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TE KUITI MEAT PROCESSORS

Te Kuiti Meat Processors Lid (ME 104} Bobby calf HACCP plan
reassessment for E.coli O157:H7 ~ Summary sheet.

16" February 2006

To whom 1t may wncem

© The U%DA Food Safcty and Inspcctmn Servige (F?I‘S) notzue mled o coh {)! ‘3’7 H‘?

contamination of beef produetmn” required all Us- estabhai’uncnts: or ss thelr IMCQP

. plang with respect to:control of £.coliiO157:H7, based onnew mforma on that E, colz i
_ 01 57 H7 is mure prwait,nt than the" US had prewous.iy thougjnt L

' 14.515 requues cerlam ﬂctmns to be undertaken whe,rc, # s datermme& ﬂnt F co!z Ol 57 117 s a

hazard that IS reab()nably hkely to occur mcludmg a 11110101)1&1 dccenmmnahon mtervention aE

' Where itis determmud .by thc rmss{:Sammt Ihat E. ::o!i 0157 117 is not reasombly hkuly to .
zoccur I‘S‘IS expe(.ts (hat IhlS posmon s scmnt;ﬁcaily Juq&ﬁable & dooumented '

Te Kum Meat Prowssors Lid Tias rcaescssed 1ts Bobby calf I:_ _' CCP plan to detemmie
whether or.hot £ coli Q157:H7 is a hazard that is reasonably likely to occur during processing

on plant. From this reassessment it:could not be detepmined that E.colf Q157:H7 is not.a

" hazard that is reasonably likely to ocour on plam ‘As aresuli Te Kuiti Meat Processors Tad
have mcludcd a chernical decont&matmu intervention it Has bceu appxovn,d by MAI* VA

Thxs isa Crmc'd control pomt n the pxennses HACCP pla:

The chem&cal dccontammanon chenueal that is bemg mtplcmemcd at
Ltd is Acidificd sodium chlorite (Enviroxyde — supplied by Orica Chemnet: Lud): ‘This

antiticrobial agent-has been approved by USI*DA &_Wﬂl bc: used accardmg io thc paramémrs. e
Vspemﬁed m21 CI’R 173, 325 SR R : R

. i“ e Kum Mc’tt Proccsscns Ltd pm“t:ctpatcs in thc Nat:oml M;czobmlogzcal Databﬂsc L wh

g hss program has e 1mp1<-mt,m‘cd since: thc stdrt of ihe 200? bobby calf season In: Elus
program five cartons of bulk: packed bobby vealate randomly selected daily. & a composite
sample is tested for . coli O157:H7, The: analy,s;s is performed by an mdupundent LAS-
approved Laboratory that is appmvcd & audited by the New Zealand Food Safety Authorxty
(NZF.SA) “The analytlcal methods mmeet the. mqmremcnts of FSIS Directive 10010.1 & mc,ludc,
enrichment, screening with’ADAC approved LLI&A & VIA kns, & 150Ea{10n usmg .
nmnunomagnctlc separatson (IMS) pxocedm‘es Lo

1iti Mca_t PI’OCL%‘:{)I‘S :
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In addition to the chemieal decomtamination intervention step.as described above, T'e Kuiti
Meat Processors Etd have in place numerous other intervention &/or controls to minimize the
microbiological contamination of bobby carcasses, these include:

°.

Approved SSOP programs that are based on good manufacturing practices & meet all
NZFSA specifications, ncluding those that are specific for the United States.

Critical control points that monitor speeific points in the chain that have been assessed
in'a hazard analysis as being critical in contralling faceal contamination on carcasses.
AILSSOP’s & the bobby HACCP plan undergo regular internal audits by the Comipany

‘Complianee team to-ensure they are being implemented as required by the responsible

person,
Dressing procedures include clipping the oesaphagus & plugging the réctirh to prevent

leakage of ingesta/faccal material during dressing.

A Zero Faecal Tolerance program that monitors:the control of faccal contamination,
ensuring that carcasses contaminated with faecal contamination do not leave the
Shaughter:floor, This program complies with the requiremerits of the FSIS “US
Pathogen reduction/HACCP final rule™

v Allrefrigeration parameters are validated & apprmfcd by NZFSA,

All carcasses are subjﬁct to & pre trim inspeciion prior to boning,

Fach progess step is monitored by the vesponsible Supetvisot who records the findings

identified during the check & what corrective actions were taken for uny non

compliancss.

Al SSOP’s & HACCP plans are-audited by the-full Hime on site NZFSA personnel
according to the NZFSA National veritication system, thess.audits identify that the
Company is maintaining 4 very High level of complinnceas the premiges has been on
{he highest step (step 6) for the last five years. Further to this the- premises undergoes.
an independent reviow by an off site NZFSA inspector every month, there have been
o unecceptablg audits over the last six vedrs.

Insummary, Te Kuiti: Meat Processors Lid has reassessed its HFACCP plan-ay required by thie
FSI8 & considers that after the introductioniofa decdntamination & mntervention & associated
CCP, the HACCP- plan meets with the requirements.of the FSIS notice titled “E coli O15T:H7
contamination of beef production” & that our HACCP plan continues to diget both New
Zealand & United States réquireiments.

Yours Faithfully

James Riley
Compliance Manager
Te Kuiti'Meat Procéssors Lid,
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