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Nervic Feod Proocssing confioms that its HACCP plan has been reassasied in secopdance with US Federsl
Register Notice 9 CFR Part 417 Docket number 00-022N dated 7 October 2002. This reaxsessment has determined
that E coli 0]57:H7 is a hazard that is reasonably likely to occur without the implementation of the HACCP plag.

The reassessment of Establishment 612 HACCE plan was audited February 2003 and approved by the Austrabian
Quazantine and Jnspection Service (AQTS).

The reassessed HACCP plan includes the fllowing inmerventions:
- presisugher live canle wash -
- clipping of the oesophapus
- pinning back of hide
- tyiog and bagping the bung
briskets sawn with ball tipped bladed saw
zeo tolerance for visible ingests and faeces attet finaf tim on the slaughter foor
comunination remaved by optralors when detected
spacing of carcases fo prevent cross contamination
chitling snd freeziog programmes to prevent microbial growsh
To mduce, eliminste or contral E coli 0157:H7. The efficacy of these mterv=ntions is verified by microbinlogjzal
testing for E coli 0157:H7.

To verify the on-going efectivencss, Norvic Food Processing conduers sampling snd testing of beef for E.eoli
0157:H7. Est 612 has a NATA registored labaratory on site. A pre-sumptive test for E.coli Q1577 is performed
daily as part of its HACCP verification, 1 test consists of five 75g grab samples Bom five randomly selected
cartens 2 day, then 37.5g fiom each grab saprple is used wialing 187 5g per st Since commencing there bave
been no E.coli 0157:H7 positives detesied. Testing commencad in August 1998 with spproximutaly 1080 tests
being conducted with no positives detected.

The pre-shipment revicw form is vaed to ansare all requirements have boen met before exporting to the USA.

Only produst that is complixqt with HACCP requirements and tested pepative for E.coli 0157347 is shipped.

rae 10 lawed it
1. AQIS would be potified.
2. Al products from that production lot would be reject=d far export and retained vnder control of AQIS.
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Due to the reassessment of Esteblishment 612 HACCP plan and of its continiled effective operation, detailed in {he
information provided here, Establishment 612 has concluded that E.coli 015757 hay been reduced 1 below
detectable leve]s.

The management ol Bst 612 ix commined o producing the highest quality, food saft prodact possible.
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