qosenthy,
HACCP Plans

Raw Ground Product HACCP Plan

L]

Rosenthal Meat Science and Technology Center
Department of Animal Science
Texas A&M University
College Station, Texas

April 7, 2003 Version




“osentha /
HACCP Plans

Signature Page

Raw Ground Product HACCP Plan

Signature:

Jeff W. Savell, HACCP Coordinator Date
Department of Animal Science

Texas A&M University

2471 TAMU

College Station, Texas 77843-2471

Telephone: 979-845-3935

E-mail: j-savell @tamu.edu

Web Site: http://meat.tamu.edu/




osenthy /
HACCP Team

Member

Telephone Number

Dr. Gary Acuff, Professor

Carrie Adams, Student

Dr. Davey Giriffin, Associate Professor
Dr. Kerri B. Harris

Dr. Jimmy Keeton, Professor
Andy King, Graduate Student

Lisa Lucia, Research Assistant
Dave McKenna, Graduate Student
Pat Mies, Graduate Student

Stacy Mueller, Student

Kyle Pfeiffer, Student

Kenneth Ray, Lead Meat Cutter
Ray Riley, RMSTC Manager

Dr. Jeff Savell, Professor

Celeste Schuehle, Student

Misty Pfeiffer Skaggs, Communication Specialist

979-845-4425
979-845-3935
979-845-0435
979-862-3643
979-845-3936
979-845-3957
979-845-4449
979-845-3957
979-845-3957
979-845-3957
979-845-3957
979-845-5651
979-845-5651
979-845-3935
979-845-3957
979-862-3643




Critical
Limits

TAMU Rosenthal Meat Science and Technology Center — Raw Ground Product

HACCP Plan Summary
Raw, Ground Product

Monitoring

What

How Frequency Who Corrective Actions

Verification?

Records

<45°F
internal
product
temperature

Room
Temperature

Temperature | Continuous | Cooler . ldentify and
Monitoring operator eliminate cause of
Device or deviation.
designee
Bring CCP under
control after
corrective action is
taken.

Measures to prevent
recurrence are
established.

No product that is
injurious to health or
adulterated enters
commerce.

! Plant manager or designee is responsible for performing corrective actions to ensure appropriate corrective actions are taken.
2 Direct observation of corrective action by plant manager or designee will be conducted when a deviation is found during the pre-shipment record review.

Weekly internal
product
temperaturein
cooler by plant
manager or
designee.

Weekly
calibration and
direct
observation of
operating the
verification of
temperature
monitoring
device by plant
manager or
designee.

Weekly review
of temperature
/time log by
plant manager or
designee.

Product
Temperature
Verification
Log

Temperature
Monitoring
Device
Calibration
and/or
Verification
Log

Temperature/
Time Log

Deviation/
Corrective
Action Log

Pre-Shipment
Review Log
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PRODUCT DESCRIPTION

COMPANY NAME:
Rosenthal Meat Science and Technology Center

PRODUCT NAME:
Ground Beef
Ground Pork
Ground Lamb
Ground Goat

Fresh Pork Sausage
Bratwurst

PRODUCT DESCRIPTION:
Ground Meat Products
Fresh Sausages

INTENDED USE OF PRODUCT?
Genera public consumption. Periodically, some products are used for teaching, research, and
extension activities and catered events.

TYPE OF PACKAGE?
Poly-lined boxes for bulk storage
Vacuum packaging

Chub packaging

Poly-coated freezer paper

WHERE WILL IT BE SOLD?

Retail sales area of the Rosenthal Meat Science and Technology Center
Wholesale

Teaching, research, and extension programs and activities

LABELING INSTRUCTIONS:
Safe handling label

Keep refrigerated

Keep frozen

DISTRIBUTION METHOD?
If shipped, in insulated container or refrigerated truck.
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PRODUCTS/INGREDIENTSUSED TO PRODUCE PRODUCT:

MEAT/POULTRY AND NONMEAT FOOD BINDERSEXTENDERS
BYPRODUCTS INGREDIENTS
Beef carcasses Onions Dry Milk Powder

Pork carcasses

Lamb carcasses
Goat carcasses
Boxed meat products
Natural casings

SPICES/IFLAVORINGS RESTRICTED PRESERVATIVEY
INGREDIENTS ACIDIFIERS

Salt

Dextrose

Spices

Red Pepper

Sage

Sugar

Black Pepper
Monosodium glutamate

OTHER

Packaging materials
Plastic chub casings
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Rosenthal Meat Science and Technology Center
Raw, Ground Flow Chart

Receiving Non-meat

Receiving
» Packaging
 Labels

(ccpi1B) | Boxes

Storage

Ingredients .
« Edible Casings Receiving Mezt
* Seasonings |
» Onions Cold Storage
Storage Processing*
I
Packaging
Cold Storage
I
Distribution

(CCP 1B)

* This may include the
following activities:

e Grinding

» Chopping

* Mixing

o Stuffing

* Forming
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E. coli
0157:H7 is reasonably likely to occur on beef
cattle.

Subsequent step:
€ Cold storage

(Purchase
specifications in placg
for beef carcass/boxe]
beef, and trimmings
purchased from
outside

establishments.)

No
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Ingredient/
Process Step

Potential hazard

introduced, controlled,
enhanced or reduced at this

step

Isthe potential
food safety
hazard
reasonably
likely to occur?

Justification for decision

What contr ol
measur es can be

applied to prevent the
food safety hazards point
that are reasonably

likely to occur?

Isthisstep
acritical
control

(CCP)?

Cold Storage

Physical:

None identified at this time.

Chemical:

None identified at this time.

Biological:
Pathogen growth

Yes

Proper cold storage temperatures control potential
pathogen growth.

Cold storage

Yes

Processing

Physical:

None identified at this time.

Chemical:

None identified at this time.

Biological:
Pathogen growth.

No

Unlikely to occur. Time and temperature
relationships will not allow for the growth of
pathogens.
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TAMU Rosenthal Meat Science and Technology Center — Raw, Ground Product

Ingredient/ Potential hazard Isthepotential | Justification for decision What control Isthisstep
Process Step | introduced, controlled, food safety measur es can be acritical
enhanced or reduced at this | hazard applied to prevent the | control
sep reasonably food safety hazards point
likely to occur? that are reasonably (ccp)?
likely to occur ?
Physical: No Unlikely to occur. No reported Incidences of
Metal fragments, wood these hazards have been made at this facility from
Receiving splinters and plastic Jan. 1, 1998 to Dec. 15, 2002.
Non-Meat
Ingredients
Chemical: No Letters of guarantee from seasonings
Chemical contaminants in manufacturers on file.
seasoning
Biological:
None identified at this time.
Physical:
None identified at this time.
Storage of
Non-meat
ingredients [ Chemical:

None identified at this time.

Biological:
None identified at this time.
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