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To Whom 1t My Concern 9 April 2003
I'wish to inform. you of the fsllowing; _ '
Ralphs Meat Comprary Pty Ltd Eotahlishment 260 operato under an Approved Quality

Assorance Amrangament (Certifioats Number $20) with the Australian, Quarsntine and
Ingpection Service. .

The quality program is smcmhuiqdmbdhupm a sound fHrundetion, of
pre-requitite progracus in the form of Standerd Opersting Procedurea (§OP’s) for the
purpose of producing tafe meast, '

Establishment 260 confirms that the HACCP plan was reassessed in 2ocozdmnoe with the
US Federsl Registor Notioe 9 CFR Part 417 Docker numbar 00-002n dated 7 October
2002.

This reapeessment deteauined that E.coll is a hazard Hkaly to oceur withot the
implompatation of the HACCP plan,

The HACCP plan hus been recently boen subjected to audit and was appraved by AQIS.
Establishment 260 racogmises that despite good mannfactusing practioss contamination

of catcases can ocour. For this tenson Bstabishments 260 has put interventions in place
Bo as to improve microbiologloal salsty of the carcasss.



The isrtarventions which reinismizes tha risk and controls 0157:H7 inchids,

Pro-slmghter wash,

Inside o incisions made ot all initial hide opmings.
Phugging of oesophagns.

Tying and bagging the bung,

Bagging the tail

¥eaifs trimomaing on the dlanghtcr Aoor at.the final trim station.
Carcase spacing so as to avoid any possible orocs contimination.
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Knifs trimming at the basting room pre-trim stetion.
These interventions are verified by microbiological testing for E.ooli 0157:H7,

At Establishoent 260 a carton of fresh trim Is selectid &t rendom eech productian day,
Ths product selacted represants tha deyw lot.

A 70g sample s excined from the carton by the QA Monitor and placed into a storila
plastic bag. :

Tho sampls is placed in a plastio icebox with & cool pack wnd sent the Melboumes
Diagnostic Unit University of Malbourne for analysis

The Melboums Disgnostic Unit is scatedited by the Natianal Auatvalia Testing
Authority 28 an gpproved laboratory.
All samples ara tesad by using tha Elize tachniqne,

We hvo sampled prodncts in our boming room daily sice commencing opexations
Septambier 2000,

In that tme spproximataly 600 samplez have been snalysed and il rasults shown that
E.coli 0157 : H7 was not detected ar tested negative.

The 0137:H7 teating is supparted by the anging BSAM program st Extablishment 260,
A Carcase ia randomly selected &om each 300 lot end tested for generic E.coli

In addition » oarcase is rendomly selected from exch 1500 lot snd is tested for
salmonella.

All samples are analysed by the Melbourne Diagnnatic Unit,
All qurrent ESAM resalts are bealow the national avarage.



Establigheent 260 is commireed in jts endesvont to the prodnctisn of mant im the highest
level of safery at all timag,

The ‘aformation documented above hes chovmn that Ectablishmant 260°s reassessed
HACCP plan is effsctive end has comtinned 1o rednce E.coli 0157:H7 below detactable
Levels.

This ensures that products produced by Egtablishment 260 are being produced to the
highest degtes of safety.

“Ouly product conspliant with HACCP requiremsnts and tegted nagative for
E.coli 0157 : M7 is shippad from Establishmoee 260,

e~ :

Gus Spealoman
Quality Asearance Manager
Establishment 260



