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Unitad States Food Befety oége of Policy, Program Washington, .G,
Department of ond Inspection Empioyee Development 20250

Agnculture Senvice ‘

Dr. Lane Highbarger ) : ' ' JUN 2 04 .
Office of Pood Additive Safety . '
Center for Food Safety and Applicd Nutrition '

Pood and Drug Administration

5100 Paintbranch Parkway, HFS-255
College Park, MD 20740

Dear Dr. Highbarger: ' "

This letter Is a follow up to our previous letter dméd Apnl 28,2004, in regard to GRAS
Notioc No. GRN 000143, submitted byPuocptF ds, LLC, for the use of carbon monoxxda
as a pomponent of a modified atmosphere p: g (MAF) system for packaging caso-resdy
fresh cuts of beef and potk a5 well as ground becfjand gm\md pork. The carbon monoxide
wil] be used at the targetod concentration of 0.4 percent nf ths modlﬁcd atmosphejo

pockaging (MAP) system, . :

In our previous evaluadon. the Pood Safcty and spccﬁgn Service (FSIS) had concerns that

the proposed use of carbon monoxide may result in meat that has microbial levels indlcative |
of spoilage but appoar 1o be acceptable to the congumer. . 1n addition, FSIS requested data to
show psnkagcd meat remained wholesome with an open;dato code propesed by Precept
Foods, LLC, i.e., 35 days for whole muscls cuts ahd 28 days for ground meat. ‘Subsequent to .
our Jester dated Apnl 28, 2004, reprosentatives & Pre&ep: Foods, LLC, et with FSIS and
provided additional data to address or concerns.

1

The dsta that was submitted on May 12 end May[28, 2004, redlzcted the evaluation of the
shelf life, bloom, and cooked color of ground bee packu;ed in the Precept Foods MAP
system extepded 1o 28'days.and the, shelf life of whole muaclo cuts packaged in the Precept
Foods MAP system extended to 41 days. In the ound beef study, ground chuck was
sub)ected ta four packaging toatments: ‘1) Q.4% GO in a|tray with a peclable lid; 2) 0.2% CO
in a package with barrier film; 3) 0.3% CO in a package with bazrier film; and 4) 0.4% CO i’
" apackege with 8 barrler film. Tests showed that the microbial counts for the different
trnatmcnts weze pot siguificantly differendt, In addlhon, the study cvalusted the color of the
rocst nding Mioolts éolor scores and a mbjocnvo sual} evalnetion. Under the proposed
conditions of use, the Minolta scores and subjectiyo evaluation were shown to be acceptable . .
during 8 sbelf Yife of 27 days uoder the proposed donditions of use, In rogard to t'ne whole
- muscls ents, the dats showed that after 41 days th apprcacimate total plnte count was 10° and -
the typical count for psychrotropio bacteria was up to 10f: Thus, the microbial copnts were
below levels that would be considered jndicatve Tf spollage beyond the 35 dayz thar we
previously assessad. ‘

In sumumary, it is our opinjog that the vse of the Precept Foods MAP system doscribed in ,
GRAS Notico No. GRN 000143 for use with caselready fresh cuts of meat ndground mem "
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Dr. Lage Highbarger

will not mislesd consumers into belicving that thy
of greater valuo than it actually is ar increase the
apy additional infomation regarding this review,
or Mr. Bill Joncs at Ares Code (202) 205-0279

@ngﬁ-—#

Robert C. Pest, Ph.D., Director
Labeling and Consumes Protection Staff
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Robart C, Post, Director, LCPS
Bobby Palesano, Acting D!racwr. NTS
Jeff Canavan, LCPS -
Bill Joges, LCPS
Sally Jones, LCPS
Mark Wheeler, LCPS
Tawsna Duncan, LCPS
Lyon Yoder, LCPS
David Zeitz, NTS

Page2

are purchasing a produict that is fresher or

otentiu} ﬁ:tmzahng spoilage. If yoo nead
o not hesitate 16 conmct Mr. Joff Canavin,
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