GallﬂosLAnna -FSIS

W
From: Sarah De Los Sentog hoo.com)
Sent: Wednesday, June 13, X
To: Gallegos, Anna - FSIS
Ce: Wagner, Scoft - FSIS
Subject: Fw: Request for third party review
Hello,

Anna thig is the email that had the drug residue guidelines from Dr. Holterman and the Omaha, NE office that I

told you I would send, It appears that you may already have this copy from them also.
Thanks again.

Sarah De Loé Santos

--- On Mon, 5/7/12, Arnold, llene - FSIS <lene.Arnold@fsis.usda.gov> wrote:
From: Amold, Ilene - FSIS <Iiene. Arnold@fsis.usda.gov>

Subject: r third party revie
To: yahoo.com" #ahoo .com>
olterman, James - FSIS" <James.Holterman@fsis.usda.gov>, "Hulsey, Laura - FSIS"

<Laura.Hulsey@fsls qusda.gov>, "Seebohm Scott - FSIS" <Scott.Seebohm@faxs .usda,gov>, "Edelstein,

Rachel - FSIS" <Rachel.Edelstei "Gallego
<Anna.Gallegos@fsis.usda.gov>, FSIS" sis.usda.gov>
Date: Monday, May 7, 2012, 2:44

As requested, Dr. Hulsey asked Dr. Holterman and Dr. Amold to review the documents sent to OPPD PDD for
review.

Dr. Hujsey requeslod that [ send you our combined recommendation related (o the Sonitation SOP, HACCP plan,
and residue prevention,

In reviewing the Sanitation SOP for compliance with the regulation, the recommendations are as follows:

1) Identify whatthe abbreviation means the first time it is used. There is a definition section, but it is still not clear what

KF or PR means on the first page of the plan.

2) Page 2 identify what these procedures are as they appear to be cleaning occurring at either the end of production or

the beginning of production

3) Page identified as Pre-Operational Sanitation/Slaughter Floor reads more like monitoring than the cleaning
1 _
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procedures which goes glong with the above comment in 2).

4) Page 2 of the Pre-Operational Sanitation/Slaughter Floor appears to be in conflict with page one since that page
indicates the QC will perform pre-op every morning but page 2 has some random dsawing for the inspection. Need to
clarify the purpose of this random selection of days as monitoring needs to be daily to meet the reguiatory requirement in
9 CFR 416.13(c). Additionally it mentions in the last sentence of Page 2 that the results will be initialed by the verifier but
makes no mention of the requirement for a date on the daily record.

5) Page | of Operational Sanitation Procedures Slaughter Floor has a similar issue in that it appears monitoring will only
take place once 8 month rather than daily as required by regulation. ¢ is not clear if this activity in the second paragraph is
a separate of additional to the daily monitoring or not.

6) This dooument has multipls sections and pages and it would be helpful to have some type of numbering system to
keep all the pages in order and make them easy to reference,

Since I have no idea whﬁt the facilities look like, the OFO inspection team still will need to make a final determination as
to the adequacy of the writien Sanitation SOP.

In reviewing the HACCP plan for compliance with the regulation, the recommendations are as foliows;

I) Signature Page— It is unclear why this page only mentions CCP document to be signed and dated as the
regulation requires all entries on the HACCP records to be initialed or signed and dated, so we did not know if this
document is the pre-shipment review or that the establishment only sign and date this document which would then
not be in compliance.

2) Page?2 Process flow —this will nesd the OFO inspection team to verify that all the steps in the process are being

3) Pagesd-11 It is notclear if the ‘Basis® mentioned has written procedures or programs that wilt be monitored on
an ongoing basis to support their conclusion of the food safety hazard not being reasonebly likely to occur. There are
steps where “No’ is entered but no ‘Basis’ is provided, Written decision-making documents are not included. OFO
EIAO will need to assess the documents and make the final compliance determinations as to the design and then
execution of the plan.

4) Missing page numbers on several pages; all pages should be appropriately labeled to make it easier to follow the
document, There also appears to be pages missing as the numbers jump,

5) Page7 Splitting Saw step and Trim Station both mention antimicrobial spray but it is not clear if something is
applied at this step or later in the process. The steps on this page need further clarification. Since there are no
supporting documents, it is not possible to discern how the design is supported.

6) Pageil E. coltO157:H7 is the proper way to express this pathogen in the first column when it is inchuded in
decisions associated with a pathogen of concern. Verification activities require recording verification activity
performed, the results, initial, and date. For Corrective Actions a designation of the responsible employee is needed.

7) Page 13 Monitoring records require an initial or signature, date, and time to be in compliance. What does
‘correct application” mean in terms of & procedure? For Correctin Actions the same comment as on Page 11 above.

8) Page 16 Critical limit states ‘unless in defrost cycle’ unclear how this is supported in the design of the CL. For
Corrective Actions the same comment as on Page 11 above.

Since there is no supporting documentation and pages appear to be missing, the OFO inspection team and/or E1A0 will
2
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still need to make the final detetmination as to the adequacy of the written hazerd analysis and HACCP Plan design and
execution. :

Residue Prevention recommendation:

Since there are no medications, wormers, or fly treatments approved for use in the United States for horses
intended for food and horses are frequently subjected to treatment with a variety of chemicals we recommend you
implement a very robust residue prevention program. In addition to obtaining a signed affidavit from the owner

we recommend you employ all 5 recommendations found in the Compliance Guide For Residus Prevention

1. Coniirm producer history

2. Buy residue-free animals

3. Ensure animals are adequately identified

4, Supply the producer information to FSIS at ants-mortem
5, Notify Producers of Violative Animals

Detailed information on each of the recommendations can be found at this ink: Compliance Guide For Residue
Prevention ‘

The final determination of the acceptability of your HACCP plan will be made by your District Office.

FSIS recently issued this information on equine slaughter in the Constituent Update

Equine Slaughter Restarts

3
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Currently there are no facilities approved for horse slaughter in the United States.

Following a decision by Congress in November 2011 to lift the ban on horse slaughter, one
establishment, located in New Mexico, recently applied for & grant of inspection exclusively for equine
and USDA’s Food Safety and Inspection Service is reviewing the epplication. '

However, given that the agency last conducted a horse inspection six years ago, FSIS has determined
that despite the congressional decision to lift the ban, the agency will require a significant amount of
time to update its testing and inspection processes and methods before it is fully able to develop a future
inspection regimen.

I noticed that currently do not appear to have an askFSIS account. The askFSIS application is used to address inspection

related questions. You can access askFSIS at http:/ SIS,custhelp.com to search for answers to conmon questions. If
you would fike to set up an account and noed assistance you are welcorae to call me and I will walk you through the
process of setting up an account and then how to search and submit questions.

I hope the information provided is helpful to you.

Hene D. Amold, MS, VMD for Dr. Laura Hulsey PDD Director
Senior Slaﬁ'Ofﬁcgr

USDA, FSIS, OPPD Policy Development Division

Edward Zorinsky Federal Building

1616 Capitol Avenue Suite 260, Omeha, NE 68102-5508

Phone (402) 344-5000 Fax (402) 344.5007

Policy is my passion.

Have you searched gskFS/S?

04, 2012 4:02 PM
To 00.cOMm
Ce: cott - FSIS; Holterman, James . FSIS
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Subject: RE: RE: FW: Update
Hello,

We are having a couple of steff officers review these and they will be in touch with you next week. The most scrutiny
will be on the support for residues, which is Dr. Holterman's area of expertise. We can provide a review and comment of
the material submitted, but it will still be up to the District Office to make the final determination of compliance,

1 am also sharing these documents with the Small Plant Outreach group. We plan to have discussion with them on equine
slaughter poficies in the next couple of weeks.

Thanks for sending, and Dr. Holterman will be in touch with any follow-up questions.

Laura Hulsey, DVM

Director, Policy Development Division
USDAJFSISIOPPD

Zoringky Federa] Building

1616 Capitol Ave. Suile 260

Omcha, NE. 68102

Office 402-344-5000

Fax 402-344-5007

From: Serah De Los Santos [w}&ﬁl T T T
Sent: Friday, May 04, 2012 3:22 P

To: Hulsoy, Laurs - FSIS
Subject: Fw: RE: FW: Update

Ms Hulsey,
Please see attached the FSIS findings on the second FSIS walkthrough...I am sending my original HACCP and
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SSOP for third party review and possible conclusions.
Email attachments will follow,

Thank You,

Ricardo De Los Santos
Valley Meat Co.
Roswell, NM 88203
575-622-1214

This electronic message contains information generated by the USDA solely for the intended recipients. Any
unanthorized interception of this message or the use or disclosure of the information it contains may violate the
law and subject the violator to civil or criminal penaltties. If you believe you have received this message in error,
please notify the sender and delete the email immediately.
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Equine Slaughter Valley Meat Company Est.E-371

HACCP

Hazard Analysis Critical Control Point
Equine Slaughter

Valley Meat Co.
Est. E-371
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HACCP

Signature Page
Valley Meat Company LLC
Establishment E-371

Following is the HACCP Plan for Est, E- 371, Valley Meat Company LLC
located at 3845 Cedarvale Rdl., Roswell, NM 88203, This establishment is a
slaughter facility for Equine.

This HACCP plan and system is to satisfy the requirements found in part
417 of the meat and poultry regulations.

This signed document signifies this establishment will implement and
maintain the HACCP system. The plant QC Mgrs., are given the authority to
implement, monitor, maintain, record and take appropriate corrective action
to prevent any food safety hazard that might be introduced.

HACCP Coordinator or assigned QC will review the records, initial or sign
and date all documents as required. All documents generated by this
HACCP system will be kept on file for the required period of time and made
available to USDA-FSIS program employees upon request.

Quality Control Mgr. Date
Quality Control Mgr. Date
W Lo fjeie
Re-assesed Sign » _ Date
Re-assesed Sign Date
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Valley Meat Company
Equine Slaughter Flow Chart
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Valley Meat Company
PRODUCT DESCRIPTION

PRODUCT NAME: Equine Carcasses and Variety Meats

INTENDED USE OF PRODUCT? General Consumption in
Countries where Equine Meat is consumed.

WHERE WILL IT BE SOLD? - Export Only
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Valley Meat Company Est # £371
3845 CedarvaleRd
Roswell, NM 88203

575-622-1214

List of Supporting Documentation

CCP % USDA Directive 6420.2
March 31, 2004

i ™

CCP3,CCP38

|

S

Thermometer Calibration _

Lotk out/Tag out Agreement between Valley Meat Company &
FSiS

Discharge Lagoon Permit renewal # 236 ~NM Environment Dept.
Ground Water Section

Water Potabllity Certification — Roswell, NM

Signature ﬁg ot élﬁ Date_g =t~ {2
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Valley Meat Company LLC  EST 7299

Time

Carcass #

Accept/Reject

CP1

QC Signature

Records Review

Date
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Valley Meat Company LLC EST B-371
EQUINE SLAUGHTER

I o ring Log

-2

Date -Coneentmion‘ Time
Initials erify Time

Time Carcass Correct
Tag#¥ p Application
Time dures
er day

QC Signature

Records Review Date
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Valiey Meat Company, LLC Est. E3714
3845 Cedarvale Rd
Roswell, NM 88203

575-622-1214

DRUG RESIDUE PROGRAM

Vailey Meat Company 1s commitied to fully cooperate with and support FSIS efforts to pravent viclative
chemical residues from entering the food supply. In the avent FSIS, through agency testing, identify
fivesiock, carcassas or products containing violative levels of chemicaf rasidues, Vailey Meat Company
wiil take necessary precautions (o ensure that products do not enter commerce and that producers are
notified, :

Signature Date
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HACCP
CORRECTIVE ACTIONS
4173A

WAS CAUSE OF DEVIATION IDENTIFIED AND
ELIMINATED?

IS CCP UNDER CONTROL AFTER CORRECTIVE ACTION IS
TAKEN?

WHAT MEASURES WERE ESTABLISHED TO PREVENT
RECURRENCE?

DISPOSITION OF PRODUCT

EXPLAIN__

USDA NON-COMPLIANCE WRITTEN -
YES__NO__#

SIGNATURE_ | _DATE
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Initial Plant Validation

As per 9 CFR 304.3 before being granted Federal inspection, the establishment shall

have developed written sanitation Standard Operating Procedures as required by 9
CFR 416.

Before being granted Federal inspection, an establishment shall have conducted a2
hazard analysis and developed and validated a HACCP plan, as required by 9 CFR

417.2 and 417.4. A conditional grant of inspection shall be issued for a period not to

exceed 90 days, during which time the establishment must validate its HACCP plan.

When the conditional grant of inspection is issued to our establishment, we will
repeatedly conduct activities to determine that the HACCP plan is functioning as
intended, We will increase the frequencies of monitoring and verification
procedures by 50% during the 90-day period. For example, if the monitoring
procedure is twice daily, we will conduct the product three times daily. The
monitoring and verification data collected during the 90 period will be evaluated
every two weeks to determine if there are indications that the HACCP plan is not
functioning as intended, Ifat any time during the 90-day period, it is determined
that the HACCP plan is not functioning as intended, will initiate corrective actions.
These corrective actions will be documented and available for inspection to review
upon request. These procedures apply to all ofthe CCPs in the HACCP plan.

The records for the 90 day period will be considered initial validation data and will
be kept on file for the life of the HACCP plan.
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Electronic Code of Fedetal Regulations:
ome Page > Exgative Sranch > Godo of Fedyrol Reprls¥one » Mechonic Coce of rusirisl Raquinsons

Electronic. Codg:of Fiederal Regulations

s ¢~ R | —

&-CFR Pats is current as of June 7, 2012

Title 9: Animals and Animal Products
PART 3 CATION £0! oTiON: OF INSPECTIO

~

§ 304.3 Conditions for racelving Inspection.

{a) Before being granted Fedaral inspaciion, an establishment must have deveiopad written sankation
Standard Procedures, as required by part 416 of this chapler, and writien recal procedures as
raquired by past 418 of ihls chapter,

(b) Before baing graniad Federal Inspection, an estabilshment shall have conducted @ hazard analysis
and developsd ar:,d‘ m a m plaur:.cl B’S requied bxotsgl:ﬂ.z m%ai"?‘.;s ofdlhla ch:mptg. A
conditional grant of ins s ssued for 8 period exceed 3 period
the eslabfishment must vaiidate s HACCP plan. e

(o) Bafore producing new product for distribullon In commasroe, an establishment shalf have conducled a

hazard analysls and devefoped a HACCP plsn applicable to that product In accordance with §417.2 of

this chapter. During a pariod nol to 90 days afler the date the new produsct Is produuced for

mw::& In commenca, the establishment shall valldete lis HACCP plan, in accordance with §417.4 of
apter,

[61 FR 38854, July 25, 1996, es amended at 77 FR 26938, May 8, 2012}
Biowse Pigvious

For quentons or comments regarding o-GFR adiorisl content, festures, or dosign, emmil eokB¥nAm GOV,
For quastions conceming o-CFR progremming snd delivery issues, sma¥ SaRIIATERORC.O0Y
Sgatan 308 ! Accesnltlify

hitp:/ecf. gpoaccess. gov/egi/titext/text-idx Tc=ecfr&sid=6930cc776d0e545¢d9872681da23..

Page lof 1

. 6/11/2012

AR0002695



Valiey Meat Company, LLC Esl. E371
3845 Cedarvale Rd
Roswall, NM 88203

575-822-1214

DRUG RESIDUE PROGRAM

Valley Meat Company is committed to fully cooperate with and support FSIS efforts to prevent violative
chemical residuas from antering the food supply. In the event FSIS, through agency tasting, identify
livestock, carcasses or products conteining violative levels of chemical residuss, Vallay Meal Company
will take necessary precaulions to ensure that products do not enter commerce and that producars gre
notified.
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+ ~Valley Meat Company, LLC

3845 Cedarvale Road

'l Roswell, New Mexico 88203
i 9 5 2 (575) 622-1214

S

Address

Phone Number

LIVESTOCK PURCHASES
No. Ear Back
Head Kind and Color Brand Teg Tag Price
TOTAL

Buysr

| AM THE OWNER OF THESE LIVESTOCK WHICH | HEREBY BARGAIN, GRANT,
SELL, AND CONVEY UNTO THE PURCHASER AND WARRANT AND DEFEND THE
TITLE THERETO, AND SAID LIVESTOCK ARE FREE AND CLEAR OF ALL LIENS
AND ARE FREE AND CLEAR OF ALl DRUG RESIDUE TO THE BEST OF OUR
KNOWLEDGE.

L P (PN
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Valley Meat Company

3845 Cedarvale Rd
Roswell, NM 88203
575622-1214
Drug Residue Suspension Letter

Date
Dear
Your animel, tag # ___which was slaugltered on tested
positive for drug residue. v was found at an unacceptable level in your
animal,

Please realize that this compeany is committed to support FSIS efforts to prevent violative
chemical residues from entering the food supply. Compliance to food safety regulations is the
responsibility of all food producers.

The USDA considers product with drug residue as an adulterated product, and shipment of an
adulterated product is a felony. Due to previous drug residue violations, we are no longer eble to
receive any livestock products from your company. You are hereby suspended for

days

If you have any questions, please feel free to call our office

Thank You.
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SSOP

Standard Sanitation Operational Procedures

Valley Meat Company
Est. # B-371

Signature Z.Ji' &4/ Date_ fo-fl- y
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Valley Meat Company
Sanitation Standard Operating Procedures
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Valley Meat Company
Sanitation Standard Operating Procedures

 Siguatare "é;merfp/; V{I___agr‘té’ Dute: %&Mwﬁm
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Valley Meat Company LLC Est. E-371
Equine Slaughter
FORM KF-1 - Pieay.

Accept | Reject Action Taken

Signature Date Records Review
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Valley Meat Co. Est. E-371

Equine Slaughter
Daily Operational Procedures-Form KF 2

Area | 09:00:00]10:00:00] 11:00:00 | 12:00:00 [01:00:00] 02:00:0 03:00:00 | 04:00:00| HC
AM | AM | PM | PM | OPM | PM | PM |Verified

o s

QC Signature | Date

Records Review
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Velley Meat Company Est. E-371

Equine Processing
FORM PR-1
Pre- of
Processing Room #1 #2
Area Accept | Reject | Monitor Verify
Initials Initials Comments

oMp
B cnor e

Sign. Title Date

Records Review Time
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Valley Meat Company Est. E-371
Equine Processing

Daily Operational Procedures-Form PR 2

Processing Room #1 #2
Area 09:0110.00:00 11:00:00{ 12:00:00 {01:00:0{02:00:00 | 03:00:00]04:00:00{ HC
0:00f AM AM PM 0PM PM PM PM | Verified

AM

B . o

QC Signature

Records review
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VALLEY MEAT CO.

~ SSOP
CORRECTIVE ACTIONS
PRODUCT CONTACT SURFACES-
AREA
REJECTED
EMPLOYEE HYGIENE-
AREA
REJECTED.

PRODUCT DISPOSITION

- HOWDID WE RESTORE SANITARY CONDITIONS

WHAT DID WE DO TO PREVENT RECURRENCE OF
DIRECT PRODUCT CONTAMINATION

COMMENTS

SIGNATURE____ DATE
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VALLEY MRAT CO. EST. B-371
EQUINE FROCESSING

TEMPERATURE CONTROLS
GOOD MANUFACTURING PRACTICES PROGRAM

Sign_,,é” 2L E- Dae_6:{!-/7
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VALLEY MEAT CO.E371
EQUINE SLAUGHTER

FLY AND PEST CONTROL PROGRAM
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Equine Slaughter Procedures
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'VaueyMeaCmnpanyLLC EBST 7299

. DATLY SLAUGHTER REPORT
EQulue :

EE

| Sex Owners Namie

Zero
Tolerance

10

12

13

14

15 |
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» . Valley Meat Company, LLC

3845 Cedarvals Road

7 ” Roswell, New Mexlco 88203
1952 (578} 622-1214
S
Acidress_
Phone Numbet._ :
' LIVESTOCK PURCHASES
Na. : Ear Back
Head Kind ang Color Brand ‘ Tog Tag Prica
g
Buyer

|.AM THE OWNER OF THESE LIVESTOCK WHICH | HEREBY BARGAIN, GRANT,
SELL, AND CONVEY UNTO THE PURCHASER AND WARRANT AND DEFEND THE
TITLE THERETO, AND SAID UVESTOCK ARE FREE AND CLEAR OF ALL LIENS
AND ARE FREE AND CLEAR OF ALL DRUG RESIDUE TO THE BEST OF OUR
KNOWLEDGE.

LA T
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Valley Meat Company
3845 Cedarvale Rd
Roswell, NM 88203
575-622-1214
Drug Residue Suspension Letter

Date .
Dear
Your animal, tag # ' which was slaughtered on tested
positive for drug residue. was found at an unacceptable level in your
animal.

Please realize that this company is committed to support FSIS efforts to prevent violative
chemical residues from entering the food supply. Compliance to food safety regulations is the
responsibility of all food producers.

The USDA considers product with drug residue as an adulterated product, and shipment of an
adulterated product is a felony, Due to previous drug residue violstions, we are no longer able to
receive any livestock products from your company. You are hereby suspended for

days

If you have any questions, please feel free to call our office

Thank You,
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Signatue

Valley Meat Company Est. €371
3845 Cedarvale Rd
Roswell, Nm 88203

575-622-1214

GENERIC E-COLI TESTING PROCEDURES 310.25

Date
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Rpr 18 2012 12:34PM HP LASERJET FAX p.2

SOFIA ENTERPRISES, LP
dba: HT'C INDUSTRIES
2621 State Street
Daliny, Texas 75204-2602
214/871-0300

Faxs 314/871-0900
April 19, 2012
Vig Facsimite: §78-622-0708
Mr. Rick De Los Santos
Valley Maat Company, LLC
3845 Cedarvale Road
Rosweli, NM 88203

Daar Mr. De Los Santos:

We herewith confirm that we will accapt your horse rendering matsrial from tie Vallay
Meat Company, LLC plantiocated In3845 Cadervale Roswel, New Maxico,
Establishmenti: 7298. Our TRLA #0000330 issued by the Texss Department of Health
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