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PREFACE

This publication summarizes the 2024 Budget forthe U.S. Department of Agriculture (USDA). Throughout this
publicationany reference to the “Budget” is in regard to the 2024 Budget, unless otherwise noted. All
references to years refer to fiscal year, except where specifically noted. The budgetary tables throughoutthis
documentshow actualamounts for 2021 and 2022, enacted levels for2023, and the President’s Budget request
for2024. Amounts for 2023 estimated levels include: non-enacted amounts suchas Full-Time Equivalent
levels, fleet levels, information technology investment levels, recovery levels, transfers in and out, balances
available end of year, and obligation levels.

Throughoutthis publication, the“201 8 Farm Bill” is used to refer to the Agriculture Improvement Act o£2018.
Most programs funded by the 2018 Farm Billare funded through 2023. Amounts shown in 2024 for most Farm
Bill programs reflectthose confirmed in the baseline.

Pursuant to the Balanced Budget and Emergency Deficit Control Act of 1985, sequestrationis included in the
numbers for mandatory programs in 2021,2022,2023 and2024.

AGENCY-WIDE

PURPOSE STATEMENT

The Secretary of Agriculture established the Food Safety and Inspection Service (FSIS)on June 17,1981,
pursuantto legislative authority containedin 5 U.S.C. 301 thatpermits the Secretary toissue regulations
governing the United States Department of 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 oftwo 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 purpose of the program is to ensure that meat and poultry productsare
safe, wholesome, and accurately labeled through inspection and regulation ofthese products so that they are
suitable for commercial distribution for human consumption. FSIS also enforces the Humane Methods of
Slaughter Act (HMSA) through theprogram, whichrequires that all livestock at federally inspected
establishments be handled and slaughtered in a humaneway.

FSIS conducts inspectionactivities at federally inspected meat and poultry establishments; and for State
programs, the agency ensures that State MPI programs have standards that are atleastequivalentto Federal
standards. FSIS also ensures that meat and 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 Products Inspection Act (EPTA). The program’s
purpose is to ensure that liquid, frozen and dried egg products are safe, wholesome, and accurately labeled
through continuous mandatory inspection of egg processing plants that manufacture these products. FSIS also
ensures processed egg products imported to the United States are produced under standards equivalentto U.S.
inspection.

FSIS’ science-based inspection system, known as 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
controlpathogen contamination and to produce safe and unadulterated food.

During 2022, theagency 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 nationwidenetwork of inspection personnel in 6,800 federally
regulated establishments in 50 States, N. Mariana Islands, Guam, Puerto Rico, Samoa and the Virgin Islands.
Much of theagency’s work is conducted in cooperation with Federal, State, and municipalagencies,as wellas
private industry.

25-3



2024 USDA EXPLANATORY NOTES — FOOD SAFETY AND INSPECTION SERVICE

As of September 30,2022, the agency employment totaled 8,585 permanent full-time employees, including 581
in the Washington, DC area and 8,004 in the field. FSIS employed 8,471 Full Time Equivalents (FTE’s) as of
September 30,2022. This included other-than-permanent employees in addition to permanent full-time ones.

FSIS fundingis broken out into the following categories:

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

2. State FoodSafety and Inspection: Expenses associated with state inspected establishments
and state-runprograms.

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

4. Public Health Data Communications Infrastructure System (PHDCIS): Expenses associated
with providing public health communications and information systems infrastructure and
connectivity.
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OIG AND GAO REPORTS

Table FSIS-1. Completed OIG Reports

ID Date Title

50801-0003-12 08/14/2022 Secure Configurationof USDA’s Virtualization Platforms

24801-0001-23 07/26/2022 COVID-19 —FSIS Pandemic ResponseatEstablishments

24601-0004-21 07/14/2022 Initiatives to Address Workplace Misconduct

19-22-003-10-105 03/31/2022 Departmentof Labor— OIG Audit of COVID-19 OSHA Operations and Efforts
to Protect Workers

Table FSIS-2. In-Progress OIG Reports

ID Title

50801-0006-12  Security Over USDA Mobile Applications
50401-0021-11 USDA’s Consolidated Financial Statements for Years 2021 and2020

Table FSIS-3. Completed GAO Reports

ID Date Title Result

GAO-23-104434 11/08/2022 Food Safety: FDA 2 open recommendations directed at FDA
Oversight of Substances
Used in Manufacturing,
Packaging,and
Transporting Food Could be
Strengthened
GAO-22-105088 07/28/2022 Persistent Chemicals: No recommendations directed at USDA agencies.
Technologies for PFAS
Assessment, Detectionand
Treatment
GAO-22-105051 10/27/2021 COVID-19: Additional No recommendations directed at FSIS
Actions Needed to Improve
Accountability and Program
Effectiveness of Federal
Response

Table FSIS-4. In-Progress GAO Reports

ID Title
105238 Federal Efforts to Address Zoonotic Diseases
105804 USDA Employee Civil Rights Complaints
105104 Meat and Poultry Worker Sa fety during the COVID-19 Pandemic
106142 DHS National Biosurveillance Integration Center (NBIC)
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AVAILABLE FUNDS AND FTES

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

2023 2024
Item 2021 Actual FTE 2022 Actual FTE Estimated FTE Estimated FTE

Salaries and Expenses:
Discretionary Appropriations ...............ccceeeevvvvvveevvevnnnns $1,091,617 8,297 $1,121,189 8,357 $1,158,266 8,666 $1,290,419 8,674
Mandatory Appropriations ................ccc.eeeeeeeeeeeeeeeseeeennnns 100,000 - - - - - - -
Supplemental Appropriations - - - - 29,700 - - -
Total Discretionary Appropriations ................ccceeevvvvnnn. 1,091,617 8,297 1,121,189 8,357 1,158,266 8,666 1,290,419 8,674
Total Mandatory Appropriations.............cccevveeeeeeeeeennnens 100,000 - - - - - - -
Total Supplemental Appropriations ................cccevvvvvvnnns - - - - 29,700 - - -
Total Adjusted Appropriation...............cceeeuvvveeeeeeennnnns 1,191,617 8,297 1,121,189 8,357 1,187,966 8,666 1,290,419 8,674
Balance Available, SOY 17,912 - 107,901 - 70,602 - 42,115 -
Recoveries, Other..........coeeeiiiiiiiiiieeeeieeee e 5,607 - 2,013 - - - - -
Total Available...........ccccvviiiiiiiiiiiiiiiiceeeceeee e, 1,215,136 8,297 1,231,103 8,357 1,258,568 8,666 1,332,534 8,674
Lapsing Balances -793 - -247 - - - - -
Balance Available, EOY ..........coooviviiiiiiiiiiiiiieeeeeee, -107,901 - -70,602 - -42,115 - -17,115 -
Total ObligationsS........cccuvvvveeeeeieiiiieeeeeeeeeeee e 1,106,442 8,297 1,160,254 8,357 1,216,453 8,666 1,315,419 8,674
Total Obligations, FSIS.........cccoiiiiiiiiiiiiiiiiiiiiieeeeeeiins 1,106,442 8,297 1,160,254 8,357 1,216,453 8,666 1,315,419 8,674
Other USDA:
ARS, Nutrient Data Laboratory............ccccceeeeeeervvvineenn.. 163 - 50 - - - - -
APHIS 193 - 261 - - - - -
AMS ......... - - 40 - - - - -
FAS ............. - - 6 - - - - -
FPAC BC - - 86 - - - - -
OGO oo 89 - 118 - - - - -
OSEC........... 204 - 707 - - - - -
USDA DA 1,299 - - - - - - -
Total, Other USDA 1,948 - 1,268 - - - - -
Total, Agriculture Available 1,217,084 8,297 1,232,371 8,357 1,258,568 8,666 1,332,534 8,674
Other Federal Funds:
FDA, Salmonella, Campylobacter, E. Coli Enterococcus 735 - 330 - - - - -
Federal Emergency Management Agency (FEMA)........ 249 - - - - - - -

DHS oo 509 - 246 - - - - -
Total, Other Federal..............oooovvieeiiiiiiiiiieeeeceees 1,493 - 576 - - - - -
Non-Federal Funds:
Meat, Poultry and Eggs Product Inspection.................... 253,172 21 232,592 23 230,361 23 230,361 23
Accredited Labs..........coceuvviiiieiiiiiiiiiee e 199 - 264 - 260 - 260 -
Trust FUNAS .....ovvvveeiiiiiceeee s 17,522 90 17,667 91 16,829 91 16,829 91
Total, Non-Federal........ 270,893 111 250,523 114 247,450 114 247,450 114
Total Available, FSIS 1,489,470 8,408 1,483,470 8,471 1,506,018 8,780 1,579,984 8,788
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PERMANENT POSITIONS BY GRADE AND FTES

Table FSIS-6. Permanent Positions by Gradeand FTEs

2021 2022 2023 2024
Item Actual Actual Estimated Estimated

D.C. Field Total D.C. Field Total D.C. Field Total D.C. Field Total
SES .. 24 1 25 24 1 25 24 1 25 24 1 25
SL oo 4 - 4 4 - 4 4 - 4 4 - 4
GS-15. e 55 23 78 55 25 80 55 23 78 55 23 78
GS-14...nn, 179 91 270 185 93 278 179 91 270 179 91 270
GS-13. i, 158 376 534 184 376 560 158 376 534 158 376 534
75 1,000 1,075 70 981 1,051 75 1,000 1,075 83 1,000 1,083
29 97 126 22 95 117 29 97 126 29 97 126
1 478 479 199 199 1 199 200 1 199 200
23 3,706 3,729 20 3,801 3,821 23 3,988 4,011 23 3,988 4,011
3 303 306 2 467 469 3 303 306 3 303 306
14 1,478 1,492 10 1,543 1,553 14 1,588 1,602 14 1,588 1,602
3 14 17 4 12 16 3 14 17 3 14 17
2 437 439 410 410 2 467 469 2 467 469
1 3 4 1 1 2 1 3 4 1 3 4
Total Permanent...... 571 8,007 8,578 581 8,004 8,585 571 8,150 8,721 579 8,150 8,729
Total Perm. FT EOY 571 8,007 8,578 581 8,004 8,585 571 8,150 8,721 579 8,150 8,729
FTE. .o, 587 7,821 8,408 589 7,882 8,471 591 8,189 8,780 592 8,196 8,788

Note: In addition to those numbers above, there are temporary positions as well.
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VEHICLE FLEET

FSIS inspects in 6,800 meat, poultry, and egg products plants and import establishments located throughout the United States. A large number of FSIS inspection personnel
have responsibilities in multiple plants and work “patrol/relief assignments” traveling from plant to plant 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.

Table FSIS-7. Size, Composition, and Annual Costs of Motor Vehicle Fleet

Sedans
and Light Light Medium Heavy Annual

Station Trucks Trucks Duty Duty Total Operating

Wagons Vans SUVs 4X2 4X4 Vehicles Buses Vehicles Vehicles Costs
2018 End of Year Operating Inventory 2,180 79 62 - - 2 - - 2,323 $12,426,223
2021 End of Year Operating Inventory.... 2,177 79 75 - - - - - 2,331 13,665,466
2022 Planned Acquisitions ...................... - - 65 18 6 - - - 89 743,718
2022 Planned Disposals................ccc.euueee. 62 54 - - - - - - 116
2022 End of Year Operating Inventory 2,115 25 140 18 6 - - - 2,304 14,171,533
2023 Planned Acquisitions ...................... 82 2 14 - - - - - 98 506,067
2023 Planned Disposals................ccceeuuee. 40 - - - - - - - 40
2023 End of Year Operating Inventory.... 2,157 27 154 18 6 - - - 2,362 15,354,515
2024 End of Year Operating Inventory 2,157 27 154 18 6 - - - 2,362 16,582,876

Note: Number of vehicles by type include vehicles owned by theagency and leased from commercial sources or GSA.
Annual Operating Costs excludes acquisition costs and gains from sale of vehicles as shownin FAST.
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SHARED FUNDING PROJECTS

Table FSIS-8. Shared Funding Projects (thousands of dollars)

I 2021 2022 2023 2024
tem Actual Actual Estimated Estimated
Working Capital Fund:

Administrative SeTVICES ... .ceiiiviiiiiiiiieeeiiiiiieeeeeeeiiieeee e e

Material Management Service.. $4,523 $4,604 $4,427 $4,507
Mail and Reproduction Services.. 794 891 1,063 1,081
Integrated Procurement SYStemS.............covueeeeeiiiiiiiieeeeeeeeeiiiennns 240 279 298 306
Procurement Operations SEIVICES..........uuvvrrvrvrrrrrrererrnerrrrrrrrernnnens 12 9 13 17
Human Resources Enterprise Management Systems. 126 118 138 168
SUDBLOTAL ...eeeeiiieeeeiiee e 5,695 5,901 5,939 6,079
Communications:

Creative Media & Broadcast Center..............cccccooevvviiiiin, 85 137 199 243
Finance and Management:

National FInance Center............oeevviiiiiiiieeeeeiiiiiieee e 2,643 2,477 2,691 2,787
Financial Management SYStEMS ..............uuvvevvvvvvveerrenieeeeeeerrennnnnns 5,448 5,366 6,246 6,669
Internal Control SUPPOrt SEIVICES. ......uvvvvvrererrrrreeeeeeeereeneerrennnnnns 55 60 50 53
SUDLOLAL...uviiiiieeeiiiie et e 8,146 7,903 8,987 9,509
Information Technology:

Client Experience Center............cccooovvvvviieiiiiiiiiiiiiiieieeeeeeeeeeeeee, 13,236 35,770 40,848 42,110
Department Administration Information Technology Office......... 52 107 26 24
Digital Infrastructure Services Center............oeeeeeevvuvveeeeeeeninnnens 8,084 7,754 8,149 8,333
Enterprise Network SErviCes......cccvvviiieiiiiiiiiieieeeeiiiiieeeeeeeeeiines 6,702 6,074 12,673 12,044
Personnel Document SECUTtY...........uuvvvvvvvvrvrrriieieireieieeeeneeereneanens - - 408 437
Ask USDA Contact Center............. - - 1,652 1,732
Enterprise Cybersecurity Services - - 2,842 2,964
Enterprise Data & Analytics ServiCes..........uuvvrvrurrrrvvurrvrernrrvvnnnnns - - 2,848 2,864
SUBTOTAL ...eeeiiiiee ettt e 28,074 49,705 69,446 70,508
Office of the Executive Secretariat..............ccooeevvviiiiiiiiiiinnnnnnnn, 397 501 157 164
Total, Working Capital Fund.................cooeeeviiiiiiiniiiiiicceeees 42,397 64,147 84,728 86,503
Department-Wide Shared Cost Programs:

Advisory Committee Liaison SEerviCes...........ccccvvvvvvvurrvvvvvrvevnnnnns 3 4 6 6
Agency Partnership Outreach.............ccccvvvvveviueuueieiiiiiiiiiinnnnnns 622 569 676 676
Diversity, Equity, Inclusion and Accessbility............ovvvvvvvvvvvnnnnn. - - 180 180
Human Resources Priority Goals Program...............ccccccvvvvvvnnnnn. 1 - 343 343
MEdiCal SEIVICES ..eevuvriieeiiieeeiiieeeriieeeiieeeeiiee e et e e eree e st e e 114 115 123 123
National Capital Region Interpreting Services... 143 31 90 90
Office of Customer EXperience............ccceevvvvviiiiiiiiiiiiiiiiinieeee, 871 786 270 270
Personnel and Document Security Program...............cccccvvvvvvnnnn. 188 187 - -
Physical SECUTTY .........vvvvvverreeeeeeiiineeeeeereennnnnnns 387 384 383 383
Security Detail..................... 415 406 436 436
Security Operations Program. 583 559 592 592
TALENT GIOUD ..vvvvveeeeeeeeee s esesnnnnnnn - - 303 303
TARGET CONter....cccuvviieiiieeeiiiieeiiieeeiieeeeireeesereeesereeessneeensnns 107 116 147 147
USDA Enterprise Data Analytics SErvices..........ccccuvvuvvvvvvvvrvvnnnnn. 490 396 - -
Total, Department-Wide Reimbursable Programs........................ 3,924 3,553 3,549 3,549
E-Gov:

Budget Formulation and Execution Line of Business................... 9 8 7 7
HR Assessment TOOL.........cceeeiriiiiiiiiieeeiiiiiieee e - 21 - -
E-RUlemaKing ..........cuuuuiiiiiiiiiiiiiiiiiiiiiiiiiiiiieeiiieeeeesieaaeaeaneeeeeeeeeees 31 24 20 17
Financial Management Line of Business..............cocoevvveiieeeennnnns 7 1 1 1
Geospatial Line of Business 13 13 12 12
Human Resources Line of Business 28 26 25 25
Integrated Acquisition Environment...............ccccvvvvvvuvvvnnvenennnnnnn. - 5 6 5
Total, E-GOV....euiiiiiieeeieiiiieee ettt 88 98 71 67
ALENCY TOtal..ouiiiiiiiiiiiiiiiiiiiiiiiiiiiii et 46,409 67,798 88,348 90,119
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ACCOUNT 1: SALARIES AND EXPENSES

APPROPRIATIONS LANGUAGE

The appropriations language follows (new language underscored; deleted matter enclosed in bra ckets):

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),[1,158,266,000]$1.290.419.000; and in

addition, $1,000,000 may be credited to this account from fees collected for the cost of
laboratory accreditation as authorized by section 1327 ofthe Food, Agriculture,

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

the Public Health Data Communication Infrastructure system shall remain available until
expended: Provided further, That no fewerthan 148 full-time equivalent positions shall be
employed during fiscal year [2023]2024 for purposes dedicated solely to inspections and
enforcement related to the Humane Methods of Slaughter Act (7 U.S.C. 1901 et seq.):
Providedfurther, That theFood Sa fety and Inspection Service shall continue implementation
of section 11016 of Public Law 110-246as further clarified by the amendments made in

section 12106 of Public Law 113-79: Provided further, That this appropriationshallbe a vailable
pursuantto law (7 U.S.C.2250) for the alteration and repair of buildings and improvements, but
the cost of alteringany one building during the fiscal year shallnot exceed 10 percent ofthe

current replacement value ofthe building,

LEAD-OFF TABULAR STATEMENT

Table FSIS-9. Lead-Off Tabular Statement (In dollars)

Item Amount
Estimate,2023 $1,158,266,000
Change in Appropriation +132,153,000
Budget Estimate, 2024 1,290,419,000
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PROJECT STATEMENTS

Table FSIS-10. Project Statement on Basis of Appropriations (thousands of dollars, FTE)

FTE Chg
Item Inc. Key
2021 2022 2023 2024 Inc. or or
Actual FTE Actual FTE Estimated FTE Estimated FTE Dec. Dec.
Discretionary Appropriations:
Federal Food Safety & INSPECction...........ccovevvvieiiireeeeeeessesnens $957,216 8,156 $989,767 8,218 $1,036,888 8,526 $1,159,572 8,534 +$122,684 +8 (1)
State Food Safety & INSPection..........cccveeeeereeceeeeeeeeeeeeeenens 66,730 20 66,875 18 67,131 20 73,530 20 +6,399 - ()
International Food Safety & InSpection............ccceeeeeeeeeieieieeneneeerieinnnanne 17,045 121 17,442 121 18,975 120 20,987 120 +2,012 - (3
Public Health Data Communication Infrastructure System (PHDCIS). 34,580 - 34,580 - 35,272 - 36,330 - +1,058 - @)
Goodfellows Mid-Westem Lab Relocation (General Provision)........... 16,046 - 12,525 - - - - - - -
SUDTOTAL .. e 1,091,617 8,297 1,121,189 8,357 1,158,266 8,666 1,290,419 8,674 +132,153 +8
Mandatory Appropriations:
American Rescue PIan...........ccooviviiiiiiiciicccceeeeeeeee e 100,000 - - - - - - - - -
SUDTOTAL ..ottt et sesns 100,000 - - - - - - - - -
Supplemental Appropriations:
Goodfellows Mid-Westem Lab Relocation (Division N)...................... - - - - 29,700 - - - -29,700 -
SUDTOTAL ...t e - - - - 29,700 - - - 29,700 -
Offsetting Collections:
SUDTOTAL .. e - - - - - - - - - -
Total Adjusted APPIOPTIALION ....c.eveveveveveiereretereieieieeeeeteieeeeeteeeteseeeseseneeenes 1,191,617 82297 1,121,189 8,357 1,187,966 8,666 1,290,419 8,674 +102,453 +8
Addback:
Rescission, Transfers In and Out...........cc.ooveevevveeeeeiceeeeeeeeeeeeeeeeeene -15914 - -12,749 - - - - - - -
Total APPIOPTIALION. ......cveveeeieeeieieieieieieteteeeeee ettt eeeeeeas 1,175,703 8,297 1,108,440 8,357 1,187,966 8,666 1,290,419 8,674 +102,453 +8
Transfers In:
Mid-Western Laboratory Relocation............ceeeeeeeeeeieeienineeieieeeieieieanes 16,046 - 12,525 - - - - - - -
COVID Emergency Leave.........ccocevreenininieeenineeeeerieeeneeee e 368 - 224 - - - - - - -
Total TIaNSTErS IN......oviiiiiiieeceeeeeee e 16,414 - 12,749 - - - - - - -
Transfers Out:
Federal Food Safety & INSPECtion..........cceveveeeriereeririnieieniiereeeiesenenns -500 - - - - - - - - -
Total TRANSETS OUL.....c.c.evieeeeieieieieieeeeieirreeeee ettt -500 - - - - - - - - -
ReCOVETIES, OtNET......c.vivieieeeeeeeceeeteeeee et 5,607 - 2,013 - - - - - - -
Bal. Available, SOY ..ot 17,912 - 107,901 - 70,602 - 42,115 - 28,487 -
Total AVATADIE......c.ceveveieieieieieieieieee ettt ettt es s sesenes 1,215,136 8,297 1,231,103 8,357 1,258,568 8,666 1,332,534 8,674 +73,966 +8
Lapsing Balances.........cccoueueiiririeirieieeeee e -793 - -247 - - - - - - -
Bal. Available, EOQY ...c.coovieieieicicieccieeeeeeeteeeeeetetete ettt -107,901 - 70,602 - -42.115 - -17,115 - 425,000 -
Total ODHGAtIONS......c.cveveveveieieieieieieieieieieteetetet ettt ettt ettt eseeeseseaesenes 1,106,442 8297 1,160,254 8,357 1,216,453 8,666 1,315,419 8,674 +98,966 +8
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Table FSIS-11. ProjectStatement on Basis of Obligations (thousands of dollars, FTE)

FTE
Item Inc.
2021 2022 2023 2024 Inc. or or
Actual FTE Actual FTE Estimated FTE Estimated FTE Dec. Dec.
Discretionary Obligations:
Federal Food Safety & INSPection..........cceueueueueueueueeemeueneieeeeeieeeeenes $956,657 8,156 $989,0667 8,218 $1,036,888 8,526$1,159,572 8,534 +$122,684 +8
State Food Safety & INSPection..........eeeeeeeueuererereieieieineeieisieieieieeeieeesenenenns 66,723 20 66,826 18 67,131 20 73,530 20 +6,399 -
International Food Safety & InSpection..........cccececeeeeeeeeeririnieiecnceeeeeen 16,969 121 17,344 121 18,975 120 20,987 120 +2,012 -
Public Health Data Communication Infrastructure System (PHDCIS).... 34,688 - 34,560 - 38,678 - 36,330 - -2,348 -
Goodfellows Mid-Westem Lab Relocation (General Provision).............. - - 28,571 - - - - - - -
Subtotal Discretionary Obligations..........ceceevevevererererererereresesesesesesesesesesenes 1,075,037 8,297 1,136,968 8,357 1,161,672 8,666 1,290,419 8,674 +128,747 +8
Mandatory Obligations:
American Rescue PIan ..........cooeeiiiiiiiieeceeeee e 11,286 - 21,600 - 25,000 - 25,000 - - -
Subtotal Mandatory Obligations............ceceeeeeeeeueeririeeeeirseeecrieeee e 11,286 - 21,600 - 25,000 - 25,000 - - -
Supplemental Obligations:
Covid 19- Supplemental...........cccoeeeeirieeiecnirieeeiee et 16,839 - 3 - - - - - - -
PHV INCENtIVES CATIYOVET.....eveveuerereeeieiereieieeeieieieieseiesesesesesesesesesesssssssesenens 3,801 - 1,914 - 81 - - - -81 -
Goodfellows Mid-Westem Lab Relocation (Division N)..........ccceeuneee. - - - - 29,700 - - - -29,700 -
Subtotal Supplemental ObligatioNS...........cevevevevererereeiriririeieieieeeieeeiereeeaenes 20,640 - 1917 - 29,781 - - - 29,781 -
Offsetting Collections:
COVID Emergency Leave.........cccoveueerrieeinninieeinisieeeieeeeesee e 368 - 224 - - - - - - -
Subtotal Offsetting CollECtIONS.......cceeveveeeiieieeeiieieieeire e reeeeas 368 - 224 - - - - - - -
Total ODHZAtIONS........ceeereieieieiiiiiieeeecette s seaes 1,107,331 8,297 1,160,709 8,357 1,216,453 8,666 1,315,419 8,674 +98,966 +8
Addback:
Lapsing Balances........ccoviiiiiiniiniiectee e eeenes 793 - 247 - - - - - - -
Mid-Western Lab Relocation.............oovevevveieveeeieieeeeeeeeeeeeeeeeevenenes 16,046 - - - - - - - - -
PHDCIS.. ..ottt e 3,084 - 3,406 - - - - - - -
PHV INCENtives CaTTyOVET.......coueueueiieeeeirieieeeeeeete et eeeeeseesaseesenenens 57 - 81 - - - - - - -
American Rescue PIan ..........ccooeeiiiiiiiieeceeee e 88,714 - 67,115 - 42,115 - 17,115 - -25,000
Total Bal. Available, EOY......cocoiiiiiiiiieeeee s 107,901 - 70,602 - 42,115 - 17,115 - -25,000 -
Total AVATIADIE........c.ouieiiii s 1,216,025 8,297 1,231,558 8,357 1,258,568 8,666 1,332,5348,674 +73,966 +8
Less:
Total TIaNSEErS IN.....ocveieiieieeeeeeeeeeeeeeeeeee et -16,414 - -12,749 - - - - - - -
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FTE

Item Inc.

2021 2022 2023 2024 Inc. or or

Actual FTE Actual FTE Estimated FTE Estimated FTE Dec. Dec.
Total TIANSEETS QUL .....oovveveeeeeeieeeeeeeeeeeeee ettt e e eneen 500 - - - - - - - - -
ReCOVETIES, OTNET ......ocvievieeieeieeeeeeeeeterereee et -5,607 - -2,013 - - - - - - -
Bal. Available, SOY ...ttt -17,912 - -107,901 - -70,602 - 42,115 - 428,487 -
Total APPIOPTIALION.......cveuiiiereeeiieieteiirteteeeset e esas s s ssssesesesessesens 1,176,592 8,297 1,108,895 8,357 1,187,966 8,666 1,290,419 8,674 +102,453 +8
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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 well as 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 personnelin federally inspected establishments, FSIS employs a number
of other field personnel, such as laboratory technicians and investigators. Program investigators conduct
surveillance, investigations, and otheractivities at food warehouses, distribution centers, retail stores, and other
businesses operating in commercethatstore, handle, distribute, transport, orsellmeat, 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 regula tory 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 theexporting country. FSIS also has cooperative agreements 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 cooperativea greements with five States thatalready have MPI programs thatare identical 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:

. Has 8,700 employees which includes other-than-permanentemployees, in addition to, permanent full-time
employees

. Regulates over 250,000 different meat, poultry, and egg products
Regulates operations at over 6,800 federally regulated establishments

Ensures public health requirements are metin establishments that each year slaughter or process:
o 162 million head oflivestock
o 9.7 billion poultry carcasses
o 2.8 billion pounds ofeggproducts
. Conducts 7.6 million food safety & food defense procedures
. Condemned:
o Over 14.6 million poultry carcasses
o Morethan 254,801 head of livestock during postmortem (post-slaughter) inspection
. In 2022, performed 184,447 Humane Handling (HH) verification procedures

Where We Work

Amarican Samoa
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This map represents the geographic distribution of FSIS operated/regulated establishments.
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A netincrease 0f$122.684.000and 8 FTEs in salaries and expenses in the Federal Food Safety and Inspection

program ($1.036.888.000and 8.526 FTEs available in 2023 Enacted).

a)

b)

d)

Federal: An increase 0f$44.502.000 for Pay. This increase will support theannualization ofthe 2023 4.6
percent costof livingpayincreaseand the 2024 5.2 percent cost of livingpay increase. Nearly 80 percent of
FSIS’s budget goes forsalary and benefits (89 percent being frontline employees), FSIS would need to cut 495
FTEs without the requested funding for 2024 which in turn would degrade the Agency’s ability to perform its
food safety mission.

Federal: An increase 0f$2.834.000to fund inflationary adjustments to non-pay objectclasses. Costs foritems
such astravel, utilities and contracts have experienced inflationary increases over time. Many of theseitems
havebeenheld atthe samelevel oronly increased with programmatic increases for several years. The
increased costs cannot continue to be absorbed by the agency without affecting the agency’s mission. This
funding will coverthe inflation estimate in 2024 applied to allnon-pay objectclasses.

Federal: An increase 0£$3.000.000 for Recruitment and Retention Incentives for Public Health Veterinarians
(PHYV). FSIS continues to experience challenges in recruitingand retaining PH'Vs. These field positions are
mission-critical, focused on protecting public health by ensuring thatthe nation’s commercial supply of meat,
poultry, and egg products are sa fe. PHVs make disposition decisions on animals and carcasses suspected of
beingunsa fe for human consumption, provide technical supportto the inspection workforce, perform
supervisory functions atthe establishment and interact with establishmentmanagement. These are very
demandingpositions in a very challenging environment. Vacancies in these positions have potentially large
impacts on the food safety system and industry operations. It also creates additional pressure on theremaining
personnel, especially other PHVs.

In 2022 approximately 20 percent of the PHV positions were vacant. The PHV vacancyrate has continuedto
increase overthe lastseveral years. In thepast five years, approximately 40 percent ofthe separations were
due to resignations. Therefore, it is critical for FSIS to fix this risk to food sa fety and industry production. FSIS
needs funding to improveincentive programs. This funding will provide Malak Scholarships to veterinary
students to attracttalented veterinarians to join FSIS. It will also help retain mission critical employees by
providing student loan repayments and retention payments. These incentives should decrease vacancies, reduce
in-plant PHV turnover, and improve employeemorale. The incentives are part of the must-fund compensation
package that FSIS must offer to maintain these critical employees.

Federal: An increase 0£$37.959.000 for 2024 for Increased Information Technology (IT) Programs. FSIS
spends approximately 80 percent on salaries and benefits, predominantly for inspection personnelin
establishments and other frontline employees. This fact leaves little room for the agency to absorb cost
increases ofthis magnitude. FSIS is already incurring these costs to fix security vulnerabilities, expanding
network/computer access to field inspectors, and increased costof IT support, commercial applications, and
licenses. If FSIS does not receive the requested funding, FSIS would have toincreasethe vacancyrate (cutting
about 389 FTEs) which in turn would degrade the Agency’s ability to perform its food safety mission.

FSIS must maintaina modernand stable I T infrastructure to achieve operational excellence. Mission critical IT
assets, suchas the Public Health Information System (PHIS), and other FSIS applications that drive
transformative solutions for business intelligence and reporting, produce real-time data analysis, impact global
commerce, and facilitatethe collectionand sharing of vital data that allows FSIS to meet its food safety
mission. Therefore, it is vitalthat FSIS has secure, reliable, and modernized I T infrastructure support. To
achievethese requirements and ensure PHIS has 99% ormore availability FSIS must leverage newer
approaches and provide increased common support services forall FSIS IT end users suchas integrated
communication and business application services.

FSISis increasingly dependenton IT forallaspects of its mission, especially in making science-based
decisions and promoting global commerce. As technology has evolved, IT has become a critical component in
FSIS’ efforts to link and integrate the various components of FSIS operations. Reliable, scalable, and
modernized IT functions are essential to an integrated effort to improve the quality and quantity of data that
FSIS captures. Additionally, these changes willimprove the quality of information, allow FSIS to conduct
betteranalysis to become more efficientin reducingillnesses, and increase theagency’s cyber threat detection.
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FSIS estimates $9 million is needed tomitigate I T security vulnerabilities. FSIS has been challenged in
fundinga robust I T security program dueto the limited program dollars available for discretionary programs
outside its core functions. FSIS spends approximately 94 percent ofallappropriated funds on salaries and
benefits, frontline inspector travel, and items required to carry out inspections. Meanwhile, FSIS is
increasingly dependent onIT to perform its mission and continues to increase industry usage of FSIS systems
with reliance on the systems continuing to grow, including for exported products. This situation increases FSIS
security risks, requiring more comprehensive capability to address them. Recent evaluations show that FSIS
needs morecyber security tools to sustain theintegrity of its network and systems, increasing theannual costs
forlicenses and services that are needed to counter the increase in malware, ransomware, and other security
concerns. Additional cost increases are due to application security testing, the cascading effects of changes to
operating systems and third-party Application Program Interfaces (APIs) that affect FSIS applications/systems,
increased costs of cyber security tools, and the need for more rapid patching. FSIS has a backlogof required
tasks forits critical systems that will only continueto grow if better tools and capabilities are notprocured. A
breachof FSIS cyber security could potentially have a majorimpact on systems like the Public Health
Information System (PHIS), which in turn could create a devastating effecton theability of frontline
inspectors and labpersonnel to perform their missions and industry’s ability to operate, including impacts on
international trade.

FSIS has expanded computer access to its work force and estimates it has driven up costs approximately $6
million fornetwork costfornew users. Normal business operations now require that all FSIS employees have
access to a government computer. Additionally, more operational tasks such as managing and processing
exports now require computer access to perform the work, further increasing network usage. FSIS deployed
additional computers to front-line inspection employees who previously did nothave access to a computer,
increasingovemlluse of I T services to share data and analysis throughout FSIS and with our stakeholders to
betterassist establishments and protect public health. As operations and customer support improve, network
costs will increase becauseof thehigher network usage and the additional supportrequired for help desk
support, additional inventory management, training, and license fees.

Due to the rapidly changing technology environment and Federal Information Technology Acquisition R eform
Act requirements, FSIS mustspend about $4 million more for basic commercial applications and licenses,
including operating systems and software packages, which are required for computer and network functions.
The cost of license fees is constantly increasing, generally with few orno alternatives available. In addition,
companies are expanding their products’ capabilities and bundling them, thereby increasing the software
license cost. FSIS is increasingly dependent onIT forallaspects ofits mission and cannot operate without
these software systems.

Federal: An increase of$1.389.000and 8 FTEs for Animal Biotechnology.

AnimalBiotechnologyis a Secretarial high priority. The U.S. agricultural industry is interested in using
biotechnology to develop desirable a gricultural traits in animals. Bioengineering can modify ananimal’s
genetic structure in ways that mimic conventional breeding practices, but take less time,andis also more
readily available to small developers and researchers who do not have the resources required traditional
approaches. Throughthe biotechnology, livestock producers can introducenaturally occurring and other
traits within their herds, suchas greater disease resistance, greater heattolerance, and animals without horns
—allof which would makethe U.S. food supply more efficient, humane, sustainable and competitive (both
domestically and internationally).

USDA intends to develop thetechnical expertise to evaluate genetic modificationsto certain farm animals
(amenable animals), based on science and with consideration ofassociated risks. Amenable animals would
be cattle, sheep, swine, goats, equines, Siluriformes fish, and poultry produced for agricultural purposes.

This expertise will be used to ensure that the slaughter and processing of amenable animals modified or
developed using genetic engineering would remain safe and not result in meat or poultry products that are
adulterated or misbranded. In order to complete these assessments FSIS would require eight multi-
discipline personnel.
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f)

g)

Federal: A increaseof $30,000,000 for Reduced User Fees for Smalland Very Small Establishments.

The overtime and holiday inspection services fees for establishments havea disproportionate financial impact
on smalland very small establishments compared to large establishments. Small and very small establishments
already have smaller profit margins due to lower production volumeand haveless capability to absorb
additional costs. The resulting additional cost per pound of productattributed to overtime and holiday rates is
much higher for smaller establishments. Requiring them to pay the fullrate for these fees impacts their ability
to continue to be competitive.

Reduced inspection fees not only help small establishments stay in business, butit also helps provide smaller
farmers with more options for their products and their ability to operate. If smaller establishments don’t have
to pay full cost for overtime and holiday inspection, they mightbe able to expand their operations thereby also
increasing opportunities for smaller farmers. When small establishments must pay the full overtime fees for
FSIS inspection personnel, the establishment mustmakeup these additional costs by passingthe cost ontothe
consumer, famer, or by absorbingthecosts all of which result in lower profits hurting these smaller entities.
The situation becomes even more dire for small farmers if the smaller establishment goes out ofbusiness.

The American Rescue Plan Act provided fundingas a temporary relief to reduce overtimeandholiday
inspection fees forsmalland very small establishments. The goal of theprogram is to help increase the
capacity of smalland very small establishments. New establishments continue to enroll in the program, and
some establishments will be making decisions to increase capacity based on thereduced fees. However, when
that funding is expended, there must be permanent appropriated base funding for FSIS to coverthe fee
reductions. Otherwise, establishments who increased capacity based on reduced rates would be seriously
jeopardized by any disruption of federal funding.

Federal: $3.000,000 forthe Workforce DevelopmentProgram. This funding request will enable FSIS to invest
in its employees through work force development and continuing education and improve employee retention
and succession planning. FSIS is experiencing challenges in getting sufficient candidates to fill leadership
positions and other specialized positions. Staffing these positions with competentleaders is vital forthe long-
term success of FSIS because they provide direct management ofthe day-to-day activities, help employees
develop into their specific roles and help resolve emergentissues. Without investing in the developmentof our
personnel FSIS risks falling further behind in the ability to effectively manage the food safety mission.
Additionally, employees may see the lack of sufficient trainingand development as a lack of commitment
from the Agency, which negatively impacts morale and retention. This funding will address theurgentneedto
develop employees for internal opportunities through training that will prepare employees for each subsequent
step in their careers, ensuring the continuity of leadership talent.

Benefits of investing in workforce developmentand continuing education willhelp make FSIS anemployer of
choice forrecruiting purposes, as well as to help reduce turnover, increase job productivity, and improve
career mobility foremployees.
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2. Anincrease of $6.399.000in salaries and expenses for the State Food Sa fety and Inspection Program ($67.131.000

and 20 FTEs available in 2023 Enacted).

a)

b)

State: An increase of $6.068.000 for State Program Expansion and Increased Reimbursement Costs. The
Federal MeatInspection Act (FMIA)and the Poultry Product Inspection Act (PPIA) provide for FSIS to
cooperate with state agencies in developing and administering the State Meatand Poultry Inspection (MPI)
and Cooperative Interstate Shipment (CIS) programs. The programs are primarily for smalland very small
establishments and thestateprograms aid in the sustainmentand expansion of these establishments. The
statutes provide for FSIS to contributeup to 50 percentof thecost ofthe State MPI programs and no less than
60 percent forthe CIS programs. Like FSIS, State inspection program costs are increasing dueto inflation and
rising salaries and benefits for state inspectors.

In addition tothe payraises and other inflationary increases, FSIS anticipates at lea st two new states will
establish MPIprograms by 2024. Furthermore, the Cooperative Interstate Shipment (CIS) Program continues
expanding, with two new states expected to join and existing states adding establishments to the program. The
state MPIand CIS program growth is part of USDA’s priority to expand meat processing capacity and
strengthenresilience of the supply chain.

This increase is needed to maintain current reimbursement rates. Otherwise, FSIS will be required to lowerthe
state MPIreimbursementratebelow the current 50 percentlevel and states may drop out ofthe program. If the
states drop their programs, FSIS is required by law to provide the inspectors for those establishments. State
inspection programs provide coverage thatis often more efficient than what FSIS could provide tosmalland
very small establishments. Because of the size and geographic distribution of theplants, the actual FSIS cost to
perform theseinspections would be 20 percent more than the costs the states incur. [f allthe states drop their
inspection programs, FSIS costcould increaseby a total of $60-70 million which in turn would degrade the
Agency’s ability to perform its food sa fety mission.

State: An increase of $331.000 for pay costs. This increase will supportthe annualization of the 2023 4.6
percent costof livingpayincreaseandthe 2024 5.2 percent cost of livingpay increase.

3. Anincrease of $2.012.000in salaries and expenses for the International Food Sa fety Inspection program

($18.975.000 and 120 FTEs available in 2023 Enacted).

a)

b)

International: An increase 0£$1.910.000 forpay. This increase will supportthe annualizationof the20234.6
percent costof living payincreaseand the 2024 5.2 percent cost of livingpay increase.

International: An increase 0f$102.000 to fund inflationary adjustments tonon-pay objectclasses. FSIS
employees ensure that meat, poultry, and egg products imported to the United States are produced under
standards equivalent tothe U.S. inspection system and conductre-inspection at U.S. ports of entry as wellas
facilitate the certification of exported goods.

4. Anincrease of $1,058.000in salaries and expenses forthe Public Health Data Communication Infrastructure

System program($35.272.000 from the 2023 Enacted).

a)

This increase consists of $1,058,000in 2024 inflation projections that increase the costs for FSIS to provide
internalinfrastructure support.
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PROPOSED LEGISLATION

Food Safety and Inspection Service

User Fee Overtime Status
Current legislative authority to be amended:

In 2024, FSIS will re-propose changes to provide inspection personnel flexible work arangements. In 2022 and
2023 a General Provision provided FSIS with the requested flexibility. FSIS is currently implementing thepolicy
change and requires that the General Provision become permanent.

FSIS proposes continuing the General Provision authorization while we seek permanentstatute changes to provide
flexible scheduling for inspectors to allow for work-life balance. The program will allow inspectors to request
flexible work arrangements, including work schedules for both regular and overtime hours contingent onthe
availability of options to cover required inspection duties. FSIS will also review how fees areapplied to
establishments outside oftheirnormal hours of operations to ensure thatthere is equity between very small, small,
and large establishments.

There will be no offsets in 2024. No change in budget authority is anticipated.

To bring aboutthis change, the following U.S. Code citations need to be amended to read as the following:

21USC468

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 onfederal holidays, which shallbe borne by the establishment, pursuant to section2219a oftitle 7.

21 USC 695

The cost of inspection rendered under the requirements of laws relating to Federal inspection of meat and meat
food products shallbe borneby the United States, except forthe cost of inspection services provided outside of an
establishment’s approved inspection shift(s), and that provided on federal holidays, which shallbe borneby the
establishment, pursuantto section 2219a of title 7.

21USC 1053(a)

The cost of inspection rendered under the requirements of this chapter, and other costs of administration ofthis
chapter, shallbe borneby the United States, exceptthe cost of inspection services provided outside of an
establishment’s approved inspection shift(s), and that provided on federal holidays, atsuch rates 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 limitationto 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 relating to minimum wa ges and maximum hours,
pay employees ofthe Department of Agriculture providing inspection services in an establishmentsubject to the
Federal MeatInspection 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 an establishment’s approved inspection shift(s), and that provided on
federalholidays; 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 FTE

Table FSIS-13. Geographic Breakdown of Obligations and FTE (thousands of dollars, FTE) - Appropriated

State/Territory/Country 2021 2022 2.023 2.024
Actual FTE Actual FTE Estimated FTE Estimated FTE
Alabama $32,008 276 $32,281 282 $33,837 293 $38,031 293
Alaska........ 881 7 909 8 953 8 1,071 8
Arizona. 3,723 36 3,874 34 4,061 35 4,564 35
Arkansas.........cccceeeeeeeeeennnn. 35,070 304 35,878 315 37,608 328 42,269 329
California..........ccceeeeeennnnnn. 69,452 515 70,928 540 74,347 562 83,562 563
Colorado...........coeeeveiennnnnnn. 28,739 247 29,746 234 31,180 243 35,044 243
Connecticut........coeeeeeeerennnen. 1,755 14 1,772 15 1,857 16 2,087 16
Delaware ...........cccccccuvevnnnn. 11,357 100 10,967 100 11,496 104 12,921 104
Florida......cccooovvvveeeiiiinnnnnnn. 12,297 134 12,661 134 13,271 139 14916 139
i 85,848 589 83,719 612 87,759 637 98,636 638
2,801 27 3,066 26 3214 27 3,612 27
4,675 52 4,806 48 5,037 50 5,661 50
31,901 229 33,590 226 35,210 235 39,574 235
14,841 136 15,063 133 15,789 138 17,746 138
44,152 393 44,860 389 47,023 404 52,851 405
19,763 220 20,185 211 21,158 219 23,780 219
Kentucky......coovoveiinieeannne 14,141 148 14,895 146 15,613 152 17,548 152
Louisiana..........cceeeeeeeevennnen. 10,588 85 10,685 85 11,200 88 12,588 88
Maine....coooeeeevveviieeeeeeeennnn, 1,622 11 1,738 12 1,821 12 2,047 12
Maryland.........ccccceevieeenne 42,636 151 45,118 152 47,294 158 53,156 158
Massachusetts 2,793 24 2,898 26 3,038 27 3,415 27
Michigan .... 10,173 103 10,424 101 10,927 105 12,281 105
Minnesota... 34,514 320 36,255 324 38,003 337 42,713 338
Mississippi.... 31,387 239 31,486 243 33,004 253 37,095 253
Missouri........ 33,164 301 34,668 296 36,339 308 40,843 308
Montana..........ccoeeeevuneeennnn. 3,492 24 3,806 25 3,990 26 4,485 26
Nebraska........ccooeeeevivvivnnnns 30,230 290 31,072 289 32,570 300 36,607 300
Nevada........oooovvveeeeeennnnnnnn. 967 13 1,017 12 1,066 12 1,198 12
New Hampshire.................. 1,020 12 1,039 11 1,089 11 1,224 11
New Jersey.......cceeennn. 11,985 119 12,384 116 12,981 121 14,590 121
New Mexico .. 1,749 16 1,759 16 1,843 17 2,071 17
New York.....ooooeeeeenn 15,073 174 15,527 165 16,276 172 18,293 172
North Carolina 44,819 322 46,596 355 48,842 369 54,896 370
North Dakota.............. 2,037 14 2,033 13 2,131 14 2,395 14
(0] 45T TN 18,918 122 19,374 123 20,308 128 22,825 128
Oklahoma...........ccceeeeennnnn. 9,191 71 9,584 72 10,046 75 11,291 75
Oregon ..ccoeevveeveieeeeeennninines 5,235 52 5,433 52 5,695 54 6,401 54
Pennsylvania.............cceeee 34,780 303 35,769 302 37,493 314 42,140 314
Rhode Island....................... 1,109 13 1,075 12 1,127 12 1,267 12
South Carolina.................... 13,055 113 13,642 114 14,300 119 16,072 119
South Dakota.........ccceeee. 6,052 61 6,343 59 6,649 61 7,473 61
Tennessee 17,581 179 17,582 173 18,430 180 20,714 180
Texas.......... 70,123 555 73,275 583 76,808 607 86,328 608
Utah ........... 6,644 47 6,594 46 6,912 48 7,769 48
Vermont 2,676 15 2,719 13 2,850 14 3,203 14
Virginia .....cceeeveeeeeniieeennne 17,275 166 17,225 160 18,055 166 20,293 166
Washington.........cccceevvunnnnee 10,304 112 10,622 106 11,134 110 12,514 110
West Virginia........c.ccceeeennne 3,726 34 3,894 33 4,082 34 4,588 34
WiSCoOnSM..........uuveeeeeevennnn. 20,880 167 21,716 165 22,763 172 25,584 172
Wyoming.......cceeeeeeeernnnnnnns 1,009 8 1,205 9 1,263 9 1,420 9
District of Columbia............ 145,597 587 149,344 589 153,091 591 161,052 592
Guam......cooeeeeveviunnnnnnn. 418 4 410 4 418 4 440 4
Puerto Rico.... 4,117 44 4221 44 4325 44 4550 44
Virgin Islands 124 1 127 1 130 1 137 1

Argentina.......
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State/Territory/Country 2021 2022 2.023 2.024

Actual FTE Actual FTE Estimated FTE Estimated FTE
American Samoa................. 7 - 6 - 7 - 7 -
N. Mariana Islands.............. 132 1 129 1 132 1 139 1
ChiN@.....ccoeeeieeiiieeee e, - - 152 1 159 1 167 1
MEXICO ..ovvieeiiiiiiiieeeeeeeiiis - - 250 1 262 1 276 1
Obligations ..........eeeveuveeennnne 1,080,608 8,297 1,108,396 8,357 1,158,266 8,666 1,290,419 8,674
Lapsing Balances................ - - - - - - - -
Rescinded Balances............. - - - - - - - -
Bal. Available, EQY ........... 19,187 - 3,487 - - - - -
Total, Available.................. 1,099,795 8,297 1,111,883 8,357 1,158,266 8,666 1,290,419 8,674
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Table FSIS-14. Geograp hic Breakdown of Obligations and FTE (thousands of dollars, FTE)— Supplemental

S T . /C 2021 2022 2023 2024

tate/Territory/Country — , ¢1al FTE Actual FTE Estimated FTE Estimated FTE
Alabama...........ccceeuveeeeeenn. $128 - $197 - $228 - $228 -
Alaska........ 2 - 3 - 3 - 3 -
Arizona....... 25 - 28 - 33 - 33 -
Arkansas..... 1,783 - 175 - 203 - 203 -
California ... 2,254 - 3,204 - 3,701 - 3,701 -
Colorado........ 1,792 - 253 - 293 - 293 -
Connecticut. 128 - 158 - 183 - 183 -
Delaware ........cccceeveeeeennnns 25 - 22 - 25 - 25 -
Florida.........ccoovuvveeiieiiiinnn, 250 - 603 - 698 - 698 -
(CIT) g - TSRS 1,822 - 572 - 670 - 670 -
Hawaii........ 51 - 120 - 140 - 140 -
Idaho.......... 179 - 338 - 390 - 390 -
Illinois........ 1,782 - 1,190 - 1,375 - 1,375 -
Indiana....... 235 - 327 - 378 - 378 -
Towa........... 2,253 - 724 - 838 - 838 -
Kansas.........ccoevvvveeeeeeeeennns 216 - 172 - 200 - 200 -
Kentucky......ooovevveeeriieeenns 121 - 187 - 218 - 218 -
Louisiana..............c.ceeeeunn. 113 - 199 - 230 - 230 -
Maine........oovvvvvvvvvvrrvvennnnnnns 28 - 24 - 28 - 28 -
Maryland.........cooccevcveenneenne 1,179 - 299 - 345 - 345 -
Massachusetts..................... 209 - 405 - 470 - 470 -
Michigan .........ccceeeeeuveeennns 209 - 373 - 433 - 433 -
Minnesota.............evvvvevvvnnns 87 - 275 - 318 - 318 -
Mississippi.. 1,808 - 134 - 155 - 155 -
MiSSOULT....ceeiiviirieeeeeeiniies 305 - 29,019 - 30,218 - 518 -
Montana...........cceeeeeeeeeennen. 16 - 62 - 73 - 73 -
Nebraska.....cccoeeeeeeeeeeeeennn. 255 - 480 - 555 - 555 -
Nevada........oovvvvvvevvveninnnnnnns 63 - 130 - 150 - 150 -
New Hampshire.................. 7 - 25 - 30 - 30 -
New Jersey..ccocvevrveeenrneeenns 803 - 1,331 - 1,540 - 1,540 -
New MeXiCO......uvvvrvrvrrrennnn 36 - 74 - 85 - 85 -
New York 1,052 - 1,794 - 2,075 - 2,075 -
North Carolina 2,057 - 317 - 368 - 368 -
North Dakota 29 - 46 - 53 - 53 -
Ohio.............. 317 - 735 - 850 - 850 -
Oklahoma... 160 - 243 - 283 - 283 -
Oregon .......... 96 - 219 - 253 - 253 -
Pennsylvania. 1,896 - 1,274 - 1,475 - 1,475 -
Rhode Island....................... 9 - 27 - 33 - 33 -
South Carolina................... 34 - 167 - 193 - 193 -
South Dakota 29 - 55 - 63 - 63 -
Tennessee...... 211 - 308 - 358 - 358 -
Texas.......... 2,933 - 2,102 - 2,430 - 2,430 -
Utah ........... 271 - 236 - 273 - 273 -
Vermont..... 16 - 75 - 88 - 88 -
Virginia.......... 78 - 117 - 135 - 135 -
Washington 413 - 642 - 743 - 743 -
West Virginia.......ccccoeeeeeeee 10 - 24 - 28 - 28 -
Wisconsin......cccceeeeeeeeeeennnns 227 - 420 - 485 - 485 -
Wyoming.......cccvveeeeerinnnnnns 25 - 83 - 95 - 95 -
GUAM......oeviiiiiiiiiiieiiiiiiiieaes 30 - 29 - 33 - 33 -
Puerto Rico..........cvvvvvvvnnnnn. 67 - 155 - 180 - 180 -
Obligations ........cceveueerenene 28,124 - 50,171 - 54,700 - 25,000 -
Bal. Available, EOY ........... 104,760 - 67,115 - 42,115 - 17,115 -
Total, Available.................. 132,884 - 117,286 - 96,815 - 42,115 -
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CLASSIFICATION BY OBJECTS

Table FSIS-15 Classification by Objects (thousands of dollars)— Appropriated

Item 2021 2022 2023 2024
No. Item Actual Actual Estimated  Estimated
Personnel Compensation:
Washington D.C. $79,357 $81,427 $85,866 93,109
Personnel Compensation, Field.............cocccvvereeernniinnnnnn. 512,736 526,113 554,799 601,595
11 Total personnel cCOMPENSAtION ........evvreeerriviiiereeeeeiiiiieeennn. 592,093 607,540 640,665 694,704
12 Personal benefits...............ccccevvvvnne. 263,526 273,373 288,906 316,092
13.0  Benefits for former personnel 886 773 773 790
Total, personnel comp. and benefits.........ccocveeevviieernneeene 856,505 881,686 930,344 1,011,586
Other Objects:
21.0  Travel and transportation Of persons .........eeevvvvevereeerrnnnnns 31,924 33,023 33,023 34,744
22.0  Transportation of things ........cccccevvviiiiieeiiiiiiiiiieeeeeeeiiees 4,111 4,038 4,038 4,133
23.1 Rental payments t0 GSA .......cooviiiiiiiiiiiiiietenieeeeeeee 7,920 7,650 7,650 7,815
23.3  Communications, utilities, and misc. charges..................... 13,405 13,829 13,829 14,253
24.0  Printing and reproduction...........cceeeveueeeeriiereniieeeniieeeens 744 296 296 301
25.1 Advisory and assiStance SEIVICES .........eeeerureeemureeernuveennnnne 3,199 3,011 3,011 3,076
25.2  Other services from non-Federal sources................oouvuunnn... 41,566 29,896 30,321 33,253
25.3  Other goods and services from Federal sources.................. 46,135 59,348 60,135 99,372
25.4  Operation and maintenance of facilities..............cccevvueeeennnne 735 952 952 972
25.7 Operation and maintenance of equipment............c....oeeuuveeee 364 352 352 359
26.0  Supplies and materials..........cccccevvrurreeeenn.. 7,970 9,193 9,193 9,398
31.0 Equipment 5,984 4,260 4,260 4,404
41.0  Grants, subsidies, and contributions. 58,579 60,425 60,425 66,307
42.0 Insurance Claims and Indemnities.... 50 422 422 431
43.0 Interest and Dividends...............uuvvvvvvvvrrvnreeriiirineiirinnnnnnnnnns 16 15 15 15
Total, Other ObJectS......cccvveeeriiieeriiieeiiieeeieee e e 222,702 226,710 227,922 278,833
99.9  Total, new ObligationS.....ccuvveeerevieeeriiieeriieeeiieeeeeveee e 1,079,207 1,108,396 1,158,266 1,290,419
DHS Building Security Payments (included in 25.3).......... $1,363 $1,349 $1,411 $1,411
Information Technology Investments:
Major Investment
11 External Labor (Contractors)..........ccceeevvuvieeeenessmieeieeeenn. 6,632 7,759 6,994 7,176
Total Major InVestment.........c..eeevriieimiiiinniiee e 6,632 7,759 6,994 7,176
Mission Area Non-Major Investment Totals.......cccceeerrees 16,268 24,915 14,659 14,224
Mission Area Standard Investment Totals.......................... 54,699 45,390 41,521 40,691
25.3 Mission Area WCF Transfers...........ccccvvuevvvmevvnevvinnennnnnns 29,513 57,191 66,100 68,801
Total Non-Major Investment...........cceevveeerniieinieeeniiinns 100,480 127,496 122,280 123,716
Total IT Investments . 107,112 135,255 129,274 130,892
Position Data:
Average Salary (dollars), ES Position...........cccceeeeeerneennne. $190,042 $192,671 $200,378 $210,397
Average Salary (dollars), GS PoSition...........ccceeveeeireuiennnn. $71,218 $72,470 $75,630 $79,433
Average Grade, GS PoSition..........cccceeevvviiiiieeeeeeniiieennn, 10.3 10.3 10.3 10.4
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Table FSIS-16 Classification by Objects (thousands of dollars) — Supplemental

Item 2023 2024
No. Item 2021 Actual 2022 Actual Estimated Estimated
Personnel Compensation:
Washington D.C.........ccoovvoiiviioieee e $- $ - $- $-
Personnel Compensation, Field 25,934 21,600 17,500 17,500
11 Total personnel compensation.......... 25,934 21,600 17,500 17,500
12 Personalbenefifs...........ccooeevvvvunnnnnnn. 1,124 - 7,500 7,500
13.0 Benefits for former personnel........... - - - -
Total, personnel comp. and benefits................ovvvvvvnnnn. 27,058 21,600 25,000 25,000
Other Objects:
21.0 Travel and transportation of persons............cccceeeeeenne. 36 - - -
25.2  Other services from non-Federal sources 2 - - -
25.3 Other goods and services from Federal sources............ 295 - - -
25.4 Operation and maintenance of facilities........................ - 28,571 29,700 -
25.7 Operation and maintenance of equipment..................... 1 - - -
26.0 Supplies and materials 753 - - -
31.0 Equipment............... -21 - - -
Total, Other Objects.... 1,066 28,571 29,700 -
99.9 Total, new obligations 28,124 50,171 54,700 25,000
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STATUS OF PROGRAMS

As USDA’s public healthregulatory agency, FSIS is responsible for ensuring that domestic and imported meat,
poultry, and egg products are sa fe, wholesome, and a ccurately labeled. Consistent with its role, FSIS’ mission is to
protect public health by preventing illness from these products. This mission guides Agency actions, from
implementing and enforcing the Acts from which it gets its regulatory authority—the Federal Meat Inspection Act
(FMTIA), the Poultry Products Inspection Act (PPIA), the Egg Products Inspection Act (EPIA), the Humane
Methods of Slaughter Act (HMSA), and the Agricultural Marketing Act—to incorporating data and science into
Agency decision makingand continually improving operations to ensure the Agency functions in the most efficient
and effective manner. FSIS’ food safety mission extends to ensuring the safety and integrity of FSIS-regulated food
products imported from 35 countries, as wellas U.S. products exported to more than 140 countries.

Thousands of FSIS inspection personnel across the Nation conduct daily inspectionactivities, verifying industry
compliance with applicable food safety regulatory requirements. The work that FSIS employees doacross all
program areas is critical forachieving Agency goals to prevent foodborneillness and protect public health;
transform inspection strategies, policies, and scientific approaches to improve public health; and achieve
operational excellence.

Our Presence

8,700

FSIS EMPLOYEES

FRONTLINE WOhKFORCE

6,800

FEDERALLY REGULATED ESTABLISHMENTS

050)
%@ 7,600

FSIS’ Status of Programs is organized into six sections. After highlightingtop achievements, the Agency notes
accomplishments that fall within its four funding categories—Federal programs, State programs, international
programs, and digital infrastructure for public health communications and information systems—and closes with
cross-cutting examples of progress.

1. Highlights

AmongFSIS’ selected examples of recent progress, 2022 highlights include the launch of the Agency’s new
initiative to reduce Salmonellaillness linked to poultry, its intentional hiring and retention efforts, and its continued
support tosmalland very small establishments.
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1.1 Reducing Illnesses Linked to Salmonellain Poultry

Salmonellaremains a significant food safety concernin the United States, particularly through its presencein
poultry products. In October2021, USDA announced FSIS would reevaluate its approach to controlling Salmonella
in poultry to better prevent foodborne illness and achieve national food safety targets. Overthe years, FSIS has
overseen the reduction in the prevalence of Salmonella by more than 50 percentin poultry products at regulated
establishments, but withoutanobservedreduction in attributable illnesses. Nevertheless, more than 1 million
consumer Sa/monellaillnesses occur annually, with more than 23 percent attributed to poultry consumption.
Throughout2022, FSIS invested in data gatheringand outreach to generate the scienceand data needed to develop
a proposed framework for controlling Sa/monella in poultry.

Since launching this effort, information gathering has beenthe Agency’s top priority. Key among these efforts in
2022 included:

e Meetingwith a wide range of stakeholders, including a well-attended ‘Salmonellain Poultry: Research
and Science Roundtable’ to gatherideas and recommendations for potential components of a revised
strategy;

e Seekingguidance fromoneof the Agency’s advisory committees, the National Advisory Committee on
Microbiological Criteria for Food (NACMCEF), on the types of microbiological criteria FSIS mightuse to
better preventSalmonella infections associated with poultry products;

e Invitingpoultry slaughter and processing establishments to submit proposals for pilot projects to test
differentcontrol strategies for Sa/monella contamination in poultry products;

e Developinga risk profile and two quantitative risk assessments: one for Salmonella in chicken and one for
Salmonellain turkey;

e Expandingthe Agency’s exploratory sampling program for young chicken carcasses to generate microbial
datato helpinfomm future policies;

e Incorporatinga new FSIS laboratory method to measure the quantity of Sa/monellapresentin FSIS young
chicken samples, not solely its presenceorabsence; and

e Collaboratingwith USDA’s Agricultural Research Service (ARS)to developnew sampling and detection
technologies and mitigation approaches.

In August 2022, FSIS announced its intention to proposeto declare Sa/monella an adulterant in not ready-to-cat
stuffed, breaded chicken products. That same month, FSIS completed development of a draft risk profile for
Salmonellain poultry in collaboration with ARS. The risk profile provides the supporting evidence needed for
FSIS to determine whether certain poultry products containing certain types or amounts of Sa/monellaare
adulterated within the meaning of the PPIA. The risk profile was independently peer reviewed in accordance with
the Office of Managementand Budget’s Information Quality Act guidance and provides a comprehensivereview
of the scientific literature and Salmonella outbreaks linked to poultry. By the end of the fiscal year, the Food
Emergency Response Network (FERN) cooperative agreement programlaboratories collected 500 such products at
retailand analyzed these for Salmonella. Data generated will inform the design of future sampling of these
products.

In early 2023, FSIS plans to present a proposed framework fora new comprehensive strategy to reduce Salmonella
illnesses attributable to poultry and convene a public meetingto discuss it. The effort to reduce Salmonellain
poultry will leverage USDA’s strongresearch capabilities and strengthen FSIS’ partnership with the Research,
Education, and Economics mission area to address data gaps and developnew laboratory methods to guide future
policy. Each day, multiple teams of FSIS employees are working toward the shared goalto reduceillnesses caused
by Salmonellain poultry products. These efforts aim to move the Agency closerto achieving the Healthy People
2030 nationaltarget of a 25 percent reductionin Sa/monellaillnesses and lay the groundwork formore
developments in 2023 as FSIS continues its efforts to seek public feedback to inform potential rulemaking.

In addition topoultry, FSIS is reevaluating its approach to controlling other pathogens associated with significant
illness linked to FSIS-regulated products. For example, in February, FSIS proposed pathogen reduction
performancestandards for Salmonella in raw comminuted pork andraw pork cuts and plans to assess whether
establishments producing these products are effectively addressing Salmonella. Results from an FSIS study
published in the peer-reviewed journal Epidemiology & Infection this year showed anincreasein the proportionof
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Salmonella outbreaks associated with pork overthe last20 years. FSIS remains committed to implementing
pathogenreductioninitiatives that willhave a positiveimpacton the safety of regulated products and result in
notable illness reduction.

1.2 Hiring and Retention

To carry out Federalmandates, FSIS depends uponattracting and retaininga qualified and competent work force
that represents the diversity across the United States. FSIS employees are highly trained, motivated, and skilled
professionals, who work as oneteam with onepurpose: to protect public health. FSIS employees collectively bring
a broadrange of attributes, backgrounds, and capabilities to advance this mission, with professions suchas
inspection; investigation; science, technology, engineering, and mathematics; and various administrative roles.
Approximately 90 percentof the Agency’s workforce is dedicated to frontline inspection, including those in
priority recruitment areas—Food Inspectors (FI), Consumer Sa fety Inspectors (CSI), and Public Health
Veterinarians (PHV). The Agency offers competitive monetary recruitment and retention incentives toattract
highly qualified professionals to its workforce and invests in training them to be proficient, agile, and responsive.
FSIS will continue to prioritize scheduling and staffing to ensure all establishments’ inspectionneeds are met,
while proactively recruiting to reduce vacancy rates.

Recruitment

In 2022, FSIS significantly scaled up its efforts to attracttop tier candidates and compete with private industryas
an employerof choice. The Agency continued to offer recruitment incentives to inspection personnel and expanded
recruitment methods by prioritizing equity, coordinating local hiring events, implementing process improvements
to result in shortertimes to hire, growing programs to support veterans and professionals with disabilities, and
usingnew platforms to broaden applicantpools.

A key element of the Agency’s recruitment strategy is monetary incentives. FSIS offers a $5,000 recruitment
incentive to eligible new inspectors (FIs and CSIs)joining the Agency, which requires a two-year service
agreement. For veterinarians, FSIS offers bothrecruitment and retention incentives. Newly hired PHVsreceive
$5,000 forevery yearof service up to $20,000 and four years. FSIS also offers student loan repayments for eligible
in-plant PHVsannually. To investin the future ofthe Agency’s workforce, the Adel A. Malak Scholars program—
a Federalemployment pathway for qualified veterinary students totrain for careers at FSIS—offers a maximum of
$15,000 in tuitionassistance per year forup to fouryears. FSIS seeks to expand this program to stay competitive in
recruiting and retaining veterinarians in these critical frontline positions. At the endof 2022, FSIS began a referral
bonus award incentive for employees who refernew qualified in-plant FIs, CSIs, PHVsto join FSIS. This initia tive
will begin in 2023, granting $ 1,000 to the referring FSIS employee once their referred new hire has onboarded and
performedsuccessfully for 90 days.

FSIS continues to strive toward its goal of modeling equal employment opportunity (EEO) excellence by
promoting EEO, civilrights, and diversity. In 2022, FSIS supervisors received training on “Diversity Recruiting,”
which examines biases in the recruitment processes and strategies forachieving success. Suchtrainingis
paramount tobuilding a work force more representative of America and ensuringthe Agency canbest meet the
needsofallthoseit serves. The Agencyalso conducts various outreach to under-represented populations, including
persons with disabilities, when advertising job opportunities. FSIS’ talentmanagement pilot program has
complemented these efforts, entering its second yearin 2022, and is set for expansion into 2023. The program was
designed to improvethe quality and diversity of applicant pools and leverage the opportunity tobe competitive
with private industry through virtual career fairs andrecruiting events. FSIS’ internal work group, consisting of
representatives across the Agency, developed new recruitmentmaterials, including tailored “Insider View” stories
that provide first-person accounts of differentemployees’ roles in the Agency and how they help protect public
health. Through these tools, the Agency expanded its outreach to morethan 1,400 schools, universities, and a lumni
associations, with a reach ofnearly 10 million students and graduates and covering over onethird of allminority-
serving institutions. FSIS also entered a partnership with The State University of New York, resulting in the
opportunity to directly recruit for positions within the largest comprehensive university system in the United States.
Results from recruitment events—including print and digital promotion in targeted spaces—garnered significant
successes throughout theyear, suchas in Dodge City, Kansas, where following two separate events, the Agency
successfully recruited and hired 67 new FIs. These strategic recruitment activities complement the Agency’s
succession planning efforts to reduce vacancy rates.
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FSIShasalso leveraged technology to proactively source, attract, and recruit candidates to join the Agency. FSIS’
digital presence has significantly expanded a cross recruitment pla tforms such as LinkedIn, Handshake, Craigslist,
Indeed, ZipRecruiter, Facebook, and Twitter. By growing its digital presence on LinkedIn, FSIS tripled its follower
count and nearly quadrupled theaverage reach of its messaging. To increase thediversity and breadth of candidates
applying for specialized laboratory positions, FSIS shared announcements via talentmanagementtools to reach
additional private and public universities including land grant colleges. Based on initial data across platforms,
hundreds ofapplicants used these digital tools to find FSIS positions with a notable increase in interest from those
in under-represented groups. In 2022, FSIS’ workforce diversity increased by over two percent. FSIS learned,
anecdotally, that many applicants only found outabout theavailable positions through these digital platforms and
had been previously unaware of Federal employment opportunities on USAJobs.gov. FSIS continues to participate
in virtualand in-person career fairs, course lectures, and national veterinary conferences to promote career
opportunities.

To inform recruitment strategy, FSIS created aninternal recruitment dashboard to provide insights intothe
mission-critical field inspector recruitment processes. Authorized Agency users are able to examine vacancies by
district, State, and inspection position. The dashboard shows status in six easily interpretable recruitment stages—
pre-announcement, job announcement open, certificate of qualified applicant resumes issued to the hiringmanager,
candidate selection made, tentative offer, and start date—that canbe compared by district and position. Additional
time-to-hire details and insight on vacancies (i.e., where a selectee declined or was disqualified) enable lea dership
to identify potential issues in recruitmenttimeliness and success rates. This dashboard provides actionable data on
recruitment, retention, and vacancy rates of mission-critical field positions in an easy-to-digestmannerand
provides reports in minutes versus days for the previous static reports.

The data dashboard helps to inform process improvements, suchas FSIS’ expansion this year of qualifying
experiencethatwouldbe accepted atboth the GS-5 and GS-7 gradelevels for prospective FIs. FSIS also began
personalized outreach by phone to applicants in the pre-employmentmedical qualification process to help them
understand themedical process and timeline. This added step, along with additional refinements, reduced the
medical pre-employmenttimeline by anaverage of 17 days. In August, FSIS launched the Professionals with
Disabilities (PWD) page on the FSIS websiteto serve as an outreach knowledge bank formanagers and PWD
seeking information on disability intelligence training and strategies for recruiting, hiring, retaining, and advancing
PWD. FSIS assisted 36 veterans and PWD with resumebuilding and jobsearches, which resulted in the placement
of 10 veterans and one PWD. These process improvements haveallowed FSIS to issue job offers more quickly and
secure quality candidates amidsthigh competition with private industry.

2022 was the second year of FSIS’ Pre-Apprenticeship Program that provides a pathway to Federal civilian
employment to transitioning service members, which delivers targeted inspector training to servicemembers so
they may acquire the skills necessary to enrollin FSIS’ paid Apprenticeship Program for veterans. Eight
individuals successfully completed the program and transitioned to the Apprenticeship Program. To aid in the
transitionto full employment, FSIS launched an open continuous job opportunity announcement for a pprentices,
resulting in nine hires. By the end of 2022, one apprentice graduated from the program and eight are scheduled to
graduate in 2023. FSIS secured approval for veterans to use their G.1. Bill education benefits during the one-year
apprenticeship. By theclose of 2022, fiveapprentices used the G.I. Bill benefits.

Additional pathways to employment for other mission critical positions include Pathways Internships, the
Presidential Management Fellowships, andthe Hispanic Association of Colleges and Universities internship
program. FSIS also provides unpaid externships as partof the Federal volunteer student program that provides
students experiencethatis directly related to their education and career goals while preparing to assume future
roles in food safety and food security. By offering early career pathway opportunities to employment, FSIS seeks to
attracttalented individuals who can grow as professionals and build careers within the Agency.
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Retention

FSIS strives to ensure thatthe Agency isa great placeto work. The Agency upholds its commitment to
performanceexcellence, promoting equity, and fostering an inclusive, discrimination- and harassment-free work
environment. Throughout the year, FSIS received and processed feedback from monthly employee townhall calls,
its employee feedback email inbox, employeesurveys, and discussions with its union (the National Joint Council),
which resulted in positive changes to leave, engagement, benefits, flexible work arrangements, and professional
development. By communicating frequently, providing ample feedback opportunities, and taking steps to
implement meaningful changes, FSIS strives to embody a workplace where employees feel valued and seek to
build lifelong, fulfilling careers.

FSISrecognizes the valueof investing in top performers and its awards program allows the Agencyto
acknowledge thededication ofits employees throughout the year. During 2022, FSIS spentits award budget,
issuing a total of 22,000 awards. FSIS also issued 297 recognition coins to employees who embody FSIS’ values of
beingaccountable, collaborative, empowered, and solutions-oriented. In 2023, the Agency will work to maximize
FSIS’ award allocation to continue recognizing performance excellence.

To support career growth within the Agency, FSIS developed and published four visual career pathway charts
showingpossible avenues foremployees to develop a careerin FSIS. FSIS laboratory leadership, for example,
createda forum to discuss the skillsneeded to develop staffnot only within their current positions, but also prepare
them for future opportunities including leadership.

The Agency is also dedicated to meaningfully addressing conflict in the workplace. Its alternative dispute
resolution program was particularly effective in providinga variety of conflict resolution services that resulted in a
23 percent decrease in its formal complaint inventory.

Investing in continuous educational development is another key pillar of FSIS’ retention strategy that contributes to
opening pathways for career development within the Agency. FSIS adjusts training initiatives ona regular basis,
with the goalof providingaccessible, high-quality instruction to its employees throughout the country. Trainings
coverthe skillsemployees needto carry out daily tasks as wellas key skills such as critical thinking, public
speaking, professional writing, teamwork, digitalliteracy, lea dership, career management, and equity and inclusion
awareness. In 2022, FSIS delivered allmission training virtually, using several delivery platforms to conduct 79
training sessions to a total of 5,066 mission critical employees. FSIS’ “Help Resources” site contains webinars,
training videos, interactive tutorials, andjobaids that support FSIS employees with performanceand training
needs.

FSIS also offers monthly seminars to provide PHV participants with continuing education (CE) credits. All
seminars this year were conducted virtually, offering interactive and non-interactive module options to
accommodate all schedules. Approximately 2,662 CE credits were earned by PHVsin 2022.

The Agency also invested in additional leave benefits overthepast year, including the expansion of its emergency
dependentbackup care program—helping employees findand pay for quality child oradult care when theirregular
arrangements are disrupted—and a new parental bereavement lea ve program foremployees who hada child pass
away. In 2022, FSIS continued theuse of emergency paid lea ve foremployees who experienced a qualifying event
between March 11,2021, and September30,2022. The Agency also continued to grantleave flexibilities for
employees toreceive COVID-19 vaccinations and recover, and/or escort family members to receivethe COVID-19
vaccines andboosters. As guidance from the Sa fer Federal Work force Taskforce changed regarding the appropriate
use of leave for COVID-19related reasons, FSIS continually communicated with employees and supervisors on
updates or changes to ensure the properuse of leave for various situations. Throughout the year, the Agency
supported employees with donated lea ve through its lea ve bank program and voluntary lea ve transfer program. In
the next fiscal year, the Agency will continue to work with allemployees to find better ways to supporttheir lives
and careers. In2022, FSIS received temporary Congressional authority tonot require inspection personnel to be in
overtime status when anestablishmentis operating outside its scheduled hours of inspection, providing more
flexible scheduling for inspectors who prefer to work fewer hours rather than requiring them to work allhours and
daysof plant operations. FSIS intends to expand this scheduling flexibility to improve work-life balance while
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continuing to uphold its food sa fety mission; however, sustaining this long term will require permanent legislative
authority. Employeesatisfaction matters to FSIS. Implementing new retention and recruitment strategies will help
the Agency attract andretaintop talentin the years to come.

Contracting

In effortsto level the playing field forunderserved small business owners, FSIS prioritized awareness and
communication to the small business community. These efforts resulted in increased competitionand contract
awards tosmallbusinesses. FSIS increased its competition rate from 56 percent in 2021 to 62 percent in 2022.
Additionally, FSIS exceeded all small business goals established by the Office of Small and Disadvantaged
Business Utilization. FSIS’ small business achievements by theend of2022 are as follows:

Table FSIS-17 USDA Office of Small and Disadvantages Business Utilization Goals and Results

2022 USDA-wide
Goals 2022 Results 2021 Results
SmallBusiness 47% 66.4% 69.25%
Small Disadvantaged Business 21.50% 50.33% 41.43%
) 22.44%
Women-Owned Small Business 5% 24.64%
HUBZone Small Business 3% 14.33% 10.73%
S ~ 11.97%
Service D1§abledVeteran Owned 30, 12.36% 0
SmallBusiness
8(a)Business 5-15%Dby 2025/26 19.74% 17.36%

FSIS’ actions enabled the Agency to exceed small business goals across all socioeconomic categories by
increasing supplier diversity outreach efforts; meeting with small businesses on an ongoing basis to discuss
capabilities, aligning businesses with futurerequirements; participating in USDA’s Industry Day, which provided
vendors insight onthe acquisition process and future requirements; and scrutinizing allnon-competitive a wards and
requiringeven higherlevels of approval than those required under USDA policy.

1.3 Supporting Small and Very Small Establishments

USDA is committed to expanding processing capacity and a more resilient supply chain through supporting
independentsmalland very smallmeat and poultry establishments. FSIS has multiple programs in placeto provide
resources for these smaller plants, suchas overtime feereductions, plant outreach, and direct supportand guidance
materials.

The setrate forovertime and holiday inspection services for all establishments has disproportionatenegative
financialimpacts on small and very small establishments compared to large establishments that can more easily
absorbextra charges due to higher production volumes. Particularly in the wake of the COVID-19 pandemic, FSIS
recognized theneedto assist small esta blishments in wea thering economic impacts to remain in the marketplace. In
the American Rescue Plan Act, enacted on March 11,2021, Congress provided FSIS with $100 million to reduce
the costs of overtime inspection for smalland very small official meat, poultry, and egg product establishments.
FSIS quickly andeffectively implemented the program within four months from passage, reducing overtime and
holiday inspection fees for small establishments by 30 percentand very small establishments by 75 percent.
Establishments that qualified fora fee reduction were also eligible to receive a partial refund for overtimeand
holiday inspection fees paid since October 11,2020. The deadline to apply for the partialrefund was initially set
forMarch 11,2022, but FSIS eliminated the deadlineon June 9,2022. Therefore, all establishments that qualified
and submitted relevant forms in 2022 were eligible to receive the partial refund. Since its enactment, FSIS has
issued credits and refunds to more than 2,800 smalland very small establishments, providingmorethan $33
million in savings. FSIS will continue to offerthereduced fees until the funds are exhausted.
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As part of its ongoing efforts to provide customer-focused outreach to smalland very small establishments, FSIS
hosted six roundtables and listening sessions in 2022 thathadboth virtual and in-personattendance. These events
foster open communication with industry and help FSIS identify uniquebarriers and challenges faced by smalland
very smallplants. FSIS is committed to advancing equity and reducing disparities in accessing FSIS programs
among historically underserved groups. The Agency’s small plant roundtables are an integral part ofthis
commitmentand include outreach to minority business owners and Tribal groups. This year’s sessions took place
in Arizona, Colorado, Georgia, Idaho, South Dakota, and Texas, reaching more than 360 participants. In response
to a Congressional mandate, FSIS held listening sessions, including one focused on stakeholders in Indian Country,
to gauge interest in transitioning bison to theamenable species list under the FMIA. Before the listening sessionon
bison in Rapid City, South Dakota, FSIS visited three Tribal nations and witnessed diverse approaches to raising
and harvesting buffalo. Through FSIS’ engagement with Indian Country, it became clear that bisonhold a deep
cultural, historical, and environmental significancedistinct from their viability as a commercial meatproduct. The
prevailing sentiment captured by these listening sessions is that bison shouldnot bemade an amenable species
underthe FMIA. It is notable thatthis position is consistent across tribes and a vast majority of stakeholders from
within the commercial bison industry, including large and small processors. FSIS will continue to hold roundtables
forsmalland very small plants to answer questions and provide guidance to ensure compliance with Federal
systems andregulations.

The Agency strives to bridge barriers faced by smaller producers through specialized outreach and guidance
materials to aid the developmentof safe and effective Hazard Analysis and Critical Control Point (HACCP)
systems and food safety programs thatresult in compliance with Federal food safety regulations. Overthe course of
2022, FSIS Enforcement, Investigations and Analysis Officers in every district devoted up to 25 percent oftheir
time to outreachactivities to ensure smalland very small establishments see the value of working with FSIS before
there is a food safetyissue. FSIS’ small planthelp desk through theaskFSIS database provides online answers to
technical, inspection-related questions that help to maintain effective policy understanding and implementation. In
2022, askFSIS responded to 34,134 questions from customers and reviewed 692 askFSIS Q&As that are publicly
posted onthe AskUSDA websiteand havebeen viewed 200,733 times.

In support of the Small Business Administration’s initiative to provide small businesses with compliance assistance
underthe Small Business Regulatory Enforcement Faimess Act, FSIS developed compliance guidelines
consideringthe specific needs of smalland very small establishments. Although all establishments canbenefit from
the information, tailoring resources to the needs of those thatare smaller in size provides specialized guidance that
otherwise may be unavailable to smaller producers. FSIS has a dedicatedresource page on its website for these
establishments that highlights relevant guidelines, educational materials, and training resources, including
information on howto developa recallplan, HACCP plan, and a robust systematic approach to humanehandling.
FSIS published six HACCP models this yearto assist smalland very small establishments with the development of
effective food safety plans. Thesemodels cover variousprocesses for poultry, beef, catfish, and egg products. The
Agency also revisedand issued five resources on inspection in commercial kitchens, label applications, importing
amenable products, and the lethality and stabilization of meatand poultry products. The latter guidance, referred to
as “Appendices A and B,” were complemented by seven webinars—four for industry and three for FSIS inspection
program personnel (IPP)—toprovideanoverview ofthe revisions and answer participant questions. Originally
issued in 1999, the revised guidelines include recommendations from previous versions, incorporate new updates
based onthe latestscience, and have improvedreadability.

2.Federal Food Safety and Inspection Program

Science and data inform all Agency decisions—what FSIS inspectors do day-to-day, how FSIS sampling programs
are designed, whatmethods FSIS laboratories use, and what policies and regulations the Agency implements—to
ensure that FSIS’ actions are enhancing food sa fety and improving public health. Thousands of FSIS inspectors
across the United States work every day to achieve this goalby carrying outtasks to verify that imported and
domestically produced products comply with applicable U.S. food safety regulatory requirements.

During 2022, FSIS protected public health by conducting ante-mortem and post-mortem inspection of 162 million
head oflivestock and 9.7 billion poultry carcasses. Additionally, FSIS inspected 2.8 billion pounds ofliquid,
frozen, anddried egg productsand conducted 7.6 million food sa fety procedures to verify that systems at all
federally inspected facilities continued to maintain food sa fety and wholesomeness requirements.
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Our Inspection by the Numbers

HEAD OF LIVESTOCK POULTRY CARCASSES POUNDS OF LIQUID, FROZEN FOOD SAFETY
INSPECTED INSPECTED AND DRIED EGG PRODUCTS PROCEDURES
INSPECTED

FSIS strives to adopt innovative approaches to inspectionto verify that regulated establishments meet the Agency’s
requirements and produce safeandaccurately labeled products. FSIS continually updates its regulations, policies,
guidanceto industry, and associated im plementation instructions to field personnel to ensure these allreflect the
latest scientific advancements. Understanding hazard control during food production provides FSIS with
information on how to continually evolve policies impacting industry controls and FSIS verification. Since
implementing HACCP in 1996, industry has progressed significantly in hazard control, with particular emphasis on
microbiological hazards.

2.1 Optimization of Inspection Systems

FSIS madesignificant progress in its continued effort to optimize inspection systems, sampling programs, and
labeling procedures through science-based approaches to food sa fety.

In 2014, FSIS amended the regulations to establish a New Poultry Inspection System (NPIS) for young chicken and
all turkey slaughter establishments. Five years later,in 2019, FSIS amended the regulations to establish the New
Swine Slaughter Inspection System (NSIS) for market hog slaughter establishments. Plants that donot chooseto
operate under thesenew systems continue to operate under traditional inspection systems. The new systems were
carefully designedand informed by decades ofpilot program data and continue to be evaluated based on thelatest
science, data, and impacts on worker safety. In 2022, four establishments converted to NPIS, and one establishment
convertedto NSIS. In response to recentlitigation and after consulting with the U.S. Departmentof Labor’s
Occupational Sa fety and Health Administration (OSHA), worker sa fety advocates, and industry, FSIS developed a
“time-limited trial” for swine establishments operating under NSIS. This time-limited trial allows establishments
operatingunder NSIS to experiment with ergonomics, automation, and crewing to create custom work
environments that will protectfood and worker sa fety while increasing productivity. FSIS permits participating
establishments to operateat increased line speeds fora limited time to collect data that measures the impact of line
speed on workers. FSIS also developed a modified waiver program for poultry establishments operating under
NPIS to facilitate a study conducted by third-party experts onthe effects of increased line speeds on worker sa fety,
which will inform futurerulemaking. Participating poultry establishmentsare permitted to operate at increased line
speeds fora limited time to collect data that measures the impact of line speed on workers. The worker sa fety study
beganin 2022 and will extend into 2023.

In addition to poultry and swine, beefslaughter also has seen developments in the optimization of its inspection
systems this fiscal year. Underthe beefwaiver program, FSIS has begun to gather data that may be used to inform
future rulemaking. Two additional establishments have fully implemented cattle slaughter waivers this year, fora
totalof three establishments operating under the beef waiver program.

In 2021, thenew sanitation requirements for egg products establishments wentinto effect. Since the start 02022,
egg productestablishments began implementing new sanitation procedures consistent with USDA’s meatand
poultry regulations. In October 2022, these establishments will also begin implementing HACCP systems. To
guide implementation efforts, FSIS updated several of its directives on sanitation tasks to incorporate egg products.
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FSIS routinely evaluates the effectiveness of Agency inspection, sampling, and labeling regulations and procedures
to ensure they are based on thebestavailable information and are meaningful to public health protection. In 2022,
FSIS eliminated theregulations on voluntary petfood certification and theduallabeling requirement (e.g., both
pounds and ounces) for certain packages of meatand poultry products. FSIS also discontinued its Salmonella
samplingandtesting for Siluriformes fish.

The voluntary pet food certification regulations allowed FSIS inspectors to provide a fee-for-service certification
that certain pet foods were produced under sanitary conditions and met compositional and labeling requirements.
FSIS eliminated theregulations because no firms were paying for FSIS certification services forpetfood. In
addition, the finalrule clarified that FDA has sole regulatory jurisdiction over pet food production. The Agency
discontinued its Sal/monella sampling program for Siluriformes fish after concluding thatthe pathogen does not
pose a significant healthhazard given the low occurrence of Salmonella positives from FSIS samplingandthelack
of recent outbreaks attributed to Siluriformes fish. This decision was informed by an FSIS report posted in April
describingthe decline in Salmonellain Siluriformes fish overthe last five years. Regarding duallabeling, FSIS
determined thatit would no longer be necessary formeator poultry products to bear dual statements of weight that
contain at least onepound or pint but less than four pounds or one gallon. FSIS published the finalrule a fter
reviewing public comments on the proposed rule thata ffirmed one statement of measure that provides consumers
with sufficient information. FSIS will continue to review inspection, sampling, and labeling programs to ensure the
optimaluse of Agency resources while continuing to verify thatestablishments are effectively addressing hazards.

Faced with new challenges and opportunities presented by technology and globalization, FSIS continued
consideringissues involvingthe labeling of meatand poultry products made with cultured animal cells, as well as
its comprehensive review ofthe “Productof USA” claim. Consumers rely on labels when purchasing FSIS-
regulated products and theauthorizing statutes require thattheselabels are truthful and not misleading. In 2019,
FSIS and FDA established a formal agreementregarding the shared regulatory oversight of products made from
cultured animal cells. Under this agreement, FDA oversees cell collection, cell banks, and cell growth and
differentiation. FSIS would then overseethe further processing, labeling, and packaging of these products. In 2021,
FSIS published an advance notice of proposed rulemaking to request comments pertaining to the labeling of meat
and poultry products comprised of or containing cultured cells derived from animals subjectto the FMIA orthe
PPIA. FSISis reviewing the comments, which will inform futurerulemaking. There are currently no food products
made from cultured animal cells available in U.S. commerce. FSIS is closely coordinating with FDA to ensure that
regulatory oversightis in place, so thatfood developers bring safeand properly labeled products to the market.
FSIS and FDA have continued tomeet to discuss thescience of animal cell culture technology, potential hazards,
and labeling considerations.

The Department began its comprehensivereview of the “Product of USA” labelnearthe end 0£2021.1n 2022,
FSIS commissioneda survey toanalyze U.S. consumers’ understanding of the voluntary labeling claim. In 2023,
the agency willreceive the survey results, which will inform planned rulemaking on this topic. FSIS is committed
to ensuringthat the “Product of USA” label s truthful and not misleading, understanding that American consumers
dependuponaccurate, transparent labels to obtain importantinformation aboutthe food they consume.

FSIS also maintained regular communications with industry regarding labeling requirements in 2022, conducting
two webinars on general labeling requirements and sharing regular tips for industry in the Agency’s weekly
Constituent Update to navigatethe label approval process. This regular outreach has resulted in more accurate label
submissions and turnarounds, a veraging five to seven days—sustaining the great progress from previous years.

2.2 Labs and Sampling

FSIS stays abreast of developments in food production technologies and scientific knowledgeto ensure its
laboratory infrastructure and methods incorporate advancements that will best protect public health and accomplish
the Agency’s food safety mission. FSIS evaluates and implements new laboratory methods to increase thespeed,
scope,andaccuracy of its laboratory detection technologies.
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FSIS continues to evaluate innovative approaches and technologies to improve sampling and testing for food sa fety
hazards to ensure the Agency has the best information it needs for decision making. Through laboratory
technological advancements, including rapid microbial dia gnostics and whole genome sequencing (WGS), FSIS
can more efficiently and effectively detect, characterize, and track food safety hazards in regulated products. In
2022, FSIS’ laboratory system analyzed 135,131 samples submitted by inspectors and generated 2,429,738
individual test results on thesesamples. FSIS also collected 525 retail ground beef samples for Escherichiacoli(E.
coli)O157:H7. Using WGS, FSIS conducted microbiological characterization of 17,849 bacterial isolates reporting
508,563 separate testresults. Posted publicly on the FSIS website, these data areused by several stakeholders,
including academic researchers, and support foodborne outbreak investigations, policy development, and FSIS
inspection to assess establishment food safety systems.

The FSIS laboratory system implemented and improved six methods this year, including:

e Enumeration (i.e., quantification) of Sa/monella in raw poultry rinses;

e A new Campylobacter enrichment protocol to reduce sample analysis time;

e Anupdatedcanned foods methodto makethe procedure easierto follow;

e Anupdatedpesticides methodto eliminate a dry ice grinding step, which removeda potential worker
hazard, saveddry ice costs ofroughly $40,000 annually, and reduced the time to result for pesticide
samples;

e Anupdated multi-residue method to use generic tissue blanks instead of tissue-matched controls, reducing
costsandtime toresult for samples; and

e Anupdateto FSIS’ Microbiology Laboratory Guidebook Chapterto increase transparency ofthe
laboratory methods forthe National Antimicrobial Resistance Monitoring System (NARMYS).

NARMS is a national public health surveillance system through which FSIS partners with Stateandlocal public
health departments, the Centers for Disease Control and Prevention (CDC), and FDA to track changes in
antimicrobial susceptibility of select foodborne enteric bacteria foundin ill people (CDC), retailmeats (FDA),and
food animals (FSIS). This year, FSIS collected and analyzed 6,486 cecal samples, 51,069 meatandpoultry
samples,and 1,053 Siluriformes fish samples as part of this partnership. Samples were tested for Salmonella,
Campylobacter,andindicator bacteria, and allmicroorganisms detected were characterized to determine their
antimicrobial resistance.

In August, FSIS published a finalregulationto expandits accredited laboratory program (ALP), a voluntary fee-
based program that provides establishments access to accredited commercial laboratories to perform routine food
safetytesting services in supportof their HACCP-based food sa fety systems. Effective in 2023, the program will
offerlaboratory accreditations for the first time in microbiology, along with expanded accreditation choices in
residue chemistry. FSIS also modemized the statistics used to evaluate these laboratories. Expandingthe ALP to
covermore food safety testing offerings provide FSIS-regulated establishments more options and greater
confidence in theirroutinetesting, which will aid in the rapid detection ofpotential food safety hazards.

2.3 Foodbornelllness, Investigations, and Recalls

As a public health agency, FSIS continuously monitors foodborneillnesses through coordinationand data sharing
amongits partners. In addition to using sampling results atthe individual establishmentlevel, the Agency monitors
samplingresults at a national level for indications of progress in reducing food-safety hazards associated with
FSIS-regulated products. FSIS’ focus is not only on preventing contamination in regulated products in
establishments, but also on quickly investigating illnesses potentially associated with regulated products. When
illnesses associated with FSIS-regulated products occur, the Agency investigates them and quickly focuses on
containingrelatedillnesses. FSIS relies on its collaboration with public health partners, Federal, State, and local
governments, as well as with industry, to identify the contaminated productand quickly ensure that FSIS requests
that establishments recall adulterated productand take contaminated product outof commerce or that FSIS issues a
public healthalertnotification (e.g., when adulterated product is no longer available forsale) to alert consumers.
FSIS uses its consumer complaint monitoring system, the CDC’s PulseNet, and other data sources to conduct
surveillance and investigate potential foodborne hazards associated with FSIS-regulated products. In 2022, FSIS
received and evaluated 1,158 consumer complaints, 193 of which required additional investigations. Twenty-two of
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the investigations resulted in actions—I14 enforcement and 8 productcontroland/or public communications (i.e.,
recalls, public health alerts, detention, or seizure of product).

FSIS monitored 42 illness clusters potentially associated with FSIS regulated products. Evidence obtained in six
clusters suggested involvementof FSIS-regulated products, which were subsequently investigated as foodborne
illness outbreaks. FSIS coordinated with the CDC and other public health partners to investigate seven foodborne
illness outbreaks representing 106 illnesses and 30 hospitalizations (see table below). Of the seven investigations,
three were investigations for Shiga toxin-producing E. coli (STEC), three for Salmonella,and one for Clostridium
botulinum. Two outbreaks led to FSIS public communications; one outbreak led to both a public healthalert(PHA)
and a recall: andone led to a PHA. FSIS issues communications related to outbreak investigations when there is
specific and actionable information to share with the public. FSIS posted seven after-action review reports
highlightingillness outbreak lessons learned on the Agency website.

There wasa totalof 46 recalls in 2022: 9 beef, 12 poultry, 13 pork, 2 Siluriformes fish, 1 lamb,and9 involving
multiple species. A total of 4,845,599 pounds of meat, poultry, and egg products were recalled. Out of the 46 total
recalls, 40 were considered Class I (reasonable probability thateating the food will cause serious adverse health
consequences or death), and 6 were Class I (remote probability of adverse health consequences from eatingthe
food). There were no Class [l recalls (use of the product will not cause adverse health consequences). Of the 46
recalls, 8 were directly related to possible microbiological contamination caused by the presence of Listeria
monocytogenes (Lm); 2 were in response to possible microbiological contamination caused by the presence of
STEC; 1 was due to possible contamination of product by Salmonella; 1 was dueto possible contamination of
productby Bacillus cereus; 7 were due to extraneous material contamination; 11 were due to undeclared allergens
in the product; and the remaining 16 were in response to undeclared or unapproved substances, processing
deviations, product produced without benefit ofinspection, or product imported withoutreceiving FSIS
reinspection. FSIS also issued 23 PHAs in 2022. PH As are typically issuedin licu of a recallin situations whenthe
productisno longeravailable to consumers in commerce butmay still present a risk to human health(i.e., the
implicated productmay be in consumers’ pantries, refrigerators, or freezers).

2.4 In-Commerce Activities

FSIS conducts extensive investigations, complianceactivities, and outreach atin-commerce facilities, such as
warehouses, distributors, food transporters, and retail stores and delicatessens. [ftheseactivities identify
adulterated ormisbranded meat, poultry, or egg products, the Agency removes these products from in-commerce
facilities and takes appropriateregulatory actionto deter future food sa fety violations.

FSIS conducted 13,439 surveillance activities in 2022. These surveillanceactivities focused on examination of
food safety and food defense activities in accordance with Agency policy and directives. The Agency detained
3,977,233 pounds of noncompliant meat, poultry, and egg products in commerce; facilitated the removal of
434,039 pounds of misbranded and/or adulterated meat, poultry, and egg products from commerce through
voluntary destruction. In2022, FSIS conducted 852 investigations in responseto alleged violations ofthe FMIA,
PPIA, or EPIA, 92 percentof which were based on food sa fety violations. Additionally, the investigative findings
and evidence collected and documented supported criminal and civil prosecutions as well as other enforcement
actions. In 2023, FSIS intends to targeta larger number of high-risk in-commerce facilities for surveillance and
conduct follow-up investigations, as warranted, to reduce therate of food safety violations. In 2022, FSIS also
continuedto verifyretail compliance with beef grinding recordkeeping requirements and expand its outreach and
education to improve compliance, conducting 1,712 beef grinding record verifications this year. Through
collaboration with public healthand industry partners, FSIS developed a concise, plain-language guidance
document forbeef grinding thatwill be distributed in 2023 through partnerships with trade associations and State
and localhealth officials.

2.5 Food Defense
Food defense is the protection of food products from contamination or adulteration intended to cause public health

harm or economic disruption. FSIS promotes food defense through guidance documents and tools, outreach, and
education to industry to facilitatethe adoption of effective risk mitigation strategies. In regulated establishments,
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these efforts include monitoring to ensure (1) establishments have adopted food defense practices; and (2) Agency
personnel haveintegrated food defense principles, concepts, and practices into their daily activities.

Food defense is also a key in-commerce surveillanceactivity that strives to protect food from acts of intentional
adulteration orin response to natural disasters to ensure adulterated or misbranded products do not enter commerce.
In2022,FSIS conducted 11,263 food defense surveillances, including national special security events suchas
Super BowlLVI in Los Angeles, California, and the Houston Livestock Show and Rodeo in Houston, Texas.
During these activities, FSIS observed more than 97 percent of firms visited had implemented food defense
practices. These activities look to identify potential vulnembilities that increase the risk of intentional adulteration
and inform potential FSIS actions that could reduce these risks.

During 2022, FSIS conducted emergency responseactivities related to two tornados, three wildfires, and two
winter snowstorms. FSIS monitored flooding, electrical outages, and structural damage to determine if any
federally regulated distributors or warehouses were impacted, and to verify that affected meat, poultry,and egg
products were handled appropriately.

FSIS conducts food defense vulnerability assessments to identify food defense countermeasures and mitigation
strategies to prevent or reduce the impactof an intentional attack on the food supply. They also help identify
research gaps and strengthen communicationand collaboration between government and industry partners. In 2022,
FSIS completed its biennial survey report for the vulnerability a ssessment framework, a risk-based research
methodology to prioritize updates and new assessments.

3. State Food Safety and Inspection Programs

State Meat and Poultry Inspection (MPI) programs are an integral partof the Nation’s food safety system. In the
United States, plants have theoptionto apply for Federal or State inspection. States may operatetheir own MPI
programs under a cooperative a greement with FSIS through which they mustenforce requirements “atleastequal
to” those imposedunderthe FMIA, PPIA, EPIA, and HMSA. In2022, FSIS continued to fund 50 percent of State
MPI programs—over $60 million—to maintain cost-effective State inspection. The MPI program supported 1,450
State-inspected establishments and 2,021 custom-exempt facilities across the 29 State MPI programs currently
operating, includingthe two new States—Oregon and Arkansas—that joined this year. All of the establishments
participating in MPI programs are small or very small in size.

Product produced under State MPI programs is limited to intrastate commerce unless a State opts into an additional
program, the Cooperative Interstate Shipment (CIS) Program. The CIS program promotes the expansion of
business opportunities for State-inspected meatand poultry establishments. Under CIS, State-inspected plants can
operate as federally inspected facilities under specific conditions and ship their product in interstate commerce. In
2022, FSIS finalized a CIS agreement with Montana fora totalnumber of 10 States participating in the CIS
program by theend 0f2022. In addition to Montana, FSIS has agreements with Indiana, lowa, Maine, Missouri,
North Dakota, Ohio, South Dakota, Vermont, and Wisconsin. By the end ofthe fiscal year, there were a total of
113 establishments participating in CIS Programs.

FSIS assessed the laboratory capabilities of the States currently participating in the State MPI and CIS programs
and foundthem tobe in good standing. FSIS completed initial assessments of laboratory capabilities for the two
new States—Oregon and Arkansas—and a full audit will be carried out during2023. FSIS also conducted annual
reviews of State MPI programs and their requirements—including enforcement of those requirements—with
respect to slaughter, preparation, processing, storage, handling, and distribution of livestock carcasses and parts,
meatand meat food products, and poultry products. FSIS also conducted onsite verification audits fornine State
MPI programs: Indiana, Kansas, Minnesota, Mississippi, Missouri, North Dakota, South Dakota, Texas, and
Wisconsin. FSIS continued to ensure State MPI programs complied with civil rights laws and Agency policies and
practices through their annual self-a ssessments.

In 2022, FSIS began virtual financial roundtable discussions to share information, boost outreach, and foster
collaboration with the CIS program State a gencies. Theseroundtables focus on sharing information regarding the
States’ budgetprocess and the preparation ofrequired financial reports and documentation. They also createa
platform for States to ask questions and share lessons learned with one another as well as with FSIS subject matter
experts.
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4. International Food Safety and Inspection Program

FSIS enforces Federal laws and Agency regulations to verify the safety of meat, poultry, and egg products, whether
produced and consumed domestically or internationally. FSIS-regulated products are imported from more than 35
countries, and FSIS-regulated establishments export U.S. productto more than 150 countries worldwide. The
Agency mustalso meetfood sa fety commitments thatthe United States has made in trade agreements and trade
protocols, as wellas obligations as members ofthe World Trade Organization (WTO)and Codex Alimentarius.
FSIS hasprocesses in placeto conduct regular equivalence reviews and audits of foreign countries’ food sa fety
inspection systems and conducts point-of-entry reinspection of all shipments of FSIS-regulated product prior to
entering U.S. commerce.

Determiningthe equivalence ofa country’s food sa fety inspection system is a prerequisite to importing products
into the United States. The process evaluates whethera foreign country’s food safety inspection system achieves an
equivalentlevel of public health protectionas applied domestically in the U.S. During 2022, FSIS finalized
equivalence determinations for Poland’s eligibility to exportpoultry products; Croatia’s eligibility to export
thermally-processed — commercially sterile beef products; the Republic of Korea’s eligibility to export processed
duck products; Vietnam’s eligibility to export processed Siluriformes fish products; Ireland and the United
Kingdom s eligibility to export raw sheep and mutton products; the Dominican Republic’s eligibility to export raw
intact beef products; and Lithuania’s eligibility to export egg products and additional processed beef and pork
products. FSIS also notified 43 countries of the process for maintaining eligibility to export egg substitutes and
freeze-dried egg products to the U.S. as prepamation for the transition of jurisdiction of these products from FDA to
FSISin 2024.

Each year, FSIS completes verification audits to ensure compliance with equivalence requirements of the FMIA,
PPIA,EPIA,and HMSA. These audits represent the Agency’s risk-based approach to verifying the implementation
of equivalent food safety requirements for products imported into the U.S. Due to international pandemic tra vel
restrictions, FSIS continued using a remote audit process developedin 202 1, where necessary. For countries
requiring direct observation, the Agency identified ways to streamline portions of the process by using virtual
platforms to conduct meetings when feasible. A combinationof on-site and virtual audits has now become standard
practice. This year, FSIS completed ongoing equivalence verification audits in the following 20 countries:
Australia, Austria, Brazil, Costa Rica, Croatia, Denmark, Germany, Hungary, Iceland, Ireland, Israel, Japan, The
Republic of Korea, Lithuania, Namibia, the Netherlands, New Zealand, Spain, the United Kingdom, and Uruguay.
FSIS also completed audits in Paraguay to determine possible reinstatement of equivalence.

FSISregularly updates two tools on its website—the import library and status chart for equivalence requests—to
reflect changes in foreign countries’ equivalence status. Updates are made to thesetools when a country becomes
equivalentorseeks an initial, reinstatement, or expansion of equivalence determinations. These tools provide real-
time updates to stakeholders on the status ofa foreign country’s eligibility and equivalence status with FSIS. The
Agency also updates its Public Health Information System (PHIS) with this information, enabling FSIS inspectors
to be aware ofand plan for changes to eligibility that may impactimport reinspection duties. FSIS reinspects all
commercial shipments of meat, poultry, and egg products imported to the U.S. from eligible foreign countries at
import inspection establishments. During 2022, importers presented approximately 5.3 billion pounds of meat and
poultry products to FSIS forreinspection and approximately 9.6 million pounds of egg products. FSIS continued
automated data exchange capabilities with U.S. Customs and Border Protection, with more than 250 customs
brokers participating in the data exchange and FSIS receiving 90 percent ofallimport applications electronically.

FSISalso playsa role when U.S. exports are denied entry to another country orrejected by overseas customers and
returned. FSIS extensively reviews requests for such products to return to U.S. commerceto identify possible food
defenseand food safety concerns. Whennecessary, FSIS coordinates reinspection of shipments to ensure returning
products are safe. In2022, FSIS reviewed applications to return approximately 540 shipments of exported meat,
poultry, and egg products weighing approximately 16 million pounds.

25-39



2024 USDA EXPLANATORY NOTES — FOOD SAFETY AND INSPECTION SERVICE

The tables below provide the 2022 import statistics for meat, poultry, and egg products:

Table FSIS-18 Imported Meat and Poultry Product

TotalProduct

Presented for | Product Refused

Routine Subjectedto TotalProduct | Product

Reinspection = Additional TOIs | RefusedEntry | Rectified Total Accepted
2021 (Pounds)' (Pounds)? (Pounds) (Pounds)*® (Pounds)*
TOTALS 5,329,689411 438,167,864 57,171,131 51,031,293 5,323,549,573

Table FSIS-19 Imported Egg Product

Total Product

Presented for | Product Refused

Routine Subjected To TotalProduct Product

Reinspection | Additional TOIs | RefusedEntry | Rectified Total Accepted
2021 (Pounds) (Pounds)? (Pounds) (Pounds)*? (Pounds)*
TOTALS 9,629,816 3,014,358 83,505 83,253 9,629,564

Abbreviation: TOI, Type of Inspection.
! Routine reinspection includes the Certification and Label Verification TOIs, as well as verification of product condition and identification of
shipping damage.

? This column is a subset of the total product presented and identifies the amount of product subjected to more in depth physical or laboratory
TOls, in addition to the routine reinspection TOIs (Certification and Label Verification).

3 Refused Product Rectified is the pounds of product that were initially refused entry but were subsequently brought into compliance and
accepted. Issues amenable to rectification include labeling and certification.

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

3 Data include Siluriformes fish.

The safety ofthefood we eat is an issue thattouches every personin every country around the world. FSIS offers
globalleadership in food safety, highlighting its expertise and the strength of the U.S. meat, poultry,and egg
products food safety regulatory system among foreign governments through bilateral engagements and support of
foreign government audits. FSIS coordinated two onsite audits conducted by foreign governments—Taiwan (pork)
and the Republic of Korea (beefand pork)—to verify that FSIS’ inspection system meets those countries’
requirements.

FSIS coordinates with industry and foreign governments to resolveissues, such as export and import certification
errors, with FSIS-regulated products in foreign commerce and certify FSIS-inspected products held at foreign ports
are safe and properly labeled and packaged. In 2022, FSIS resolved issues with shipments of U.S. meat and poultry
products entering Canada, China, the European Union, Korea, Mexico, South Africa, Taiwan, and the United
Kingdom, savingmillions of dollars of product. Through 2022, FSIS held bilateral technical meetings with a total
of 30 countries resulting in removing barriers and resolving questions related to the import and exportof FSIS-
regulated products, ensuring thesa fety of products enteringthe U.S., and facilitating the onboarding of countries
and territories into FSIS’ PHIS Export Module.

FSIS plans to continue its outreach activities to facilitate the understanding of FSIS food safety policies, strategies,
and import criteria, as wellas to facilitate FSIS compliance with foreign countries’ import conditions and other
international obligations. In 2022, FSIS hosted or participated in more than 100 engagements on U.S. exports,
foreign country equivalence requirements, and international coordination, including hostinga week-long virtual
seminar with more than 70 participants from 22 countries. FSIS receives many requests from foreign governments
and organizations tolearn moreaboutthe United States’ inspection system, including regulatory oversight,
enforcement, verification, equivalence, and sampling approaches. Such outreach and technical consultations with
foreign governments canplayanimportant role in enhancingthe safety ofimported products, facilitating the
equivalence process, and increasing confidence in the safety of U.S. exports. FSIS works to strengthen U.S. and
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international food sa fety standards and promote regulatory cooperationamong domestic and foreign audiences.
FSISwill continue to proactively conduct outreach through various means, suchas technical exchanges, meetings
with foreign governmentofficials and organizations, and educational seminars.

FSIS also actively works to ensure U.S. perspectives are reflected in international food safety forums. FSIS
participated in international food sa fety work groups suchas Codex Alimentarius, the World Health Organization,
Food and Agriculture Organization, WTO, and the Asian Pacific Economic Council. In 2022, FSIS participatedas
delegates oralternatedelegates on six Codex Alimentarius committees—food hygiene, food import and export
certification and inspection systems, contaminants in food, food labeling, pesticide residues, and residues of
veterinary drugs in foods. FSIS also contributed to the Ad Hoc Codex Intergovernmental Task Force on
antimicrobial resistance and chaired the Codex Committee on Food Hygiene, leading discussionamong 106
countries to adopt revised guidelines for the management of microbiological foodborne outbreaks.

5. Public Health Data Communication Infrastructure System

FSIS continues to try to build robust, secure, adaptable, and on-demand I T services. Since January 2020, FSIS has
successfully migrated several mission criticalapplications to cloud systems, including PHIS, the FSIS public
website, the analytics portal, and the Laboratory Information Management System (LIMS).

Forovera decade, PHIS has integrated FSIS data sources to support a comprehensive, timely, and reliable data-
driven approachto FSIS inspection. PHIS contains data thatindicates how well establishments maintain food
safety process controland implement food safety programs. The data also highlight aspects ofestablishments’ food
safety systems that may require more focused attention. These data are readily available to FSIS personnel who
conduct in-plant inspections, public healthrisk evaluations, and food sa fety assessments to verify that regulated
establishments haveadequate systems. FSIS employees reference PHIS regularly to developnew tools and
processes that will help in-plant personnel focus on preventing food sa fety hazards. Through improved data quality,
reporting, management controls, and use, this virtual platform has enabled FSIS to communicate more effectively
internally as wellas with industry. PHIS is a valuable tool that allows FSIS to stay ahead offood sa fety threats by
identifying emerging trends, patterns, and anomalies in data.

PHIS infrastructure migrationto the cloud in Marchresulted in more informative, user-friendly reports thatinclude
filters and new information, such as WGS results. The transition of PHIS to the new government cloud system has
boostedsecurity, decreased operating expenses, and delivered more reliable and secure services to regular users. To
prepare for the transition, FSIS built outanindustry test environment, encouraging industry stakeholders to test
their connections and processes overa month in advance of its official launch. Shortly a fter the transition, FSIS
deployedan upgraded establishment profile page. The new page simplified the establishment dashboard, creatinga
streamlined look to enhance the user experience. The updatealso made certain data elements mandatory so thatthe
Agency cancontinue tomodernize the system to populate in-plant personnel tasks as originally envisioned, with
added flexibility and features thatallow industry to update certain data elements with approval from IPP. Other
updates to PHIS included the export module expansionand enhanced industry reports. In 2022, FSIS expanded the
PHIS exportmodule to four additional countries and territories—Canada, French Polynesia (Tahiti), St. Vincent
and the Grenadines, and Turks and Caicos Islands—fora total of 84 countries and territories using the PHIS export
module to generate digitally signed export certificates. FSIS also initiated a switch to permit the printing of export
certificates on plain paper instead of specialized security paper, providing cost and time savings for the Agency and
industry by reducing paperwork. Canada has taken notable advantage ofthe PHIS export certificate system, with
FSIS processingmore than 15,000 export certificates for the country in the last three and a halfmonths of the fiscal
year. These improvements will decrease thetime it takes to issue export certificates while increasing the security
around thosecertificates. These improvements will also provide the Agency with theability to track exports,
identify trends, and facilita te recalls when needed. In addition, these changes will serve as a gatewayto move
toward an electronic process of directly transferring data to many ofthe Agency’s trading partners (e-certification),
creating further efficiencies and enhanced security. These efforts will be complemented by work to add countries
from which FSIS receives import electronic certification directly into PHIS.

PHIS is also available to State and regulated industry users. In 2022, FSIS continued to work with State MPI
program directors on ongoing data development of enhancements to the State PHIS functionality, which mirrors
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the Federal PHIS. FSIS also worked with States onthe web-based data system—the State review and
communicationtool—to improvethe review process for making “at least equal to” determinations concerning State
MPI programs and improve data collection and management from non-PHIS users. These ongoing communications
resulted in increased investments to support the refinement of FSIS data warehousing capabilities for State MPI
programs.

FSIS strives to report laboratory sampling result data as quickly as possible by continuously improving the
electronic LIMS, which reports results through PHIS to inspectors and industry. This year, FSIS modernized and
enhanced the capabilities of its multi-terabyte LIMS data as aresult of cloud conversion and thecreation ofan
automated dashboard and notification system, which reduced the time from sample receipt to result reporting. The
cloud transition eliminated the on-premises vulnerable software, old hardware, and unsupported operating systems,
resulting in improved reporting performance and security. Other IT improvements included the adoption of
LincPassuse as part of multi-factor authentication for the LabWare application; consolidating LIMS functions
governing the microbiology sample preparation process;and creating thenecessary tools to record, import, and
report Salmonella enumerationresults to industry and the Agency.

FSIS also disseminated updated laptops to a significantportion of its workforce thatrelies on connectivity when
performingkey field visits and communications tasks.

The Agency continues to investigate and leverage the mostadvanced commercial network technologies and data
services to provide connectivity to inspection personnel. Over the next two years, FSIS hopes to moveits entire
suite of applications from on premise locations to the cloud infrastructure. Migrating the Agency’s key applications
and services to securecloud systems places the Agency forward facing on the cuttingedge of technology.

6. Cross-Cutting Accomplishments

In 2022, FSIS continued to enhance communication of key information and analyses among FSIS employees,
consumers, industry, government partners, and other stakeholders.

6.1 Data

FSISuses dataat every level of agency functioningto inform decisions, regulations, policies, outreach, and
education materials. Prioritizing transparency and data sharing, FSIS publicly posts thedata it collects, analyzes,
and uses in its decision-making process. Effective and efficient information flow is essential to stakeholder
understanding and confidence in Agency actions and decisions.

In 2022, FSIS released two new establishment-specific datasets on inspection tasks pertaining to humane handling
and good commercial practices. Beingthe first datasets released by USDA containing unstructured text, they
represent an important step forward in supporting transparency and a ccountability. Notably, these proactive
postings contributed to a reduction ofincoming Freedom of Information Act (FOIA) requests by more than40
percent this fiscal year. With fewer incoming FOI A requests, FSIS was able to concentrate stafftimeand attention
onreducingthe overall FOI A backlogby 49 percent. Collectively, this saved Agency resources thattypically
accompany FOI A requests and possible litigation costs.

FSIS also added a new aggregate quarterly report that provides a yearlong snapshotof livestock humane handling
activities atfederally inspected establishments by quarter, district, and HACCP size. The reportincludes elements
such asthe number of slaughter establishments, slaughter volume (in heads), number of humane handling tasks
performedand percentage noncompliant, number of suspensions and notices of intended enforcement, and time
spent on humane handlingactivities. The report reflects data from the four most recent fiscal quarters.

In July 2022, FSIS published expanded establishment-specific datasets on laboratory sampling thatinclude the
“FSIS number”—a unique identifier assigned to pathogen isolates thathave been characterized using WGS—and
allele codes with date stamps. The FSIS number is now applied to sampling results for Lm, Salmonella,
Campylobacter,and STEC. At this time, the allele codes with date stamps are only applied for Lm, Salmonella, and
STEC. Additionally, FSIS added a new laboratory sampling establishment-specific dataset for raw pork products,
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which contains similar information as other laboratory sampling establishment-specific datasets, suchas pathogen
test results andisolate characterization.

Promoting data sharing internally ensures thatoffices and teams Agencywide are usingand understanding the most
up-to-dateand relevant data in their programs and decisions. FSIS’ sixth annual conference, “Data-Driven: Food
Safety Led by Science,” showcased how data informs FSIS’ food safety and public health missionand featured
presentations from district, field, and headquarters personnel. The 21 presentations and 5 roundtable discussions
had anaudience of more than 300 FSIS employees—nearly a 30 percentincreasein attendance from the previous
year.

6.2 Collaboration with Other Agencies and Public Health Partners

FSIS collaborates with a multitude ofpartners to improvethe efficiency and effectiveness of food safety outcomes.
Engaging with Federal, State, local, Tribal, and territorial stakeholders at meetings, conferences, and in working
groups allows the Agency to improve prevention and response to foodborne illness. Each year, FSIS builds on
successes from existing partnerships and initiates new relationships with food safety regulators and organizations to
meet its public health goals.

FSIS hastwo advisory committees—the National Advisory Committee on Meatand Poultry Inspection NACMPI)
and NACMCF. The role of NACMPI is to advise the Secretary of Agriculture concerning State and Federal
programs with respectto meatand poultry inspection, food safety, and other matters that fall within the scopeof
the FMIA andthe PPIA. The committee is made up of State and local government officials and members from
academia, states, public health organizations, and industry and consumer organizations, andserves as a forum for
sharingideas and insight about issues or policies related to the safety or efficacy of products to be marketed to
American consumers. NACMCEF provides impartial scientific advice to Federal food safety agencies, including
FSIS,FDA, and CDC. NACMCEF s reports often serve as foundations forregulations and programs aimed at
reducing foodborne disease and enhancing public health. This year, charters forboth NACMPI and NACMCF were
re-established. Although NACMPI did not hold a meetingin 2022, a virtual public meeting will take place in 2023.
FSIS will request the committee provide suggestions on ways to improve outreachand equity fornew and existing
establishments, including those in underserved communities while strengthening the food supply chain and
ensuring compliance with food sa fety regulations.

NACMCEF held four meetings throughout 2022, issuing two new work chargesincluding “Enhancing Salmonella
Controlin Poultry Products.” NACMCF held a public meeting in November 2022 to discuss and vote on adopting
a report on the Sa/monella charge, which will contribute directly to FSIS’ efforts to reduce Salmonellaillnesses
attributable to poultry.

In August, FSIS signed an updated memorandum of understanding (MOU) on worker sa fety with OSHA. The
updated MOU provides guidanceover the next fiveyears onhow both agencies will collaborate to advance worker
safety through annual trainings, information sharing, and identifying workplace hazards.

FSIS also works closely with FDA and CDC on numerous cross-disciplinary collaborations. In March, FSIS and
CDC signed a new MOU to enhance data sharing and coordinating critically important public health activities.
FSIS also updated its MOU with FDA to improve coordination onregulatory efforts with dualjurisdiction
establishments. FSIS and FDA routinely share Lm, WGS, harborage, and cross contaminationdata in dual
jurisdiction establishments, which has led to moreefficientuse of resources and collaboration on sampling
priorities and food safety actions. Through participating in the Conference for Food Protection (CFP), FSIS
assisted in the review of the FDA Food Code relevantto meat, poultry, and egg products. Though the conference
hasno formalregulatory authority, it significantly influences food safety guidance, model laws, and regulations
amongall government agencies and minimizes disparate interpretations and implementation.

FSIS and FDA also work closely together to administer FERN, a network of food testing laboratories consisting of
more than 160 Fedenal, State, local,and Tribal laboratories that test for microbiological, chemical, and radiological
contaminants in foods. Cooperative agreements between FSIS and State laboratories have increased States’
capacities and capabilities for testing. The network has worked to protect the food system through targeted
surveillance activities associated with imported foods, retail samples, and national special security events. This
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year, FERN labs added two new methods for analyzingmeatand tested 5,106 samples from retail: 2,133
microbiology samples, 2,5 14 chemistry samples, and459 radiochemistry samples.

All three agencies work together through the Interagency Food Safety Analytics Collaboration (IFSAC), which
addresses cross-cutting priorities for food safety data collection, analysis, and use. IFSAC’s current focus is
foodbormneillness source attribution—the process of estimating the most common food sources responsible for
specific foodborneillnesses. In addition to releasing its annual report, the group published an article on the
structural factors and characteristics of outbreaks reported during 2009-20 18, considering the potential biases in
foodborne outbreak-based source attribution. FSIS, CDC, and FDA also work together through the Interagency
Foodborne Outbreak Response Collaboration (IFORC) to improve coordination of Federal foodborne-outbreak
responsibilities. The IFORC steering committee met in March to discuss reoccurring, emerging, and persisting
strains and after-action reviews and explored options for shared virtual workspaces.

In addition, the three a gencies work together on the Foodborne Diseases Active Surveillance Network (FoodNet).
FoodNet was established in July 1996 and accomplishes its work throughactivesurveillance; surveys of
laboratories, physicians, and the general population; and population-based epidemiologic studies. Thenetwork
conducts surveillance for Campylobacter, Cryptosporidium, Cyclospora, Lm,Salmonella, STEC O157 andnon-
0157, Shigella, Vibrio,and Yersiniainfections diagnosed by laboratory testing samples from patients.

The Interagency Collaboration on Genomics for Food and Feed Sa fety is another collaborationamong CDC, FDA,
FSIS,USDA’s ARS and Animaland Plant Health Inspection Service, and the National Center for Biotechnology
Information at the National Institutesof Health. In March 2022, the group published anarticle in the peer-reviewed
Journal of Food Protection summarizing the transitionto WGS to detectand characterize pathogens commonly
transmitted by food and to identify their sources and how the agencies systematically hammonized thedifferences in
WGS approaches. The transitionto WGS improves FSIS’ food safety systems through the ability to identify
outbreaks, alert the public, and identify gaps in FSIS-regulated food safety systems that would not otherwise be
recognized.

Finally, FSIS, CDC,and FDA coordinate closely onoutreach to retailers regarding pathogen controls and
technologies to enhancethe ability to link foodborne outbreaks to specific food sources or practices (e.g., grinding
logs, shopper cards, smartlabels, etc.). To promote safe food handlingamong consumers, the a gencies meet
weekly to collaborate ona shared website and social media accounts under FoodSafety.gov.

6.3 Research and Studies

While FSIS is not a research funding organization, it recognizes the importance ofkeeping abreast ofthe latest
scientific endeavors as wellas its role in promotingresearch in areas importantto the FSIS mission. Updated
annually, FSIS’ list of research priorities is informed by outbreaks, laboratory data, and findings in the field. For
2022, FSISlisted a total of 20 research priorities. These priorities are presented as suggestions for researchers
interested in pursuing food sa fety objectives relevant tothe Agency. FSIS worked closely with USDA partners in
ARS and the National Institute of Food and Agriculture to promote these priorities. In 2022, FSIS fundedan
interagency agreement with ARS to filldata gaps and generate scientific information needed to update laboratory
system methods. Nine projects were initiated under the agreementthis year. In May, FSIS and ARS held a joint
virtual conference, bringing together food sa fety scientists from FSIS, ARS, FDA, and CDC to discuss studies
beingconducted undertheagreement, as wellas emerging food safety concerns and proposed futureresearchto
protect public health. FSIS established a new cooperative agreement this year with Michigan State University to
close a data gap onthe safe production of salami.

FSIS, through USDA’s Office of Food Safety, continued its food sa fety fellowship program with the Oak Ridge
Institute for Science and Education. The program is integralin strengthening partnerships with a cademia and
stayingon thecutting edge of scienceand research while educating the next generation offood sa fety scientists. In
2022, FSIS selected six students tobe food sa fety fellows, with two of the six students attending minority serving
institutions.
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Each year, FSIS also conducts several scientific and behavior studies on food safety. Of note this year, FSIS
released the preliminary results from an exploratory study on sampling methods for beeftrim.

FSIS, in collaboration with ARS, FDA, and the Environmental Protection Agency, conducts periodic surveys for
dioxins in meatand poultry. In April, FSIS published the2018-2019 survey: Dioxins and Dioxin-Like Compounds
in the U.S. Domestic Meatand Poultry Supply. Dioxins and dioxin-like compounds are a group of chemical
compounds that are persistent organic pollutants in the environment and are by-products of burning or various
industrial processes. In comparison to previoussurveys, dioxin and dioxin-like compounds were 30 percent lower
in youngchickens and young turkeys, 1 6 percentlowerin markethogs,and 26 percent higher in steers/heifers. The
2018-2019survey included Siluriformes fish for the first time. Given thelongand consistent decline of dioxin and
dioxin-like compounds in poultry, FSIS is considering focusing a potential future survey on cattle, swine, and
Siluriformes fish.

In 2022, FSIS continued its in-field study to determineif a manual “cloth” surface sampling method developed by
ARS could replace the current “N60” excision sampling method for beef manufacturing trimmings. Initiated last
year, the clothimproves inspector safety by removing the need for knives to collectthese samples and increases
efficiency by reducing the timeneeded to perform the sampling. FSIS sampled product from the sameproduction
lot of beef manufactured trimmings using both the clothand N60 method through 2022, collecting more than 3,500
paired samples. It was observed thatthe cloth recovered more total aerobic bacteria and similar Salmonellalevels
comparedto the N60 method, supporting plans to replace N60 sampling of beef manufacturing trimmings with
cloth sampling.

While FSIS works hard to ensure the meat, poultry, and egg products consumers bringhomeare safe, there arealso
risks in the handling, preparation, and storage processes thatcould lead to foodborne illness. To best develop
targeted public health messaging, FSIS conducts in-depth research into human behavior. In 2022, FSIS examined
consumers in a test kitchen preparing a breakfastmeal with sausage, eggs, and fruit salad. By coordinating with
FDA and CDC on the research approach and products, FSIS is able to maximize the amountof data obtained
beyond our own regulated products. The study is ongoing, and results should offerunique behavioral insights and
datato inform future food safety messaging. In February, FSIS released results from a study conducted onsafe
handling instructions (SHI) on food labels. The label is required to appear on thepackaging of allraw or partially
cookedmeat and poultry products intended for sale. It advises consumers on the fourkey food sa fety steps: clean
(includinghandwashing), separate (a void cross-contamination), cook food thoroughly, and chill (refrigerate
leftovers). In 2014, NACMPI recommended FSIS pursue changes in its existing SHI label to reflect updated
guidanceand conductconsumer research to evaluatenew labels’ effectiveness. The SHIlabel had not beenupdated
since its initial implementation in 1994. The study evaluated consumer reaction to three revised SHI labels on
productpackagingto determine if the revised labels resulted in greater adherence to sa fe handling steps. The study
foundthatthe revised SHI labels did not perform better thanthe current SHIlabelin drawingthe attention of
consumers or in consumers following the instructions. The results showed that message delivery methods and
targetingis necessary to influence consumer behavior. At the end 0£ 2022, theagency began researching
alternatives to the SHI label that willresult in greater consumer adherence to safefood handling behaviors.

6.4 Raise Consumer Awareness of Food Safety

FSIS’ actions to protect public health extend to consumers through strategic outreach and education activities. FSIS
provides safe food handling guidance to consumers nationwide to prevent foodborne illness. In addition to hosting
events and pitching food safety topics to the media, FSIS disseminateseducational resources through its website
and socialmedia accounts. Meanwhile, FSIS customer service representatives on the USDA Meatand Poultry
Hotline receive and respond to inquiries from consumers abouthow to keep their food safe. The Agency
continuously evaluates its methods to expand thereach of its messaging. FSIS will continue to usepublic service
announcements, media outreach, events, partnerships, and social media campaigns to convey food sa fety
informationto all consumers.

In 2022, FSIS proactively pitched media outlets to share vital food safety information, reachingmore than31

million consumers through numerous high-profile outlets. Successful messaging during annual events—including
holidays oremergency situations suchas power outages and natural disasters—resulted in a greater number of
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consumer inquiries, FoodKeeper app downloads, and food thermometer requeststhis year. Through its weekly
Constituent Update newsletter, FSIS continued to highlight key policy, programmatic, and consumer education
updates relevant to morethan 50,000 subscribers that include industry, consumers, academia, and the media.

FSIS customer service representatives onthe USDA Meat and Poultry Hotlinerespond to consumer food safety
inquiries in English and Spanish through a toll-free phone number, live chat, email, and self-service information
database. During 2022, FSIS responded to 10,210 inquiries, and more than 6 million customers accessed the self-
service resource database. The database streamlines functionality across all platforms by allowing consumers to
find answers to common questions at their own pace. [t also conserves Agencyresources by allowinghotline
staffers more time to focus on newer and/or more intricate questions in a timely manner.

FSIS’ new website, since launchingin 2021, has improved the Agency’s digital communications and the user
experience forsite visitors. Overall, FSIS website tra ffic increased by more than 19 percent, with more than 18.5
million pageviews in 2022. The ongoing growth in website tra ffic continues to reflectthe success of the redesign,
aswell asa more cohesive approachto leveraging social media, recruitment tools, and email subscriptions to
promote online resources to targeted audiences. Additionally, in 2022, FSIS deployed 10 website updates to
improve features and update underlying systems.

During 2022, FSIS used a variety of social media platforms—Twitter (English and Spanish), Facebook, LinkedIn,
and Instagram—to broaden engagement with key stakeholders and amplify Agency messagingon foodrecalls,
foodbomeillness, and safe food handling practices. In 2022, FSIS’ overallengagementrate grew by 25 percent
comparedto the previous year, indicatinga strongand growing interest in Agency messaging. While a
collaborative effort with CDC and FDA, FSIS is charged with managingthe FoodSafety.gov Facebook account,
which continues to see audience growth. The FSIS Twitteraccountis the largest of all USDA Twitter accounts,
with more than 1 million followers.

FSIS’ FoodKeeper mobile appremains a relevant, useful, and effective tool to educate consumers on proper food
storage of more than 650 foods, sa fe food handling behaviors, and food waste. The app was downloaded by more
than 54,000 devices this year, bringing the cumulative download totals of the applicationto 390,000 since its
launchin April 2015.
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AGENCY-WIDE PERFORMANCE

Introduction

The Office of Planning, Analysis and Risk Management(OPARM) leads FSIS in performance management
including, strategic planning, evaluation, evidence, and enterprise risk management (ERM) activities. OPARM
actively engages internal and external stakeholders and works directly with Agency leadership and OBPA to ensure
performanceand evidence activities support the Foundations for Evidence-Based Policymaking Act of 2018 and
the Government Performance and Results Modernization Act of 2010. OPARM participates in boththe
Performance, Evaluation, and Evidence Committee (PEEC) and ERM committees, which are comprised of
individuals from different Mission Areas and backgrounds throughout USDA. OPARM works closely with the
Chief Evaluation Officerand Chief Data Scientist to ensure evaluation, evidence, andrisk activities align. All
evaluation, evidence, and risk management activities are approved through FSIS’ governanceprocess, including
the Enterprise Steering Board, Office ofthe Administrator, and Management Council.

Alignment to USDA 2022 — 2026 Strategic Plan

FSIS activities contributeto thesuccess of USDA’s overallmission to provide leadership on food, a griculture,
naturalresources, rural development, nutrition, and related issues using sound public policy, the besta vailable
science, and effective management, to thebenefit of all Americans. FSIS is responsible forachievingand

measuringresults with respect to the following 2022 — 2026 Strategic Goaland Objective:

e Strategic Goal4: Provide All Americans Sa fe, Nutritious Food
o Objective4.3: Prevent Foodborne Illness and Protect Public Health

SUMMARY OF PERFORMANCE

A more detailed report ofthe performance plan canbe found athttps://www.usda.gov/our-agency/about-
usda/performance . The following table summarizes the results for the Departmental Key Performance Indicators
(KPIs) for which FSIS is responsible.

Table FSIS-20 KPI-Salmonella Reduction
Strategic Objective 4.3

SalmonellaReduction Results | - - - - -
4.3.1 Reductionin the proportion of
poultry samples with Salmonella
serotypes commonly associated with
human illness

Target | 3% 4% 6% 8% 10%

Expected Performance Progress Towards the Achievement of Strategic Objectives:
Strategic Objective4.3: Prevent Foodborne Illness and Protect Public Health

Salmonella Reduction: In 2023, FSIS published a proposed framework fora new strategy toreduce Sa/monella
illnesses attributable to poultry. The framework under consideration includes requiring that incoming flocks be
tested for Salmonellabefore entering the establishment, enhancing establishment process controlmonitoring and
FSIS verification, and implementing an enforceable final productstandard. FSIS solicited public comment onthe
proposalata public meetingand in writing. The agency will continue to engage with stakeholders as it refines the
proposedstrategy based on public comment; recommendations from the National Advisory Committee on
Microbiological Criteria for Foods; and ongoingrisk assessments, data collection, and analysis. FSIS intends to
publish proposedrules and policies implementing therevised strategy in 2023, with the goal of finalizing any rules
by mid-2024.
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