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M y Vis io n

To enhance food safety 
and protect  public health 
through innovat ion, 
science, and t ransparency



USDA: Su p p o r t in g  Am er ican  Agr icu lt u r e   

• USDA is committed to championing small and mid-sized meat and poultry 
processers, increasing competition and lowering costs for working families. 

• Small plants are critical to a healthy and resilient food supply chain.

• USDA is making investments to increase independent meat and poultry processing 
capacity, expand market opportunities for farmers and support a growing workforce 
in rural areas.



Red u cin g  Hu m an  Illn es s es  fr o m  Sa lm on ella  in  Po u lt r y

• In October 2021, FSIS announced we are 
taking a comprehensive look at how to 
revise our existing strategy for 
controlling Salmonella contamination in 
poultry products in a way that would 
reduce human illness.

• Poultry products are a leading source of 
foodborne Salmonella illnesses.



Red u cin g  Hu m an  Illn es s es  fr o m  Sa lm on ella  in  Po u lt r y

Not-Ready-To-Eat  (NRTE) Breaded Stuffed Chicken Final Rule

• April 26, 2024, FSIS announced its final 
determination declaring that Salmonella at levels of 
1 CFU per gram or higher is an adulterant in NRTE 
breaded stuffed chicken products.

• This final determination only applies to Salmonella 
in these products.

• FSIS specifically defines NRTE breaded stuffed 
chicken products as those products that are 
breaded and stuffed and contain raw chicken 
components. 

Salmonella in Not-Ready-To-Eat Breaded Stuffed Chicken Products

https://www.fsis.usda.gov/policy/federal-register-rulemaking/federal-register-rules/salmonella-not-ready-eat-breaded-stuffed


Sa lm on ella  Vaccin es



Sa lm on ella  En u m er a t io n



Recen t  In it ia t ives

• Product of USA 
o Final Rule: Voluntary Labeling of FSIS-

Regulated Products with U.S.-Origin Claims

• Animal-Raising Claims

• Safe Handling Instructions

• Food Products Derived from Animal Cells

https://www.fsis.usda.gov/policy/federal-register-rulemaking/federal-register-rules/voluntary-labeling-fsis-regulated#:%7E:text=Under%20the%20final%20rule%2C%20two%20specific%20voluntary%20U.S.-origin,raised%2C%20slaughtered%2C%20and%20processed%20in%20the%20United%20States.
https://www.fsis.usda.gov/policy/federal-register-rulemaking/federal-register-rules/voluntary-labeling-fsis-regulated#:%7E:text=Under%20the%20final%20rule%2C%20two%20specific%20voluntary%20U.S.-origin,raised%2C%20slaughtered%2C%20and%20processed%20in%20the%20United%20States.


Ret a il Ou t r each

• FSIS Retail Guidance webpage

• Examples of retail-focused guidelines and outreach:
o Best Practices Guidance for Controlling Listeria monocytogenes in Retail 

Delicatessens 
o Retail Recordkeeping for Establishments and Retail Stores That Grind Raw Beef 

Products
o Retail handouts

• Shopper History Outbreak Partnership (SHOP)

https://www.fsis.usda.gov/inspection/compliance-guidance/retail-guidance


fsis.usda.gov
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