WALLACE CORPORATION LIMITED

Wallace Meats Thames ME-108 has reassessed its HACCP Plan 1o determine whether or not E. coli
0157:H7 15 2 hazard that is reasonabje likely to occur in beef exparted to the Unjted States.

Our premises ME108 has participated in the national menitoring programme for E. coli 0757-H7 for
Premises exporting beef to the United States for the Iast 10 months, During this perjod 2 total of 1070
samples were collected and tested withour detection of E.coli 0157:H7

The programme has been uscd on the understanding of both exporters and importers that it meets the
requirements of US Directive 10010.1.

Five cartons { @25.00kg or 27.2kgs) of beef are randomly selected each day frem the premises, A
compasite sample of S0g is collected from multiple locations within each carton, and composited (250g)
for analysis.

All analyses are carried out in lahorarorics approved and audited by the New Zealapd government, and
are certified 1o ISQ Guide 25,

Analytical methods meet the requirements of FSIS Directive 10010.1, and include enrichment, iareening
with AOAC upproved ELISA and VLA Kkits, and isalation using immunomagnetiz separation (IMS)
procedures.

Samples are forwurded ta an LLA.N.Z. (Iniernational Accreditalion New Zealand) approved exlernal
laboratory for tes ting.
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Walluce Mear Thames ME-108 undertakes microbiological E coli O157:H7 testing as part of its HACCP
verification and concludes from test results that E.coli 0157H7 is & hazard pot reasonably likely 10 ocour
in its prodycrs,

Additionally the HACCP reassessment identified the following steps within our processes that arc
designed to ¢litinate contamirarion of carcasses.

# Livestock washing prior to slaughter. The MAF VA on plant (veterinary authority) checks
condition of eartle before slaughrer.

The scaling of the Oesophagus with weasand clips.
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Job descriptions. which detai] correct hide opening techniques and personal hygienc procedures.
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Sealing of the bung with 4 plastic bug and elusgarer ring.






# Use of a ball point blade on the brisket saw,
# Trimming of visible contaminarion,

* Monutoring of product 1o ZFT (zero faecal tolerance) standard.

Only producr that is compliant with the
shipped 1w the United States, Wallace
product pussible,

HACCP requirernents and tested negative for E-Coli 0157-H7 is
Meats Thames is commitied 10 producing the highest quality




