E.coli 0157 H7 Assurance Slalement.

10/4/2003
To whom jt sy SONCELS:

Emhliahmnlﬂo.mS'Thwls’mde locared at Armidale Road Seuth Graflon N.S.W. Australia
canfirms that its HACCP plan has been mﬁhmﬂummmmﬂuﬁmm patald,
Docket Number 00-02ZN dated 7 October 2002 “I'his remssagsment has determined that EcoliDl1S7;HT s a
hmrdﬂpﬁsmnuhly likely to mwﬁhmmhnﬂumufﬁnmcv plan.

MMMWAQE i_ewwmmonsmmm
the reassessed HACCP plan for Eatablishmens 0157 on tho 4% of February 2003, This reassessed

WWMWMWM

PREVENTION

Process steps udpm:a&mumﬂuﬁﬁdmmw HACCP plan intended to prevent the contamination of
carcases from EcoliG]57:H7 snd other pethogens dhring sleughter, chilling. boning aad freezing, Those steps
include;
Wasking of cattle priot to slanghter o remoye all visible comtamination such as mud and fascal
material from the hide and feet.
Fsophagesl soclusion iornediately after sturning prior Boisting the carcess.
Use nfb:stpn:ﬁumcmqwm@om'ﬂw slanghter and dressing opetstion with adberence to 3
ZgnTolzmsm\dnifaFuuLUﬁmwhﬁlkmmmﬁnﬁmufm
Use of best practics techmiques fof cancase chilling udtl:mug?nutﬂurﬁng.hcﬁngmdfm:zing.
Standard Qperating Procedures for:
Pevsonal Health and Hygiens
Hygiene and Banitation
Mruintenanca
Training
Written Work Instructions for all operational tasks.
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CRITICAL CONTROL POINTS

Thcmmmdmwplmuwmﬂlﬂidmﬁﬁucﬂﬁmlmmlpmmthh
production of froxea boxed beef,

. Carcase Hygicne Inspection statior on ﬁ:szfahuglmnmr—nlleﬁdanntufﬁmL uxine of
Milk contamination of mnﬁamhmuwdpﬁwmtﬁl station

2 Chﬂﬁngufmamsu—nnﬁﬁmﬂnwmﬁuwwnwmmw
Microbial Growth including Feolt 0157:H7 ., 7 degrees C or less within 20 bours of

Refrigeranon

3, mammmmdmmofumﬁm at the thermnal centeto &
level that inhibits Microbial Growth including [ coli] 57:H7 ie. 7 degress C or less within
J.Dhnmofﬁulin!umming.

VALIDATION

Test resualts from the &lemimﬁulujudmmﬂsm“ndu considered whep roasseasing
the HACCF plan fhis testing covered the period May 1992 to Janmaxy 2003.

VERIFICATION

To addition to pﬁ:ﬁmﬁmﬁWﬂﬂdﬁg daily microbial testing for E coli 0157:H7 is used in
verification of the HACCP plan at Establistonent 0157 in accordance with the following protocol:
Sample Selection
Aminimmuﬁanm;ﬂnudmﬁmsﬁﬁmmphdfms coll 0157:H7 ftom a production
of 700 carboms of manufacturing beef per shift Selection is randam throughout the shift.
Samplc Collection
Sampley are collected by trained Quality Assurance persomae] prior to carton Closure.
Two samples each approximately 375 grams are taken from sach carton sampled and placed in a
clean pseptic plastic bag.
Samplos are jdentified so thst traccback provisions can be iraplemenid if requited.



Paged3
Sampies are packaged and dispatched to 2 NATA accredited labomtary an the day of collection,

Testing
T:sﬁngispmfmmdnﬁsimatamma.amudiwdh‘bmm
Test method is spprovad by the US Association of Official Analytical Chemists
BAX for E coli 0]57:H7 method 950701 f3 used for testing for K coli 0157:£7
All 1esting is performed within 24 hours of sample collection.

Na detocticns of F cefl 0157-H7 bave been recarded under this verification testing program sinoe AQIS
wwvdnf&zmuﬂmdlmcﬂpim.

With the reassesament of the HACCP plan at Fstablishmest Number 01 57 apd the continuing effective
i dhmﬂp@ﬁmmﬁ:mﬂh?mﬂﬂﬂy?mmﬁhbﬁwmﬁm
concluded that I coll 0157:H7 bas been reduced te below drtectable Jevels,

Omly mdmmnhumiwmwmﬁm-mdtm negative for E eeli 0157:H7 is shipped,
Ramsey Food Proneasing Pty. Ltd. Is fally committed 1o the princigle of pathogen reduction and production

of cartoned beef 1o the highest stendards of food safety. If ymmﬁnth:rimfm-ﬁmplusdunm
basiiate o contact me,

Kel Shexry
Quality Assuranco Menager
Ramsey Food Processing P/L
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