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Records To Be Kept by Official 
Establishments and Retail Stores That 
Grind Raw Beef Products 

AGENCY: Food Safety and Inspection 
Service, USDA. 
ACTION: Final rule. 

SUMMARY: The Food Safety and 
Inspection Service (FSIS) is amending 
its recordkeeping regulations to require 
that all official establishments and retail 
stores that grind raw beef products for 
sale in commerce maintain the 
following records: The establishment 
numbers of establishments supplying 
material used to prepare each lot of raw 
ground beef product; all supplier lot 
numbers and production dates; the 
names of the supplied materials, 
including beef components and any 
materials carried over from one 
production lot to the next; the date and 
time each lot of raw ground beef 
product is produced; and the date and 
time when grinding equipment and 
other related food-contact surfaces are 
cleaned and sanitized. These 
requirements also apply to raw beef 
products that are ground at an 
individual customer’s request when 
new source materials are used. 
DATES: Effective June 20, 2016. 
FOR FURTHER INFORMATION CONTACT: Dr. 
Daniel Engeljohn, Assistant 
Administrator, Office of Policy and 
Program Development, Food Safety and 
Inspection Service, U.S. Department of 
Agriculture, Washington, DC 20250; 
Telephone: (202) 205–0495; Fax (202) 
720–2025. 
SUPPLEMENTARY INFORMATION: 

Executive Summary 
This rule requires official 

establishments and retail stores that 
grind raw beef for sale in commerce to 
maintain specific information about 
their grinding activities. This rule is 
necessary to improve FSIS’s ability to 
accurately trace the source of foodborne 
illness outbreaks involving ground beef 
and to identify the source materials that 
need to be recalled. The recordkeeping 
requirements in this final rule will 
greatly assist FSIS in doing so. 

FSIS has often been impeded in its 
efforts to trace ground beef products 
back to a supplier because of the lack of 
documentation identifying all source 
materials used in their preparation. On 
July 22, 2014, FSIS published a 
proposed rule (79 FR 42464) to require 
official establishments and retail stores 
to maintain records concerning their 
suppliers and source materials received. 
Having reviewed and considered all 
comments received in response to the 
proposed rule, FSIS is finalizing the rule 
and making several changes in response 
to comments. Most of the proposed 
requirements are retained in this final 
rule. This final rule requires 
establishments and retail facilities that 
grind raw beef to keep the following 
records: The establishment numbers of 
the establishments supplying the 
materials used to prepare each lot of raw 
ground beef; all supplier lot numbers 
and production dates; the names of the 
supplied materials, including beef 
components and any materials carried 
over from one production lot to the 
next; the date and time each lot of raw 
ground beef is produced; and the date 
and time when grinding equipment and 
other related food-contact surfaces are 
cleaned and sanitized. These 
requirements also apply when official 
establishments and retail stores grind 
new source materials at an individual 
customer’s request. 

In response to comments, FSIS is not 
adopting two proposed requirements. 
First, under this final rule, 
establishments and retail stores that 
grind raw beef products will not have to 
maintain records concerning the weight 
of each source component used in a lot 
of ground beef. After considering 
comments, FSIS concluded that 
weighing each component in a lot of 
ground beef was time-consuming and 
offered little food safety benefit because 
contamination in a lot of ground beef is 

not dependent on the weight of any 
contaminated component. FSIS is also 
not requiring that establishments and 
stores that grind raw beef products 
maintain records of the names, points of 
contact, and phone numbers of each 
official establishment supplying source 
material because FSIS already has this 
information in its Public Health 
Information System (PHIS). Any 
marginal benefit presented by these two 
proposed requirements would be 
outweighed by the time burden 
associated with recording the 
information. In response to comments, 
this rule also differs from the proposed 
rule in terms of the place where the 
records must be maintained and the 
retention period. Under the proposed 
rule, based on existing recordkeeping 
requirements (9 CFR 320.1), 
establishments and retail stores would 
have been allowed to keep the required 
records at a business headquarters 
location if the grinding activity is 
conducted at multiple locations. In 
response to comments, however, this 
rule requires the grinding records to be 
kept at the location where the beef is 
ground. This change in the final rule 
will save investigators valuable time 
and will reduce the risk that records 
will be lost or misplaced. Finally, in 
response to comments, for purposes of 
this rule, FSIS is including the 
definition of a lot as set out in the 
regulatory text at the end of this 
document (9 CFR 320.1(b)(4)(iii)). 

Under the proposed rule, based on 
existing regulations (9 CFR 320.3(a)), the 
required grinding records would have 
been required to be maintained for up 
to three years. However, in response to 
comments, FSIS concluded that because 
the records required by this rule are 
needed primarily to investigate 
foodborne illness outbreaks, their utility 
diminishes over time. FSIS consulted 
with its investigators and public health 
experts and determined that the records 
would rarely be needed after one year. 
Considering this fact and comments 
concerning the burden of keeping 
records on-site, particularly at retail 
stores, FSIS shortened the retention 
period in the final rule to one year after 
the date of the recorded grinding 
activity. 

The final rule will result in storage 
and labor costs to official establishments 
and retail stores that grind raw beef for 
sale in commerce. Benefits will accrue 
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“Accordingly, this final rule creates a 9 CFR 320.3(c) which 
requires that official establishments and retail stores covered 
by this rule retain the required records for one year.”

2 Ground Beef Log Storage

“FSIS personnel conduct in-commerce surveillance related 
to wholesomeness, adulteration, misbranding, sanitation, 
and recordkeeping.  FSIS compliance investigators will verify 
that retail grinders meet the recordkeeping requirements. If 
compliance investigators find they do not, they may issue a 
Notice of Warning to the retail store.

If FSIS personnel find noncompliance at an official 
establishment, the Agency could issue non-compliance 
reports, letters of warning, or request the Department of 
Justice to initiate a civil proceeding in Federal court to enjoin 
the defendant from further violations of the applicable laws 
and regulations. If FSIS personnel find noncompliance at 
a retail facility, the Agency may issue notices of warning 
or request the Department of Justice to initiate a civil 
proceeding to enjoin the defendant from further violations 
of the applicable laws and regulations.”

1 Enforcement

Important Highlights
Records To Be Kept by Official Establishments and

Retail Stores That Grind Raw Beef Products


