HACCP

June 181, 20048

Ta Whom i Muy Concerm:

Centro Internacionyl de [nversiones 5.4, El Arreo, establishment 12 is admissible to export 1o the United Stutes. On Movember 2007
ilse establishment reassessed the HACCP plam in accordunes with USDAFSIS notice 65-07,

The current microbindogical comrols and venfication activities ane describod below,

W ashing amimals pre slghter with potable and high pressure water, to remove soiled fecal matenal,

Oesophepeal plugging

Tying and bagging the bung

Ineliviclsal mspection of each of the carcass discarding visible fecal contamination {MCC1), in chirge of 8 HACCP inspector.

The establishment has in plact & microbial interventon which consists of an organic aeid spray system, wihich sprays [ 00% of the
carcasses in the slaughter Moor. The organic acid used is Peroxtacetic acid st o concentration of 150 -~ 220 ppm, as recommended i
the FSIS Directive T120,1 Amendment | — Safc und Sustable Ingredients Used in the Production of Meat and Poultry Products.

*  Verification activities include intermal microbiological sampling:
o Ceneric £ eoli: | test per U carcasses. |Foderal Register Val 61, Mo 144) and eandos testing in trimamings.
i Intermal peocess contral)
[ACALC D08 08}
o £ eoli QIETHT: wsting of trimmings of every production day, Tlse sample consisie of 60 cxcised saniples, for o
fimal weight of uf leasd 325 grams lor the analygis of E. coli D157:H7
(WIP EHEC Biscantrol, ADAT 906,009
= Dificial testing by the MAG, Minksey of Agncubure and Livestock, includes testing of carcasses and trimmings for generic £
onld, B eoll QUIT:NT, Listeria monocyiopenes, Salmonella spp,

i uddition it is important v0 mention that Bl Arreo, establishment 12, is testing for £ eali OF 5707 since 2002 and NEVER had a
posifive test

All the shipments sent to the Linited Stales have 4 docwient certifyving that all the lots conained in the shipment have been tested in
aceordasnce tothe Costa Rican testing program for Evelverichia eoli OF57:H7, and are negative for this pathogen,

Control of SEM s
& Since January 2003, El Arreda included in the process the procodures 1o remove, segrepate and dispose the SRM s, to azssure that
all the peoducts cxporied to the United States are (ree of SEM s and safe for human consumption.
= Non-ambuolatory animals are ot permitted to enter the slaughter foor, These animals are humanely slagghtered on site und brain
samples are collecied by the official veterinary 1o analvee for BSE
= All the ambulsory animals are slaughtered with a non-penetrative pricumatic stunner or by rituel slaughter; both methods leave
the brain intact fo prevent a contamination of broon SRM s fo the rest of the cancass,
& Carensses ire processed @5 older than M menths of age. The Spnal cord and tonsils ane completely removed. The resl of SREM's
arg serl 1o other process Tloor where they are proceased Tor ather murkets different form United Sises, or disposed and sent to
rendering These procedures were observed by USDA aoditors and not objected,
®  The products exported to the United States are cither boneless or with bones that are NOT from the vertebral eolumi,
& Bl Arreo has tuken all the measunes bo sssure that there iz NO eroas contimination of SEM s with the carcasses,

1f vou have further questions or concems o this matter; please contact me &t (306) 2230 0635 Ext 2440 or mjarroyolierciisa. oom
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