2013 Meat and Poultry Inspection Seminar for International Government Officials
The Food Safety and Inspection Service (FSIS), U.S. Department of Agriculture (USDA), is pleased to announce the 2013 Inspection Seminar for International Government Officials.  The purpose of the seminar is to familiarize international government officials with U.S. inspection regulations and procedures used by USDA to assure that the nation’s meat, poultry and egg products are safe, wholesome and properly labeled.  The seminar covers issues from farm to table, including Hazard Analysis and Critical Control Point (HACCP) and Pathogen Reduction; animal production; import and export procedures; and the roles of The Food and Drug Administration, State, and local inspection agencies.

The seminar is scheduled for August 12 to August 23, 2013, and will be held in a training facility in Washington, D.C.  The location will be announced at a later date.  This course will be a 2-week in-depth seminar for senior international government officials focusing on verification and enforcement of HACCP and pathogen reduction regulations.  This is a highly developed seminar intended for officials who have a working knowledge of HACCP principles and their application in a meat or poultry processing plant.  Fluency in the English language is a prerequisite for this seminar.  
PLEASE NOTE:  Applicants MUST be government meat and poultry inspection officials.  The seminar is recommended for those Officials who have 5 or more years of experience in the field of meat and poultry inspection.
Applications are processed in the order they are received, as class size is limited.  Early submission of applications is encouraged.  For applicants to the Cochran Fellowship Program, please submit the separate application for the FSIS Meat & Poultry Inspection –Advanced Seminar along with your Cochran application (due February 13, 2013).

