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4 April 2003,
To whom-it may copcem.

Midfield Meat Interational Pty Ltd, Est. 1058 confinms that it's HACCP plan has been teassessed in accordance
with Federal Register Notice © CFR Part 417 Dockst Number 00 -0022N dated 7 Ocrober 2002.

This reassessent has determined that . colf 015717 is reasonably likely to pceur om meat produets without
the effective implemeniation of the Coropany HACCP plan.

The reascessment of the HACCP plan has recently been gudited and approved by QOfficers of the Australian
Quarmtns and Inspection Service. (AQIS).

Midfield Meat lnternational Pty Lid Egl. 1058 is an mdcpend:ntbtmmg TOGM receiving carcass progluct
exclusively from associate éstablistinent, Midfield Meat International Pty L.td Est 246,

Est. 246 has provided an affidavit with respect to the reassessment of the HACCF plan in operation at that
Establishment That docmment is beld on file at Bst 1058, the content of which has been used in the
reassessmoent of the HACCP pian at this «stablishment.

The reassessed HACCP plan mclndcs reengnition of the fallowing interventions stated as being in place st Rst.
246 in additicon to thosc that are operational at Est. 1058: - ,

= Ante Motiem ingpection of animals by AQIS Officers,

+ Provision of suspect pens 1o isplate an&m&mtmsepmhmlafmspcctamak

e Jntensive and detadled washing of bovine amimals prior to sla

s The occlugion of the oesophagus by using an vesophageal phug and a secondary “Adept” ocsophageal
¢lip priot to the haisting of the carcase to fhe main rail

e The use of sterilised knives in the hide flaying process.

» Effectivcly sealing the bung of the carcase by encapsulating in a plastic bag and sealing with an
elastrator ring f0 eliminate bung leak

» The use of a ball tipped brisket saw blade to prevent paunch break dwring the trisket sawig process,

v The effective trinmming of any inadvertent comtamimation on carcases.

e The extensive use of AQIS zpproved Standard Operating Procedures (SOF) and specific to task wark

. instnactions t0 ensure reliabflily and con sisiency of operatot performance.

« Extensive taining of all eperators using the nationally accredited MINTRAC tratning process, including
2 focns on the key elements namely, personal bygiene and sanitation and qualily assurance.

« Microbiological control pro grams for personal hygiene, equipment and contact smiaces.

» Exhamstive pre-shipmest review procedures.

The foregoing are designed to reduce, elimmuate or control E.celi 0157.H7. The efficacy of these

interventions are verified by the nricrobiological testin g for the presence of £.cali 0157:H7 on bonelcss meat

products.

_ Est 1058 opetates an E.coli 0157 H7-testing program within the bomng roam. The testing program is
desiened to test $ randomly sampled caxtons each 700 cartons prodnced, sampling 200 semare centimeters
PeT GaTton.

No tested product is relensed for sale uotil the fest results are known. Thig process emsures that only product
that has no detectable levels of E.colf 0157.H7 are released for entry to commmerce.
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1tis therefore comsidered that due to the reassessment of the HACCP plan in operation at Est. 1058 -and of

he contimued effcctive operation of the said plan detailed in the nformation provided herein, Midtield Meat
International Pty Ltd Est. 1052 has conchaded that E_coli 0157:H7 is a hazard reasonably uniikely to occor
above detectable levels in it's meat products.

Midfield Meat Intezuational Pty Ltd is commitred to producing product of the highest safety and quality.

Youns sineerely,

i

Colin McKenna
Managing Dircetor
Midfield Meat International. Pt;y Ltd.
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