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  P.O. BOX 831368  SAN ANTONIO, TX 78283-1368

January 13, 2009

To Our Valued Customer:

L&H Packing Company takes our responsibilities to produce wholesome products consistent with all FSIS regulations seriously.  We work diligently to ensure our HACCP plans and SSOP’s fully and consistently address food safety.

We have reassessed our HACCP plan as of October 26, 2007 for FSIS notice 65-07. The team still considers E. coli 0157:H7 as a food safety hazard reasonably likely to occur. The team agrees that there is scientific data validating the plants interventions and verification programs to show they are working properly during operations. Plant interventions include a double hot water pasteurization followed by a pre-and post organic acid cabinet.  All interventions have been installed and are being used in accordance with manufacturer’s recommendations.

The plant also operates with multiple processing aids to include an ASC cabinet pre-fab and a belt wash spray on every product-based belt.

There are scientific studies confirming their effectiveness to reduce 0157:H7.  In addition, we have in house data to demonstrate the effectiveness for our operations.  This data is available for your review.

In addition, the testing of trim for E. coli 0157:H7 has been incorporated into our HACCP plan.  It is important that you do not receive tested meat into your facility until you receive a COA showing negative results.  We are adding a statement to our BOL that states, “Pre Shipment Review pending, not offered for raw ground sale until notified”.

Any product that does not confirm negative will be sent back to our facility to complete our CCP once appropriate disposition has been made.  This will be handled through our claims department.

The establishment shall use the N60 Excision Method for collecting E. coli 0157:H7 Samples.  This method is the most sensitive method assuming the most severe degree of concern relative to use and health hazard1.  It is accepted by FSIS (to date) and recommended by the Southwest Meat Association2 and National Meat Association2 as an acceptable method of lotting and testing of combos to provide a “sound basis” to distinguish one lot of combos from the other lots.

Methodology used to screen samples is to include Bio-Control GDS PCR.

We have reassessed our Haccp plan for the new FSIS Notices for BSE 56-07, Ante-Mortem Livestock Inspection (6100.1) and Specific Risk Materials (SRM) (6100.4).  As well as, Federal Register, published 7/13/07: 9 CFR PART 309, 310 and 318 et al. Prohibition of the Use of Specified Risk Materials for Human Food and Requirements for the Disposition of Non-Ambulatory Disable Cattle; Prohibition of the Use of Certain Stunning Devices Use to Immobilize Cattle During Slaughter; BSE Final Rule. The establishment operates under multiple pre-requisite programs to maintain compliance to these notices.

Again, L&H Packing Company is committed to Food Safety and our Customers.  We thank you for your business and look forward to a continued business relationship.

Regards,
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Bradley Williams

Quality Control Manager

L & H Packing Company
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