
Galleos Anna FSIS

From Sarah Do Los Santog ahoo.com
Sent Wednesday June 13 ui iuu AM
To Gallegos Anna PSIS

Cc Wagner Scott FSIS

Subject Fw Request for third party review

Hello

told you would send It appears that you may already have this copy from them also

Thanks again

Sarah Dc Los Santos

On Men 517112 Arnold Ilene FSIS I1ene.Arne14jftLc.usªgov wrote

From Arnold ilene PSIS flene.Arnoldftis.usda.gov

Subject Reonest for third party review

To yahoo.comu ahoo.com

Cc UHoft James PSIS Jaincs.Holtcrmanfsis.usda.gov Hulsey Laura FSIS

Laura.Hulseycfsis.usda.gov Sccbobm Scott FS1S ScottSeebohm is.usda.gov Edeistein

Rachel FSIS Rachel Edeiste

Anna.Galiegosfsis.usdLgOv
Date Monday May 2012

FSIS .usda.gov

As requested Dr Huiscy asked Dr Holternian and Dr Arnold to review the documents sent to OPPD PDD for

review

Dr Holsey requested that send you our combined recommendation related to the Sanitation SOP HACCP plan
and residue prevention

in reviewing the Sanitation SOP for compliance with the regulation the recommendations are as follows

ldenti1 what the abbreviation means the first time It Is used There is definition section but It is still not clear what

KF or PR means on the first page of the plan

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

the beginning of production

Page identified as Pie-Operational Sanitation/Slaughter Floor reads more like monitoring than the cleaning
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procedures which goes along with the above comment in

Page of the PreOperational Samtatlon/Slaugbter Floor appears to be In conflict with page one since that page
indicates the QC will perform pre-op eveiy morning but

page has some random drawing for the inspection Need to

clari1 the
purpose of this random selection of days as monitoring needs to be daily to meet the regulatoiy requirement in

CFR 416 13o Mditionally it mentions in the last sentence of Page that the results will be initialed by the verifier but

makes no mention of the requirement for date on thedally record

Page 1.of Operatlnal .Saflltadon Procedures Slaughter Floor has similar issue in that it appears monitoring will only

lake place once month rather than daily as required by regulation It is not clear If this activity in the second paragraph is

separate or additional to the daily mtcgornot

This document has multiple 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 reibrence

Since have no idea what the facilities look like the OFO inspection team still will need to make final determination as

to the adequacy of the written Sanitation SOP

In reviewing the HACCP plan for compliance with the regulation the recommendations are as follows

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 mitialed or signed and dated so we did not know if this

document Is the pm-shipment review or that the establishment only sign and date this document which would then

not be in compliance

Page Process flow -this will need the OPO inspection team to venfij that all the steps in the process are being

addressed

Pages 4-li Itis not clear if the Basis mentioned has written procedures or programs that will be monitored on

an ongoing basis to support their conclusion of the food safbty hazard not being reasonably likely to occur There are

steps where No is entered but no Basis Is provided Written decision-making documents are not inchided OFO
EAO will need to assess the documents and make the final compliance deterimnatlons as to the design and then

execution of the plan

Missing page numbers on several pages all pages should be appropriately labeledto make it easier to follow the

document There also appears to be pages missing as the numbers jump

Page Splitting Saw step and Trim Statloæ both mention antimicrobial spray but it is notclear 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

Page ii coil 0157H7 is the proper way to express this pathogen in the firatcolunin when it is included In

decisions associated with pathogen of concern Verification activities require recording verification activity

performed the results initial and date For Corrective Actions designation of the responsible employee is needed

Page 13 Monitoring records require an initial or sIgnature date and time to be In compliance What does

correctapplicatlon mean in termsof procedure For Corrective Actions the same comment as on Page ii above

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 tobe missing the OPO inspection team and/or EIAO will

AR0002 664



still need to make the final determination as to the adequacy of the written hazard analysis and IIACCP Plan design and
execution

Residue Prevention reconimendatiom

Since there are no medications wormers or fly treatments approved for use in the United States for horses

rntended for food and horses are frequently subjected to treatment with variety of chemicals we recommend you
implement very robust residue prevention program In addition to obtaining signed affidavit fivm the owner
We recommend you employ all recommendations found In the Compliance Guide For Residue Prevention

Confirm producer history

Buy residue-free animals

Ensure animals are adequately identified

Supply the producer Infbrniation to FSIS at ante-mortem

Noti1 Producers of Violative Animals

letaikd infbnnation on each of the recommendations can be tbund at this link Compliance Guide For Res4ue

Prevention

The finsi determination of the accopiBbility of your HACCP plan will be made by your District Office

FS1S recently issued this information Qfl equine slaughter in the Constituent Update

Equine Slaughter Restarts
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Currently there are no facilities eppro ved for horse slaughter hi the United States

Following 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 USDAs Food Safety and Inspection Service is reviewing the application

However given that the agency last conducted horse inspection six
years ago FSIS has determined

that despite the congressional decision to lift the ban the agency will require significant amount of

time to update its testing and Inspection processes and methods before It Is filly able to develop future

inspection regimen

noticed that currently do not appear to have an askFSlS account The aslcFSIS application is used to address inspection
related questions You can access askPSlS at httuIlaskFSIS.custheIp.com to search foranswrs to common questions If

youwould Iiketosetup enaccountand need assistance you aznwelcometocailme and lwftlwalkyouthrcughthe

process of setting up an account and then how to search and submit questions

hope the information provided is helpfiul to you

ilene Arnold MS VMD for Dr Laura Hulsey PDD Director

Senior Staff Officer

USDA FSIS OPPD Policy Development D1VISIO

Edwaid Zoriasky Pedeval Building

1616 Capitol Acnuc SuIte 260 Omaha NE 68102.5908

Phone 402344-5000 Fax 402 344.5007

Policy mypau1on

hoveyon searched askFYJS

From Hulsay Leers FSIS

y04 2012402 PM
To oo.oom

Cc ec colt PSIS Holterman James P515
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We are having couple of staff 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 Holtennans area of expertise We can provide review and commmt of

the material submitted but It will still be up to the District Office to make the final determination of compliance

am also sharing these documents with the Small Plant Outreach group We plan to have discussion with them on equine

slaughter policies in the nextcouple of weeks

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

Laura Hulsey DVM

DhacIof Policy Developmcnl DvlIcn

USDNFSISIOPPD

Zotiniky Pederel BuIldMg

1616 Cepitol Ave Sufls 260

OmahNE 68102

001cc 402-344-5000

Poz402-344-5007

Subject RE RE FW Update

Hello

From Sarah Dc Los Santos oo.coml

Sent Friday May04 2012 322 Pr

To Iulsey Laura FSIS

Subject Pw RE PW Update

MsHulsey

Please see attached the FSIS findings on the second FSIS walkthrough...i am sending myorigInal HACCP and
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SSOP for third party review and possible conclusions

Email attachments will follow

Thank You1

Ricardo Do Los Satos

Valley Meat Co

Roswell1 NM 88203

575-622-1214

This electronic message contains information generated by the USDA solely for the intended recipients Any
unauthoiized interception of this message or the use or disclosure of the information it contains mayviolate the

law and subject the violator to civil or criminal penalties if you believe you have received this message in error

please nut1f the sender and deteto the email immediately
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Equine Slaughter ValeyMeat Cornpary t.E-371

HACCP

Hazard Analysis Critical Control Point

Equine Slaughter

Valley Meat Co
Est E-371

AR0002 669



IIACCP

Signature Page
Valley Meat Company LLC

Establishment E-371

1o1iowing is the HACCPPlan for Eat E- 37i Valley Meat Company LLC
located at 3845 Cedarvale Rd Roswell NM 88203 This ablishment is

slaughter fcility 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 HACCPsystem 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 AU documents generated by this

HACCP system will be kept on file fbr the required period of time and made

available to USDA-ESIS program employees upon request

Quality Control Mgr Date

Quality Control Mgr Oat

HACCP Coor4inator Date

-iHL

Date________

Date____________

Reassesed Sign_

Re-assesed Sign_
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Valley Meat Company

Equhie Slau- Plow Chart
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Valley Meat Company
PRODUCT DESCRIPTION

PRODUCE NAME Equine Carcu8es and Variety Meats

INTENDED USE OP PRODUCr eneral Conawnptlea In

Countries wbere Equine Meat consumed

WHERE WIlL IT BE SOLD Export Only
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Valley Meat Company Est E371

3845 Cedarvale Rd

Roswell NM 88203

57S-622-1214

list of Supporting Documentation

Lock out/tag out Agreement between Valley Meat Company

FSIS

Discharge Lagoon Permit renewal 236NM Environment Dept

Ground Water Sectton

Water Potability Certification Roswell NM

SIgnature 0ate i..Ji-

cc

CcP2

USDA DirectIve 6420.2

March 312004

CCP CCP 3B

Thermometer CalibratIon
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Valley Meat Company LLC EST 7299

Cp1

Time Catcas ACCCptIRejcCt

_____

QC Signature

Records Review

Date
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Valley Meat Company LLC EST E-371

EQUINE SLAUGffER

DatJ
Initials____

itoring Log

AR0002 688

Concentration Time_______Time

Signature

Records Review Date
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Valley Meat Company LLC Est E371

3845 Cedaivale Rd

Roswall NM 88203

55422-1214

DRUG RESIDUE PROGRAM

Valley Meat Company Is committed to Mycooperate with and aupport P818 elTorta to pievent vtolattve

chemical residues frvm enterfri the food supply in the event PS1S through agency lasting identify

Ovestock carcasses or products containing violative levels of chemical residues Valley Meat Company

will take necessavy precautions to ensure that products do not enter cornmer and that pmducecs are

notified

Date
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HACCP
CORRECT WE ACTIONS

417.3A

WAS CAUSE OF DEVIATION IDENTFIED 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

YENO____

SIGNATtSRE DATE
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Initial Plant Validation

As per CFR 3043 befure being granted Federal Inspection the establishment shall

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

efore being granted Federal Inspection an establishment shall have conducted

hazard analysis and developed and validated HACCP plan as required by CFR

4172 and 4174 conditional grant of inspection shall be issued for 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 dafl we will conductthe 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 tints 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 of the CCPs in the RACCP plan

The records for the 90 day period will be considered Initial validation data and will

be kept on file for the he of the HACCP plan
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Electronic Code of Fcdetal Ragulations Page of

mPac EacirAi Cdªrd Raoduhn thcdcCcª oFdRI1a

E1etroniôCoo1JØdeJ Ru1ations

a-CFR Dati le current as of June 2Oi

TItle Animals and Animal Producis
PART O4APPtJCAT1ON FOR PJSPEOTION GRANT OF INePECflOH

304.3 CondItions for tecolvtng Inspection

Before being granted Federal lnapedbn an establishment must have developed written sanlatlon

Standard Operating Procedures as required by part 418 of tPs chapter end written recall pmcgdwvs en

required by pM 418 of this chapter

Before being grand Federal ispection an establishment shell have conducted hazard analysts

and developed and validated HACOP plan as requked by 9417.2 and 417.4 of thiachapter

concfltlenaJ rant of inspection chat be Issued fore parted not to exceed 90 days dining which peilod
the establishment must validate la HACCP plan

Before producing new product for disldbutlon in commerce en establishment shall have conducted

hazard analysis and developed HACCP plan applicable to that product in accordance with 417.2 of

this chapter During period flat to exceed 90 days after the date the new product 15 produced far

retiibuflon In cemmema the establishment shali vaTdste Its HACCP plan lnaxordancewlh 9417A of

thIs theptar

161 FR 38854 July 25.1998 en amended at 7FR 26936 MayB 20121

Par Q.sseScna arcarrovees reasatnç GFR atatd confont f.urse ordautn..mat sceicnmnbv

Fciesdenainciruing FRomnha etdd.9issylssus mr.5 .bpiiii
5D5 iA5

http//cofr gpoaoccss.gov/cg xt-idtoeofrsid693Occ776dOc545ed9$fl681d3 6/11/2012
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Valley Meat Company LLC EeL E37t

3845 Cedarvate Rd

Roawull NM 88203

575-Sfl-1214

DRUG RESIDUE PROGRAM

Valley Meat Compayis committed to fully cooperate wth and support FS1S efforts to prent vIolative

chemIcal residues from entering the food sly In the event FSIS ttwough agency tasting ktantlfy

liveetock carcasses ar products contaIning violative levels of chemical residues Valley Meat Company

will take necossaly precaullons to ensure that products do not enter commerce and that preducera are

notifIed
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Mds

952

Valley Meat Company LLC
3845 Cedarvale Road

Roswell New Mexico 88203

575 622-1214

UVESTOCK PURCHASES

No Ear Badi

Head Kind and Color Band Tag Tag Ate

TOTAL

Dryer

AM THE OWNER OF THESE UVESTOCK WHICH HEREBY BARGAiN GRAN1

SELL AND CONVEY UNTO THE PURCHASER AND WARRANT AND DEFEND THE

1Th.E ThERETO AND SAID UVESTOCK ARE FREE AND CLEAR OF ALL UENS
AND ARE FREE AND CLEAR OF ALL DRUG RESIDUE 10 ThE BEST OF OUR
KNOWLEDGE

Pone Number
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Valley Meat Company

3845 Cedarvaic Rd

Roswell NM 88203

575622-1214

Drug Realdue Suspenaloa Letter

flea______

Your animal tag which was slautered on tested

positive for drug insiduc was found at an unacceptable level in your

animaL

Please reali that this company is commiucd to support PSIS efforts to prevent violative

chemical residues from entexing 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 felony Due to previous drug residue viotaons we are no longer able

receive any livestock products from your company You are hereby suspended for

___days

If you have any questions please feel fteeto call our o1ce

Thank You

ARO 02



ssoP

Standard Sanitation Qperational Procedures

Valley Meat Company
Est E-371

iDt II./Z

AR0002 699



Valley Meat Company

AR0002 700



Valley Meat Company
Sanitation Standard Operating Procedures

Dite rt/
Inaothv1odificafion

Signature_______
OwlaeIlPaTtner
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Valley Meat Company LLC Bat E-371

Equine Slauginer

FORM KF-1

Accei Reject Actkm Taken

Date Retnrds Review
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QC Siguatnre

Valley Meat Co Eat E-371

Equine Slaughter

Daily Operational Proeedurca-Porm EP

Da

HC
Verified

Records Review

Area 090000 100000

AM
110000

AM
120000

PM
010000 02000 030000 040000

PM OPM PM PM

..-

-_______

AR0002 703



OMP

Comment.c

QC Initial Time_______

Thie tatc

Records Review Time

Valley Meat Company Est E-371

Equine Processing

FORM PR-i

Processhig Room

IApt Reject Monitor

Initials

Verify

Initials
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Valley Meat Company Est E-371

Equine Processing

Daily Operational Procedures-Form PR

Processing Room Ni

040000 NC
PM Verjfled

Area 090

000

iAM

100000 1100001 120000

AM AM PM
01000

PM
020000

PM
030000

PM

OMP

mTVrTA

QC Signatwe flute

Records review
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VALLEYMEAT CO
SSoP

CORRECTIVE ACTIONS

PRODUCT CONTACT SURFACES-

AREA
REJECTED

EMPLOYEE HYGIBNE
AREA
REJECTED

PRODUCT DISPOSITION__________

HOW DID WE RESTORE SANITARY CONDITIONS

WHAT DIE WE DO TO PREVENT RECURRENCE OF
DIRECT PRODUCT CONTAMINATION

COMMENTS______________________

SIGNATUBE DATE
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VALLEY MEAT CO EST E-371

EQUiNE PROCSS1NG

TPERATtJRE CONTROLS
GOOD MANUFACTURING PRACTICES PROGRAM

SLguEL1 Date
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VALLEY MEAT CO E-371

EQUD4E SLAUGflBI

PLY AID PBST ON1ROL PROGRAM
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Equine Slaughter Procedures
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Valley Meat Company LLC B81 1299

flili71 SAUGrJKREPOr

Type Back Ear Sex Owners Name Age Carcass But Remazks

tag Wt Zero

oti ToIeice

i-_--

10

12

13

14

15

AR0002710



1952

Valley Meat Company LLC
3845 Oedaivae Road

Roawell New Mexico 88203

575 622-1214

PlcceNUræba

UVESTOCK PURCHASES

No Ear Back
Head Kind andColor Brand Tag Price

Buyer

AM THE OWNER OF THESE LLVESTOCK WHIOH HEREBY BARGAiN GRAN1

SELL AND CONVE tYsrO PUROFLBER AND WARRATAND DEFEND TdE
TITLE 1HERETO AND SPJD UVESTOCK ARE FREE AND CLEAR OF AU UENS

AND ARE FREE AND CLEAR OF ALL DRUG RESIDUE 10 ThE BEST OF OUR

KNOWLEDGE

.11
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Valley Meat Company

3845 Cadarvale Rd

Roswell NM 88203

575-622-1214

Drug Realdue 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 La committed to support PSIS effuits 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 adtdtexatcd product and shipment of an

adulterated product is felony Due to previous drug residue vlolators we axe no longer able to

receive any livestock products from your company You are hereby suspended for

__________days

If you have any questions please feel flee to call our office

Thank You
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Valley Meat COmpany Est E37t

3845 Cedarvale Rd

RosweRNm 88203

5756221214

GENERIC E-COU TESTING PROCEDURES 310.25

Date

AR0002713
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DefA_-S_
NMED Drinking

Clovis Field OfiTce

100 Manina Unit ff

Clovis NM 88101

575762.3fl8

-t Not Pcnt
doapd

Trltjc.4 Scuim OiginstSsxTIpIel

TddSoeteil 01.lnaiSsmpkI

lMEOMonilcdngS.mplc

ReotedS.rnuj
PMI3I3.rnpleIroor wore sor theckr4

Tuv13W Somple Snp13ioo od Mpsi cernc1 adihm as lir
coHernion

Foon nicompleic Soc Circled hone

Date discrepancy ________
Lea

n$sernpIc ____ _______

Cot$nesucl___ __
ir

Iad... Thee read_

iU4r CityófRoswelI

Microbiological Water Rcoort

cIty orRoswelj

RoswoU Weter Woelewaer L.abcracry

2306 College Roiwell New Mexico 8820J

Phone 575 524.6752 Fax 575 624.6940

Lab No NMD MB

9422

MMED

Drbiking Wirer Burecu

8774544720

1k. ....A. .bAT

/2riykdl

Or1hed

i0dsrt ____

Mo Dtn Ycz 4AM

siiLoIib1 4PM
Sample Location

q4ç- t7
lUNultiler

NM are onlyi _______

of \V fLoot Co

7..
tUflU7

Non.Ccmreunliy

N0n4ubbe Pdvale wcrn

Transient NonCommunhy

TalColifcrntspcriCOml

Praenr

Ccli
per

ICOmI

Type oTs

MMOMtJG

Othe

Is the population scre4 Iras than lOOt enelcuiew Yes .No

Dlahecied4 nation NO Ulesvchs UV YES NO

Total CI RcIduslLL m4 FreeC Residue _i
.nr.wn ra

Scud Report 101115 Poljnwine Hem MrIrm and Phone

Broken cr1 crony totl

Other ________

r.dc4 COOp WWk Lt4aj
ri 34 ef.

NMBDnculFodby
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Via PosImR 173-12-o7Da

Mr Rick Do Los Sentos

Valley Meat Company LLC

3845 Cedarvale Road

Roawell NM 88203

bear Mr be Los Santos

We herewith confirm that we will
accept your horse rendering material from the Valley

Meet Company LLC plant located in 3845 Cedarvaje Roawell New Mexico
Etsbllshment 7299 Our TRLA 11000330 issued by the Teams Department of Health
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