9,378
25.2 Outside Services (Consulting)...........oevvvvvvnieriieerneeenns
SOTEWATE...veeeieiiieeiee ettt et et e e e e st ireeene 1,479 1,303 1,190 1,224
HATrAWAre.......oceeiviie et 1,590 3,555 1,065 1,097
Total Mission Area Non Major Investment ................ 15,252 21,696 14,685 14,189
Mission Area Standard Investment ...........ccvvvneeennnnnen
11 Internal Labor.......cccooeeeivvvvineeiinieinen. 11,475 11,704 10,458 10,458
External Labor (Contractors) 39,684 35,845 37,102 40,272
HATrAdWAre.......ooeeiviie et 4,818 2,077 2,300 11,869
SOFEWATE...veieieiiiieeiee et ettt e st e ireeene 3,139 3,130 1,980 2,025
(01 1<) USSP USRI 739 571 631 610
Total Mission Area Standard Investment ..........ccceeeu 59,855 53,327 52,471 65,234
253 Mission Area WCF Transfers........cc.uuveeeeemeemnnnnnnnn 19,429 19,815 41,643 42,568
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Total . 99,995 100,770 114,731 131,129

Position Data:

Average Salary (dollars), ES Position $184,637 $187.839 $189,228 $191,369
Average Salary (dollars), GS Position $68,100 $70,201 $71,196 $72,904
Average Grade, GS Position 9.8 9.9 10.3 10.4

CLASSIFICATION BY OBJECTS - SUPPLEMENTAL
Table FSIS-14 Classification by Objects Supplemental (thousands of

dollars) 2021
Item No. Item 2019 Actual 2020 Actual 2022 Budget
Enacted

Personnel Compensation:

Personnel Compensation, Field..............cccooeeeenen. - $5,712 $28,519 28,000
11 Total personnel compensation..........c.ccecevveveeeeneee - 5,712 28,519 28,000
12 Personal benefits..........ooovvvvveiveiiiieciieeeeeeeeeeeen, - 1,455 7,228 12,000
13.0 Benefits for former personnel.............ccceeererennnne - - -
Total, personnel comp. and benefits.................... - 7,167 35,747 40,000
Other OBJECES:.....cueeeeireeiiereeeiee e
21.0 Travel and transportation of persons...................... - 1,013 - -
22.0 Transportation of things..........ccceeceverererereniennnne - 2 - -
233 Communications, utilities, and misc. charges.......... - 19 - -
25.2 Other services from non-Federal sources................ - 7 - -
253 Other goods and services from Federal sources..... - 1,896 - -
26.0 Supplies and materials - 6,790 - -
31.0 EqQUIPMENt....ccieieieiieiieieieieiere e - 65 - -
41.0 Grants, subsidies, and contributions....................... - 294 - -
Total, Other Objects.......ccceoererererenererenennene - 10,086 - -
99.9 Total, new obligations........ccccoeverererererenene - 17,253 35,747 40,000
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STATUS OF PROGRAMS

The Food Safety and Inspection Service (FSIS) s the public health regulatory Agency within the United States
Departmentof Agriculture (USDA) responsible for ensuring that domestic and imported meat, poultry, and egg
products are safe, secure, wholesome, and accurately labeled, as required by the Federal Meat Inspection Act
(FMTIA), the Poultry Products Inspection Act (PPIA), and the Egg Products Inspection Act (EPIA). FSIS also
enforces the Humane Methods of Slaughter Act (HMSA), which requires that all livestock at Federally inspected
establishments be handled and slaughtered humanely. To carry out these Congressional mandates, FSIS employed
8,252 Full Time Equivalents (FTEs) (8,701 employees). Among theseemployees area frontline workforce of7,153
permanent FTEs (7,698 employees)and 101 other-than-permanent FTEs (123 employees) that work in over 6,512
Federally regulated establishments, (includes 172 import establishments), three FSIS laboratories and nearly
175,000 in-commerce facilities nationwide. Inaddition, there are 999 FTEs (1,003 employees) who support them.

FSIS provides in-plantinspection ofall domestic processing and slaughter establishments preparing meat, poultry,
and eggproducts forsale or distributioninto commerce, aswellas surveillanceand investigation of meat, poultry
and eggproduct in-commerce facilities. FSIS Inspection Program Personnel (IPP) are present forall domestic
slaughter operations and inspect each processing establishmentatleastonceper shift. Inaddition to in-plant
personnel in Federally inspected establishments, FSIS employs several other field personnel, such as laboratory
technicians, and investigators, as well as field support, such as epidemiologists, scientists, data analysts, policy
analysts, consumer food sa fety educators, communicators, trainers, information technology analysts, and resource
management analysts. Investigators conduct surveillance, investigations, and other activities at businesses operating
in commerce that store, handle, distribute, transport, or sellmeat, poultry, or egg products to the consuming public.
FSIS ensures the safety of imported products through a three-partequivalence process, which includes analysis of an
applicant country’s legaland regulatory structure, initial and periodic onsite equivalence auditing of the country’s
food regulatory systems, and continual point-of-entry re-inspection of products received from the exporting country.
FSIS also has cooperative agreements with 27 States that operate intrastate meat and poultry inspection programs.
FSIS conducts reviews ofthese State programs to ensure that they are “at least equal to” the Federal program.
Additionally, FSIS has a second programwith eight States that have inspection programs thatarethe same as the
Federalprogram. Under this program, State-inspected establishments in the program can ship products in interstate
commerce.

FY 2020 Highlights
FrontlinelInspection

During FY 2020, FSIS IPPs ensured public health requirements were met in establishments thatslaughtered or
processed 166 million head of livestockand 9.68 billion poultry. Additionally, FSIS inspected 2.5 billion pounds of
liquid, frozen and dried egg products. IPPs also conducted 7.3 million food safety and food defense procedures to
verify that systems at all federally inspected facilities continued to maintain food safety and wholesomeness
requirements. During FY 2020, IPPs condemned 14,602,770 poultry carcasses and 258,480 head of livestock during
post-mortem (post-slaughter) inspection.

Egg Products Inspection Regulations Final Rule

The Egg Products Inspection Regulations final rule was announced on September 9 and published on October 29,
2020. This was the first time that egg product inspection methodshavebeen modernized since Congress passed the
EPIAin 1970. The rule will eliminate prescriptiverequirements and modernize egg products inspection to be
consistentwith current Hazard Analysis and Critical Control Point (HACCP) requirements in the meat and poultry
products inspection regulations. Underthe HACCP system, plants will be able to tailora food safety system that
best fits their particular facility and equipment. Furthermore, by removing prescriptive regulations, egg product
plants will havethe flexibility and the incentive to innovate new means to achieve enhanced food sa fety.

Modernization of Swine Slaughter Inspection

In October2019, FSIS published the final rule on the Modernization of Swine Slaughter Inspection (83 FR 4780).
The finalrule is comprised oftwo parts — mandatory microbial testing requirements at all swine establishments and
the New Swine Slaughter Inspection System (NSIS), which establishments can choose to operate under, orthey can
remain under the traditional slaughter inspection system. Since the implementation ofthe NSIS, five HACCP-Based
Inspection Models Project (HIMP) plants and two non-HIMP plants converted to NSIS in FY 2020. Under NSIS,
FSIS will increase offline inspection tasks that havea direct impact onpublic health while maintaining 100 percent
carcass-by-carcass inspection.
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eDevice Initiative

FSIS completed the process of supplying computers (eDevices) to personnel in more than 240 slaughter
establishments across thecountry. These eDevices willallow employees computer access to entertime in WebTA,
complete training in Agl.earn, access Outlook email, use FSIS applications, and get immediate access to Agency
guidance. Providingemployees with electronic access alsoreduces the need for manual data collection and will
allow the Agency to transition to paperless processes by the end of the 2020 calendar year.

Direct Hire authority of field personnel

InFY 2020, FSIS was granted approval by the Office of Personnel Management (OPM) foruse of Direct Hire
Authority (DHA)to fill310 Food Inspector (FT) positions and 536 Consumer Sa fety Inspector (CSI) positions. OPM
laterapprovedanadditional 160 FI positions underthe DHA and extended its use through the end of FY 202 1. FSIS
fully leverageduse of DHA, with 442 inspectors hired, more than 120 inspectors in the pre-employment stages of
hiring, and new job announcements posted.

FSIS Responds During COVID-19
With COVID-19, FSIS’ priority has beento protect the health and safety of our employees while ensuring that we
can continue tomeet our food safety mission.

Employee Safety

The safety and well-being of our employees is our top priority. During COVID-19, FSIS protected its employees by
supplyingand requiring the use of protective equipmentand took theunprecedented step of allowing those
inspectors in high-risk health categories to self-certify with their supervisor and excuse them from inspection duties
untilthe risk from COVID-19 decreased. All personnel who self-certified arenow back at work as FSIS was able to
help mitigate the spread of COVID-19 by providing face masks, face shields and hand sanitizer to every employee.

Protective Equipment Support

FSIS acquired approximately $4.5 million of Personal Protective Equipment (PPE), disinfectants, and supplies to
protect its frontline inspection workforce in a pproximately 6,500 establishments and other support employees
locatedacross the nation. Theseinclude FSIS employees atlabs, Office of Investigation, Enforcement, and Audit
(OIEA) employees, and employees based in officelocations inside and outside the national capital region. I't
included the expeditious delivery of more than 2 million disposable face masks andover 70,000 cloth face coverings
to FSIS employees nationwide. Once the Centers for Disease Controland Prevention (CDC) issued guidance
recommending face masks, FSIS took the step to make them mandatory. FSIS initially authorized a one-time
reimbursementto all FSIS employees who are required to perform FSIS duties outside oftheirresidence ofup to
$50 forthe purchase of face coverings or materials to make face coverings. Reimbursementallowed them to
promptly get the coverings they prefer, that were readily available, and that fit them properly. The Agency’s
enactmentof a new policy requiringuse of facemasks and face shields and distribution of PPE helped keep
employees safe while they worked throughout the pandemic to keep our Nation’s food supply strongand safe.

Self-certification ofemployees

By allowing self-certification, FSIS let approximately 700 of our most vulnerable personnel, accordingto CDC
guidelines, which is nearly 10 percent of our inspection workforce, to self-certify and stay homesafe. FSIS then
developeda plan to bring them sa fely back to work. Supervisors were instructed to order protective equipment to
ensure they were equipped upon their return to work. Personnel were not expected to return to work until their
protective equipment arrived at their duty station. FSIS personnel who returned to work were evaluated on a case-
by-casebasis based on theirunique situation. All personnel who self-certified are now back atwork. Self-
certification showed FSIS’ commitmentto protecting our most vulnerable employees and helping to slow the spread
of COVID-19 while ensuring that employees were still paid.

Industry Coverage and Support

FSIS must maintaininspectionofallmeat, poultry, and egg products to ensure Americans continue tohave a safe
food supply, evenduringthe COVID-19 pandemic. During COVID-19, FSIS continued to meet all of its inspection
duties as requiredunder the FMIA, PPIA, and EPIA. No FSIS-regulated establishments closeddueto a lackof
inspection personnel. Additionally, all FSIS District and Regional offices remained open for business during the
pandemic. FSIS supplemented its inspection personnel by increasing the number of hours part-time workers could
work and by callingon other FSIS and USDA employees who had been previously trained in inspection. FSIS was
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operationally nimble andused alladministrativemeans and flexibilities a vailable to fulfill mission essential
functions.

USDA’s Office of Food Safety (OFS) worked with industry to ensure they were aware ofthe CDCand OSHA
guidancespecific to meatand poultry processing establishments in orderto facilitate ongoing operations and support
the food supply, while also mitigating the risk of spreading COVID-19. These guidelines were developed
recognizingthat these establishments and their operations are criticalto the security of the nation’s food supply.

Internal/External Communications and Coordination During Pandemic

More than ever, the pandemic emphasized theimportance of communication with employees to keep them safe and
informed, especially those in the field. It was crucial to bridge the gap between headquarters and field, ensuring that
our folks on the frontline had the tools and support needed forthem to carry outthe mission. From March to July,
FSIS was holding weekly employee townhall calls to ensure allemployees were able to call-in and get the
information they needed. The Agencynow has them every month to continue to convey importantinformationon a
variety oftopics. FSIS also established an employee email account dedicated to hearing their feedback. InFY 2020,
FSISreceived and replied to 1,000 emails from employees aboutthe pandemic. FSIS also started having weekly
calls with FSIS-regulated establishments, mostof which are smalland very small plants, where COVID-19
questions were addressed. The Agency now holds these calls monthly as well. In total, FSIS conducted 61 calls with
employees and 19 calls with industry. The Agency also held 18 Congressional briefings and4 1 interactions with
federal, state, and local government agencies. Since March, the Meat and Poultry Hotlinereceived 1,517 total
inquiries about food safety and COVID-19. FSIS also responded to 18 inquiries from other stakeholders, 17 requests
sent perthe Freedom of Information Act, 141 media inquiries, and 56 Congressional inquiries allrelated to COVID.

FSIS closely coordinated with the CDC, the Occupational Sa fety and Health Administration (OSHA), and the Food
and Drug Administration (FDA). The FSIS epidemiologist liaison atthe CDC provided daily updates to FSIS
leadershipand coordinated communications between CDC and FSIS regarding COVID-19.

Laboratory Sample Analysis and Flexibility During the Pandemic

The FSIS laboratory system instituted the CDC recommended practices to remain open during the pandemic,
includingmask and face shield wearing, social distancing, and frequentcleaning of lab rooms. A surge cadre of
laboratory staff volunteers from within the Agency as wellas from the Agricultural Research Service (ARS) have
become trained on analytical methods, serving as back-ups should primary analysts become ill or quarantined.
During the height of the COVID-19 crisis, the laboratories continued normal operations to ensure the protection of
public health. In FY 2020, thelaboratories successfully analyzed 98.7 percent of the samples submitted for analysis,
which is consistent with previous years.

Training during the Pandemic

Inresponseto COVID-19, FSIS rapidly converted all classroom training to virtual training, a moreefficientway to
delivertraining. This transition saved the Agency over $3.5 million in travel costs. FSIS provided Inspection
Methods trainingto 514 CSlIs, 39 Public Health Veterinarians (PHVs) and 30 Enforcement Investigations Analysis
Officers (EIAO)and EIAOtrainingto 64 employees. Bothtrainings arerequiredas a condition of employment for
newly hired or promoted selections for these positions. Additionally, FSIS trained 66 Compliance Investigators
(ClIs)in Surveillance, Investigation & Enforcement Methods, Public Health Information System (PHIS) Electronic
Export Trainingto 297 employees and Processingand Labeling Inspectiontrainingto 80 employees.

Label Enforcement Discretion

Startingon March23,2020through theend of CY 2020, FSIS exercised enforcement discretionto allow
establishments flexibility in the use of labels intended for food serviceto be diverted to retail to ensure adequate
productattheretaillevel during the pandemic.

Federal Food Safety & Inspection Program

The Roadmap to Reducing Salmonella: Driving Change through Science-Based Policy

OFS and the FSIS hosted a virtual public meeting on Sa/monella with participation from the ARS, the FDA, and the
CDC. At this meeting, OFS released their planto decrease Salmonella, one ofthe leading causes of foodborne
illnesses. The Roadmapto Reducing Salmonella: Driving Change through Science-Based Policy, outlines programs
and policies that arescience-based, data-driven, and promote innovation to reduce Salmonellain meat, poultry, and
egg products. There were 849 participants at the meetingand 38 public commenters.
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Pathogen Reduction

Beef

On October28,2019, FSIS proposed updated Salmonella performance standards forraw ground beefandnew
Salmonellaperformance standards for beef manufacturing trimmings, a primary component of raw ground beef and
took public comments. FSIS is proposing both standards to ensurethat establishments are consistently controlling or
reducing Sa/monella. FSIS also published a preliminary cost/benefit analysis with these standards and estimated
they would lead to $25.70 million in annualized net benefits.

Shiga-Toxin Producing Escherichia coli (STEC) expansion

On June 4,2020, FSIS proposed expanding the testing fornon-O157 STEC toallraw beefproducts FSIS currently
tests for £. coli O157:H7. Currently, FSIS only tests beef manufacturing trimming fornon-O157 STEC. FSIS
proposedto expand this analysis to ground beef, bench trim, and raw ground beef components (i.e., head meat,
cheek meat, weasand meat, product from advanced meat recovery systems, partially defatted chopped beefand
partially defatted beef fatty tissue, low temperature rendered lean finely textured beef, and heart meat). FSIS took
comments from the public through September 3,2020.

Pork

A risk assessment on Salmonella in pork products was finalized and cost-benefit analysis completed. These analyses
informed the development of proposed new pathogenreduction performance standards for Sa/monellain pork
products.

FSIS published a peerreviewed manuscript in the Journal of Food Protection entitled, “Salmonellaand Shiga
Toxin—Producing Escherichia Coliln Products Sampled In The FSIS Raw Pork Baseline Study” (February 2020) on
the results from the FY 2017-20 18 raw pork products baseline study.

FSIS collaborated with the ARS to further study the prevalence and characteristics of Shiga -toxin producing . coli
in raw pork products.

Labeling

FSIS develops andprovides labeling guidance, policies and inspection methods and a dministers programs to protect
consumers from misbranded and economically adulterated meat, poultry, and egg products which ensure thatall
labels are truthfulandnot misleading. FSIS published two guidance documents to aid industry in label claims, the
Labeling Guideline on Documentation Neededto Substantiate Animal Raising Claims for Label Submissionsand the
Labeling Guideline on Statements that Bioengineered or Genetically-Modified Ingredients or Animal Feed Were Not
Used in Meat, Poultry, or Egg Products in December2019. FSIS also presented two webinars on labeling claims in
August and September2020. In addition, FSIS published a guidance documenton label approval and generic labels
(ESIS Compliance Guideline for Label Approval)in July 2020 and presented two webinars about this guidance in
August and September2020. FSIS has also provided biweekly updates on label approvaltips in the Agency’s
weekly Constituent Update. FSIS has alsobeen providingupdates regarding label turnaround time as wellas
suggestions to assist industry to streamline label submissions in its Constituent Update. These outreach efforts have
assisted FSIS to reducethe turnaround for labelreview to 5-7 days, which has notbeenthat low for decades.

On September 14,2020, FSIS proposeda rule to expand the generic labelingrule. Underthis proposedrule, labels
on products forexport thatdeviate from FSIS requirements but meettherequirements ofthe foreign country would
be deemed generically approved. In addition, the proposed rule would extend generic approvalto the following
labelingclaims:
e Claimsina label’singredients statementthat designate ingredients as certified “organic” (e.g., organic
garlic) underthe Agricultural Marketing Service National Organic Program;
Geographic landmarks onproduct labels, such as a foreign country's flag, monument, ormap; and
“Negative” claims on product labels thatidentify the absence of certain ingredients or types ofingredients
(e.g., “No MSG Added,” “Preservative Free,” “No Milk,” “No Pork,” or “Made Without Soy”).

The proposed rule wouldalso pemit generic label approval for products thatreceive voluntary FSIS inspection
(e.g., exotic species under 9 CFR part 352) on the samebasis as amenable meat, poultry, and egg products. Lastly,
underthe proposedrule, FSIS would no longer evaluate labels that could be generically approved which were
voluntarily submitted to FSIS forreview. The proposal would result in an estimated 33.8 percent reduction in
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https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fsis.usda.gov%2Fwps%2Fwcm%2Fconnect%2Fbf170761-33e3-4a2d-8f86-940c2698e2c5%2FLabel-Approval-Guide.pdf%3FMOD%3DAJPERES&data=04%7C01%7C%7C1a4b694a073a444ed06e08d871ec3a8c%7Ced5b36e701ee4ebc867ee03cfa0d4697%7C0%7C0%7C637384606688100407%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=Tn0lDogBmy8ze8RCWli0%2FMdFzDwMnFA0lM9Q1d1wwuk%3D&reserved=0
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required label submissions to FSIS. In total, industry would experience cost savings of $468,864, and FSIS would
experiencecost savings of $235,690 from the proposedrule.

Small/Very Small Plant Initiatives

Small/Very Small Plant Roundtables

During FY 2020, FSIS facilitated 2 roundtables/listening sessions, in Kansas and Texas to focus on issues facing
smallandvery smallplants. The Agency’s outreach activities show the continued commitment to smalland very
smallplants andcreates anenvironmentthatvalues open communication by listening to the feedback of owners and
management.

Smalland Very Small Plant Assistanceand Outreach

FSISis committedto assisting smalland very small plants in understanding federal inspection requirements thus
increasing compliance with the regulations. FSIS has vastly improved outreach and communications to smalland
very smallplants and is ready to assist them as needed to obtain federal Grants of Inspection. FSIS has prioritized
outreach to industry to communicate policies and regulations, provide necessary tools and resources, and improve
compliance, ultimately ensuring the sa fety of the food supply. Outreach takes several forms including roundtable
discussions, EIAO outreach, and technical supportthrough Agency tools such asthe Small Plant Help Desk,
ASkFSIS, as well as compliance guidelines. Smalland very small plants canalsoaccess numerous guidelines,
educational materials, and training resources. This includes information onhowto develop arecallplan,a HACCP
plan, a robust systematic approach tohumane handling, and other topics. Our EIAOs dedicate25 percent of their
allotted work time to perform and document outreach targeted toward smalland very small plants. Additionally,
FSIS holds interactivetown hall calls for industry every month. Smalland very small plants can ask questions and
get answers from FSIS leadership.

Webinar on Fundin ortunities for Small/Very Small Plants

Facility upgrades are currently the greatest barrier to businesses being able to qualify foran FSIS Grantof
Inspection. USDA’s Rural Development (RD) mission area has a variety ofloans and grants that may assist small
and very smallplants. FSISandRD held a joint webinar on July 28 to explain funding opportunities thatare
available forsmalland very small plants. A recording of the webinar, the transcript, and the slides are available on
our website here.

askFSIS System (including Small Plant Help Desk)

InFY 2020, FSIS supported effective policy implementation by FSIS through the askFSIS system. The askFSIS
database provides online answers to technical, inspection-related questions. In FY 2020, askFSIS customers visited
the site 699,030 times, conducted 178,821 searches, and viewed 808,619 published answers. askFSIS responded to
22,981 questions from customers. Roughly 44 percent ofthe 22,981 questions submitted to askFSIS came from
FSISemployees. InFY 2020 FSIS receivedandresponded to 4,514 emailand on-line inquiries from smalland very
smallplants through the askFSIS system.

Training

In FY 2020, FSIS provided in-personand virtual training to its entire workforce. The FSIS workforce is a
comerstone of public health protection. The workforce training strategy used by FSIS includes providing entry-level
training on mission-critical inspection skills to new employees, followed by additional training as policy is updated
and fortraining to reinforce knowledge about how to perform complex public health protection duties.

During FY 2020, priorto COVID-19, FSIS provided Inspection Methods trainingto 124 FIs,317 CSIsand 55 other
FSIS employees. FSIS alsoprovided trainingto 26 entry level PHVs, 30 Egg Inspectors, and 63 Thermal Processing
Inspectors. FSIS offered Ready-to-Eat/Shelf Stable training to 32 employees, PHV Mentors trainingto 7 PHVs,
PHIS Egg Products training to 2 employees, Imports training to 34 employees, PHIS Electronic Export Webinar
Trainingto 697 employees, a Processingand Labeling Inspectioncourseto 93 employees anda New Swine
Inspection System (NSIS) train-the-trainer course to 17 employees. FSIS alsotrained 711 employees via 15
webinars. FSIS trained 4,856 employees via 24 customized sessions in response to customers’ needs.

Leadership and Development Training

FSIS was able to swiftly migrate leadership and development trainingto a virtual platform in response to theneeds
of the workforceand the restrictions of COVID-19. FSIS Trained 621 supervisors via 12 webinars. FSIS trained 28
new supervisors in-person and assigned 2 18 to completethe New Supervisor Training Program curriculum in
USDA’s online learning platform. The Agency trained45 experienced supervisors in-person. An FSIS 2020 Virtual
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Escalade Leadership Development Program was piloted and offered a second timeto a total of 82 supervisors. FSIS
manageda Formal Mentoring Program with 26 mentors and protégés, a Situational Mentoring Program with 15
mentors, and a New Supervisor Sponsorship Program with 9 sponsors.

Food Inspector (FI) Training Pilot

InFY 2019, FSIS deployeda FI Training Pilot and all but three Districts had completed the pilot that fiscal year.
The remaining 3 Districts’ pilots were completed by December2019. The purpose ofthe FI Pilot was to provide
trainingto new Fls before goingto anestablishment. Prior to the pilot, FIs received training between 6 to 36 months
afterhire date. This training ensured that they would get some introductionto the work environmentand job
expectations prior to reporting. FSIS trained over 450 participants in FY 2020. Despite COVID-19 travel
restrictions, FSIS successfully expanded FI training and technical supportto include participants taking this training
at duty stations across the United States without disruption.

Inspection Program Personnel (IPP) and Supervisory Online Training

FY 2020, FSIS enhancements to the IPP and Supervisor resources online training sites resulted in 190,000 visits per
month. The sites provide performance-related information, training reinforcement, instructional resources,
simulations, tutorials, Q&A’s, 360-degree videos, and how-to guides at employees’ fingertips to support their work
on an as-needed basis. The redesign includes the addition of 1 1 new training materials to ensure that accessibility to
mission-critical training continued during the COVID-19 pandemic.

Civil Rights Training

During FY 2020, two civilrights trainings were issued to FSIS workforce: (1) No Federal Employee
Antidiscrimination and Retaliation Act (No FEAR Act)training; and (2) Anti-Reprisal training (issued to managers
and supervisors only).

Women'’s Equality Day
OFS hosted a virtual Women’s Equality Day Town Hall for FSIS employees commemorating the 100"
anniversary of the official proclamation of the ratification of the 19™ Amendment to the Constitution.

Lab and Sampling

Sampling

InFY 2020, FSIS analyzed 128,875 samples and generated 2,703,494 individual test results on these samples.
Additionally, using Whole Genome Sequencing (WGS), FSIS conducted microbiological characterizationof 13,003
bacterialisolates reporting 352,882 separate test results. InFY 2020, FSIS collected 5 1 8 retail ground beef samples
forE. coliO157:H7testing. The antimicrobial resistance profile of isolates is also now being determined using
WGS, which is a significant efficiency benefit. Inadditionto these outputachievements, FSIS utilized the genetic
informationto limit the scope onseveral outbreak investigations as wellas focus product traceback. We are also
using WGS-derived Listeria monocytogenes characterization to documentlong-term harborage or reintroduction
into the plant environment. Finally, WGS information assists with the in-plant discussions atestablishments that do
not meet the Salmonella performance standard.

In support of the expansion of sampling under the National Antimicrobial Resistance Monitoring System (NARMS),
FSIS verified and implemented protocols to test Siluriformes fish and certain cattle lymph nodes for NARMS
microbial targets and to screen for carbapenem-resistant bacteria. FSIS collected and analyzed 4,687 cecal, 209
lymph nodeand 1,288 Siluriformes fish samples for several microbial targetsas part ofthe NARMS interagency
collaboration. The microorganisms isolated were characterized to determine their antibiotic resistance. In February
2020, NARMS sample collection was expanded to include cecal contents from sheep, lamb, goats,and veal.
Furthermore, testing was expanded to include analysis of indicator organisms from Siluriformes fish.

Sampling Methodology for Ready-to-Eat Egg Products

FSIS evaluatedthe egg products sampling program and based on the evaluation, the sampling methodology for
ready-to-eat egg products was revised effective June 1,2020. The revisionreduces the overallnumber of samples
and distributes those samples relative to plant production volumes. The resulting sampling program proportionately
allocates samples corresponding to risk and also reduces the sampling impact on establishments with small
production volumes.

Laboratory Method Updates
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To support the National Residue Program (NRP) and targeted testing efforts, the per- and poly-fluoroalkyl
substances (PFAS) method was expanded to include pork, poultry, and Siluriformes fish,as wellas cattle plasma.
As required by the Farm Bill, the Agency laboratory system expanded species testing capabilities to add the ability
to test forcat and dogtissue.

Food Emergency Response Network (FERN)

FSIS continued targeted food defense surveillance of regulated commaodities for food defense select/threatagents at
retail via the FERN Cooperative Agreement Program (CAP) partnerlabs. The CAP labs tested 1,965 microbiology
samples, 2,184 chemistry samples, and 484 radiochemistry samples. Additionally, 11 proficiency and challenge
testingevents were conducted. A total of 225 labs nationwide participated and analyzed samples. These events
ensured CAP labs’ capability to detect food defenseanalytes in FSIS regulated commodities.

FSIS supported food defense target surveillance activities at Super Bowl LIV in Miami, Florida and at the Houston
Livestock Showand Rodeo to both provide surveillance and maintain readiness in the event of a large scale
intentional food adulteration incident.

Laboratory Open House

Forthe first time, the FSIS labomatory system opened its doors to the public by hosting onsite open houseevents.
The Eastern Laboratory in Athens, GA hosted anin-person openhousein January 2020 that approximately 30
people attended. Due to thepandemic, the Western Laboratory in Albany, CA hosteda virtual, web-based eventin
August 2020thatapproximately 130 people attended. The purpose ofthe openhouses was to offeraninside look at
the sample analysis process from beginning to end. The events provided an overview of whathappens to a sample
from the time it is delivered to an FSIS laboratory to the timethe sample result is reported. Attendees appreciated
the opportunity to see laboratory processes first-hand.

Labomtory Operation Evaluation

In FY 2020, FSIS conducted aninternal evaluation analysis of the Agency’s labs operations to assess whether
resources were aligned with current mission objectives. The analysis concluded that the Agency’s lab operations
were being performed in the mostefficient and effective manner possible and its resources were objectively aligned
with current mission requirements. Labs leadership have been able to successfully accomplish this by generating
efficiencies through cross training staff, achieving proficiency in methods across the labs, modernizing technology,
and updating methods beingemployed. The findings further concluded that continuous operational improvements
beingemployedatthe labs have enabled thelabs leadership to successfully redirectthe efficiencies being generated
to prioritize surges in short time periods of mission critical work such as outbreak investigations and the Agency
exploratory sampling projects. Theseefficiencies also allowed the labs to increase the number of tests and analytes
being performed withoutincreasing numbers of personnel. Finally, the evaluation findings allowed the Agency
leadership to make informed data driven decisions related to labs’ operational resourceneeds and in the
development ofthe 5-yearplan.

Foodbome illness outbreaks andinvestigations

Consumer Complaint Management System (CCMS)

FSISuses CCMS, media reports, CDC PulseNet, and other data sources to conduct surveillanceand investigations
into potential foodborne hazards associated with FSIS-regulated products. FSIS received and evaluated 1,186
consumer complaints. Of these, 166 (14 percent) required additional investigation, of which 38 (23 percent) resulted
in 31 voluntary actions, 5 enforcementactions, and 2 product controlactions by the regulated industry. Consumer
complaints reported through CCMS led to two Class I (FSIS Recalls 098-2019 and 002-2020) and one Class I1
(FSISRecall109-2019) recalls. Nine complaints reported after product recalls helped to enhance recall effectiveness
activities.

Foodbornelllness OQutbreak Investigation

FSIS monitored 77 illness clusters with potential association to FSIS-regulated products. Evidence obtained in
seven clusters suggested involvement of FSIS regulated products; these were subsequently investigated as
foodborneillness outbreaks. FSIS coordinated with the CDC and other public health partners on investigations for
16 foodborne illness outbreaks representing 500 illnesses, 203 hospitalizations, 14 Hemolytic-Uremic Syndrome
cases,and 11 deaths. Two of the outbreaks led to two recalls (FSISRecall 113-2019 and 115-2019). Of the 16
investigations, four were investigations for Shiga toxin-producing . coli O157:H7, nine for Salmonella,and three
for Listeria monocytogenes (Lm). FSIS posted After Action Reviews for six foodborne illness outbreaks on the
Agency website.
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Table FSIS-15 FoodborneIllness Investigations for FY 2020

Resulted in Product
Investigations 1 Hospitalized Deceased Recall
Shiga toxin E. coli 4 168 87 0 1
Salmonella 9 295 84 1 1
Listeria 3 37 32 10 0
TOTAL 16 500 203 11 2

"' Data is obtained from CDC and thestates.

Recalls

In FY 2020 there 53 food recalls (13 beef, 11 poultry, 7 pork, 4 Siluriformes fish and 18 combination products). A
totalof4,560,134 pounds of meat, poultry, egg products and Siluriformes fish were recalled in FY 2020. Out ofthe
53 totalrecalls, 40 were considered Class I (reasonable probability thateating the food will cause health problems or
death), 13 were Class I (remote probability of adverse health consequences from eating the food) and there were no
ClassIII (use ofthe product will not cause adverse health consequences). One of the recalls was directly related to
microbiological contamination caused by the presence of Listeria monocytogenes. Three of the recalls were in
response to microbiological contamination caused by the presence of STEC. Eleven ofthe recalls were due to
extraneous material contamination. Two recalls were due to contamination of product by Salmonella. Sixteen recalls
were due to undeclared allergens in the product. The remaining twenty recalls were in response to undeclared or
unapproved substances, drug residues, mislabeling/misbranding, processing deviations, produced without benefit of
inspection, or insanitary conditions.

Additionally, in FY 2020 there were 14 Public Health Alerts. Public Health Alerts are typically issued in lieu of a
recallin situations where FSIS determines thata specific productmay presenta risk to human health, but the
productisno longeravailable to consumers in commerce.

Compliance and Enforcement

HumaneHandling

InFY 2020, the Agency implemented a Humane Handling Enhanced Outreach Planto be carried out by FSIS
District Veterinary Medical Specialists (DVMS) with the primary objective to improve compliance through
enhanced outreachto industry, particularly smalland very small slaughter establishments. The purposeof the
voluntary enhanced outreach visit is to support thesmall and very small plant operator with one-on-one visits from
an Agency experton humane handling, the DVMS. This should reduce the risk of humane handling incidents with
the goalof decreasing enforcement actions regarding humane handling. FSIS will track progress of theplan by
measuring the number ofthese visits, including whether the visit is for verification or outreach.

InFY 2020, the Agencydevoted 156.8 FTEs (the requirement set under the law is 148 FTEs) to the verificationand
enforcement of humane handlingrequirements in Federally inspected establishments, spendingmorethan325,426
hours completing these tasks. In total, FSIS personnel performed 180,427 humane handling verification procedures.

DVMSs conduct verification visits ateach slaughter establishment atleastonce every 12-18 months. These visits
assess the slaughter establishments comprehensive humane handling program to ensure it meets the HMSA. There
were 446 livestock establishments visited out ofthe 892 total livestock slaughter establishments. Additionally, the
DVMSs also completed 140 Good Commercial Practice Visits at 136 different poultry establishments. In 2020,
approximately 71 percent ofall livestock establishments hada written systematic humane handling program. Of
those establishments with a written systematic program, approximately 85 percenthave a Robust Systematic
Approach. Also, 90 percent of slaughter establishments were compliant with restraint and stunning requirements.

In-Commerce Activities

FSIS CIs conductsurveillance activities, product control actions, investigations, and enforcementactivities at
warehouses, distributors, retail stores, and other businesses that store, handle, distribute, transport, and sell meat,
poultry, and egg products in commerce.
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In FY 2020, FSIS conducted 945 investigations in response to alleged violations of the FMIA, PPIA, or EPIA;
coordinated investigations for six foodborne illness clusters; and removeda total of 1,412,487 pounds of meat,
poultry, and egg products from commerceto prevent possible injury orillness to consumers. Of thatamount,
980,933 pounds were detained, and 36,162 pounds were seized. Because of COVID, only 11,879 surveillance
activities were conductedin FY 2020. ForFY 2020, 81 percent were focused on the highestrisk firms. These
surveillance activities focused on examination of food safety and food defenseactivities in accordance with Agency
policy and directives. FSIS Cls conducted 1,863 shell egg surveillances with a 99 percent compliancerate for
ambientrefrigeration requirements and labeling for shell eggs packed, distributed, and sold to consumers.

Additionally, during FY 2020, FSIS conducted emergency surveillance and monitoring activities in responseto four
hurricanes and/or tropical storms. FSIS monitored flooding, electrical outages, and structural damage to determine if
any Tier 1 in-commerce firms (distributors and warehouses) were impacted. FSIS conducted4 1 onsite visits and
made 661 phone contacts with firms to assess operational impact and ensure adulterated or misbranded products did
not enter commerce. FSIS ensured that 323,783 pounds ofadulterated meatand poultry products were removed
from commerce.

InFY 2020, FSIS CIs continued verifying grinding logs at retail facilities. FSIS Cls visited 1,910 firms, educated
820 non-compliant firms, and issued 72 Notices of Warningand 257 Letters of Information to retail firms found to
be noncompliant with the Grinding Log FinalRule. The compliance rate increased from 47 percentprior to
implementation ofthe Final Rule to 57 percentat the end of FY 2020. A baseline has been established for future
compliance monitoring.

FSIS CIs conducted observations at retailers to assess if the retailers were using the recommendations in the “FSIS
Best Practices Guideline for Controlling Listeria monocytogenes (Lm) in Retail Delicatessens.” FSIS CIs completed
643 “Retail Deli Surveys” in FY 2020. Of the retailers “surveyed” during FY 2020, approximately 91 percent ofthe
33 FSIS recommendations in the guidelines for Retail Deli Lm controls were followed. This is calculatedas the
average of the four question categories: product handling, cleaning, and sanitizing, facility/equipment controls, and
employee practices.

Public Health Veterinarians (PHVs) Initiatives

PHVscontinue to be a vital part ofthe FSIS food safety system and during FY 2020 using no-year money provided
by Congress, FSIS has initiated several steps to improve recruitmentand retention of PH Vs to reduce their vacancy
rate.In April2020, FSIS launched the Student Loan Repayment Program for thirty (30) in-plant PHVs which
provides up to $10,000 per year for three years in student loan payments for in-plant veterinarians. In July 2020,
FSIS launchedthe PHV Group Retention Incentive which provides bi-weekly or lump sum incentives to eligible
PHVsbased ontheiryears in service as in-plant veterinarians. The addition of retention incentives is an essential
element contributing to the overall Agency goalof attractingand retaining in-plant PHV talent.

FSIS continued to offer previously established incentives including the multi-year recruitment incentive which
offers $20,000to participating PH Vs divided over4 years, continuation ofpaid move to first duty station, and
continuation of Adel A. Malak Scholarship (with a requirement to join FSIS a fter graduation); 13 new Malak
scholarships were established and nine were converted to full-timeemployees in FY 2020. FSIS has hired 92
veterinarians since October2019; 77 permanent hires and 15 interns. FSIS continues to offer a retention incentive
based onPHVsyears of service forthose with atleast5 years of in-plant PHV service.

FSIS addedthe ability for PH Vs to earn continuing education credits, which can be used to maintaintheir Veterinary
Licenses through the American Association of Veterinary State Boards, by attending twelve seminars focused on
veterinary issues. In August 2020, theability to earn these continuing education credits was expanded to
veterinarians at USDA’s Animaland Plant Health Inspection Service (APHIS) and to Frontline Supervisorand
DVMS positions.

Food Defense

FSIS continued to promote food defense through preparation of guidance documents and tools, outreach and
education to industry to facilitateadoption of effective risk mitigation strategies, and collaboration with industry.
This includes monitoring that establishments have adopted food defense practices and by ensuringthe Agency
increasingly integrated food defense principles, concepts, and practices intoits daily activities. InFY 2020, the

2434



2022 USDA EXPLANATORY NOTES - FOOD SAFETY AND INSPECTION SERVICE

Agency’s food defensetasks data (per Directive 5420.1), revealed that 89 percent of FSIS-regulated establishments
have voluntarily implemented food defense practices.

Food Defense Education/Outreach

FSIS performed numerous outreach activities to promote food defense. The Agency continued to update the food
defenseand emergency response web page on the FSIS website. FSIS led a panel presentation for the Intelligence
Community (IC)to inform them on each Agency’s food defense programs, issues of high concern for the food
sector,andhow theIC cansupport these programs. FSIS sent out over 710 food defense materials in response to
requests from industry.

Promoted Food Defense Practices

FSIS IPPs and compliance investigators performed 27,106 food defense surveillance activities that helped to identify
potential vulnerabilities in establishments and in-commerce facilities thatincrease the risk of intentional adulteration
so that actions could betaken to reduce these risks. The outcomes helped toidentify trends that inform outreachand
education activities for industry, including development oftools, guidance, and resources to promote adoption of
food defensepractices. FSIS participated in National Special Security Events (NSSEs) and other special security
events (SSE) and coordinated with respective federal, stateand local agencies and developed surveillance sampling
plans foreach of these events.

Food Defense Vulnerability Assessments (VAs)

FSIS conducts VAs to identify food defense countermeasures and mitigation strategies aimed at preventing or
reducingthe impactof an intentional attack on the food supply. They also help identify research gaps and strengthen
communicationand collaboration between government and industry partners. FSIS continued to use a risk-based
research methodology called the Vulnemability Assessment Framework which allows FSIS to identify appropriate
VAs to updateand optimize the use of limited resources. For FY 2020, VAs on ground beef processingand cyber
security were identified forupdating.

Human Resource Management

LaborManagement Agreement

FSIS conducted term bargaining for thenew national contract in FY 2020. Since the bargaining did notresult in a
fullagreement with the National Joint Council, FSIS requested theassistance ofa mediator from the Federal
Mediation and Conciliation Service. The mediator assisted the parties as they conducted anadditional4 months of
negotiations. Although the Agencyhasnot yetreachedagreement onallthe articles, the parties jointly agreed to
many ofthe provisions. FSIS has now requested assistance from the Federal Service Impasses Panel, with the
anticipationthat a new contract will take effect in Q2/Q3 of FY 2021.

Centralized HR support

During FY 2020, FSIS implemented the FSIS-HR1 phonenumber and email — a single Human Resources (HR)
solution center to support the needs ofthe FSIS workforce. This initiative provides employees with a single source
of contact to address allHR-related inquiries. FSIS-HR1 will continue to help HR build strong relationships with
employees, improveresponsetimes, and streamline the process of communicating with HR representatives.

International Food Safety & Inspection Program

Equivalence

Equivalence Determinations

During FY 2020, FSIS made four initial equivalence determinations: three for fish ofthe order Siluriformes
(People’s Republic of China (PRC), Thailand and Vietnam) and one for poultry slaughtered in the PRC. FSIS made
reinstatementdeterminations for beefand for small ruminants (pending thelifting of APHIS restrictions) from the
United Kingdom. It also determined that the United Kingdom meets the equivalence criteria for FSIS; the United
Kingdom as a single food safety inspection system that encompasses England, Northern Ireland, Scotland and
Wales. FSIS granted four individual sanitary measure equivalence determinations allowing countries to change
procedures because FSIS has found them to be equivalent to U.S. procedures. FSIS also lifted its suspension of raw
beef products from Brazil. In FY 2020, FSIS received a total of four requests for equivalence from four countries -
two initial equivalence requests and two reinstatement requests. FSIS also provided gap analysis to three countries
showing where FSIS needs additional information concerning pending initial and reinstatementrequests.
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Foreign Equivalence Verification Audits

In FY 2020, FSIS completed onsite verification audits to ensure compliance with U.S. equivalence requirements for
the following 7 countries prior to international tra vel restrictions being putin place due to COVID-19: Argentina,
Brazil, Chile, Denmark, Israel, Japan, and Uruguay. Theaudits reflected the risk-based approach FSIS has
implemented to grant equivalence and verify the on-going implementation of food safety requirements for products
importedinto the United States. Audits of 13 countries were postponed due to COVID-19 travel restrictions and
havebeenaddedto the FY 2021 audit cycle. FSIS continues to verify equivalenceis beingmaintained by importing
countries through point-of-entry import sampling and documentreviews of foreign inspection system
documentation.

Equivalent Foreign Countries List

On November27,2019, FSIS amended its regulations to remove lists of foreign countries eligible to export meat,
poultry, and egg products to the United States. FSIS now maintains a single list of eligible foreign countries on its
website. This allows FSIS to more efficiently and clearly communicate equivalence determinations by maintaining a
single list of exporting countries on its website, rather than maintaining one list on the website and outdated lists in
the codified regulations.

Audits by Foreign Countries

InFY 2020, FSIS coordinated three in person audits ofthe U.S. food safety system by foreign auditors to verify
whetherthe U.S. inspection system is equivalentto the food sa fety inspection system for meat (beef) and egg
products forthefollowing countries: Taiwan (2— beefand eggs) andJapan (beef). In addition, due to COVID-19
related travelrestrictions, during FY 2020, FSIS conducted two virtual audits in lieu of in person audits to verify
whetherthe U.S. inspection system is equivalentto the food safety inspection system for meat or poultry products
forthe Republic of Korea.

International Coordination and Outreach

Electronic Export Application and Certification/Public Health Information System Updates

FSIS implemented Phase 3 of the PHIS exportcomponent on January 27,2020. This phased rolloutallows US
exporters to electronically apply forandreceive export certification forthe PRC. Thatrollout to PRC included
Foreign Country Login (FCL) access, which provided additional features such that PRC officials could access the
information on shipments from the United States prior to theirarrival at the Chinese port. Onboarding China into the
PHIS ExportModule also has eliminated the need for FSIS to dedicate additional resources to pre-notify export
certificates by email to China. Since January, over 53,000 exportcertificates for productdestined to China have
been processed in the PHIS Export Module, representing a 45 percent increase in the number of certificates that the
PHIS exportmodule has processed since beingdeployed. In August 2020, FSIS made additional improvements to
the exportapplication process to allow applicants access to more data fields for error correction, including the ability
to correct ormodify additional data fields a fter the FSIS review process has begun.

Streamlining of Export Library for Canada

During FY 2020, FSIS finalized a multi-year effort, working with the Canadian Food Inspection Agency (CFIA)
counterparts and industry to overhaul FSIS Export Library (EL) for Canada to streamline the document and make it
more user-friendly forindustry and FSIS inspection personnel. The bilateral effortstreamlined and clarified
requirements for exports and importsto and from Canada and better aligned the FSIS Export Library with Canada’s
new Safe Food for Canadians Act, thereby decreasing mistakes in export documentation and facilitating exports to
Canada.

Foreign Outreach
Despite the challenges due to COVID-19in FY 2020, FSIS hosted or participated in over 40 outreach/technical
engagements. Thoseoutreach activities included the following seminars or webinars hosted by FSIS:

1) FSIS’ inspection system and sampling program for poultry for Moroccan government officials;

2) documentationrequirements for countries with initial and reinstatement equivalence requests;

3) the New Poultry Inspection System for Chile;

4) two overviews of FSIS’ Hold and Testequivalence requirements for foreign countries; and

5) webinars for U.S. exporters on requirements for exporting to China, and the PHIS Export Module.

FSIS also participated in seminars/webinars organized by other agencies or organizations onthe following topics:
1) FSIS’ egg products inspection system and export certification process for importers and exporters located
in the U.S., Centraland South America, and the Caribbean;
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2) AnFSIS overview seminar to government officials from theMiddle Eastand Northern Africa;

3) Anoverview seminarin South Africa for 60+ foreign inspection officials from various African countries;
4) Overview seminars/webinars to officials from multiple countries through the USDA visitors’ program;
5) FSIS’ Labeling Submissionand Approval System (LSAS) to Mexican industry representatives; and

6) Certificationrequirements for exports to Mexico and South America.

FSIS held bilateral technical meetings with Brazil, China (three meetings), Dominican Republic, Honduras, I taly,
Lithuania, Mexico, Netherlands, and Paraguay (two meetings). These meetings resulted in resolution of questions
related to importing and exporting of FSIS-regulated products and streamlining the FSIS Export library.

Additionally, FSIS has actively worked to ensure USDA food safety perspectives are reflected in international food
safety forums by actively participating in international food sa fety work groups suchas Codex, the World Health
Organization, Foodand Agriculture Organization, the World Trade Organization, and the Asian Pacific Economic
Council.

Import Re-Inspection Activities

FSIS re-inspects all commercial shipments of meat, poultry, and egg products imported to the U.S. from eligible
foreign countries atimport inspection establishments. During FY 2020, importers presented approximately 4.3
billion pounds of meat and poultry products to FSIS forre-inspection and approximately 7 million pounds ofegg
products from Canada and The Netherlands. The tables below providethe 2020 importstatistics for meat, poultry,
and eggproducts:

Table FSIS-16 Imported Meat and Poultry Product
Total Product Product

Presented for Subjected To Refused

Routine Additional TotalProduct Product

reinspection TOIs (Pounds) RefusedEntry | Rectified Total Accepted
FY 2020 (Pounds) 2 (Pounds) (Pounds)3 (Pounds) 4
TOTAL s 4,390,818,895 | 499,493,255 49,357,960 42,736,395 4,384,197,330

Table FSIS-17 Imported Egg Product
TotalProduct Product

Presented for Subjected To Refused

Routine Additional TotalProduct Product

reinspection TOlIs Refused Entry | Rectified Total Accepted
FY 2020 (Pounds) (Pounds)» (Pounds) (Pounds)s (Pounds)4
TOTAL: s 7,082,221 1,127,705 45,934 45,934 7,082,221

" Routine re-inspection includes the Certification and Label Verification Typesof Inspection (TOIs)as wellas
verification of product condition and identification of shipping damage.

* Type of Inspection (TOI). This columnis a subset of thetotal product presented and identifies the amount of product
subjected to more in depth physical orlaboratory TOIs in addition to the routine re-inspection TOIs (Certification
and Label Verification).

* Initially refused entry but subsequently brought into complianceand accepted. Issues amenable to rectification
include labeling and certification, among others.

* Total Accepted includes all products that were initially inspected and passed plus product that was initia lly refused
entry but later rectified.

*Data include Siluriformes fish.

Customs and Border Protection (CBP) Coordination

In FY 2020, FSIS continued efforts to develop and maintain automated data exchange capabilities with CBP. To
date, over227 customs brokers areparticipating in the FSIS data exchange and 81 percent of allimport applications
received by FSIS are now filed electronically. FSIS continues outbound message capabilities in the Automated
Commercial Environment (ACE), which provides messages back to importers concerning the status of the shipments
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re-inspected by FSIS. FSIS also continues the capability for customs brokers to submit corrections to previously
submitted electronic applications when needed.

US Codex Office Coordination

InFY 2020, FSIS participated as Delegates or Alternate Delegates on six Codex Alimentarius committees
(Committees on Food Hygiene, Food Import and Export Certification and Inspection Systems, Contaminants in
Food, Food Labelling, Pesticide Residues, and Residues of Veterinary Drugs in Foods), and as the Chair on the
Committee on Food Hygiene. Key FY 2020 accomplishments included theadoption by the Codex Commission of
the following documents developed by the Committee on Food Hygiene: General Principles of Food Hygiene and
Associated Annex, Guidance for the Management of Biological Foodborne Outbreaks,andthe Code of Practiceon
Food Allergen Management for Food Business Operators. Inaddition, FSIS contributions helped progress the report
of the Ad hoc Codex Intergovernmental Task Force on Antimicrobial Resistance to Step 5 of theadoption process.
FSIS participation in workgroups under the various committees also led to progress ona number of draft discussion
papers, guidelines, and reports, including e-commerce, front-of-pack labeling, labeling technologies, allergen
labeling, non-retail containers, food fraud, equivalence of national food control systems, paperless certification, lead
contamination in food, quantifying pesticide residues in food and feed, and maximum residue limits fora number of
veterinary drugs.

Public Health Data Communication Infrastructure System

FSIS Information Technology (IT) Security Diagnostics and Mitigation

In FY 2020, FSIS performed a comprehensive security posture assessment of the enterprise architecture. Post
assessment, FSIS enhanced its monitoring and incidentresponse capabilities by deploying USDA enterprise security
solutions and upgrading on-premises network technologies at the Washington, DC and Athens, Georgia locations.
As a result, FSIS did not experience any security breaches that impacted the integrity, availability, or confidentiality
of FSISIT systems. FSIS ensured 100 percent compliance with security incident closures with USDA Information
Security Center, Department of Homeland Security, Cybersecurity and Infrastructure Security Agency.

FSISIT Security Monitoring

InFY 2020, to help strengthen FSIS cyber-defenses across its on-premise and Governmentcloud platform, FSIS
successfully deployed new software to identify security threats, automate event and data loganalysis from hours to
minutes, and meet federal security compliance metrics. Logs from several applications are incorporated into this
software forrapid event correlation.

Cloud Migration

In FY 2020, FSIS obtained its first Government cloud Authority to Operate (ATO). In orderto obtain ATO status,
FSIS implemented a multi-tier security platform of services forall demilitarized-zone web applications. In addition,
FSIS deployednew firewall and intrusion detection prevention systems, application scanners, security centers, and
load balancertechnology and streamlined 24x7 monitoring dashboards to one solution that provides enterprise
visibility.

State Food Safety & Inspection Program

State Inspection Reviews

In FY 2020, FSIS continued to support 1,299 State-inspected establishments under the State Meatand Poultry
Inspection (MPI) programs through cost-sharing of allowable State costs. FSIS secured the ability to fund 50 percent
of State MPI programs througha $5 million funding increase from Congress to ensure state programs would
maintain their cost-effective inspection programs. States had previously stated thatlow reimbursementrates could
lead them to eliminate their inspection programs, which would require FSIS to provide inspection coverage for those
State establishments and putadditional pressure on FSIS inspection personnel and budget. In prior years FSIS
reimbursement was approximately 48 percent of state expenses because state costs such as salaries had increased
overtime, but State MPI programs had not received commensurate increases.

InFY 2020, FSIS completed annual reviews of each of the 27 State MPI programs. The comprehensive Statereview
process consists of two parts: (1) annual self-assessments, and (2) triennial onsitereviews, which areused to
determine whether the State MPI program enforces requirements “atleastequalto” the Federal requirements. In FY
2020, FSIS completed onsite reviews of four State MPI programs (Alabama, Arizona, [1linois, and Georgia) before
Federaland State travel restrictions were imposed dueto COVID.
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The Agency continued to oversee the civilrights portion ofthe State MPI programs to ensure compliance with civil
rights laws and Agency policies and practices. In doing so, the 27 states’ annual self-assessments were receivedand
reviewed. Similarly, the Agency conducted nine comprehensive reviews of the states’ civil rights programs. Overall,

all the states were found tobe in compliance with civilrights laws and the Agency’s “at least equalto”
requirements.

Cooperative Interstate Shipment (CIS) Program

Under CIS, state-inspected establishments must meet the same federal requirements and can ship their productin
interstate commerce and internationally. State-inspected establishments that participate in the CIS program are
permitted to ship and sell theirmeat and poultry products in interstate and foreign commerce. However, they can
only ship internationally if they havea supplemental agreement. At this time, no such establishments have a
supplemental agreement. The following eight States currently have cooperative agreements to participate in the CIS
program: Indiana, lowa, Maine, Missouri, North Dakota, Ohio, Vermont, and Wisconsin. The totalnumber of
establishments selected to participate in the CIS program increased to 82 at theclose of FY 2020;a net increase of
23.0nMay 18,2020and August 11,2020, FSIS finalized the lowa and Vermont CIS Program a greements,
respectively.

State MPI Program Support

FSIS continues to work with State MPI program directors to coordinate enhancements ofthe State PHIS
functionality that mirrors the Federal PHIS. Currently, five State MPI programs (Kansas, Louisiana, Minnesota,
South Dakota and Wyoming) use State-specific data systems instead of State PHIS to track theresults of inspection
and food safety verification activities performed. In addition, FSIS implemented a new web-based data system, the
State Review and Communication Tool (SRCT), to streamline the comprehensive review process formaking “at
least equalto” determinations concerning State MPI programsand create an alternate pathway for collectingand
cataloging data received from non-PHIS users. Ongoing communications between FSIS and State officials resulted
in increased investments to supportthe refinementof FSIS data warehousing ca pabilities for State MPI programs.

Cross-Cutting Accomplishments

Public Health Information System (PHIS)

FSIS deployedthreemajorand four minor PHIS releases and completed 30 patches. The full ATO assessment was
completedalong with the Agency’s first Department of Homeland Security High Value Asset assessment.
Significant deployments were the NSIS; State Review Communication Tool (SRCT); and Export Statement
(Letterhead) functionalities.

PHIS Reportts
FSIS monitors, analyzes, and reports on the data collected in PHIS. This information is shared with PP so that they

can use the best possible food safety information, and to Agency managers atheadquarters and the district offices so
that they canmonitor performance. In addition, reports are a vailable to Stateand industry users of PHIS. The PHIS
team completed a demonstration of creating federal reports within PHIS for employees and will complete a state
demonstration in FY21.

PHIS Alerts

PHIS alerts are data driven generated food safety messages that IPP receive via email and/or system notification
allowing IPP to proactively react to food safety information. These alerts servea variety of purposes, including
ensuring that IPP are receiving the correct sampling tasks, ensuring that food defense activities are beingtracked,as
well as an early warmingalert notifying [PP that an establishmenthas an elevated Public Health Regulation (PHR)
non-compliance rate thatis close to the threshold for Public Health Risk Assessment (PHRA)/Food Safety
Assessment(FSA) scheduling.

FSIS created and automated additional PHIS alerts to notify inspectors, supervisors, and headquarter personnel of
emergingrisks and enable resources to be focused where they will most benefit public health. New alerts were
addedto aid in monitoring of import inspection for newly equivalent countries. Revisions were made to alert
messageinformation providing IPP with the latest relevantsampling information related to residue sampling tasks.
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Data Sharing

Food Safety Executive Leadership Dashboards

The Agency developed dashboards to monitor key Agency objectives, includinga set of executive dashboards
covering public health, field operations, and regulatory compliance topic areas. FSIS created dashboards that
covered mission-critical activities relating to disease outbreaks, recalls, consumer complaints, FOIA topic
monitoring, sample coordination, hiring, and establishment inspection activities from a 360-degree perspective.
Over 100 senior leaders and staff view the dashboards approximately 1,800 times/month to support decision-
making.

Establishment-Specific Data Release Strategic Plan

The Agency’s “Establishment-Specific Data Release Strategic Plan” provides for sharing data on federally inspected
meatand poultry establishments. FSIS has quarterly posted datasets on Data.gov and onthe FSIS webpage, which
also supports the OPEN Government Data Act 0of 2019. The following are datasets publishedin FY 2020:

e Expanded Meat Poultry Inspection (MPI) Directory Tableau Map (November2019),

e Routine Risk-based Listeria (January 2020),

o Intensified Verification Testing (April2020),and

e  Siluriformes fish (July 2020).

Data Posting
FSIS posted quarterly reports that summarize the percent positives from sampling projects that test for Sa/monella,
Campylobacter, STEC,and Listeriamonocytogenes.

FSISreleased a new publicly accessible dashboard to display the MPI Directory and establishment production
informationas an interactivemap, which enhanced customer service by allowing individuals to search by location
(i.e., region, state, individual establishment), production information (i.e., meat slaughter, poultry slaughter,
processingactivity) orby geographical areas on a map to quickly find establishments in theirarea, across city or
state boundaries. The new visualization was viewed over 53,000 times in FY 2020.

Education and Outreach Accomplishments
Safe Food Handling Behavior Research (Annual Consumer Research)
FSIS continued annual consumer research efforts to learn more about consumer food safety behaviors while
preparing food. The third year of observational study, examining consumers’ handling of not-ready-to-eat frozen
products, was completed, analyzed, and publicized. The results offer unique insights into consumer behavior that the
Agency would nothavebeen aware of otherwise. The data gleaned from the researchis incorporated into updated
food safety messages to consumers. Key insights include:
e 22 percent of participants were unaware thatthe not-ready-to-eat(NRTE) frozen chicken they prepared
wasraw; they believed it was either fully cooked, partially cooked or were unsure.
e 76 percent of participants said they would buy NRTE frozen chicken products for their children to prepare
athome.
e During meal preparation, handwashing was not attempted 97 percent ofthe time it was required to prevent
cross-contamination.

Additionally, the first nationally representative web survey about consumer awareness and understanding of recalls
and outbreaks was analyzed, and publicized. Key insights include:

e 53 percentofsurvey respondents reported havingatleastone personin theirhousehold at high risk of
foodborneillness (i.e., an olderadult, younger child, pregnant woman or individual with a weakened
immune system).

e 72 percent ofrespondents trusted information about food recalls from governmentsources and local
television news, but mostrespondents preferred to receive this information through local sources (i.e.,
television news and grocery stores).

e “Recallfatigue” (the idea thatthereare toomany recalls and consumer shutdown because they heartoo
many ofthem) among consumer does not exist. Seventy-eight percent of respondents recalled hearing 10 or
fewerrecalls in the past 6 months, which is much lower than the actual number of recalls from FSIS and
FDA (around200), suggesting that respondents donothave recall fatigue.

Consumer Education
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FSIS sawmajorsuccess in raising awareness of safe food handling guidance, recalls and information about
foodborneillness. Successful messaging during periods of seasonal food interest and policy issuances resulted in
increases in consumer inquiries and app downloads this year. FSIS proactively used media outlets toreach
consumers with vital food sa fety information, securing more than4 15 proactive media placements. These
placementsresultedin a 10 percent increase of article placements and feeder stories from last fiscal year. Total
impressions of consumers reached with these efforts were more than 30 million. High profile outlets that covered
FSIS efforts include television news feeder services for CBS News, NBC News, Univision, and Telemundo. FSIS
also ensuredthatthe Agency’s messages were amplified on social media communication channels, which reached
23 million impressions.

FoodKeeper Application

FSIS’ FoodKeeper applicationremains a relevant, useful and effective wayto educate consumers about proper food
storage andits relationship to safe food handlingbehaviors. After the pandemic beganin March2020, downloads of
the application spiked as consumers began cookingathomemore. Currently, the app offers storage and food safety
guidanceon more than 650 foods and beverages. More than 52,000 downloads of the application this fiscal year
brought cumulative download totals of theapplicationto over 300,000 since its launch in April2015.

USDA Meat and Poultry Hotline

The USDA Meat and Poultry Hotline responds to consumer food sa fety inquiries via a toll-free phonenumber, live
chat, email, andself-service frequently asked questions database. During FY 2020, FSIS answered 38,953 inquiries
(via calls, chats, emails and webforms) through the USDA Meatand Poultry Hotline with an overall customer
service rate of 4/5 for inquiries related to food safety. FSIS answered 24,391 calls, 8,461 chatsand 6,148
emails/webforms, with a 211 percentincreased on total chats from FY 2019.

FoodSafety.gov
In FY 2020, FSIS continued to work closely with those at FoodSafety.govto promote content onthe cross-federal,

consumer-focused website. Morethan 6 million web pages were viewed onthe website. Eachof thetop five pages
on the website are directly relatedto FSIS andits Food Safe Families campaign messaging. This continued high
traffic to FoodSafety.govcan be attributed toa variety of factors, including robust media outreach FSIS conducted
during FY 2020 which used FoodSafety.govas its primary call-to-action.

SocialMedia

During FY 2020, FSIS used a variety of social media networks to broaden engagement with key stakeholders to
educatethe public on recalls, foodborne illness, and sa fe food handling practices. Major spikes in social media
impressions and engagements are often related to information about FSIS recalls, poultry washing and food safety
duringnational emergencies. Across Twitter and Facebook, FSIS generated 523,751 and 25,000,801 total
impressions. The @USDAFoodSafety Twitter account and the FoodSafety.gov Facebook account continued to see
growth throughout the year due to the ongoing strategy ofusing non-traditional topics to communicate food sa fety
messages. FSIS saw particular success with Twitter, where the total organic impressions increased by 19.1 percent.

Research Priorities

FSIS identified and shared 12 new research studies that, if conducted, would advance the scienceneededto inform
Agency decision-makers. FSIS works closely with our partners in ARS and the National Institute of Food and
Agriculture (NIFA) to encourage researchers to apply their expertise to address FSIS research priorities and
encourages research funding a gencies to consider FSIS priorities when developing research opportunities. Thenew
research studies were presented atthe International Association for Food Protection (IAFP) Annual Meetingand at
the International Life Sciences Institute (ILSI). Collaborating on research activities helps to accomplish FSIS public
health goals and strengthens partnerships among government agencies and other partners.

FSIS and the ARS held a joint meeting on food safety and public health, to bring together food sa fety scientists from
FSIS and ARS with scientists from the FDA, and the CDC to share information and plan future research to protect
public health. The conference addressed emerging food sa fety concerns and FSIS research priorities.

Fellowships

OFS and FSIS created a new Food Sa fety Fellowship for graduate students, through the Oak Ridge Institute for
Science and Education (ORISE) program. Four fellows were selected, who will collaborate with FSIS scientists on
projectsrelated to the Agency’s research priorities. During their fellowship, they will learn how to apply their
scientific and technical knowledge to inform FSIS decision making and improve thesa fety of the food supply. The
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fellowship program helps FSIS lead with scienceand to build relationships, by continually fostering FSIS’
connections to academia.

Conference for Food Protection (CFP)

The CFPis the advisory organization thatdevelops food safety guidancethatcan beincorporated into the food code,
a model for food safety at retailand in food service. FSIS served on the Executive Board for the CFP as advisors on
seven committees. In addition, FSIS servedas a co-chair on the committeeto develop guidance on the safehandling
and cooking forroaster pigs.

FSIS submitted two issues forthe next CFP, one onrotisserie chicken products and one on grinding record keeping
and intended use forbeefproducts.

In addition, FSIS collaborated with FDA on harmonizing the language between the two Agencies as it pertains to the
FDA Food Code. As a result of this harmonization, the cooking temperatures and proper labeling of non-intact meat
(mechanically tenderized, vacuum tumbled, etc.) arenow reflected in the 2017 Food Code Supplement, which was
released December2019.

National Advisory Committee on Meat and Poultry Inspection (NACMPI)

FSIS finalized the NACMPI charter and selected new members to serve onthe committee from industry, academia,
government agencies, and public health partners. FSIS held a public meeting of the NACMPI in September to
discuss andseek input on measures to strengthen domestic sampling for STEC in raw beef products and establish
methods for developing documentation to validate certain ready-to-eat production processes to help smalland very
smallplants overcome barriers.

National Advisory Committee on Microbiological Criteriafor Foods (NACMCF)

The NACMCEF charter was renewed and on February 27,2020, the Secretary of Agriculture extended the term of all
committee members through April 30,2021 so thatthe committee can complete the current work charges. The
executive committee met on April 7 and October 16,2020 and discussed upcoming NACMCEF activities. The
Subcommittee on ‘Appropriate Product Testing Procedures and Criteria to Verify Process Control for Microbial
Pathogens in Ready-to-EatFoods’ met onJune 11and August 10-13,2020. The Subcommittee on ‘Appropriate
Product Testing Procedures and Criteria to Verify Process Control for Microbial Pathogens in RTE Foods’ met on
July 15,2020. The Subcommittee onthe ‘Use of Waterin Animal Slaughter and Processing’ met August 24-28to
continue working on the current charges.

Collaboration with Public Health Partners

Interagency Food Safety Analytics Collaboration (IFSAC)

FSIS in conjunction with the CDC andthe FDA, is working to improvecoordination of Federal food safety analytic
efforts. An IFSAC article entitled “A Recency-Weighted Statistical Modeling Approachto Attribute [lInesses
caused by four Pathogens to Food Sources Using Outbreak Data, United States” was accepted for publicationin
Emerging Infectious Disease (In Press). This article describes the novel methodology IFSAC developedto assess
attributionusing outbreak data.

Interagency Risk Assessment Consortium (IRAC)

IRAC to prioritize developing risk models and makingunderlying data publicly available, in alignment with
USDA’s focus on “opendata model.” FSIS worked with theJoint Institute for Food Safety and Applied Nutritionat
the University of Maryland to posttwo fully annotated risk assessmentmodels and tutorials on Foodrisk.org. This
effort resulted in enhanced reproducibility of these models and publicly available training materials to expand
science and analytic expertise in the field of quantitative microbial risk a ssessment.

Interagency Foodborne Outbreak Response Collaboration (IFORC)

In collaboration with the CDC andthe FDA, IFORC is a collaboration among federal partners to improve federal
foodborne outbreak response coordination. The group metsix times to discuss impacts of COVID-19 on foodborne
illness surveillance and response, transition from Post Field Gel Electrophoresis (PFGE) to WGS and its impact on
outbreak investigations and enhancing foodborne outbreak communication with the public.

Collaboration with FDA in Cell-Culture technology
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FSIS continued to work with FDA to prepare forthemarketing of meat and poultry products made using animal
cell-culture technology through participation on the cell-culture joint working groups for 1) pre-marketconsultation
with FDA, 2)transferof jurisdictionatcell harvest,and 3) labeling of cell-cultured food products.

On July 31,2020, FSIS and FDA launched a joint webinar to give interested stakeholders an overview of both
agencies’ respective statutory authorities, roles and responsibilities for cultured animal cell food products, and
regulatory points of contact for new food production technology.

Also, on July 31,2020, FSIS and FDA jointly launched webpages discussing the regulatory oversight of foodsmade
with cultured animal cells, including meatand poultry products.

SUMMARY OF PERFORMANCE AND EVALUATION

Summary of Performance

The Food Safety and Inspection Service (FSIS), a public health regulatory Agency within the U.S. Departmentof
Agriculture (USDA), is responsible for protecting the public’s health by verifying the safety of meat, poultry, and
egg products. Legislative mandates provide FSIS with the authority to conductits public health mission.

FSIS contributes to USDA Strategic Goal 7, Provide All Americans Access to a Safe, Nutritious, and Secure Food
Supply and coincides with Objective 7.1, Prevent Foodborne Illness and Protect Public Health. The Agency aligned
its 2017-2021 Strategic Plan to its Annual Plan framework, which directly influences how the Agency operates and
allocates resources. Within those objectives, FSIS achieved the following results for the Departmental Key
Performance Indicators (KPIs) for which the Agency is responsible:

Table FSIS-15 Key Performance Indicator Targets and Results by Fiscal Year

2019 2020 2020 2020 2021 2022
Actual Actual Target Result Target Target

KPI

Percentage of Establishments thatmeet

g?aﬂ;gffgs reduction Performance 84 86 87 Met 88 88

Percentage of Establishments whose

Public Health Regulation

noncomplianceratedecreases below

the early warming cut point 120 days

afterreceivingan Early Warning 74 74 74 Met 74 74

KPI7.1.1: Percentage of Establishments that Meet Pathogen Reduction Performance Standards

KPI 7.1.1 focuses on using pathogen reduction performance standards to assess the food safety performance of
establishments that slaughter and process poultry products. It examines FSIS’s influence onthe behavior of
establishments by verifying the effectiveness of establishments’ food safety programs and process controls to
increase thepercentage of establishments that meet pathogen reduction performance standards.

FSIS continued toimplement a data-driven regulatory strategy to improve Salmonella controlin raw poultry
slaughter and processing establishments. FSIS categorizes individual establishments based on their ability to meet
the performance standard.

The categorization methodology assures that category status is reflective of the current conditions in an
establishment. Since November 2018, FSIS has been posting on its website the category status of individual
establishments producing chicken and turkey carcasses, not-ready-to-eatcomminuted chicken and turkey products,
and raw chicken parts. Publicly posting individual establishment’s categorization, in additionto usinga
categorizationmethodology reflective of the establishment’s current processes, have resulted in continuous
improvement in the percentage of establishments meeting the performance standard.
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Selected Past Accomplishments Toward the Achievement of the KPI Outcomes

With this measure, FSIS continued its multi-pronged approach to combat Salmonellain FY 2020. While FSIS did
notmeet its 87 percent target, its outcome was within 1 percentage point ofthe target--, with 86 percent of
establishments meeting pathogen reduction performance standards (the outcome is less than 2 percent of the target).

Poultry — Salmonella: FSIS continued to monitor the percentage of eligible establishments thatare categorized.
The percentage ofeligible plants that are categorized increased 13 percent between FY 2019 and FY 2020 through
modifications to the samples allocated to establishments. FSIS will continueto develop strategies to further improve
upon its ability to categorizeeligible establishments.

FSIS continued to send alerts to establishments with increasing Salmonellalevels and assessed subsequent data to
determine compliance with the performance standard. For establishments that donot meet the performance standard,
FSIS continues to provide Inspection Program Personnel (IPP) with alerts that summarize recent sampling results to
provide information on whether subsequent establishment pathogenresults are improving. While KPI 1 only applies
to Salmonella in poultry, FSIS is taking other actions to address Campylobacter in poultry and Salmonella in other
species.

Beef —Salmonella: FSIS proposednew performance standards and is reviewing the comments received on the
Federal Register Notice proposing new performance standards for Salmonella in raw ground beefand beef
manufacturing trimmings, the primary componentof raw ground beef.

Pork-Salmonella: In FY 2020, FSIS publisheda manuscript onits exploratory sampling and testing of raw intact
and non-intact pork cuts and raw comminuted pork product for Salmonella.

Selected Accomplishments Expected atthe FY 2022 Proposed Resource Level

Poultry — Salmonella: In FY 2021, FSIS will furtherrefineits strategy for follow-up atestablishments producing
raw poultry products and will issue an industry guideline specific to reducing Salmonella in raw poultry, which will
include best practices for regaining process control and meeting the performance standards. FSIS will incorporate
instructions for IPP on how to follow up with establishments that have been chronically or intermittently assigned to
Category 3 in an Agency Directive. This Directive will provide instructions to IPP that FSIS will schedule no more
than one set of 16 follow-up samples every 120 days.

Poultry — Campylobacter:In FY 2021, after considering comments received on the proposed standards, FSIS plans
to finalize the performance standards for Campylobacter in comminuted chicken and turkey products. To assist
establishments in meeting therevised performance standards, FSIS will issue industry guidance specific to reducing
Campylobacter in raw poultry products.

Beef—Salmonella: In FY 2021, FSIS will respond to comments in a Federal Register Noticefinalizingthe new
performance standards.

Pork—Salmonella: InFY 2021, FSIS plans to propose performance standards for Salmonella in raw intactand non-
intact pork cuts andraw comminuted pork products.

KPI7.1.2: Percentage of establishments whose Public Health Regulation noncompliancerate decreases below
the early warning cutpoint 120 days afterreceiving an Early Warning Alert

KPI 7.1.2 supports themodernization ofinspection systems, policies, and theuse of scientific approaches by
focusingon theresults ofactions inspection personnel taketo address specific food safety concerns at
establishments afterreceivinganearly warningalert (EWA) of anelevatedrate of Public Health Regulation (PHR)
noncompliance.

FSIS Data Analysis and Reporting: Public Health Regulations

Public Health Regulations are verified regulations with staftistically higher individualnoncompliance rates in
establishments in the 3 months priorto a microbiological positiveor a public health-related enforcementaction than
in establishments with no positives or enforcementactions. FSIS uses results ofinspection tasks to calculate a PHR
noncomplianceratefor eachregulated establishment. The Agencyissuesa PHREWA when anestablishment hasa
noncomplianceratethatiselevatedand isat orexceeds FSIS’ noncompliance cut point for early warning.
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Selected Past Accomplishments toward the Achievement of the KPI Outcomes

FSIS met its 74 percenttarget with 74 percent of establishments decreasing their PHR noncompliance rate below the
early warning cut point 120 days afterreceivingan EWA.

FSIS developed analytical tools and reports to assist in the monitoringand evaluationof EWA data. Using
interactive data-driven graphics, FSIS can continueto research individual establishment performance over time.
These tools assist in identifying recidivist establishments that need further assistance oraction and influence policy
decisions to address specific food sa fety concerns and improve public health.

Selected Accomplishments Expected atthe FY 2022 Proposed Resource Level

FSIS will continue to monitor the percentage of establishments whose PHR noncompliancerate decreases below the
early warningcut point 120 days a fterreceivingan EWA. FSIS continues to useinteractive data-driven graphics to
assess individual establishment performance over time. Thesetools will assist the Agency in: (1)identifying
establishments that need further assistance or where regulatory action may be warranted, and (2) informing policy
decisions when addressing specific food sa fety concerns.

Program Evaluations

FSIS Notices and Directives

InFY 2020, FSIS completed an evaluation to assess FSIS’ noticesand directives (instructions to inspection personnel)
process. As part of the evaluation, FSIS conducted a survey and focus groups with employees who were involved in
the notices and directives process to document the development and clearance process as wellas communication and
implementation strategies. FSIS implemented multiple recommendations to improve the clarity and accessibility of
ourinstructions to thefield, set up a process to increase involvement of field personnel in the development of notices
and directives through the Policy Advisory Group (where policy staff meet regularly with the Office of Field
Operations to discuss notices and directives), and developed a new format with key instructions and links to data.

Focus Groups with Retailers and Public Health Partners

As part of ajointeffort with the FDA, the CDC, and several industry associations, FSIS completed focus groups with
retailers and state/local health departments. The purpose of this evaluation was to gather input to enhance Federal
outreach onthecontrol of Listeria monocytogenes atretail delicatessens. The analysis and report were completed, and
study results were shared with the National Advisory Committee on Meat and Poultry Inspection NACMPI) in FY
2020. In response to this stakeholder input and guidance from NACMPI, FSIS is updating its guidance on retai
Listeria monocytogenes to make it easier to understand and will share it with Federal partners, state and local health
departments andretail associations and announce its a vailability in a constituent update.

Public Health Information System Sampling Form Questionnaires

FSIS conducted an evaluation of the Agency’s Public Health Information System (PHIS) sampling form
questionnaires for field inspection personnel. In FY 2020, the Agency implemented all of the recommendations from
this evaluation. FSIS reviewed every sampling form questionnaire within PHIS and updated approximately 98% of
the active questionnaires. Someexamples of changes implemented by FSIS include:

e Removedquestions from the PHIS questionnaires that provided no actionable oruseful information forthe
Agency, where appropriate;

e Refined existing questions to consolidate and standardize the language used to improve the reliability and
usability of the information collected through the questionnaires;

e Adoptedthe recommended control process, which ensures questionnaires are reviewed, assessed for continued
usefulness of the questions, and updated according to the Agency's needs.

Strategic Assessment of Sampling Resources

FSIS conducteda Strategic Assessmentof Sampling Resources (SASR) evaluation to develop an approach to assess
the allocation of FSIS’s sampling resources across the different sampling projects. The purpose ofthe evaluation was
to ensure the Agency is strategic in how it uses its sampling resources and implement an approach to evaluate FSIS’s
ongoing sampling projects.
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FSIS implemented several of the 17 overarching findings/recommendations from the SASR, including eight of the
nine recommendations stemming from process improvement findings and two of the statistical-oriented
recommendations. The remaining process control recommendation will be implemented throughout the next several
years. Specifically, during FY 2020, FSIS refined existing tools, including the Sampling Change Request Form and
otherinternal procedures as wellas implemented anannual analysis of sample distribution. These activities
improved operations, documented existing sampling projects with more detail, and optimized existing sampling
resource needs to maximizethe benefit each active sampling program provides the Agency.

Surveys

FSIS completed several surveys during FY 2020 that assisted management in internal customer service and in
program enhancement and accountability, including in support of evaluations and strategic plan measures (supports
FSIS Goals 1,2,and 3). Specifically, FSIS completed the following:

e  FSIS’sfifth annual customer satisfaction survey ona range oftopics including training, communications,
humanresources and benefits, information technology, and other areas, which inform Strategic Plan measures.

e A survey thatinformed other Strategic Plan measures regarding coordination with state partners on foodborne
outbreaks; surveys to assess Enforcement, Investiga tions and Analysis Officer (EIAO) competency gaps and
Food Inspector competency gaps to measure employees’ skills related to ETAO and Food Inspector job duties;
and knowledge gained through training.

Opinion andsatisfaction surveys gathering information on new hire experiences, worker’s compensation and

benefits program, civil rights sta ff customer experience, alternative dispute resolution program, and the compliance

assistance review evaluation survey
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