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As Consumer Health Services conducts
reviews at retail stores from June – September
2014, there are changes to the amended final
rule for mandatory COOL (Country of Origin
Labeling). The rule was amended May 24,
2013 in 7 CFR Part 60 and 65. The labeling
change is in the provisions for muscle cut
covered commodities of Beef/Veal, Pork,
Lamb, Goat and Chicken. The changes provide
consumers with more specific information.

Examples of acceptable retail country of
origin notifications are as follows:
• Born, Raised, Harvested USA
• BRN,RAISD,HVSTD USA
• Hatched USA, Raised USA, Harvested
USA
• Born, Raised Canada, Slaughtered USA
• BRN, RAISD Mexico, HVSTD USA
• Slaughtered USA, Born and Raised in
Canada

Under the new final rule, country of
origin designation for muscle cut covered
commodities are required to include the
production step (i.e., Born, Raised and
Slaughtered) and from which country the meat
is derived. The May 2013 final rule removed
allowances for
commingling
of muscle
cuts of meat
from different
countries.

Imported meats are NOT required to
have production steps. Origin notifications
for imported meats are regulated by the U.S.
Customs and Border Protection. For example,
lamb chops imported from Australia will
include “Australia” or “Product of Australia”
as the origin
declaration.
Labeling
requirements for
ground meats did
not change with
the new final rule.
Production steps
are NOT required
for ground meats.

Production
steps can be
abbreviated as
long as they are
understood by
the consumer
(i.e, BRN,
RAISD,
HVSTD). Retailers may use “Harvested” in
lieu of the production step of “Slaughtered”.
In the case of chicken muscle cut covered
commodities “Hatched” may be used instead of
“Born”.

During the
reviews by WDA/
CHS the review is
not final until the
USDA/AMS reviews the reports. USDA will
contact the retailer about meeting compliance
with COOL requirements. For further
information you can go to the COOL website:
www.ams.usda.gov/cool .
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When are plans

required?
he Wyoming Food
Safety Rule Chapter 2
addresses when a facility is
built or remodeled that plans
and specifications must be
submitted for approval prior to
construction. Once construction
is completed, you must have a
pre-operational inspection by
your inspector before operations
may begin. Then a routine
inspection shall be performed
within 30 days of the preopening inspection.
nce construction is
completed and all
requirements are met, a license
can be issued. On existing
establishments with a remodel,
approval from the inspector must
be done before operating.
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anufactured food facilities are required
How to register:
to submit an initial registration to FDA
egistrants must use Form 3537 to
only once. Section 415(a)(3) of the FD&C
register, renew, or update a registration.
Act, as amended by section 102 of FSMA,
The form is available online and in paper.
requires your facility to renew its registration Registration is not available in person.
with FDA every other year during the
period beginning on October 1st and ending You may save time by registering online:
December 31st of each even-numbered year. http://www.access.fda.gov

R

he owner, operator, or agent in charge of
the facility or an individual authorized
by one of them, may register that facility.

T

To contact the online registration help desk:

T

Email: http://www.fda.gov/Food/
GuidanceComplianceRegulatoryInformation/
RegistrationofFoodFacilities/
OnlineRegistration/default.htm and complete
the form.

he chart gives examples of the types of
food that are included in or excluded
from the “food” definition in the facility
registration regulation. If your facility
handles any of the included food, it must be
registered.

T
•

Food manufacturing
processors and special
processes at retail
Requires Approval

•

hen new products are
processed you should
notify your inspector. Some
processes must meet special
requirements such as acidified
foods, growing sprouts, vacuum
packaging, use of certain
food additives, processing
and packaging juice, and live
molluscan shellfish tanks to
name a few. Also with new food
products that are pre packaged,
the labels must be approved.
For label approval, complete the
labeling form on our website and
submit for each product.

•

W

Focus On: Manufactured Food Facility FDA Registration

•
•
•
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hese facilities don’t have to
register:
Private residences of
individuals
Non-bottled water
drinking water collection
and distribution
establishments and
structures
Transport vehicles that
hold food only in the usual
course of their business as
carriers
Farms
Restaurants
Retail food establishments
Nonprofit food facilities
Fishing vessels that do not
process fish
Facilities regulated
exclusively and
throughout the entire
facility by the U.S.
Department of Agriculture
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Phone: 1-800-216-7331 or 301-575-0156
Fax: 301-436-2804

INCLUDED Foods
Dietary supplements and
dietary ingredients
Infant formula
Beverages (including
alcoholic beverages and
bottled water)
Fruits and vegetables
Fish and seafood
Dairy products and shell
eggs
Raw agricultural
commodities for use as food
or components of food
Canned and frozen foods
Bakery goods, snack food,
and candy (including chewing gum)
Live food animals
Food for animals (e.g., pet
food, pet treats and chews,
animal feed)

EXCLUDED Foods
Food contact substances
Pesticides
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Crash Course in Salmonella

F

Luis Rivera, Food Safety Education, U.S. Department of Agriculture - Jun 17, 2014

oodborne illness is a severe public health
issue, responsible for 1 out of every 6
Americans getting sick each year. The most
frequently reported cause of foodborne illness
is Salmonella. Every year approximately
42,000 cases of salmonellosis, infection
caused by Salmonella bacteria, are reported
in the United States. Because many mild
cases are not diagnosed or reported the actual
number of infections may be over 30 times
greater.
Salmonella 101
almonella bacteria live in the intestinal
tracts of humans, animals and birds.

S

FOOD SAFETY
TRAININGS

Contact Consumer Health Services or
the local health inspector in your area
for upcoming ServSafe, Food Safety

Fundamentals, Retail & Food Service HACCP
and HACCP for Food Processor classes held

in your area or call 307-777-7211.

http://wyomingfoodsafety.org/classes/

Who Should Attend?

Food Establishments/Caterers
Emergency Management Agencies
Public Health Departments
Farmers/Ranchers
General Public
Cty. Commissioners
Veterinarians
State/Fed Agencies
Bankers

WDA COMPLAINT
LINE...
By calling 888-413-0114, callers
have the opportunity to voice their
concerns or complaints.
Upon
dialing the number, callers will
reach a recorded message. The
caller should leave his/her name,
contact information and a detailed
message regarding their concern.
The call will be returned by an
employee dealing with the nature
of the complaint.
Anonymous
complaints are also accepted.

Salmonella in humans usually happens as a
result of consuming foods contaminated with
animal feces. Contaminated foods usually
look and smell normal and are often of animal
origin, such as beef, poultry, milk or eggs.
However, any type of food, including fruits
and vegetables, may become contaminated
with Salmonella.
almonella may also be found in the
feces of some pets. Humans can become
infected if they do not wash their hands after
contact with pets or pet feces. Reptiles, such
as turtles, lizards and snakes, are more likely
to harbor Salmonella. Many chicks and young

S

birds also carry Salmonella in their feces. To
prevent contamination always follow proper
hand-washing procedures after handling any
birds or reptiles.
ost persons infected with Salmonella
develop diarrhea, fever and abdominal
cramps 12-72 hours after infection. The illness
usually lasts 4-7 days, and most persons
recover without treatment. However, in more
severe cases patients need to be hospitalized
and prompt antibiotic treatment is required. In
these patients, the Salmonella infection may
spread from the intestines to the blood stream,
and can ultimately cause death.

M

Continued on page 4....

Do You Know Your Inspector?
By: Doug Evans

A

s inspectors in our
communities, we
strive to create positive
relationships with our
customers. For the
owner of a restaurant
in Gillette, knowing her
inspector helped the
business avoid a costly
mistake.
ecently, the owner
received a phone
call claiming he was
from the Wyoming
Department of
Agriculture. The caller
informed the owner
her food license had
expired, needed to be
paid immediately and
requested a credit card
number to renew the
license.
he owner consulted
her posted license
finding it did not
expire for another
three months. She
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informed the caller of
the expiration date. He
stated that the date was
wrong and license must
be paid on that day to
prevent closure.
oncerned her
business was
about to be closed, the
owner requested an
“in person” meeting to
discuss the issue. The
caller stated he was in
“licensing enforcement,
NOT inspection”. The
owner insisted on a
personal visit from the
inspector. She requested
contact information for
her inspector, of which
the caller was unable
to provide. The owner
wisely chose not to give
her information over
the phone. The caller
stated that enforcement
would arrive that week
to shut her down and

C

hung up the phone. The
owner was concerned,
but no other contact
was made.
ere there any
issues, the
owner knew her
CHS inspector would
personally address
issues directly. In
this case, a positive
relationship helped
the owner avoid a
fraudulent situation.
Consumer Health
Services will NEVER
request credit card
information over the
phone.
nspectors are aware
of many scams using
enforcement as an
excuse to gain personal
information. As in this
case, living in a sparsely
populated state and
knowing everyone can
be advantageous.
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hildren are the most likely to get
salmonellosis. The rate of diagnosed
infections in children less than five years old
is about five times higher than the rate in all
other persons. Salmonella infections can also
be life-threatening for pregnant women and
their unborn babies, older adults and people
with weakened immune systems.
4 Easy Steps to Preventing
Salmonella Infections
reventing Salmonella infections requires
practicing good food safety habits. Crosscontamination of edible foods is the most
common way foodborne illnesses are spread
in an establishment. Thorough cooking kills
Salmonella and keeping foods at the right
temperature prevents bacteria from growing
and multiplying.

handling pets. Wash utensils, cutting boards,
dishes and countertops with hot soapy water
and sanitize after preparing each food item and
before the next item.

P

1. Clean
Wash hands with warm soapy water for 20
seconds before and after handling food, after
using the bathroom, changing diapers or

2. Separate
Uncooked meats should be kept separate
from produce, cooked foods and ready-to-eat
foods. Never place cooked food on a plate that
previously held raw meat, poultry or seafood.
If possible, use one cutting board for fresh
produce and a separate one for raw meat,
poultry and seafood.
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3. Cook
Thorough cooking kills Salmonella. Avoid
eating raw or undercooked eggs, poultry
or meat. Also avoid consuming raw or
unpasteurized milk or other unpasteurized
dairy products. Use a clean food thermometer
when measuring the internal temperature of
meat, poultry, casseroles and other foods to
make sure they have reached a safe minimum
internal temperature.
4. Chill
Refrigerate or freeze perishables, prepared
foods. Freezers should register 0 °F or below
and refrigerators 41 °F or below. Thaw food in
the refrigerator or in cold water. Foods should
not be thawed at room temperature. Foods
thawed in cool running water must be cooked
to a safe minimum internal temperature
immediately after thawing. Marinate foods
in the refrigerator. Divide large amounts of
leftovers into shallow containers for quick
cooling in the refrigerator.
http://www.foodsafety.gov/blog/2014/06/crashcourse-salmonella.html

