Product: Red Meat Slaughter

Hazard Analysis

Process Step

Potential Hazard
introduced, controlled
or enhanced at this

Does this potential
hazard need to be
addressed in the

Justification for decision made in previous
column

What control measures can
be applied to prevent,
eliminate or reduce the

ste . .
B s biological HYACCPI\?Ia”? hazards being addressed in
C = chemical (Yes or No) the HACCP plan?
P = physical
Receiving of | B- Presence of Yes Livestock are a known source of pathogens with Proper slaughter procedures and
animals pathogens — E. the hide and ingesta as sources during slaughter. trimming of any contamination
coli 0157-H7 Studies by Smith et. al 2001. Journal of Food during and after slaughter.
) Protection 64:1899 and by Elder et. al 2000. PNAD | Proper use of microbial
97:2999 indicate high occurrence of E. coli interventions to eliminate or reduce
0O157:H7 in cattle E. coli O157:H7 contamination of
- BSE/SRMs No beef carcasses
Beef Onl Plant’s SRM SOP address control SRM during
( y) slaughter of beef animals. The USDA Harvard Risk
Assessment (Cohen et. al, 2001) indicates a low
risk of BSE with current industry restrictions.
C- Antibiotic No USDA monitoring indicates a very low occurrence
residues per 2000 National Residue Program Data, The
“Red Book”
http://www.fsis.usda.gov/OPHS/red2000/index.htm
P- Foreign No Low occurrence according to plant
materials experience
Holding of B- Presence of Yes Livestock hide and ingesta are known Proper slaughter procedures and
animals pathogens- E. coli sources of pathogens during slaughter trimming of any contamination
0157-H7 during and after slaughter
. Proper use of microbial
interventions to eliminate or reduce
E. coli O157:H7 contamination of
beef carcasses
C- none
P- Foreign No Low occurrence according to plant
materials experience
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