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Summary

• Implementation of nBPW identified a subset of carcass establishments 
with levels of Salmonella that were previously underreported through FSIS 
sampling

• Parts sampling did not result in a similar increase

• Comminuted poultry is sampled destructively (not rinsed), and is 
therefore unchanged by nBPW

• The carcass performance standard, however, remains unchanged even 
when recalculated with one year of nBPW data using the same parameters

• FSIS was not able to draw any conclusions about a particular processing aid 
as significantly impacting results more than another, nor identify any 
regional trends



Timeline of Events



Scott Russell et al, 2013

6
Bacteria in rinsate solution my be vulnerable to inactivation by anti-microbial interventions 

that are carried over into the rinse solution  (Russell et al 2013) 



Concern from Stakeholders



ARS models carry-over impact on Salmonella Sampling
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Addressing the Issue: ARS designs nBPW

• ARS developed and finalized a 
BPW formula with three added 
neutralizers (lecithin, thiosulfate 
and sodium bicarbonate) in order 
to address multiple classes of 
antimicrobial processing aids

• FSIS Notice 41-16 introduced nBPW for 
implementation in all projects 
previously using BPW for sampling as of 
July 1, 2016

https://www.fsis.usda.gov/wps/wcm/connect/2cb982e0-625c-483f-9f50-6f24bc660f33/41-16.pdf?MOD=AJPERES


Observed Increase: Salmonella in Carcass Sampling
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Increase in Salmonella Positives Leads to Concerns

September 2016: Two firms submitted appeals of all sampling results collected 
with nBPW on the grounds that the new buffer was more “sensitive” than the 
BPW used to establish the performance standard.

November 2016: Individual establishment categories were removed from the 
FSIS webpage with a message noting that the removal was temporary, pending 
nBPW analysis.



Consistent Trend: Salmonella in Chicken Parts
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Observed Increase: Campylobacter in Carcass Sampling



Anomalous Decrease: Campylobacter in Chicken Parts
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The Carcass Performance Standard

• The volume-weighted average used to calculate the 
carcass performance standard in 2011 was 4.58%

• The volume-weighted average from the first 12 months 
of nBPW was 4.74%

• Using the new nBPW data in the Performance Standard 
Model with the same predicted reduction in illnesses, 
the standard would result in the same 5 positives 
allowed out of the set of 51



Conclusion

• The implementation of nBPW resulted in an increased recovery 
of Salmonella (as compared to the previous year of data using 
BPW) in carcass sampling

• This increase suggests that some carcass establishments had a 
higher Salmonella rate than FSIS sampling was able to capture 
due to the limitations of the previous buffer formula with regard 
to antimicrobials

• This increase does not impact the carcass performance standard, 
as it is mathematically consistent with the prevalence data used 
to develop the standard (and the corresponding risk assessment)



Moving Forward: December 15, 2017 Constituent Update



Moving Forward: Web Posting Resumes for Carcasses

*Current 
establishment-
specific info is 
displayed on the 
FSIS web-posting



Corporate Trends: Nov 2016 Post vs Jan 2018 Post

Cat 2016 Cat 2017

Total est 1 2 3 1 2 3

Corporation A 32 28 4 0 24 7 1

Corporation B 23 18 4 0 17 6 2
Corporation C 10 4 4 2 0 0 11
Corporation D 10 8 2 0 6 3 1
Corporation E 7 6 1 0 6 1 0
Corporation F 9 4 5 0 8 1 0
Corporation G 3 3 0 0 1 1 1
Corporation H 5 4 1 0 2 1 2
Corporation I 5 5 0 0 3 3 0



Moving Forward

• FSIS awarded a commercial contract for the production of nBPW in 
2017

• A full detailed analysis was performed as part of the Salmonella and 
Campylobacter Coordination Group (SCCG) Priority Projects.  That 
manuscript is currently in clearance

• Long term: ARS looking into a formula that eliminates turbidity and 
allows the entire formula to be heat sterilized

• Lessons learned: 1) Commercial availability is a must, 2) All product 
classes and analytes require ample vetting, and 3) Formulation 
should consider ease of production and perception beyond GRAS 
designation



Moving Forward: Policy Impact

• Updated Salmonella Compliance Guideline coming out this year

• OPPD is developing additional resources for HACCP design with 
regard to Salmonella in poultry

• OPPD is working closely with OFO to communicate with 
establishments struggling to meet the standard(s) 



Questions?

Questions?
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