
Est. 67 (Thomas Borthwick Sons (Australia) Pty Ltd) confirms tha its HACCP Plan has been reassessed in accordance
with Federal Register Notice 9 CFR Part 417 Docket Number 00-002 N dated 7 October 2002. This reassessment has
determined that E coli 0157JH7 is a hazard that is reasonably likely to occur without the implementation of a HACCP plan.

The reassessment of Est. 67 s HACCP plan has recently been audited and approved by the Australian Quarantine and
Inspection Service (AQIS). I

The reassessed HACCP pI I includes the following interventions:
• The AQIS on plan veterinary officer conducts ante mortem spection and checks condition of all cattle before

slaughter. I
• Livestock washing prior to slaughter.
• Oesophageal plu~g prior to hoisting and sealing of the oe .ophagus with weasand clips.
• Two knife system f ensure effective sterilisation after each Jut through the hide.
• Meat Hygiene Asse ssment of dressed carcase with zero tolerl ce procedures and I onitoring program against

written work ins~ttions.
• Sealing of the bung with a plastic bag and elastrator ring.
• Trimming of visiblf contamination.
• All operators are trined in their written work instructions 0 a regular basis. All new employees are trained off

the job in personal ygiene and sanitation and assessed on thl job as part of an 01plant induction.

As well as the above interve tions the following procedures are observed:
• Established Standard Operating Procedures and Work Instructions for control of sanitation and hygiene.
• Microbiological control programs for personal hygiene, equipment and contact surfaces and pre-shipment review

procedures ~ I
• Any animals teste for B SE are excluded from the raw matefal until the animal is cleared
• Australian standar s prohibit the feeding of MBM to any . ate animal
• All "downer" catt~~ are excluded from our raw material
• Air injected stunIDfg is not used in ~ur slaughter process
• No specified risk ~aterial is allowed in our raw material
• Animals are hand! ld and slaughtered in accordance with the ustraIian Welfare Standards which include ante and

post mortem inspe ltion. I

The efficacy of these interv~ntions are verified by microbiological tespng for E coli 0157:H7. Thomas Borthwick & Sons
uses Symbio laboratories (Nata Approved) for all E coli 0157:H7 testing. Any presumptive positives are tested and
confirmed by Symbio labodtories. I
Under Est. 67's E coli 0157 H7 Testing Program, at least 5 in 700 bulk pack cartons are randomly tested for E coli
0157 :H7. Each tested carto is tested by taking 1 sample of 70 grams ~om that carton, retaining half of each sample,
blending the remainder of €fch sample and telsting 25 grams from composite sample. RemWnder of composite sample is
kept as a further check samijle ~ a positive tekt result is obtained. Ov r the last 12 months,18784 cartons have been tested
over the calendar year for 2r8 have been tested with no confirmed 0 currence ofE coli 0i57:H7.

Due to the reassessment of Est. 67' s HACCP plan and of its continue, effective operation, detailed in the information
provided here, Est. 67 has c ncluded that E coli 0157:H7 is a hazard easonably unlikely to occur in its products. No tested
product is released for sale Jruess test results show thatE coli 0157: has been reduced to below detectable levels.
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