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Grade òAó CHECK RATINGS FYõ13 

 
REGION  BTUõs PLANTS RS/TS TOTAL  Single 

Service 

NE  23 20 2 45 7 

CEN 60 45 6 111 18 

SE 21 19 0 40 13 

SW 55 25 4 84 11 

PAC 24 37 0 61 11 

TOTALS 183 146 12 341 60 



CHECK RATINGS  

PLANTS, RS/TS AND BTUõs 

FY 2003-2013 

Â Average FY Total Number = 340 

0

50

100

150

200

250

300

350

400

TOTAL

PLANTS

RS/TS

BTU's



ADVERSE ACTION RATES (%) -

CHECK RATINGS  

FY 2013 
 

PLANTS 17/146 = 11.6% 

RS/TS 2/12 = 16.7% 

BTUõs 33/183 = 18.0% 

OVERALL  52/341 = 15.2% 



TOTAL ADVERSE ACTION 

RATES (%) -CHECK RATINGS  

FY PLANTS RS/TS BTUôs ALL  

2013 11.6% 16.7% 18.0% 15.2% 

2012 6.6% 7.1% 20.4% 14.3% 

2011 6.8% 0.0% 17.7% 12.7% 

2010 6.7% 7.1% 9.6% 8.3% 

2009 5.7% 6.3% 15.1% 11.1% 

2008 8.3% 0.0% 16.8% 12.7% 

2007 7.5% 18.2% 14.1% 11.6% 

2006 8.5% 23.5% 16.8% 13.6% 

2005 8.6% 0.0% 18.7% 13.5% 

2004 13.5% 8.7% 15.7% 14.3% 



WITHDRAWAL  RATES (%) -

CHECK RATINGS  

FY 2013 
 

PLANTS 5/146 = 3.4% 

RS/TS 0/12 = 0.0% 

BTUõs 6/183 = 3.3% 

OVERALL  11/341 = 3.2% 



TOTAL WITHDRAWAL  RATES 

(%) -CHECK RATINGS  

FY PLANTS RS/TS BTUôs ALL  

2013 3.4% 0.0% 3.3% 3.2% 

2012 2.6% 7.1% 4.9% 4.0% 

2011 1.5% 0.0% 6.9% 4.5% 

2010 1.5% 0.0% 2.8% 2.2% 

2009 3.3% 6.3% 4.8% 4.3% 

2008 1.6% 0.0% 6.7% 4.4% 

2007 4.2% 9.1% 2.4% 3.3% 

2006 2.3% 11.8% 5.6% 4.5% 

2005 1.4% 0.0% 3.9% 2.6% 

2004 4.3% 4.3% 5.1% 4.7% 



CODED MEMORANDA 

ISSUED IN 2014 

M-I -14-1  (2014 Revisions Of The Indexes Of 
Coded Memoranda) - 1/10/2014 

 

M-I -14-2  (Signing Of Letters Of 
Understanding With Two (2) Third Party 
Certifiers Authorizing Them To Participate 
In The National Conference On Interstate 
Milk Shipmentsõ Voluntary International 
Certification Program) - 1/24/2014 

 



CODED MEMORANDA 

ISSUED IN 2014 

M-I -14-3  (2013  Revision of the Procedures 
Governing the Cooperative State-Public 
Health Service/Food and Drug 
Administration Program of the National 
Conference on Interstate Milk Shipments on 
FDAõs Web Site) - 1/24/2014 

 

M-I -14-4  (CFSANõs Laboratory Proficiency 
And Evaluation Team Personnelõs New 
Telephone Numbers and FAX Number) - 
1/28/2014 

 



CODED MEMORANDA 

ISSUED IN 2014 

M-I -14-5  (Questions And Answers Related To 
The National Conference on Interstate Milk 
Shipments Voluntary International 
Certification Program) - 1/28/2014 

 

M-I -14-6 -  (2013 Revision of the Methods of 
Making Sanitation Ratings of Milk Shippers) 
- 1/30/2014 

 

M-I -14-7  (2013 Revision of the Grade òAó 
Pasteurized Milk Ordinance) - 3/14/2014 

 



CODED MEMORANDA 

ISSUED IN 2014 

M-I -14-8  (Guidance Related To The Requirements 
For Automatic Milking Installations (AMIs) As 
Addressed In Section 7-Standards For Grade òAó 
Raw Milk For Pasteurization, Ultra-pasteurization, 
Aseptic Processing And Packaging Or Retort 
Processed After Packaging And Appendix Q-
Operation Of Automatic Milking Installations For 
The Production Of Grade òAó Raw Milk For 
Pasteurization, Ultra-pasteurization, Aseptic 
Processing And Packaging Or Retort Processed 
After Packaging Of The Grade òAó Pasteurized 
Milk Ordinance) - 4/21/2014 

 



CODED MEMORANDA 

ISSUED IN 2014 
 

M-I -14-9  (Removal of the Listing of 
Certified Industry Supervisors on the 
IMS List )  - 4/25/2014 

 



CODED MEMORANDA 

BEING WORKED ON  

ÂM-a-85 (REVISION #15)-Beta lactam and 
Other Tests for Use under Appendix N and 
Section 6 of the PMO 
 

ÂM-I -96 -10 (REVISION #9)-Drug Residue 
Test Methods for Confirmation of 
Presumptive Positive Results and Initial 
Producer Trace Back 

 

 

 



GRADE òAó EQUIVALENCY 

DETERMINATIONS  
ü Canada  

üLast U.S. on-site plant visits were conducted in 
Quebec/Ontario in October 2010  

üCanada performed an on-site evaluation of the 
Grade òAó Milk Safety Programõs Laboratory 
Program in Oregon in July 2011 

ü U.S. visit to farms in Alberta scheduled for late 
2011 were postponed due to budgetary issues 
and have not been rescheduled  

üCanada has postponed all work on this project 



GRADE òAó EQUIVALENCY 

DETERMINATIONS  

üNew Zealand 

üNovember 2010, 4 U.S. teams visited 12 

plants, 22 farms and 4 laboratories in New 

Zealand  

üAugust 16-29, 2013-Additional visit to New 

Zealand to review records and national 

oversight 

üCurrently awaiting a formal response from 

New Zealand on the 2013 trip report 



GRADE òAó EQUIVALENCY 

DETERMINATIONS  

üEU   

üEU has identified three (3) individual 
member States to undergo an 
equivalency determination: 
Netherlands, France and Ireland  

üVisit to Ireland in September 2014 

üVisit to the Netherlands tentatively 
scheduled for January 2015  

üVisit to France tentatively scheduled for 
February 2015  

 



RAW MILK FIELD SAMPLING 

ASSIGNMENT FOR EU  
Â~320 were collected   

ÂAll samples collected as investigational 
samples (INV)   

ÂSamples were tested for aflatoxin, chemicals, 
metals and drug residues utilizing three (3) 
separate FDA laboratories   

ÂResults obtained will be presented to the EU 
and used to address observations from the 
2010 EU audit of the entire U.S. dairy 
program (FDA, State and USDA).   

 



CVM RAW MILK SAMPLING 

ASSIGNMENT  

Â Issued February 2012 for completion in FY 

2012; extended into FY 2013 (Oct ð Nov 2012)  

Â~1800 samples from dairy farms (~900 targeted 

and ~900 random)  

ÂAll samples have been collected and analyzed  

ÂDraft report is going through final clearance  

ÂFinal report to be released ????? 

 



ENVIRONMENTAL 

SAMPLING FOR LISTERIA  AT 

SOFT CHEESE FIRMS 

ÂOriginally issued in April 2010, sampling 

completed mid-2011 

ÂAssignments also extended into FY 2012 and 

FY 2013 

ÂFirms in 27 States have been inspected/ 

sampled 

  



ENVIRONMENTAL 

SAMPLING FOR LISTERIA  AT 

SOFT CHEESE FIRMS 



ENVIRONMENTAL 

SAMPLING FOR LISTERIA  AT 

SOFT CHEESE FIRMS 

Â2010/2011 Results 

Â124 cheese manufacturers were inspected 

Â30 firms (24%) were found to have Listeria 
monocytogenes in their environments 

ÂOf the 124 firms, 41 (33%) were artisanal 

cheese manufacturers 

Â8 artisanal firms (20%) were found to have 

L. monocytogenes in their environments 

 



ENVIRONMENTAL 

SAMPLING FOR LISTERIA  AT 

SOFT CHEESE FIRMS 

Â2010/2011 Results 

ÂZone 1 ð Approximately 3% positive samples 

ÂZone 2 ð Approximately 6% positive samples 

ÂZone 3 ð Approximately 3% positive samples 

ÂZone 4 ð No positives 

ÂFinished product samples taken at 8 

artisanal cheese firms were tested for E. coli. 
-  all samples were negative   


