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REITERATION OF POLICY REGARDING THE REMOVAL OF LINGUAL AND 
PALATINE TONSILS FROM BEEF TONGUES AND BEEF MARKET HEADS  

 
     This notice reminds inspection program personnel (IPP) that the tonsils from cattle of 
all ages are among the materials identified as specified risk materials (SRMs) under 9 
CFR 310.22(a).   Lingual and palatine tonsils must be removed from finished product per 
FSIS Directive 6100.4.  FSIS is issuing this notice based on evidence that some 
establishments have not been properly removing the designated lingual and palatine 
tonsils from beef tongues or beef market heads.  This notice instructs IPP to notify 
establishments of the requirements regarding removal of lingual and palatine tonsils from 
beef tongues and beef market heads.  It also instructs them on how to verify compliance 
with those requirements.  See attachment 1 for related questions and answers. 

  
    Public Health Veterinarians (PHVs) or inspectors-in-charge (IICs) at establishments 
that produce beef tongues or beef market heads (i.e., intact or whole heads including the 
tongue) are to meet with the establishment management at the next weekly meeting, as 
set out in FSIS Directive 5000.1 and discuss the following: 
 

1) the regulatory requirements in 9 CFR 310.22 regarding removal of lingual and 
palatine tonsils on beef tongues and beef market heads.  Only beef market heads 
from cattle less than 30 months of age may be saved as edible provided the 
lingual and palatine tonsils are removed; 

 
2) how to identify tonsils and basic anatomical landmarks such as vallate papillae to 

verify removal of  lingual tonsils from beef tongues (see link below); and   
 

3) how to identify other tonsils and basic anatomical landmarks that may be 
associated with beef market heads (see link below). 

 
     IPP may review pictures and guidance materials on removal of lingual and palatine 
tonsils from tongues and beef market heads at the following link: 
 
http://www.fsis.usda.gov/About_FSIS/Technical_Service_Center/index.asp#SRM

 

http://www.fsis.usda.gov/About_FSIS/Technical_Service_Center/index.asp#SRM


 
 

 
 
     IPP are to document what was discussed with the establishment management in a 
memorandum of interview (MOI) as set out in FSIS Directive 5000.1. 
 
     IPP are to continue to verify that establishments are properly addressing removal of 
SRMs, including lingual and palatine tonsils, as set out in FSIS Directive 6100.4, 
Verification Instructions Related to Specified Risk Materials.   See attachment 2 of this 
notice or the above link to access a helpful tool for use when verifying the requirements 
of 9 CFR 310.22.  To verify that the establishment has in place adequate head dressing 
procedures to remove the designated lingual and palatine tonsils from beef tongues and 
beef market heads, off-line IPP are to include direct observation of the plant’s tonsil 
removal procedures and finished product (processed beef tongues and market heads 
prior to packaging) on a regular and recurring basis whenever HACCP 01 and 02 
procedures are scheduled.   Off-line inspectors are to effect a regulatory control action in 
accordance with 9 CFR 500.2 if the establishment is observed not properly removing 
tonsils.  The regulatory control action is to remain in place until the establishment has 
implemented effective corrective actions. 
 
     The PHV-IIC is to review the information in this notice with the other IPP at the next 
available opportunity. 
 
     Refer questions regarding this notice to the Policy Development Division through 
askFSIS at http://askfsis.custhelp.com or by telephone at 1-800-233-3935. 
 

 
Assistant Administrator 
Office of Policy and Program Development 
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                                                                                                                        Attachment 
1 
 
Q1.  Do the procedures for removal of tonsils in 9 CFR 310.22 differ from the 
procedures under 9 CFR 318.6(b)(6)? 
 
A1.    All visible tonsils must be removed under both 9 CFR 310.22 and 9 CFR 318.6(b). 
 Visible tonsils include the palatine and lingual tonsils. Because tonsils are SRMS, the 
regulations require that the palatine and lingual tonsils from all cattle be removed from 
the carcasses, segregated from edible material, and disposed of as inedible.  
 
 
Q2.  How do IPP verify SRM control procedures that are written in the 
establishment’s prerequisite program? 
 
A2.   SRM control procedures in the establishment’s prerequisite program are verified as 
part of the review of supporting documents in the hazard analysis while performing the 
HACCP 01 procedure.   See FSIS Directive 5000.1for additional information on 
verification of prerequisite programs. 
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Attachment 2 
 
9 CFR 310.22 - Specified risk materials from cattle and 
their handling and disposition. 
 

    (a) The following materials from cattle are specified risk  
materials, except when they are from cattle from a country that can  
demonstrate that its bovine spongiform encephalopathy (BSE) risk status  
can reasonably [sic] be expected to provide the same level of protection from  
human exposure to the BSE agent as prohibiting specified risk materials  
for use as human food does in the United States: 
 

 

(a)(1) (1) The brain, skull, eyes, trigeminal ganglia, spinal cord,  
vertebral column (excluding the vertebrae of the tail, the transverse  
processes of the thoracic and lumbar vertebrae, and the wings of 
the sacrum), and dorsal root ganglia from cattle 30 months of age and  
older and 
 

 

(a) 

(a)(2) (2) The distal ileum of the small intestine and the tonsils from all cattle. 
 

 

(b)     (b) Specified risk materials are inedible and prohibited for use as human food. 
 

 

(c)     (c) Specified risk materials must be removed from the carcasses of cattle, 
segregated from edible materials, and disposed of in accordance with Sec. 314.1 or 
Sec. 314.3 of this subchapter. The spinal cord from cattle 30 months of age and older 
must be removed from the carcass at the establishment where the animal was 
slaughtered. 
 

 

    (d) Requirements for use of the small intestine for human food.  
 

 

(1) The small intestine from all cattle may be used for human food if:  

(d)(1)(i)     (i) It is derived from cattle that were inspected and passed in 
an official establishment in the United States or in a certified 
foreign establishment in a country listed in 9 CFR 327.2(b) as 
eligible to export meat and meat products to the United States 
and it is otherwise eligible for importation under 9 CFR 327.1(b), 
and 

 

(d)(1)(ii) (ii) The distal ileum is removed by a procedure that removes at 
least 80 inches of the uncoiled and trimmed small intestine as 
measured from the ceco-colic junction and progressing 
proximally towards the jejunum or by a procedure that the 
establishment demonstrates is effective in ensuring complete 
removal of the distal ileum. 

 

(d) 

(d)(1) 

(d)(1)(iii)     (iii) If the conditions in paragraphs (d)(1)(i) or (ii) of this section 
are not met, the entire small intestine must be removed from the 
carcass, segregated from edible materials, and disposed of in 
accordance with Sec. Sec. 314.1 or 314.3 of this subchapter. 
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(d)(2) (2) The requirements in paragraph (d)(1) of this section do not  
apply to materials from cattle from countries that can demonstrate that  
their BSE risk status can reasonably be expected to provide the same  
level of protection from human exposure to the BSE agent as prohibiting  
specified risk materials for use as human food does in the United States. 
 

 

9 CFR 310.22 - Specified risk materials from cattle and 
their handling and disposition. 
 

    (e) Procedures for the removal, segregation, and disposition of specified risk 
materials. 

 

(e)(1) (1) Establishments that slaughter cattle and establishments that process the 
carcasses or parts of cattle must develop, implement, and maintain 
written procedures for the removal, segregation, and disposition of 
specified risk materials. These procedures must address potential 
contamination of edible materials with specified risk materials before, during, 
and after entry into the establishment. Establishments must incorporate their 
procedures for the removal, segregation, and disposition of specified risk 
materials into their HACCP plans or Sanitation SOPs or other 
prerequisite programs. 
 

 

(e)(2) (2) Establishments that slaughter cattle and establishments that  
process the carcasses or parts of cattle must take appropriate  
corrective action when either the establishment or FSIS determines that  
the establishment's procedures for the removal, segregation, and  
disposition of specified risk materials, or the implementation or  
maintenance of these procedures, have failed to ensure that specified  
risk materials are adequately and effectively removed from the carcasses  
of cattle, segregated from edible materials, and disposed of in accordance 
with paragraph (c) of this section. 
 

 

(e)(3) (3) Establishments that slaughter cattle and establishments that  
process the carcasses or parts of cattle must routinely evaluate the  
effectiveness of their procedures for the removal, segregation, and  
disposition of specified risk materials in preventing the use of these  
materials for human food and must revise the procedures as necessary  
whenever any changes occur that could affect the removal, segregation,  
and disposition of specified risk materials. 
 

 

    (4) Recordkeeping requirements.  

(e)(4)(i) (i) Establishments that slaughter cattle and establishments that 
process the carcasses or parts of cattle must maintain daily 
records sufficient to document the implementation and monitoring 
of the procedures for the removal, segregation, and disposition of 
the materials listed in paragraph (a) of this section, and any 
corrective actions taken. 
 

 

     (ii) Records required by this section may be maintained on 
computers provided that the establishment implements appropriate 
controls to ensure the integrity of the electronic data. 
 

 

(e) 

(e)(4) 

     (iii) Records required by this section must be retained for at least 
one year and must be accessible to FSIS. All such records must be 
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maintained at the official establishment for 48 hours following 
completion, after which they may be maintained off-site provided 
such records can be made available to FSIS within 24 hours of 
request. 
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9 CFR 310.22 - Specified risk materials from cattle and 
their handling and disposition. 
 

    (f) Sanitation of equipment used to cut through specified risk  
materials. 

 

     
 (1) If an establishment that slaughters cattle, or that  
processes the carcasses or parts from cattle, does not segregate the  
carcasses and parts from cattle 30 months of age and older from the  
carcasses and parts from cattle younger than 30 months during processing  
operations it must: 
 

 

(f)(1)(i)     (i) Use dedicated equipment to cut through specified risk 
materials;  
or 
 

 

(f)(1) 

(f)(1)(ii)     (ii) Clean and sanitize equipment used to cut through specified 
risk materials before the equipment is used on carcasses or parts 
from cattle younger than 30 months of age. 
 

 

(f) 

(f)(2)     (2) If an establishments that slaughters cattle, or that process the  
carcasses or parts from cattle, segregates the carcasses and parts of  
cattle 30 months of age and older from cattle younger than 30 months of  
age during processing operations, and processes the carcasses or parts  
from the cattle younger than 30 months first, it may use routine  
operational sanitation procedures on equipment used to cut through  
specified risk materials. 
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9 CFR 310.22 - Specified risk materials from cattle and 
their handling and disposition. 
 

    (g) Slaughter establishments may ship beef carcasses or parts that  
contain vertebral columns from cattle 30 months of age and older to  
another federally-inspected establishment for further processing if the  
establishment shipping these materials: 
 

 

(g)(1) (1) Maintains control of the carcasses or parts while they are in  
transit or ensures that the carcasses or parts move under FSIS control; 

 

(g)(2)     (2) Ensures that the carcasses or parts are accompanied by  
documentation that clearly states that the carcasses or parts contain  
vertebral columns from cattle that were 30 months of age and older at  
the time of slaughter; 
 

 

(g)(3)     (3) Maintains records that identify the official establishment that  
received the carcasses or parts; 
     
 

 

(g) 

(g)(4) (4) Maintains records that verify that the official establishment  
that received the carcasses or parts removed the portions of the  
vertebral column designated as specified risk materials in paragraph  
(a)(1) of this section and disposed of them in accordance with Sec.  
314.1 or Sec. 314.3 of this subchapter. 

 

(h)     (h) The materials listed in paragraph (a)(1) of this section will be deemed to be from 
cattle 30 months of age and older unless the establishment can demonstrate through 
documentation that the materials are from an animal that was younger than 30 months 
of age at the time of slaughter. 
 

 

 [72 FR 38729, July 13, 2007] 
 

 

 
 
 
 
 
 
 
 
 
 


