FOOD SERVICE FLASH

Naval Supply Systems Command

5450 Carlisle Pike, PO Box 2050

Mechanicsburg, PA 17055-0791

Food Flash 01-# 1 Date 18 January, 2001

Attention: Commanding Officer

Purpose:  To provide guidance on the procurement of meat and meat products.

Procedures:

1. NAVSUP P-486. Volume I, paragraph 4101, sub-paragraph 1a3 advises "all products purchased

should come from an approved source of supply, as stated in NAVSUP Instruction 4355.10 and the

"Directory of Sanitarily Approved Food Establishments for Armed Forces Procurement", VETCOM

Circular 40-1.

2. NAVMED P-50 10-1 (Chapter 3-1) paragraph 2.2 Meats and Poultry specifies "In overseas areas

where meats, meat products, poultry, and poultry products cannot be obtained from plants under

Federal or State inspection systems, the U.S. Army Veterinary Service provides inspection services

in foreign plants. These approved plants are listed in the Directory of Sanitarily Approved Food

Establishments for Armed Forces Procurement."

3.  Lieutenant General Ronald R. Blanck, the U.S. Army Surgeon General, published a Memorandum

dated 8 March 2000, Subject: Compliance with 9CFR 94.18, Restrictions on Importation of Meat and

Edible Products From Ruminants due to Bovine Spongiform Encephalopathy. In this Memo he

states,” procurement agencies need to ensure they comply with 9CFR 94.18. With the health interests

of service and family members paramount, the purchase or sale of ruminant meat or meat products.of European origin should cease immediately, to include troop dining facilities, commissaries,

delicatessens, shoppettes, and concessions."

4. Kew BSE cases have recently been diagnosed in Europe. The US Army Surgeon General for

Veterinary Medicine recommends all sailors and their dependents be aware that eating beef in

European restaurants may pose an unnecessary health risk.

5.U.S. Naval vessels are advised to be vigilant and avoid meats and meat products from sources not on

the Directory of Sanitarily Approved Food Establishments for Armed Forces Procurement. Purchasing

food from non-approved sources places our Sailors at unnecessary risk. When procuring food from

husbanding agents in foreign ports, the FSO and Leading MS must ensure all food products delivered

are from approved plants.

Steve Romano

Director

Navy Food Service

Please Expedite Routing to:

Supply Officer, Food Service Officer, Food Service Division, Leading

Chief, and Mess Management Specialist.

