HALLMARK/WESTLAND MEAT COMPANY

manelly Meat Sampl
» ‘Total Plate Count Meat Samplc
*  Californ/Bucol Beel Corenss. S
MPN/gm
9, Allaggregated otfal itoms ae stwred in o seperated relrigerated cooler and sprayed with
11SIDA rppraved Inspexx 200

0,000 MPN/gm
b Samples. Coliform =1 0L MEN/Em 12 coli <5

10, “The company has in place and operational an inteprated Warkplace & "aod Security
Program to help nugment our Total Food Safety Systems,

MARKET WETTIDRAW ANI 1

I e event ul’a product recall/withdeaw, the following information should be noted by your
Quality Control I'ersunnel

> Nteve Mendell, C.E.Q,

13677 Yorba Ave.

China, CA Q1710

909 5940-3740
¥ Tony Magldow, Pucchuging/Sule Anpe
- 13677 Yorba Ave.

Chino. CAYLTIU

o9 590-3340 E-Muii wonymay@carthlink act
¥ Stan Meadgl), Plunt Mannger, Processl

17677 Yorba Ave

Chino, CA 91710

909 590-3340  L-Mail sinnwestland@cnrthlink.net
»  Pablo Salax, Plaut Manager, Sl

13677 Yorba Ave

Chino, CA91710
909 §90-3340
» Juan Acevedo, Cun e v -

13677 Yorbu Ave.
Chino, CA 91710
909 500.3340

LOTYING SYSTEM
Careass halves are individually weighed on a il senle 1thar records the date, starting, lime,
specilic Lg numburs, ending time aned picee count, Bvery 50 whole beef carcasses arc considercd
10 be i individua) lot regardiess of Lime, Each hulf corcass i individunlly weighed and then
ransferred to the fbrication raamm for further proceasing. Fach lot of beef is completely
processed inw combo bing or boxed containers. Nath (he cambuo bins and hoxes contain the date,

lime of process, lot aumbcr, (when applicable) bin number item und are marked as they are filled.

When & lot is compleicly processed anather lot is sturted and the lotting identification systum as
deseribed above is repeated.




HAVLMARK/WESTLAND MEAT COUMPANY

‘To Whom 1t May Concern:

ssment to eliminate or reduce the risk of K. cobi

With regards (o the USDA mandatory reass
0157:17. the following text is our rejoinder:

1. Hallmark/Weslhand utilizes five (5) science bised pathogen reduction/elimination
interventions in our state-v[-the-art beef carcnss prucess These well-documented and
verified pathogen reduction/elimination jnterventions are applied to our carcasses prior (o
our fabrication procuss. The five stages are listed dicectly telow,

a. Three 2-stage Steam Vacuums
b, Lactic Acid Cabinet
¢ Lactic Acid Spray
do Hot Water Pasteurization Cabinet
¢ Application af the LISDA approved Inspexx 200

2. The eritical limits tor the shove interventions arc:
n. VHO degrees F. for the Steam Vacuum interventions
b, 1.5% minimum (o 2.5 % maximun as per the manwfactures specitications for
bhoth the Lactic Acid Cabinct and Lactic Spray.
¢ 165 degrees . minimum o 210 degrees U, maximum for the Hot Water
Pusteurization Cabinet.
A, As per the manufacturers speeifications the concentristion mix af Inspexx 200 is
never to exceed 220 PPM.
3. Daily n-house microbiological testing that is AOAC approved. All test cosulls arc filed
in chronolagical order for any needed future references.

4. The interventiuny thin. are fisted on line #1 have shown Lo reduce/climinate pathogens on
perishable products. [n addition maintaining a surface temperature of'44.6 degrees I, and
Jower will prohibit the grawth of hath F. coli 0157:117and Salmonella respectiully.

5. Cattle water tronghs are washed and cleaned daily, solulicks are re-stacked und the cows
arc washed down prios to entry 1o slaughter.

6. Ten (10) carcasses ave checked far temperatire control afler 12 hours following the end
of the previous day's kill. The temperature on the surface of the carcass 1s nol to exceed
A4.6 degrees k. A Taxcr theamomicter is divected onto 3 separate areas on the carcass side
with the highest (emperature thereafier recorded.

7. As per our written SSOP Program with the USDA ol equipment is disassembled for
cleaning and senitizing and are re-ussembled following the next days pre-operational
inspection by the USDA tospector-ln-Charge.

8 Listed dirvetly below is our established microbial specifications involving buth

5 MPN/ew/2 B,
MPN/cm?2

¥ Totad Plate Counly
¥ Colitorm/B. Coli P




