
From: Helmold, Carrie - AMS Carrie.Helmold@ams.usda.gov
Subject: Freedom of Information Act Request No. 2015-AMS-01108-F

Date: January 5, 2015 at 1:48 PM
To: ryannoah@mit.edu

Mr. Shapiro,

Attached please find an interim response to your FOIA Request, consisting of an interim response letter (2015-AMS-01108-F Interim
Response Batch 1.pdf) and the following 29 files:

A-A-20140 CID 8-10-1987
A-A-20140A CID 8-27-1992
A-A-20140B CID 6-24-1993
A-A-20140C Mayonnaise, Salad Dressing, and Tartar Sauce 6-13-05
A-A-20140D Mayo, Salad Dress, & Tartar 6-25-08
Assoc of Dress&Sauces Cmts 6-5-08
Cal West Pkg Cmts 5-21-08
Draft A-A-20140C Mayonniase, Salad Dressing, and Tartar Sauce 3-7-05
E-mail from Katherine Wienber, FSA 4-15-05
E-mail from Sharon Hadder on FSA Cmts from KCCO 4-15-05
E-mails with Sharon Hadder on KCCO Cmts April 2005
FDD Cmts 6-16-08
FGIS Cmts 6-17-08
FSA Cmts 3-18-05
FSA Cmts 6-16-08
FSA KCCO Cmts Final Draft of CID for Mayo, etc, A-A-20140C
FSIS Cmts 6-13-08
Jim Fagan comments
KCCO Cmts 4-25-05
Lydia Cmts 6-2-08
Mayo Salad Dressing Tartar Sauce Contacts
Myron Cmts 5-28-08
PPB Cmts 4-14-05
PPB Cmts on Proposed ES Changes 7-15-04
PPD Cmts 2-6-12
S&TP Cmts 4-13-05
S&TP Cmts from Ed Hoerning 3-24-05
S&TP DC Cmts 6-3-08
S&TP Lab Cmts 5-21-08_Redacted

Thank you,

Carrie Helmold   FOIA Officer - Agricultural Marketing Service, Rm. 3521-S, Stop 0202
1400 Independence Ave SW, Washington DC  20250-0231  (Phone) 202.720.2498

This electronic message contains information generated by the USDA solely for the intended recipients. Any unauthorized interception of this
message or the use or disclosure of the information it contains may violate the law and subject the violator to civil or criminal penalties. If you
believe you have received this message in error, please notify the sender and delete the email immediately.
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June 5, 2008 

Dear Ms. Yedinak: 

The Associalion foe' Dressings and Sauces (ADS) app,ec iates the opportooity to comment on 
the CID fo, Mayonnaise, Salad Dfessing and Tartar Sauce, A-A·201400. At this time, thElfe are 
no recommended revisions to the CID. 

Regards , 

Patricia Faison 
Director, Regulatory & Technical 
Affairs 
The Associalion foe' Dressings and Sauces 
(404) 252-3663 
pfai:son@kellencompany .com 

From : kbrlster@calwesternpkg.com (mailto:kbrtster@catwest:ernc:ikg.com] 
Sent : Wednesday, May 21, 2008 11:14 AM 
To: Yedinak, Lynne 
Subject : RE: Review of Proe:,osed ClD for Mayonnaise, S&&d Oressinos., and Tartar sauce, A·A· 
201400 

Good Morning, 
Cal Western Packaging Corp. docs not package Salad Dressing. We package 
and ship Soybean Oil and its dcrivates. 
Thanks, 



Draft A-A-20140C
Mayonnias… 3-7-05.pdf



, , ... ~ ............. . ............ v .. ... ~ ..... ..... .. 5 . , v , ,5 .. , ..... , ~ ...... " ,v ... , ...... v u , .... ...... .... vu . ........ ... , , . ... , ..... .. 

not give an extension because I owe USDA co1nments to DSCP by this Thursday, the 
21st. 

Lyiute 

---- Original Message---·· 
From: WIENBERG, KA THERINE -FSA 
Sent: Friday, April 15, 2005 3:06 PM 
To: Yedinak, Lynne 
Cc: Bolton, Linda -FSA; HEINTZELMAN, NANCY -FSA; Hadder, Sharon -FSA 
Subject: Re: Proposed Revision to A·A·20140C ~layonnaise, Salad Dressing, and Tartar 
Sauce 

Lyiu1e: 

FSA jus t received the proposed A·A·20 140C CommerciaJ Item Description tb r ~layo, 
Salad Dressing, and Tartar Sauce today. (4/1512005) We will not be able to met the 
41 I &12005 co1nments deadline. 

»> Lynne Yedinak 03117/05 07:40AM »> 

Hi Richard, Henry, Sharon, Jane, James, and Ed, 

Attached is the proposed revision to A·A·20140C ~layo1utaise, SaJad Dressing, and 
Tanar Sauce. Please provide your comments by April 18, 2005. Please justify your 
co1nments. 

Take care and have a great day. 

Lyiute 

fto1u: Y«:diuak , Ly1u1~ 
Sent: Tuesday, April 19, 2005 8:57 AM 
To: Hadder, Sharon -FSA 
Subject: RE: comments 
Importance: High 

Sharon, 

I can't extend the suspense. I o,ve USDA comments this Thursday. How much time ,viii 
Kathy need? ru see what I can do. 

Lyiute 

-··· Original Message····· 



E-mails with Sharon
Hadder on …ril 2005.pdf



A1exaoana , VA :!lJlT .:'. 
ph: 703-30> 1126 
fax : 703-305-1410 

-Orig inal Message---­
From: Greenwood , Henry C 
Sent: Tue&day, June 17, 2008 10:48 AM 
To: Yedinak, Lynne 
Subj ect: RE: Reminder that Comments are on Propo sed CID for MayoMa ise, Salad Dfessi ngs, 
and Tartar Sauce , A-A-201400 

No comments 



Hi Lyrui: 

I have the following co1nments on the draft CID for ~layo1ut.aise, SaJad Dressing, and 
Tartar Sauce, A·A-20140C . 

Section 6.2.1.2, the last sentence reads, "The mayonnaise and salad dressing may possess 
egg yolk notes." The word Hnotes .. needs to be removed. The following could be added 
after "yo lk," "i n accordance ,vilh section 6.2.3. ·· 

We request that you add rhe following: 

Section 10.1.3 Total Oualitv Svsrems Audit. A 101al quality systems audit (TQSA) 
conducted by USDA/Farm Service Agency (FSA), is required within 12 months prior 10 
the date of the a,varding of the contract. (A FSA TQSA verifies the manufacturer ·s 
capability to produce products in a clean, sanitary environment in accordance with Title 
11 Code of Federal Regulations Part / JO - Current Good J\1anufacturing Practice in 
J\1anufacturing, Packing, or Holding Hun1a11 Food, and ,ierijies that the manufacturer 
has in place an internal quality assurance progran1. The FSA TQSA detern1ines the 
n1anufac1urer ·s abifit)' to produce under this CJD, if the products of interest are identified 
at the time of the TQSA.) 

13.1.1 USDA FSA Total Quality Svsrems Audit contact. Inquiries about services and 
feesshou Jd be directed to: \Varehouse Licensing and Exainin.ation Division. Stoo 9 148. 



~ . . 
Kansas City Co1nmodity Office. 6501 Beacon Drive, Kansas City, Missouri 64 133-6476, 
telephone (8 16) 926-64 17 or Fax (8 16) 926- 1774, Website : 
""vv.•.fsa.usda.gov /dacoffQSN tgsa.lllnt. 

In sec tion 13.3.2, the following paragrap h shou ld be added after the first paragrap h: 

The Food Defect Action Levels Handbook for co1nmodities can be located at the 
following lntentet website: http ://vn1.cfsa n.fda.gov / ... dmslda lbook.hm 1l. A printed 
version of this booklet may be obtained by written request to: Industry Activities Staff 
(HFS-565) Center for Food Safety and Applied Nutritio n FDA 200 C Street S. W., 
Washington, DC 20204. 

Thank You 
Sharon Hadde r 
202-720-38 16 

-Original Message-­
From: HaddE!f, Sharon -FSA 
Sent: Monday, June 16, 200810:36AM 
To: Yedinak, Lynne 
Cc: Shuck, Todd -FSA; Wienberg , Katherine -FSA; March, Will~m -FSA 
Subject: RE: Reminder that Comments are on Proposed CID for MayoMa ise, Salad Dressings, 
and Tartar Sauce, A-A-20140 0 

Lynne, OACO and KCCO have reviewed CID A-A-20140 0 , and have no comments. 

Tha nk You 
Sharon Hadde r 
Domestic Programs Branch 
202-720-3816 



From: HEINTZELl\,IAN, NANCY -FSA 
Sent: Thursday , June 09 , 2005 9:38 AM 
To: Yedinak, Lynne; DC DCN004PO l(Sharon_Hadder)% FSAI ; HEINTZ ELMAN, 
NANCY -FSA 
Cc: WIENBERG , KA THERINE -FSA 
Subject: RE: Final Draft of CID for Mayonnaise. Salad Dressing. and Tartar Sauce, A·A· 
20140C 

Lyiu1e: 

0000/KCCO has no comments on the referenced CID. 

Thanks 

Nancy J. Heintzelman, Chief 
Prorure1nent & Warehouse Branch 
Dairy & Do1nestic Operations Division 



-Orig inal Message---­
From: Wagne r, Darre ll 
Sent : Friday , June 13, 2008 1 :35 PM 
To : Yedinak, Lynne 
Subj ect: R E: Review of Prooosed C ID for MaYonnai&e. Safad Dfess Wlos . and Tarta r Sauce . A·A-
201400 

Hi Lynne: 

I have the follo~ ng comments or suggesfiong regar ding this CID: 

Page 4, 6.2 .3 Egg ingred ients 

I have a concer n abo ut the language used to report Salmonella, not 
detected or not isolated . The AMS , Sc ience and Technology Progra m s , 
Fteld Laboratory SE!fVices, labor ator ies wi ll report fee-for.service 
ana lysis result$ for Salrnon ela as •N egative 1 100 gra m s". As it is 
ourTentty wr itten in the CID thil may create some confusion . 

I also haw a concern in this section about the statement on the 
sta ndard plate cooot limrtation of 20 ,000 PEif gram. Since there is no 
mandatory standar d for sta ndar d plate cou nt regard ing egg products 
produced and inspected acco rding to 9 CFR 590 I have recommended some 
differe nt language that might be used to limi conf usion: • ...... and 
shal be limit ed to a Standard Plate Count of oo greatElf than 20,000 per 
gra m as reported on a recogn ized U .S. Departme nt of Ag ricu lture 
certifica te of ana lysis : 

I would like to add to the last sente nce in this sec tion that egg 
prod uct$ are processed and ·conti nuous ly inspected· &ccor dil g to 9 CFR 
590 . 

To capt ure al l of the points that I raise I will re-write the section 
complete ly with my recom mendation below: 

6.2 .3 Egg ingredients . All egg ingredients sha l be repofled as 
Sal monella, not detected , o, as Salmonella Nega tive / 100 grams and 
shal be lim ited toe Standard Plate Count of oo greatElf than 20 ,000 per 
gra m as reported on a recogn ized U .S. Departme nt of Ag ricu lture 
certifica te of ana lysis . Egg ingred ients s hall haw been processed and 
con OOuous ly inspected &ccor ding to the Regu lations Gover ning the 
Inspection of Eggs end Egg Prod ucts (9 CFR 590} es amended . 



• uo u - ....................... . ..... . . , "' .......... .. .. - .. . 

Darrel Wagner, Staff Officer 
Policy Development Division 
USDA, FSIS, OPPED 
Omaha NE 68 102 
402-344-5000 
e-mai darre ll.wagoer@fsis .usda.gov 

Pie Fill ings. Fruit Prepared : 

I concur with the CID as v.yitten . However para 6.5.2 remai ns a concern. the Drair;ed 
Weigh t Testing is extremely slow and cumbersome and adds tremendous cost to those vendor 
electing to do business under the CID. Standard commercial practices utilize a mixing verification 
{one that previously has been verified to provide desired results) after the first drair;ed \\'eigh t 
test. Such a practice wou ld enoou,age suppliers and allow USDA and company personr;el to use 
their sk ills in more productive avenues with a resultant cost savings to the govern ment 

"4ayonnaise, Salad Dressing. and Tartar Sauce : 

I concur with the CID as v.yitten 

If any questions, I can be reached at 210-493-8024 

J in Fagan 
Executive Director 
R&DA 
210-493-8024 
fax: 493-8036 



Date: 04125/2005 0 1 :47 pm (Mo nday) 
Fron1: Katherine \Vi enberg 
To: Sharon Hadder 
CC: Linda Bolton; Nancy Heintzehnan 
Subject: F\,•d: RE: Proposed Re\'ision to A·A·20 140C Mayonnaise, Salad 

Dressing, and Tartar Sauce 

Sharon: 

Attache.d is a n1e1no I receive.d fro,n Lynne. Ye.dinak. According to this 1nen10 the CID ,vas due by April 2 1st and it is 
to late. 

Linda Bolton found a couple of the ,veb· sites were. incorrect. 

13.1.1 USDA FSA Total Quali iy Systems Aud it contract. Should be: 
http://W\V\V.fsa.usda.gov.dacolpdd.ftqsa.htn1 

and 

\\'\V\V.dodssp.daps.1ni l should be http://dvdssp.daps.dla.n1il 

If you have any que-srions, let ,ne know. 



Lydia Cmts 6-2-08.pdf



From: Betts, Myron 
Sent: Wednesday , May 28, 2008 11:41 AM 
To: YedlMk, Lynne 
Subject: FW: Review of Proposed OD for Mayonnaise, S31ad Oressi~s, and Tartar sauce, A·A· 
201400 
Importance .: High 

Hi Lynn 

The CID looks good. No comment at this t ime. 

Myro n 



From: Boyd, Richard 
Sent: Thursday, April 14, 2005 9:23 AM 
To: Yedinak, Lynne 
Cc: Boyd, Richard; Hoowr, Albat; Melvin, Jonathan 
subject: RN: Proposed Re'Yislon to A·A·20140C Mayonnaise, salad oressl"-9, and Tartar sauce 
I mportance: High 

Lynne - The m essage below from J.O. prov ides the comments from PPB . 
Tha nks, 
Richard 

From: Melvin, Jonathan 
Sent: Friday, March 18, 2005 12:36 PM 
To: Boyd, Richard; Hoover, Albert 
subject: RN: Proposed Re'Yislon to A·A·20140C Mayonnaise, salad oressl"-9, and Tartar sauce 
I mportance: High 

Looks fine to me. 
Essentia lly the same other than: 
1)format changes ; 
2) Inch-Pound changed to Metric Sl the top; 
3) Removal of specific types of commercially acceptab le p&ckag ing ; and 
4) finally the add ition of PSA , Plant Survey requ irem ents for USDA purchases l.W'lder Contractors 
Certification/Quality Assurance. 

From: HoO'\ler, Albat 
Sent: Friday, March 18, 2005 10:47 AM 
To: MeMn, Jonathan 
subject: PW: Proposed Re'Yislon to A·A·20140C Mayonnaise, salad oressl"-9, and Tartar sauce 
I mportance: High 

J.O., 
Please provide comments to Ric hard Boyd on this C ID before April 18, 2005. 
Thanks, 
Al 

From: Boyd, Richard 
Sent: Thursday, March 17, 2005 9:54 AM 
To: Hoover, Albert 
Cc: Boyd, Richard; Ma(X)n, R.211,cne 
subject: RN: Proposed Revision to A·A·20140C Mayonnaise, sa1ac1 oresslf'l9, and Tartar sauce 
Importance: High 

Al - Based on the nat1Xe of this produc t. I am fo,w arding it to you and Inspec tion for com ment. 
Could you have w hoeve r comments on it send me a cc so that I can maint ain the PPB com ment 
log? 
Tha nks, 
Ric hard 



From : Boyd, Richard 
Sent : Thursday, JtAy 15, 2004 7:52 PM 
To: YedlMk, Lynne 
Cc: Boyd, Richard 
Subject : Rf: Pl._..., Review 

Hi Lynne - In follow-up to our discussion <luring tile product review today, I have 
no comments on these changes. 
Thank you, 
Richard 

From : Yedinak, Lynne 
Sent : Thursday, Jtiy 08, 2004 9:35 AM 
To: Boyd, Richard 
Subject: Please Review 

Richard, 

Please review the attached proposed ES changes for Peanut Buttef, A-A-20328 and Mayonnaise, 
Salad Dressing, and Tartar Sauce, A-A -201408. 

Please let me know if you have any commenls or changes by Jw.lt..ll*. 

Thank you for your assistance. Have a great day. 

Lynne 

PKG&Q AP A·A· 20036C 
DRAFT 



PACKAGING REQUIREMENTS AND QUALITY ASSURANCE PROV ISIONS FOR 
CID A·A-20 140D, MAYONNAISE, PREPARED 

C-2 PERFORMANCE REQUIREMENTS 

SECTION D 

Current text: F. Net weight. The net weight of one serving of product shall be 28.35 grams. 

Observation: Inspection methods states to record results 10 the nearest gram. 

Recommendation: Sugges1 the document states the net weight requirement to the nearest 
gram reading, such as 28 grams. Also need to adjust ~linor 204 text in product exam table, if 
this recom1nendation is adapted. 

D-1 PACKAGING 

Current Text: A. Packaging One ounce (2.8.35 grams) of product shall be filled into a 
prefonned barrier pouch as described below. 

(I) Prefonned pouch Text describes starting ,vith a preformed pouch. 

(c) Pouch filling and sealing. One ounce of the fat free mayo,maise (28.35 grams) 
shall be filled into the pouch and the filled pouch shall be sealed. 

Observation: Processors are using roll stock material, fonning the pouch on the 
production line just before filling and sealing, Not sure if this text captures this production 
process since no prefonned pouch exists at a different stage in the process. 

April 13, 2005 

To: 

Through: 

Lyiute Yedinak 
FY, FQAS 

Anita J. Okrend, Chief 
111.'l"'\J. A,. .. '-' I.' ... : ..... ......... .... -r .... , ... .. . ........ 0.. ................... ,-,. .... _,...,., I.' .. ...... ...... .. 



From: 

Subject: 

v-,vn., f'\.1\11.,, ., .... CJ.l!wC auu I C\.- HU V1u51 • 1v51e11111>, I C>!wUIU\.41 -,1,;1 'f' l!wCI) 

Branch 

James E. Roberts, ~licrobiologist 
USDA, A~IS, Science and Teclutology Programs, Te-chnical Services 
Branch 

A·A-20140C ~layo1u1.aise, Salad Dressing and Tartar Sauce 

Atler review of docu1nent, A·A-20140C Mayonnaise, Salad Dressing and Tanar Sauce, 
the revie,ver determined that the Official Methods of Altalysis of the AOAC International 
methods 94 1.13 and 98 1.12 are acceptable . 

Section 6.2.3 

The revie,ver suggests that there be clarification of section 6.2.3, ··Au egg ingredients 
shall be Saln1011ella negative and in compliance ,vith the standard plate count (SPC) 
limitation of not greater than 20,000 per gram, as indicated by a U.S. Department of 
Agriculture certificate:· Is this statement meant to convey that both Salmonella and SPC 
must be on the saine ceniftcate or SPC alone? 

Laboratories report results as Salmonella, not detected, or Saln1011e/la, not isolated, not 
Salmonella negative. 

Since, the time of testing of egg products to the time of delivery of egg products and 
certificate to the custo1ner can vary, how long will the certificate be good for'! 

From: Hoerr.ng, Edward 
Sent: Thursday, March 24, 2005 1:54 PM 
To: Yedinak, Lynne 
Subject: RE: Proposed Revision to A·A·20140C Mayonnaise, sat&d Dressing, ar"ld Tartar sa1.a 

Lynne: 

It was good to see you agai n. I thought the Quality SLm mil was a suocessful meeting. 

I checked on the ana lytical methods referenced . These are aoceptable methods fOJ this producl 
We can do these at the S&T Lab. 



Ed 

From: Ho, Jane 
Sent: Tuesday, June 03, 2008 7:45 AM 
To: Yedinak, Lynne 
Cc: Wrigh~ Shll1ey 
Subject: Re: A·A~20140D Mayonnaise, 5al&d Dress.'19, al'ld Tartar sauce 

Good morning Lynne, 

We concur with tile document of A-A-201400 Mayonnaise, Salad Dressing, and 
Tartar Sauce. 

Jane 




