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Prerequisites

Estabhshment 154 has mandatory decumented procedpre for

Pest ¢control.

Emplovee Traming.

Personal Hygienc,

Product Integnity / Security.
Product traccability and recall

® 8 ® o B9 @

welfare standards. which include ante and post

Animal Welfare - Animals are handled and slaughtered in accordance with Australian

mortem mspection

Due to the reassessment of Est. 134 Wingham Abarttoir’s HACCP plan and of its continucd

cffective Dpcrlatiom detailed in the information provided here. Establishmept 134 Wingham

Abattaur has Tonciudmd that,

E.colt 0137 H7 15 a hazard reasonably unhikely 1o oceyr in s products

Fstablishment 134 Wingham Abattoir 1s commitied to|producing product of the lighest safen
and guality.
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. Coleman

General Manager
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