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Reussessment of the Lean Meats Oamarn (ME137) HACCP plan fo
determine the likelihood of E.coli 0157:H7 being 2 hazard.

The HACCP plan for besf produced at F.esn Meats Oumaru Limited (ME 137) has been raassessed 10
determing whether or not T.eolf 015717 is 2 hazard that i reasanably likely to occnr in beef exported to

the United States,

The outcome of this reassessment is that E.coli G157:H7 iz not a hazard reasonghly ikely to oocur in the
beef meat produced at ME137.

The USDA-F5SIS have desmed that the New Zealand HACCP programie te be equivalent fo that of the TS
Pathogen Reduction/HACCP Finul Rufe,

The premises (ME137) HACCP plan follows this progeamme which incorporates a number of supporting
systems (Pro-requisie Progremmes), For exammple, temperatre controls are maintained to prevent any
growih of E.coli O157:157 should ocew, Effective, earfy meat chifling to less then +7% iz applied 1o &l
chilled producs with vaguurs packed chitled product being maintained in the range +1°% to -1% Frozen
product is reduced to-12°% and maintained af or helow this femperature.

Premiscs (MEL37) has participated in the nahonal monitering programame for Eeoli Q157:H7 for premises
ezporting beef to the United States since 11 June 2002, This programme has been running since that date
with the undcrstanding of both exporters and imporiers that it meets the requiremenis of the FSIS Directive
16010.1. Five 27kg cartons of beef are randemly selected cach day from the boning room immediately
prios to the carton clogure. A compasite sample of 25g iz collected from multiple toeations within each
carton and composited 125g for analysis. Al analyses arc carried out in an independent laboratory
approved and audited by the New Zealand government, and are certified fo IS0 Guide 25, Analytical
methads meat the ranitirements of ERIS Pirective 1A010.1, and inelude enrchment. sersening with ADAC
approved ELISA and VLA kits, and isolation using immunomametic separation (IME) procedures,

Botween the period 1% June 2002 and 15% of Angust 2007 samples of manufacturing beef have been
tested for the prosence of Bwoll OLSEHT with no E.colf QI57:117 being detected, These remlts indicate
that there is & 95% Probability (hal 0.2% of prosduct could polentially contain B.cali O157:H7, This is
soneidered to be o hazard not reaconably tikely ta e
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HACCP Information and Response to E coli 0157:H7 lssuas

Bulk manufacturing grade beef produced at Abao Maata Lid is sampled following New Zealand
Food Safety Authority Escherichia Coli 0157:H7 Technical Proveduras for Bulk Manufaciuring
Beef AND Bobby Veal in US-Listed Staughter Premises and Packing Houses.

Abc.f: Meats Lid conducts regular verification of the Bovine slaughter/dressing and cutting /
boning HACCP plan, as part of the requirements of the HACCP Plan.

The following data summarises the verification findings:
e All e.Coli 0157:H7 sampling to date has relurned ‘not detected “results

« Low prevalence in the rate of detection in the nation wide buik meat testing program
suggests a low prevalence in the foed animal population

= Studies show New Zealand farm management practices limit the carriage of E coli
0157/NM

+ Abco Meats prooure stock from the sama ragions as other US listed axport plants
»  Feed (ol cattle are not processad at Abco Meats

¥ All beefcarcases at Abco Meats are chilled prior to boning

« NMD testing indicates that results are in line with national profiles

» New Zealand Food Safety Authority reviews of Abco Meats compliance with regulatory
controls have refurned "acceptabie® sutcomes

» Al bulk Irim destined for the US market continues fo be tested for E ¢oli 0157/H7, as per

New Zealand Fuwd Safcly Aulliaily Eschieriviia Swli 0157 HT Tevhuival Prucsduize fn
Bulk Manufacturing Beef AND Bobby Veal In USuListed Siaughter Premises and Packing

Houses,

Specific controls that operate in conjunction with the HAGCP plan and e Celi sampling progrems
inelude:

« Product is detived from pasture fed caltle

s Ali animals are washed prior to slaughter

» During processing weasand clips and bung bags prevent any potential contamination
from the gastro intestinal tract

+ Al equipment used pricr to final inspestion in the slaughter and drassing process is
sterifized in water »82°C after cutfing through hide, into blind cavities, through diseased

toswe aind wien wslaenlieled

* Any carcass contamination is frimmed

[ Respenae to Imparters E coli 0157 03/0RI2004 |
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s Post mortemn Inspection is conducted by an independent bedy
= Operating procaduras include S50P's, GMP and ZFT

»  Produst is anly eligible for export if all HACCP requirements have been met and &.Coli

WABTD I e h s ww e o gt s

The abeva contrels are all routinely subjected to the following verification:
v Fre shipment HACCP checks
+ Process control checks
« Intemal verification

+ Exiernal verificalion

Abeo Meats concluded that E coli ©157:HT is net reascnably unlikely to occur in boneless beef
produced at ME137

[ Respanse fo importers & coll 0187




