HACCP Letter — USDA 934

January §, 2011
TO: Our Valued Customer

USDA EST 934 has reassessed its HACCP program in accordance with the Federsl
Register Notice, E.coli 0157:H7 contamination of Beef Products issued by the Food

Sefety Inspection Service (FSIS) 65-07 dated October 12, 2007 and (FSIS) Notice 44-02
darted November 4, 2002.

Beef from USDA Est. 934 facility meets the USDA requirements for the production, sale

and distribution of meat products. Such requirements include, but are not restricted to the
program and procedures listed below,

e Testing of Carcasses for Ecolab Biotype 1 (SCFR 310.25) effective June
1997,

¢ Implementation of SSOP (Sanitation Standard Opesating Procedures), 9CFR.
416.

¢ Implementation of HACCP systems (9CFR 417) effective ] anuary 27, 1999
for small plants,

¢ Slaughter interventions include the use of carcass steam vacuuming, carcass
washing and application of organic acid,

® Testing of carcasses for Salmonella as conducted by USDA in accordance
with 9CFR 310.25.

* Removal and disposal of Specified Risk Material (SRMs) for Bovine ,
Spongiform Encephalopathy (BSE), SCFR 310.22 {Docket No. 0251F).

¢ All cattle are in accordance with the FDA regulation 21CFR 589.00 Animal
Proteins Prohibited from use in Ruminant Feeds, Aug. 4, 1997,

¢ Compliance with Federal Humane Slaughter act of 1958 and OCFR part 313,

¢ Beef trimmings are tested using the robust N=60 sampling method. Testing
Methodology meets or exceeds the sensitivity and specificity noted by the
USDA.
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Records of the validated testing are kept on file at the facility and made gvailable to
USDA upon request. Records are maintained for 2 minimum of 2 years,

I you require additional information or if you have any questions please feel free to
contact us at 1-562-908-1089 and I will be happy to assist you.
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