“THE NATURAL BEEF COMPANY*
TO WHOM IT MAY CONCERN.

In response to your request concerning food safety, SothwnteefEsub]inhnngﬂ confirms it has

controls, including its HACCP that are designed to control microbiological hazards (for example £ Col; 057:H7)
The HACCP plan has recently been reassessed on December 6 2002 in line with 9 CFR Part 417 £ coli Q157:H7
Centamination of beef producis, and FSIS Directive 10,010, 1) and in accordance with ‘Federal Register Notice 9 CFR
Part 417 Docket Number 00-022N dated 7 October 2002 ~E_ coli contamination of beef products and that £ coli
O157-H7 is considered to be a hazard that is reasonably likely to occur on the carcase or in the meat without the
implementation of’ the HACCP plan.

South Burnett Beef Establishment 222 reassessment of its HACCP plan has recently been audited and verified by the
Australian Quarantine and Inspection Service in accordance with Federal Register Notice 9 CFR Part 417 Docket
00-022N,

Coliform and Salmonella Monitoring {ESAM), current CCP's, Corrective action SOP and Pre-shipment Review and the
process controls in place at this plant.

This conclusion was reached aﬂumﬂﬁngﬂwfol!owinginfmm:&m

South Burnett Beef Establishment 222, undertakes microbiological (E. coli 01 STHN monitoring as part of its HACCP

verification prior to despatch, 5 cartons i indi

tested on a lot basis.

MSunthmrthefcmmdmtimdprindimmnmpkd ﬁmmbufﬂnznoﬁngchdmﬂabmiod.m&y

is divided into 3 periods The samples collected from each chain are composite and tested. This gives & total of |
composite test per day. Other Random samples are also collected from carton product and sem 10 an independent

South Bumett Beef EST 222 is committed to producing the highest quality, food safe product possible.
“Only product that is compliant with the HACCP requirements and tested negative for E. caliQ157:H7 is shipped™

Yours Faithfully
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