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Tasman Group: Ovens River Pry. Lid. Est: 383 “Seattle” brand

This is 1o coofirm that Tasman Group Services a3 up:mt:rtofmam‘blhﬂmmuimd above, operates wodes an
Australian Quarantine and Inspection Service (AQIS) amdited and approved HACCP-based quality assurance
progam. .

Tasman Group Services has reassessed the HACCP plan, campleted on 30™ January 2003, in line with “Federal
Register Notice 9 CFRPart 417 Doaket Number 00-022N dazed 7 October 2002 — E.coli 0157:H7 _
Contamination of Baef Producs™. This reassessment has detertined that E coli OLSTHT is a hezard that is
reascnably likely to ocour without fhe implementstion of the HACCP plan.

The foliowing controls / inerveptions are ia place:

« TBeublished Standard Operating Procedures and Work Instructions for control of saniatica and bygicne,
sanimry dressing and subsequent processing of carcases and offale, refrigeration-starage-dispatch of
product, comabined with correcive and preventive actions

Meat Hygiene Asgessments of processes and products with atiendant comrective and preventive actions
Mierobiclogicsl control programs incuding personal hygiece, equiproent and cantact surfeces

The ESAM (E.coli-Salmonella) program 35 an indicator of sapitary dressing

Microbielagical (E.coli 0157:E7) monitoring as part of our HACCP verificaticn

1o redce, eliminate or control E ecli 01577, The efficacy of these interventions are verified by
microbiological testing for E cali 0157:H7, :

Testing i canducted by an independen NATA accredited laboratory in accardance to Biocoutrol VIP

EHEC.AOAC Official Method $96.09 . Samples are collected for testing at 1 rate greater than one per ane
hundred and forty cartons produced. Results from all tests conducted weze found to be negative for E.coli

0157:HT.

Establishanant No. 383

Test commencement dare 261101
No. of Tests: 1097

* datcs whep bening commenced at the establishment

Due ta the reassessmeni of Tasman Group of registered Establishmerns HACCP plans and of its

continued effective operation, detailed in the information provided here, we have canchoded that P.cali
0157-H7 bas been reduced ko below detecable levels.

Only product compliant with HACCP requirements and tested negative for E.coli 0157:H7 is shipped.

The Tesman Group is comuitted to producing culy the highest quality, food safe product possible,

Gilbert Cabral
Managmg Director
Tasman Group Services Pry. Ld.
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