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[ om It Mav Concern

Rockdale Beef Pry Lid EST 517 conficms that it has implemented 3 eystem of conuoly thar are
designed to aiunilor and detect cartain mucrobiological hazards (including, but not lmused Io, potantial

contarunation of product with E. Coli 0157:H7).

The system of conwol implemented by Rockdnlo includes its Hazard Analysis Critical Control Point
(HACCP) Plan. The HACCP Plan has recendy been reassessed and adjusted in order 10 adopt and
implement US va:mmem (FS1S) Federal Register Notice 9 CFR Part 417 Docket Number

00-022N dated 7" of

October 2002 dealing with E. Coli 0157:H7 contaminaton of beef products.

Rockdale undcrtakes microbiological monitoring for E. Coli 0157-H7 as part of the verification of our
HACCP plaa. Including end point testing as required by customer or COUNy requirements. Results
from the testing of samples for B.coli 0157117 have been taken fram 4300 boxes/pallecons of boneless
beef over the last five yeurs. These samples were collected and tested from randomly selected cartans
fram 1 range of products. No detection of E coli 01 57.H7 has beea recorded during this period.

This analysis has been conducted by our NATA accredited laboravory using the Revel micrabia]

screemng kit (AOAC Official method n62000. 13)

Rockdale believes, on the basis of the tcst rosults, which 1t has recejved 10 date that E. Coli 015sTH?

contamination is & hazard reasonably unlikely o oceur in irs products.

Rockdale has reassessed its HACCP plan in January 2003 and due o the effective operarion of the
Srandard Operating Procedures, Work Instructions, Meat Hygiene Asscssment program, current
Carical Contol Points (CCP), Corrective Action S.0.P and daily review of our Critical Conrtrol

Points, 10 verify that our hygienic procedurcs are effective (Pre-shipment review).

The reassesament of our HACCP plan has been reviewed by the Australian Quarantine and Inspecrion
Service in accordance wath the Federal Register Notice 9 CFR Part 417 Docket Number 00-022N.

Our HACCP program is slso verified by NCS Inremnational (NATA Certification Sevices
Intemational 1o eusure 1t complies with the requirements of Codex Alimenrarius Alinorm 97/13A

Rockdale is cornmived to producing only the highest qualrty, food safe products.

“We confirm that only product that has tested negative for § Coli 0157-H7 and thar 18 compliant wath

our HACCP Program is aliowed to be shipped to the United Stares™.
Yours sincerely
StéliE&tnshaw

QA Manager
10.03.04
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