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This report discusses the Salmonella verification sampling results for the first quarter CY2009 as presented in Table 1-9, Chart 
1, and Figures 1-8. This data is presented in the format discussed in the Salmonella second quarterly report CY2008 which can 
be accessed on the FSIS website at http://www.fsis.usda.gov/science/Q2_2008_Salmonella_Testing/index.asp. 

Table 1 

This table summarizes Salmonella verification samples including Salmonella positive results, based on sample collection date, 
from January-March 2009 for all eight product classes.   

Tables 2-9 

Tables 2-9 report the proportion of establishments by categories that have completed at least two Salmonella verification-
sampling sets.  New establishments are not identified in any category until FSIS has documented the results from two sets. This 
aligns the quarterly reports with the monthly posting of names of those establishments in Category 2 and 3. An establishment 
with its last set ≤ 50% of the performance standard or guidance and the prior set at > 50% of the performance standard or 
guidance is sub-categorized as 2T, with T standing for transitioning to Category 1. 

Table 6 (ground beef) continues to report only those establishments eligible for traditional Salmonella verification sampling sets 
and that have completed two sets. 

A total of 383 samples in the low volume ground beef sampling program were collected and analyzed from January to March 
2009, and 4 samples were positive for Salmonella. 

Chart 1 

This chart represents the total percentage of establishments within product classes classified by category and sub-category.  
The Agency has set the goal of having 90% of establishments from all product classes in Category 1 by 2010. This chart 
indicates that as of March 31, 2009, 81 % of establishments are in Category 1, 9% are in Category 2T, 9% are in Category 2, 
and 1 % are in Category 3. 
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Figures 1-8 

Figures 1-8 summarize Salmonella positive results by product classes for the most recent five quarters. NOTE: While earlier 
quarterly reports included individual sample results from “A” sets only, the current report format summarizes data from all sets. 
This change was discussed in the 2006-second quarterly report, which can be accessed on the FSIS website: 
http://www.fsis.usda.gov/science/Q3_2006_Salmonella_Testing/index.asp. 

Additional information regarding this report 

In order to handle sample scheduling more efficiently and to update information on actively producing establishments, the 
Agency continues to automate the sampling algorithm process. Therefore, the total number of active operating establishments 
can change quarter to quarter as plants exit or enter the industry.  This change does not apply to intermittently producing 
establishments. The Agency will continue to categorize them because they are considered to be operating at some level. 

Given the revised sampling strategy, the percentage of positive samples is no longer useful as an indicator of trends.  As 
described above, FSIS has implemented placing establishments into Category 1, 2T, 2, or 3 as an alternative trend indicator for 
the Salmonella verification sampling program. While the Agency does not expect the category trend indicator to vary greatly on 
a quarterly basis, it should facilitate tracking of overall industry performance when examined over multiple years.  Other trend 
indicators continue to be considered. 

Beginning March 28, 2008, FSIS posted completed Salmonella sample set results from young chicken slaughter establishments 
with variable (Category 2) and highly variable (Category 3) process control.  In January, there were 13 establishments in 
Category 2 and 2 in Category 3. In February, there were 13 establishments in Category 2 and 2 in Category 3. In March, 15 
establishments were posted in Category 2 and 2 in Category 3. FSIS continues to update this information on or about the 15th 
of each month. The current posting can be accessed at: 
http://www.fsis.usda.gov/Science/Salmonella_Verification_Testing_Program/index.asp. 

As announced in the January 2008 Federal Register Notice: Salmonella Verification Sampling Program: Response to Comments 
and New Agency Policies http://www.fsis.usda.gov/OPPDE/rdad/FRPubs/2006-0034.pdf, turkey establishments in Category 2 
and 3 were eligible for posting to the FSIS website beginning May 15. However, because all turkey establishments eligible for 
Salmonella testing are in Category 1, turkey establishments are currently not posted.  The Agency is still considering publishing 
category results for establishments in additional product classes.   

Annual reports summarizing results for calendar years are available on the FSIS Web site as well as previous quarterly reports. 
The restructuring of Salmonella set scheduling, however, means that it is inappropriate to compare results from 2006 onwards 
to previous years. Similarly, the changes to the Salmonella verification-sampling program prevent valid comparisons of testing 
results over time (e.g., quarter-to-quarter or year-to-year trends). 
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Table 1. Percent Positive Salmonella Tests (All Samples) in the PR/HACCP Verification Testing Program by Product Class and 
Establishment Size - First Quarter CY2009 (January 1, 2009 - March 31, 2009). 

All Sets 

Establishment Size 

Large Small Very Small All Sizes 

Product ID Samples Positives 
Percent 
Positive Samples Positives 

Percent 
Positive Samples Positives 

Percent 
Positive Samples Positives 

Percent 
Positive 

Broilers 1,046 81 7.7% 420 45 10.7% 53 10 18.9% 1,519 136 9.0% 

Market Hogs 641 6 0.9% 600 16 2.7% 540 15 2.8% 1,781 37 2.1% 

Cows/Bulls 185 0 0.0% 443 5 1.1% 135 0 0.0% 763 5 0.7% 

Steers/Heifers 448 1 0.2% 323 0 0.0% 496 0 0.0% 1,267 1 0.1% 

Ground Beef 132 2 1.5% 2,325 36 1.5% 621 4 0.6% 3,078 42 1.4% 

Ground Chicken 46 14 30.4% 42 5 11.9% 0 0 0.0% 88 19 21.6% 

Ground Turkey 148 18 12.2% 47 4 8.5% 10 2 20.0% 205 24 11.7% 

Turkeys 0 0 0.0% 10 1 10.0% 0 0 0.0% 10 1 10.0% 

Table 2. Broiler Establishments, by Category, Quarter 1 CY2009 

Broiler Establishments, by Category, Quarter 1 CY2009 
Category Quarter 1 Percent of 

TOTAL 
1 144 82% 
2T 13 7% 
2 18 10% 
3 2 1% 
TOTAL * 177 100% 
*Total Number Of Establishments Currently Operating And Subject To Sampling That Have At Least Two Completed Sets 

Table 3. Market Hog Establishments, by Category, Quarter 1 CY2009 

Market Hog Establishments, by Category, Quarter 1 CY2009 
Category Quarter 1 Percent of 

TOTAL 
1 154 82% 



2T 22 12% 
2 10 5% 
3 1 1% 
TOTAL * 187 100% 
*Total Number Of Establishments Currently Operating And Subject To Sampling That Have At Least Two Completed Sets 

Table 4. Turkey Establishments, by Category, Quarter 1 CY2009 

Turkey Establishments, by Category, Quarter 1 CY2009 
Category Quarter 1 Percent of 

TOTAL 
1 34 100% 
2T 0 0% 
2 0 0% 
3 0 0% 
TOTAL * 34 100% 
*Total Number Of Establishments Currently Operating And Subject To Sampling That Have At Least Two Completed Sets. 

Table 5. Cow/Bull Establishments by Category, Quarter 1 CY2009 

Cow/Bull Establishments, by Category, Quarter 1 CY2009 
Category Quarter 1 Percent of 

TOTAL 
1 65 85% 
2T 8 10% 
2 4 5% 
3 0 0% 
TOTAL * 77 100% 
* Total Number Of Establishments Currently Operating And Subject To Sampling That Have At Least Two Completed Sets 

Table 6. Ground Beef Establishments By Category, Quarter 1 CY2009 

Ground Beef Establishments, by Category, Quarter 1 CY2009 
Category Quarter 1 Percent of 

TOTAL 
1 223 76% 
2T 29 10% 
2 34 12% 
3 6 2% 
TOTAL * 292 100% 
*Total Number of Establishments Currently Operating and Subject to Sampling That Have At Least Two Completed Sets. 
Establishments in Category 1 have 2 or fewer positive sample results 



Table 7. Ground Chicken Establishments By Category, Quarter 1 CY2009 

Ground Chicken Establishments By Category, Quarter 1 CY2009 
Category Quarter 1 Percent of 

TOTAL 
1 5 56% 
2T 2 22% 
2 2 22% 
3 0 0% 
TOTAL * 9 100% 
*Total Number Of Establishments Currently Operating And Subject To Sampling That Have At Least Two Completed Sets 

Table 8. Ground Turkey Establishments By Category, Quarter 1 CY2009 

Ground Turkey Establishments By Category, Quarter 1 CY2009 
Category Quarter 1 Percent of 

TOTAL 
1 18 82% 
2T 3 14% 
2 1 4% 
3 0 0% 
TOTAL * 22 100% 
*Total Number Of Establishments Currently Operating And Subject To Sampling That Have At Least Two Completed Sets. 
Establishments in Category 1 have 14 or fewer positive sample results 

Table 9. Steer/Heifer Establishments By Category, Quarter 1 CY2009 

Steer/Heifer Establishments By Category, Quarter 1 CY2009 
Category Quarter 1 Percent of 

TOTAL 
1 70 85% 
2T 4 5% 
2 8 10% 
3 0 0% 
TOTAL * 82 100% 
*Total Number Of Establishments Currently Operating And Subject To Sampling That Have At Least Two Completed Sets 

Data Source: FSIS Data Warehouse (May 14 2009) Gurinder Saini 



 

Chart 1: Product Classes by Category: January-March 2009.
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Figure 1 

Microbiological Results of Broilers (Young Chicken) Carcasses (All Samples)


Analyzed for Salmonella in the PR/HACCP Verification Testing Program

Summarized by Quarter from January 2008 to March 2009
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Figure 2 

 Microbiological Results of  Market Hog Carcasses (All Samples) Analyzed for


Salmonella in the PR/HACCP Verification Testing Program Summarized by Quarter

from January 2008 to March 2009
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Figure 3

Microbiological Results of Cow and Bull Carcasses (All Samples) Analyzed for


Salmonella in the PR/HACCP Verification Testing Program Summarized by

Quarter from January 2008 to March 2009


N = 798 

Jan - Mar 08 Apr - Jun 08 Jul - Sep 08 Oct - Dec 08 Jan - Mar 09 

Quarter 

N = 763 
0.7% 

N = 422 
0.5% 

0.8% 

N = 726 
0.4% 

N = 355 
0.3% 

0.0% 

0.1% 

0.2% 

0.3% 

0.4% 

0.5% 

0.6% 

0.7% 

0.8% 

Pe
rc

en
t P

os
iti

ve
 



Pe
rc

en
t P

os
iti

ve
 

Figure 4

Microbiological Results of Steer and Heifer Carcasses (All Samples) Analyzed for

Salmonella in the PR/HACCP Verification Testing Program Summarized by Quarter


from January 2008 to March 2009
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Figure 5

Microbiological Results of Ground Beef (All Samples) Analyzed For Salmonella in


the PR/HACCP Verification Testing Program Summarized by Quarter from January

2008 to March 2009
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Figure 6

Microbiological Results of Ground Chicken (All Samples) Analyzed For Salmonella 


in the PR/HACCP Verification Testing Program Summarized by Quarter from

January 2008 to March 2009


N = 58 

Jan - Mar 08 Apr - Jun 08 Jul - Sep 08 Oct - Dec 08 Jan - Mar 09 

Quarter 

N = 88 
21.6% 

36.2% 

N = 83 
19.3%N = 129 

17.8% 

N = 142 
31.7% 

0.0% 

5.0% 

10.0% 

15.0% 

20.0% 

25.0% 

30.0% 

35.0% 

40.0% 

Pe
rc

en
t P

os
iti

ve
 



Figure 7 

Microbiological Results of Ground Turkey (All Samples) Analyzed For Salmonella


in the PR/HACCP Verification Testing Program Summarized by Quarter from

January 2008 to March 2009
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Figure 8 

Microbiological Results of Turkey (All Samples) Analyzed for Salmonella in the

PR/HACCP Verification Testing Program Summarized by Quarter from January


2008 to March 2009


Jan - Mar 08 Apr - Jun 08 Jul - Sep 08 Oct - Dec 08 Jan - Mar 09 

Quarter 

N = 10 
10.0% 

N = 3 
0.0% 

N = 12 
8.3% 

N = 20 
0.0% 

N = 94 
7.4% 

0.0% 

2.0% 

4.0% 

6.0% 

8.0% 

10.0% 

12.0% 

Pe
rc

en
t P

os
iti

ve
 



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice




