
KANSAS FOOD SAFETY REFERENCES 
 

Agency Name:  United State Department of Agriculture, Food Safety and Inspection Services 
(USDA-FSIS) 
 
Areas of Responsibility:  USDA-FSIS conducts complex comprehensive inspections at 
federally licensed slaughter and processing plants throughout the United States and in countries 
that ship product into the States.  They ensure that the nation’s commercial supply of meat, 
poultry, and egg product is safe, wholesome, and correctly labeled and packaged, as required by 
the Federal Meat Inspection act, the Poultry Products Inspection Act and the Egg Products 
Inspection Act.  They also oversee the states that have their own inspection services.   FSIS sets 
public health performance standards for food safety and inspects and regulates all raw and 
processed meat and poultry products, and egg products sold in the interstate and foreign 
commerce, including imported product.   
 
Organizational Structure:  The FSIS Headquarters are located in Washington DC overseeing 
15 District Offices located throughout the states.  These District Offices have program staffs that 
oversees the operations that are located within their Districts. The District Office for Kansas, 
headed by Dr. William M. Walker, is located in Lawrence, Kansas and has jurisdiction in Kansas 
and Missouri. Kansas is divided into 3 Circuits headed by Frontline Supervisors  These 
supervisors oversee the inspection and verification activities of the Consumer Safety Inspectors 
and the Public Health Veterinarians that are stationed in each plant.   
 
Normal Concept of Operations (Work Process):  FSIS conducts daily inspections in 
regulated federal plants to ensure the safety of the nation’s food supply.   
 
Education/Certification of Inspectors and Agency Leadership:  FSIS employees must 
either have a BS degree or 1 year of experience in a food related position.  New inspectors 
receive a basic training in the area they will be performing.  They can advance into other 
positions by self education either on line or by text book learning.  Leadership positions are 
selected upon merit and education.  The Secretary of Agriculture is appointed by the President of 
the United States.  This person appoints the Under Secretary for Food Safety who oversees the 
agency.   FSIS Public Health Veterinarians receive 9 weeks of extensive training.  89 hours are 
divided into the following areas of training:  ante-mortem/post-mortem, humane handling, 
regulations and statues, labor relations, foreign animal diseases, bovine spongiform 
encephalopathy, residue detection and several other short courses.  The remaining 93 hours are 
dedicated to Food Safety Regulatory Essentials which help the veterinarian determine the safety 
of the food supply and the operation of the plant.  Many of the Public Health Veterinarians are 
also trained as Enforcement Investigative Analysis Officers.  This training allows the 
veterinarians to make educated decisions on the food safety by evaluating the HACCP plans and 
verifying the plant has taken the necessary measures to prevent contamination of the food supply.    
 
Contact Information:   
Food Safety Inspection Services 
United States Department of Agriculture 
Washington DC, 20250-3700 
1-888-MPHotline   
Web site:  www.fsis.usda.gov
Lawrence district:  (785) 841-5600 FAX: (785) 841-5623 

http://www.fsis.usda.gov/

