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Introduction

" The PHIS Establishment Profile
contains information regarding an
establishment’s processes, products
and operations

" Includes information not captured in
PBIS, e.g., HACCP system information
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Introduction

= Profile information is critical to PHIS
because it drives many PHIS
functions, including:

"A
"A

location of inspection tasks
location of sample requests

" Trending / analysis

" Agency decisions
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Introduction

" Profile information includes:
" Grants & approved voluntary services
= Contacts
" Operating schedule
= HACCP system elements wW
" Products & production volumes wW
= Slaughter line characteristics
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Introduction

" Profile information includes:
" Facilities & equipment
" |nspection Tasks
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HACCP System Elements

" What HACCP system information v
is captured?

= HACCP processing categories

" Hazard analyses including:

=" Process steps

" Hazards

= Hazard RLTO or NRLTO decisions

" Pre-requisite programs and supporting
documentation when hazard is NRLTO
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HACCP System Elements

" What HACCP system information —wW
is captured?

" HACCP plans including:
= CCPs when the hazard is RLTO

® Process interventions
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Profile Maintenance

= Directive 5300.1 addresses W
maintenance of the profile in PHIS:

" Meat & poultry establishments
" Import establishments

" |D Warehouses

" Other facilities
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Profile Maintenance

" |PP are responsible for keeping the
profile information up-to-date and
accurate

" |PP are to follow the instructions in
the Directive and the step-by-step
information in the PHIS user guide
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Profile Maintenance

" As a First Task (within the first 7
days) in an establishment, IPP
should verify and ensure the
presence and accuracy of critical
profile information
" “Critical” profile information is data

that has a major impact on PHIS
functionality if it is missing or incorrect
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Profile Maintenance

" Critical profile information includes:
= Grants
" |[nspection Activities
= Operating Status
= Shifts
= Slaughter Operations
= HACCP Processing Categories
* Products and Production Volume
" |[nspection Tasks
" Jurisdiction
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Profile Maintenance

" After this initial task, a routine Update
Establishment Profile inspection task is
performed monthly. IPP are to:
= Verify

= Profile accurately reflects the
establishment’s operations, contact
information, addresses, the HACCP system
information, etc.

= Update the profile as needed
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Profile Maintenance

" |PP also update the profile
whenever an inaccuracy is identified

= Recorded information is out of date

" |PP learn of changes made by the
establishment
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Profile Maintenance

" When the establishment’s profile is
updated, IPP share a printed copy
of the profile with establishment
management at the next weekly
meeting

" Establishment management should
inform IPP of any inaccuracies on
the profile
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Questions & Answers
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Establishment Profile
Demonstration
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panel

links

F

>» Establishment Profile

Select Establishment
Grants and Approvals
Profile Summary
Contacts

General

Operating Schedule
Facility

HACCP

Products
Equipment
Inspection Tasks
Slaughter

~
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Establishment Profile & You are here: Home > Domestic Profile > Establishment Homepage
Select Establishment
M38574 Open Beef, Inc
Grants and Approvals
You are here; Home = Domestic Profil BEwe
SE I Ect Estab I i S I Operating Status: Active
Enforcement Status: Unavailable
—— BUMDistrict/Circuit: OFOQ /05 - Alameda, CA /99 - Petaluma CA
| Zearch I kv Establishments
FLS: Last Name , First Name Position
My Establishments: s Phyls
M3
@ Markies Quanturm Meaks L. L
! @ )DDEI‘l Eeef, Inc T T
FSIS FSIS Inspection Only
Slaughter
> Inspection Activities
Description
Meat Slaughter
Meat Processing
Exemptions
| Cade > Niption I
Nr
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Establishment Profile &

Select Establishment

Grants and Approvals ¢
Profile Summary

You are here: Home > Domestic Profile > Grants & Approvals

Contacts

s Grant/Voluntary Reimbursable Service
Operating Sche

Facility Open Beef, Inc

HACCP M38574

Products

Equipment List of Grants:

Inspection Tash

Slaughter

38574 Meat Granted 9/7/2010 3/12j2011

Number Type Status |Inauguration Date | Last Application Date

Last Application Type | Edit
New V4

List of Yoluntary Reimbursable Services:

There are no records to display

Number Type | Status | Inauguration Date | Last Application Date

Last Application Type | Edit

Operating Status: Active

v
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Establishment Profile &

Select Establishment "

Grants and Approvals

\V
You are here

Profile Summa

Contacts

General

Operating Sche

Facility Open Bf
HACCP M38574
Products

Equipment List of Grd

I tion Taskh

nspection Tas T

Slaughter 38574
List of Vol
Nurnber

There are nd

Operating

\/\//x"relep"one‘:

You are here: Home > Domestic Profile > Application for Federal Inspection

Application for Federal Inspection (AFI)

Application

@ This Page is in Read-Only mode and Changes will not be saved

Date: 9772010 | &

Type: ® Hew O change of Ownership
O Change of Location O Application Extension

Type of Inspection Required*: Meat [JPouttry [JEgg = import
Organization

Form of Organization™: () ndividual O Cooperative Association O Partnership
O Corporation OuLc

Applicant (Owner)

TIN: | |Q ot teast 3 characters)

DUNS# }

Hame": Rob Taylor J

i(707‘ 842 - 4
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| Edit
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Establishment Profile &

Select Establishment "

@ts and Appr@l
Profile Summary

Contacts
General

Operating Sche

Facility

HACCP
Products
Equipment

Inspection Tash

Slaughter

You are here:

Open B¢
M38574

List of Gra

Number
38574

List of Vol|

Number |
There are ng

Operating

LA\

You are here: Home > Domestic Profile > Application for Voluntary Federal Inspection

(X

Application for Voluntary Services (AVS)

Application

Voluntary Reimbursable Services
Services Requested

D Animal Foods Inspection
DCertiﬁcation - Cysticercus
DCertiﬁcation - Export

[ certification - Trichinae

[:] Food Inspection
[[identification - Meat
Dldenﬁﬁcaﬁon - Poultry

D Off-Premise Freezing - Meat
DOﬁ-Premise Freezing - Poultry

D Technical Animal Fats

D Voluntary Processing - Exotic
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Establishment Profile a

Select Establishment R

Grants and Approvals

Profile Summary

Cantacts > ]

General

YWou are herer Home = Domestic Profile = Contacts

Operatir
il Plant Contacts
HACCH

Product
Open Beef, Inc

EqQuipPM pragezg
Inspecti

Slaught€| Establizshment I F5I5 Personnel

List of Contacts: @

¢ 5 add new Contact

First Mame | Last Marme  Telephone Fax Prirnary Ernail Position Edit  Delete
Frank Lukz (7070 845-2145 7074447777  Flutz@yahoo.com  Recall Coordinator ]
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Establishment Profile a

Select Establishment '

Grants and Approvals

Profile Summary

General
Operating S
Facility
HACCP
Products
Equipment
Inspection T

Slaughter

v

Wou are here! Home = Damestic Profile = Sontacts

Plant Contacts

Open Beef, Inc
M3I8574

| Establishment I F:I5% Personnel

List of F&I% Personnel: ®
First Marne Last Marme Ernail Office Assignrmnent

Phllis [saacs 0599-01-03

Robert Allen 0599-01-1

Jeb Morwork, 0599-01-1
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Establishment P

fil .

Select Establish
Grants and App
Profile Summar

Contacts
Operating Sche
Facility
HACCP
Products
Equipment
Inspection Task

Slaughter

You are here: Home > Domestic Profile > General

General

Open Beef, Inc
M38574

( Establishment ] Ownership | Jurisdiction | Exemptions | Other

Name:

Telephone:

Physical Location

Address Line1”;

Address Line2:

City™:

State”:

Zip Code™;

Mailing Address

Establishment Profile Policy and Features
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Establishment Profile _a

You are here: Home > Domestic Profile > General

Select Establisl
Grantsand Apf M@= al=1g=1.

Profile Summa

Contacts Open Beef, Inc
M38574

Opefating Sché

Establishment I Ownership ] Jurisdiction ] Exemptions ] Other

Facijity

HACCP Name™ Rob Taylor
Products TIN:

Equipment DUNS#:

Inspection Task

Telephone™:

Slaughter
Mailing Address:
Address Line1™: 1000 Onen Beef Wa
Address Line2:
Cnity™ -
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Establishment Praofila a

“ou are here: Home = Domestic Profile = General

VSeIect Establis

Profile Summa

Contacts Open Beef, Inc
M3I85i4
Opefating Sch
1 | Establishrment | Cwyrniership lurisdiction Exemptions | Other
Facijity

HACCP Jurisdictions: @

Products .
®FsIS Inspection Only

(O State Only
O Talmadge-Aiken Onhy

Equipment

Inspection Tasl

Slaughter
O Multiple Agencies
[[]AMS Grading/Quality Control
[ Dual Inspection with FDA
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Establishment Profila o
You are herer Home > Domestic Profile = General

VSeIect Establis

Profile Summa

Contacts Open Beef, Inc
M38574
Opefating Schg R
Facilit | Establishment | Cwenership | Jurisdiction Exemptions I Dther |
aci
HACCP Exemptions: ®
Products
_ [[] Custom Processing
Equipment
_ [[] Custom Slaughter
Inspection Tasl
(] Retail

Slaughter
] Religious Exemptions of Poultry

[ Buddhist eviscerated Poultry

[[] Confucian Non-eviscerated Poultry
Cislamic Poultry

[l Kosher Non-eviscerated Poultry

Save
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Establishment Profile _a
You are here: Home > Domestic Profile > General

Select Establisl

Profile Summa

Contacts Open Beef, Inc
M38574

Opefating Sché

ok Establishment | Ownership | Jurisdiction | Exemptions | Other |
ac

HACCP Plans:

Products _
) Does the establishment have a written Recall Plan?
Equipment
) Does the establishment have a written Food Defense Plan?

Inspection Task

Slaughter Miscellaneous:
HACCP Establishment Size: Large -
Geographic Location:
Latitude:
Longitude:

Is the establishment Outside City Corporate Limits?

Public Health Information System:
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Establishment Prafila a

Select Establis
Grants and Ap

Profile Summa

Contacts

Opefating Sch¢

HACCP
Products
Equipment

Inspection Task

You are here: Home = Damestic Profile = General

Open Beef, Inc
MIF574

| Establishment | Dwenership | lurizdiction Exemptions Other

Plans:

Does the establishment hawve a written Recall Plan?
Does the establishment have a written Food Defense Plan?

Blis~nllasianains

Slaughter

List of Addresses: @

(' Add new Address

Type Address Line 1 Address Line 2 City State Egét:' Edit Delete
Physical Address 1000 Boy Scout Way Petaluma California 94954
Mailing Address 1000 Boy Scout Way Petaluma California 94954 V4
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Establishment Profile a

| Select Establishment '

Grants and Approvals
Profile Summary
Contacts

General

@ating Schedl]_l_é-__} ¥
Facilit

%ou are here: Home = Domestic Profile = Operating Schedule

HACC

el Operating Schedule

Equipn

Inspect) Dpen Beef, Inc
Slaught Af38574

Approved Hours of Inspection Pre-COp Inspection I Ereak Time I Seasonal |
List of Inspection Hours:
Shift Sun Mon Tue WWed Thu Fri | Sat Start End
Shift 1 ks # - - kS Fi00 AM 4:00 PM
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Establishment Profile a

| Select Establishment '

Grants and Approvals
Profile Summary

Contacts
General
@ating Sche@
Facility ¢
You are here; Home = Domestic Profile = Cperating Schedule
HACCP

Products Operating Schedule
Equipment

Inspection Tasl Open Beef, Inc
Slaughter M3I§574

| Approved Hours of Inspection I Pre-Op Inspection BEreak Time | Seaszonal |
List of Pre-op Inspection Times: @
<""-"=TEEB new Pre-op Inspection Time
Shift Sun (Mon [ Twe  Wed | Thu  (Fri |Sat | Start End Edit Delete
Shift: 1 - ks G000 AM B30 AM F Till
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Establishment Profile a

| Select Establishment '

Grants and Approvals

Profile Summary

Contacts
General

Operating Schedule

Facility ¢

%ou are here: Home = Damestic Profile » Operating Schedule
HACCP

Sl Operating Schedule
Equipment

Inspection Té

Open Beef, Inc
Slaughter A38574

| Anproved Hours of Inspection | Pre-Cp Inspection Break Time seasonal |
List of Break Times: @

—

€ 5 add new Ere@

\""‘--__
Shift Sun Mon  Tue Wed (Thu  (Fri | Sat | Start End Edit | Delete
Shift 1 " S S " S 1000 &M 11:00 &AM F 4 'IﬂII
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Establishment Profile a

| Select Establishment '
Grants and Approvals

Profile Summary

Contacts
General
Facility

You are here! Home = Domestic Profile = Operating Schedule
HACCP
Products Operating Schedule
Equipment

Inspection Tasl Open Beef, Inc
Slaughter W38574

| Approved Hours of Inspedction | Pre-Op Ihspection | Break Time seasonal |
List of Periods of Inactivity: @
'™ add new Period of Inackivity
Diate From Date To Carmnments Edit | Delete
There are no records ko display
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Establishment Profile a

Select Establishment

Grants and Approvals

Profile Summa

Contacts
General

Operating Schg

You are here: Home = Domestic Profile = Facility

Facility

Open Beef, Inc
MI8574

| Ihzpection Area ' Construction

Equipment Date* - /82010 i
Inspection Tasl Inspection Area® : 1£0000.00000 Sa. Ft
Slaughter
Mo. of attachments: 0
Comments:
Yiew Attachments | S ave | Cancel
Establishment Profile Policy and Features 34 Public Health Information System:

Industry Session




Establishment Profile a

Select Establishment R

Grants and Approvals

Profile Summa

Contacts
General

Operating Schg¢

You are here: Home = Domestic Profile = Facility

Facility

Open Beef, Inc
M3I8574

| Inspection Area I Construction |

List of Construction Projects:
Equipment ~
_ " Add new Construction @
Inspection Tasl
Slaughter Project Start Firizh Edit Delete
Plurmbing 9/9/2010 a/24/2010 P i}
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Establishment Pi

Select Establish
Grants and App
Profile Summan

Contacts
General

Operating Sche

HACCP Processing

Surnmary =

& Faw-MonIntact

Facility # FRaw - Intact
s  Fully Cooked - Mot Shelf Stable
Products # Slaughter
Equipment
Inspection Tasks o _
Pre-requisite Programs Interventions
Slaughter
p——
(™ Add Hazard Analysi
N Ad azar n@
Hazard Analyses Date Edit | Delete
» BEEF, VARIETY MEATS 1/27/2010 ¥ 4 ]
» FABRICATED BEEF, TRIMMIMNGS 3/24,/2010 r i)}
» GROUMD BEEF, HAMBLURGER 1/27/2010 4 i
2 ROAST BEEF, CORMED BEEF, PASTEAMI, PRIME RIB, POT ROAST, 3/26/2010 rd 0]
SHORT RIBS
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“ou are here: Home = Domestic Profile = HACCPE Processing > HACCP&nalysis_addEdit

Establishment Profile

' Select Establishment HACCP Prucessing

Grants and Approvals

Profile Summary Document Hame®:
Contacts Date™
General HACCP Processing ey cooked - Not Shelf Stable
Category™:

Operating Schedule [ Heat Treated - Not Fully Cooked - Mot Shelf Stable
Facility []Heat Treated - Shelf Stable

[] Mot Heat Treated - Shelf Stable

[ Product with Secondary Inhibitors - Not Shelf Stable

Products [1Raw - Intact
Equipment [C] Raw - Non Intact
Inspection Tasks ] Thermally Processed/Commercially Sterile
Slaughter [ staughter

] For RTE Cooking Only
[] For Intact Use {Beef Only)
] other

Intended Use*;

Lot Definitions™:

[Save ] [ Cancel
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Establishment Pi

Select Establish
Grants and App
Profile Summan

Contacts
General

Operating Sche

HACCP Processing

Summary ® =

& Faw-MonIntact

Facility s PRaw -Intact
» Fully Cooked - Not Shelf Stable
Products * Slaughter
Equipment
Inspection Taskj
Pre-requisite Programs Interventions
Slaughter
™ Add Hazard Analysis
Hazard Analyses Date Edit | Delete
» BEEF, VARIETY MEATS 1/27,/2010 4 )}
» FABRICATED BEEF, TRIMMIMGS 3/24,/2010 ' i
» GROUMD BEEF, HAMBURGER 1/27,/2010 ' 1}
* ROAST BEEF, CORMED BEEF, PASTRAMI, PRIME RIE, POT ROAST, 3/26/2010 ﬁﬂ
SHORT RIBS
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Establishment Profile A

| Select Establishment
Grants and Approvals
Profile Summary
Contacts
General
Operating Schedule
Facility

Products
Equipment
Inspection Tasks

Slaughter

“ou are here: Home > Domestic Profile = HACCP Processing » HACCPARalysis_AaddEdit

HACCP Processing

Document Hame*:
Date*:

HACCP Processing
Category™®:

Intended Use*:

Lot Definitions™:

|RDAST BEEF. CORMED BEEF. PASTRAMI. PRIME RIB, F"|

3/26/2010

Fully Cooked - Not Shelf Stable

[ Heat Treated - Mot Fully Cooked - Hot Shelf Stable

[ Heat Treated - Shelf Stable
[ Mot Heat Treated - Shelf Stable

[ Product with Secondary Inhibitors - Not Shelf Stable

] Raw - Intact
] Raw - Mon Intact

[] Thermally Processed/Commercially Sterile

[ slaughter

[ For RTE Cooking Only
[]For Intact Use (Beef Only)
] other

To be entered by inspectors

[Save H Cancel ]

Show Process Steps
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Establishment Profile a

Select Establishment
Grants and Approvals
Profile Summary

Lot Definitions™;

To be entered by inspectors

[ Save ] [ Cancel ]

Hide Process Steps

Contacts [® Add new Process Step
General Process Step
b Aszemble Restricted Monmeat Food Ingredients # | W
Operating Schedule »  Receiving - Other ran
F&Clllty ¥ Prepare Raw Meat / Poultry Ingredients # | W
*  Receiving Carcass / Meat # | W
¥ Mechanical Processing (5tuffing / Chopping / Mixing / Grinding # Forming) & W
Products | Cooking # | W
. k¥  Receiving Packaging Materials # | W
Equipment »  Chilling # | W
| nspection Tasks »  Storage Meat / Poultry (Cold-Frozen / Refrigerated) # | W
Slaughter k :2;1;-!_;:;?:5 Exposure (ex: Peeling, Dicing, Slicing, Chopping, # |
»  Finished Product Storage (Celd-Frezen / Refrigerated) & W
*  Rack/Hang # | W
k| Storage Packaging Materials /£ Cans # | W
¥ Storage Unrestricted Monmeat Food Ingredients # | W
¥ | Packaging / Lakeling # | W
b Rework #
L Shipping # | W
Dﬁeturnr:d Product # | W
» Fully Cooked - Other # | W
+  Metal Detection # | W
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Establishment Profil | > Shipping s B
’ . v Returned Product ' 4 o
Select Establishmen
e Hazard fi?;;::w Basis Na Type
: r asi me
Grants and Approve Category il ‘
Profile Summary Physical Foreign False Pre ROAST Purchase
Material - BEEF, Specifications /
Contacts requisite CORNED Letter of
Program BEEF, Guarantee /
General PASTRAMI, Certificate of
. PRIME RIB, Analysis
Operating Schedule POT
N ROAST,
Facility SHORT
RIBS
Chemical Chemical False Pre ROAST Purchase
Contamination - BEEF, Specifications /
Products requisite CORNED Letter of
. Program BEEF, Guarantee /
Equipment PASTRAMI, Certificate of
. PRIME RIB, Analysis
Inspection Tasks POT
ROAST,
Slaughter SHORT
RIBS
Biclogical General False Pre ROAST Purchase
Pathcgens - BEEF, Specifications /
requisite CORNED Letter of
Program BEEF, Guarantee /
PASTRAMI Certificate of
PRIME RIB, Analysis
POT
ROAST,
SHORT
RIBS
» Fully Cooked - Other s B
» Metal Detection s B
L
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Establishment Profile a

Select Establishment
Grants and Approvals
Profile Summary

Lot Definitions™: To be entered ky inspectors

[ Save ] [ Cancel ]

Hide Process Steps

Contacts Aol Add new Process Step
General | Process Step
b Aszemble Restricted Monmeat Food Ingredients # | W
Operating Schedule »  Receiving - Other ran
F&Clllty ¥ Prepare Raw Meat / Poultry Ingredients # | W
*  Receiving Carcass / Meat # | W
¥ Mechanical Processing (5tuffing / Chopping / Mixing / Grinding # Forming) & W
Products | Cooking # | W
. k¥  Receiving Packaging Materials # | W
Equipment »  Chilling # | W
| nspection Tasks »  Storage Meat / Poultry (Cold-Frozen / Refrigerated) # | W
Slaughter » :2;1;-!_;:;?:5 Exposure (ex: Peeling, Dicing, Slicing, Chepping, # | W
»  Finished Product Storage (Celd-Frezen / Refrigerated) & W
*  Rack/Hang # | W
k| Storage Packaging Materials /£ Cans # | W
¥ Storage Unrestricted Monmeat Food Ingredients # | W
¥ | Packaging / Lakeling # | W
b Rework #
k| Shipping # | W
*  Returned Product # | W
»  Fully Cooked - Other # | W
+  Metal Detection # | W
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Establishment Profil

Select Establishmer
Grants and Approv:
Profile Summary

Hide Process Steps

'™ Add new Process Step

Process Step

Process Step™

Food Safetv Hazards™:

Assemble Restricted Nonmeat Food Ingredients O

Contacts !
|
General (& Add new ',"az__@
. Reascnably
Operating Schedule ?:f:ri Hazard Likely to Basis Marme Type
Facility 9o Oeceur?
Hazard Category™ Select -
Products Hazard™: Celect
Equipment Reasonably Likely ®ves ONo
Inspection Tasks to Occur?™:
Basis™: -
Slaughter s CCP
Name:
Type: Select -
Process Step Where the ¢ .+ -
Hazard is Controlled:
| Save | | Cancel |
Mo records to display.
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Establishment Profile

Select Establishment

Grants and Approval

Profile Summary

Contacts

General

Operating Schedule

Facility
Gacceo>—>

Equipment

Inspection Tasks

Slaughter

»

Shipping
Returned Product

Process Step™:

Food Safety Hazards™:

Returned Product

™ Add new Hazard

Establishment Profile Policy and Features

Hazard Fl_easnnal::ll*_-..r _
Tl oo Hazard Likely to Basis Mame Type
Coccur?
Physical Foreign Mo Pre- ROAST Purchase & )
Material requisite BEEF, Specifications /
Program CORMED Letter of
BEEF, Guarantee
PASTRAMI, Certificate of
PRIME RIE, Analysis
POT
ROAST,
SHORT
RIBS
Chemical | Chemical Mo Pre- ROAST Purchase & | Tl
Contamination requisite EBEEF, Specificaticns /
Program CORMED Letter of
EEEF, Guarantee S
PASTRAMIL Certificate of
PRIME RIE, Analysis
POT
ROAST,
SHORT
RIBS
Biclogical General Mo Pre- ROAST Purchase & | Tl
Pathogens requisite EBEEF, Specificaticns /
Program CORMED Letter of
EBEEF. Guarantee ¢
PASTRAMI Certificate of
PRIME RIE, Analysis
POT
ROAST,
SHORT
RIBS
[ Save ] [ Cancel ]
Fully Cooked - Other r (0]
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Establishment Profile  ¥ou are here: Home > Domestic Profile = HACCSE Processing

| Select Establishment HACCP Prncessing -

Grants and Approvals

Profile Summary

Contacts o
General Summary @ =]
Operating Schedule * FRaw-HNonlntact
- & PRaw -Intact
Facility
# Fully Cooked - Mot Shelf 5table
* Slaughter
Products
Equipment o _
Pre-requisite Programs Interventions
Inspection Tasks #)—
™ Add Hazard Analysis L
Slaughter e
Hazard Analyses Date Edit | Delete
( - ) BEEF, VARIETY MEATS 1/27/2010 & )}
HACZCP Plan Date Edit | Delete
BEEF, VARIETY MEATS 1/27/2000 & @
| Add HACCP Plan >
2 FABRICATED BEEF, TRIMPMIMGS 3/24/2010 & )}
2 GROUMD BEEF, HAMBURGER 1/27/2010 & )}
* ROAST BEEF, CORMED BEEF, PASTRAMI, PRIME RIB, POT ROAST, 3/26/2010 & 0}
SHORT RIBS
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T

EStab“Shment PrOfII‘“cu are here: Home > Domestic Profile * HACCP Processing = HACCPR|an_AddEdit

Select Establishmen

Grants and Approve
Profile Summary HACCP Plan
Contacts
General Plan Name™ GROUND BEEF. HAMBURGER
Operating Schedule sjgnature Date®: 1/27/2010
Facility :

-g Hazard Analysis™: SROUND BEEE HAMBURGER
Products HACCP Processing Raw - Non Intact

Category™:

Equipment
auip {iSawe liCanceI |

Inspection Tasks
Slaughter lE‘h' Add.CCE)
Hazard Processing

CCP Mame CCP Type e Hazard s Maore

No records to display

Public Health Information System:
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Establishment Profile a

Select Establishment .
Grants and Approvals
Profile Summa-

% Add CCP

Contacts Uazard - :
azar roCessing

General CCP Mame CCP Type e Hazard o Mcre
Operating Sche .

P g CCP Name*: Select v
Facilit

4 CCP Type:
Hazard Category:
Products
) Hazard:
Equipment
] Process 5tep Where the | ¢ ). -
Inspection Tasl | yazard is Controlled*:
Slaughter | Save | | Cancel |
Mo records to display.

Establishment Profile Policy and Features 47 Public Health Information System:

Industry Session



Establishment Profile a

Select Establishment

Grants and Approval
Profile Summary

HACCP Plan

Contacts
General .
Plan Name: FABRICATED BEEF. TRIMMINGS
Operating Schedule Sianature Dat
ignature Date*; Th
Facility L 3/24/2010
Hazard Analysis®*: SRICATED BEEF -
Products HACCP Processing Raw - Intact
Equipment Category™
Inspection Tasks ( | Save | |) Cancel
Slaughter [ Add CCP
Hazard Processing :
CiCP Mame CCP Type Ty Hazard Step Edit | Delete | More
FABRICATED = Tempersture  Biological | E.coliO157:H7, | Packaging / @ @
BEEF, Control... Salmonella Labeling
TRIMMINGS
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Establishment Profile

Select Establishment '

Grants and Approvals
Profile Summary
Contacts

General

Operating Schedule
Facility

Products
Equipment
Inspection Tasks

Slaughter

HACCP Plan

Plan Name*;
Signature Date*:

Hazard Analysis®:

HACCP Processing

FABRICATED BEEF. TRIMMINGS

3/24/2010

Raw - Intact

Category®:
|Save || Cancel |
CCP Mame CCP Type E':f:_;iw Hazard Et';':“i”g Edit | Delete
FABRICATED Temperature Biclogical E.coliO157:H7, Packaging / d i
BEEF, Control... Salmoenella Labeling
TRIMMINGS
CCP Name™: FABRICATED BEEF, TRIMMIMNGS
CCP Type: Temperature Control - (Freezing, refrigerating. cooking. chilling. hot-packi
Hazard Category: Biological
Hazard: E. coliO157-HT. Salmonell

Hazard is Controlled™:

Process Step Where the

Packaging / Labeling

-

FABRICATED Temperature Biclegical E.cohiO157:H7, Packaging / # )]
BEEF, Control.., Salmonella Labeling
TRIMMIMNGS
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Establishment Profile a

Select Establishment

Grants and Approval
Profile Summary  |[EYi\o{od=R2IFT}]

Contacts
General s
Plan Name™. FABRICATED BEEF. TRIMMINGS

Operating Schedule Sionature Dat

ignature Date*; Th
Eacility g 3/24/2010

Hazard Analysis®; FABRICATED BEEE TRIMMINGS
Products HACCP Processing Raw - Intact
Equipment Category™
Inspection Tasks | Sae || wance
Slaughter ™ Add CCP
Hazard Processing :
CCP Name CCP Type Ty Hazard Step Edit | Delete | Moere

FABRICATED = Temperature Biclogical = E.coliO157:H7,  Packaging/  # i
BEEF, Control... Salmonella Labeling

TRIMMIMGS

Public Health Information System:
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Establishment Profile s ¥F:YXodod =N =JFY,

Select Establishment N pr—
Plan Name™ |FABRICATED BEEF. TRIMMINGS |

Grants and Appl’OV&'S Signature Date™: 3/2472010

Profile Summary Hazard Analysis™: FABRICATED BEEF. TR G5
HACCP Processing

Contacts Category™: Raw - Intact

General [Sa'-.-'e ] [ Cancel ]

Operating Schedule || ccp Mame CCP Type Hazard Hazard Processind | Egit | Delete | More

Categorny Step
Facility FABRICATED  Temperature Biological E.coliOl5T:H7,  Packaging/ & (i
BEEF, Control... Salmenella Lakbeling
TRIMMINGS

Products Critical Limits™: EILC—Flease enter limits

Equipment
Maonitoring Procedures EIRC—Plea=ze Enter Monitoring

Inspection Tasks and Frequency™ Procedures

Slaughter HACCF Records™: EIACO—-Please enter Records

Verification Procedures FIACO—Flea=se enter

and Frequency™: VerificationProcedures
Corrective Actions™: EIZC—Please enter LctionsDeviations
FSA wvia which this LA -

information was
determined™:

Close
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Establishment Profile [ S .Y ad od = Prucessing

Select Establishment

Grants and Approval|.

Profile Summary
Summary [ |

Contacts

- Raw - Mon Intact

General # FRaw -Intact
- Fully Cooked - Mot Shelf Stable

Operating Schedule

- Slaughter

Facility
Ge-rmuisite Prog r@ Interventions
Products
Equipment HACCP Pre-Requisite Programs
Inspection Tasks
Slaughter = . . =
Hazard Pre-requisite | Pre-requisite Processing Hazard
Analysis Mame Type Step Category Hazard Mere
BEEF, BEEF, Purchase Stunning / Biclogical | Specified Risk
VARIETY VARIETY Specifications /| Bleeding Material
MEATS MEATS Letter of
Guarantee /
Certificate of
Analysis
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Establishment Profile

Select Establishment
Grants and Approvals

Profile Summary

You are here: Home = Domestic Profile = HACCPE Processing > HARCCPFPre_Reqguisite

| HACCP Pre-Requisite Programs

Industry Session

ContaCtS Hazard Pre-requisite Pre-requisite Processing Hazard
. Hazard More
Analysis MNarme Type Step Category
General BEEF, BEEF, Purchase Stunning Biclogical Specified Risk
. VARIETY VARIETY Specifications / Bleeding Material
Operating Schedule C e e p—
- Guarantee /
Facil Ity Certificate of
Limits™:
Products
EqUIpment Monitoring Procedures
. and Frequency™:
Inspection Tasks ey
Slaug hter Records*:
Verification Procedures
and Frequency™:
Deviations™:
FS5A wia which this M -
information was
determined®:
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Select Establishment

HACCP Processing

Grants and Approval|.

Profile Summary
Contacts

General

Operating Schedule
Facility

Summary

- Raw - Mon Intact

- FRaw - Intact

- Slaughter

Fully Cooked - Mot Shelf Stable

Products
Equipment

Inspection Tasks

HACCP Interventions

Slaughter

C

Pre-requisite Programs @
_H

—
% Add new Intewentinn)

HemE—T— | Processing | Hazard
azaru:l_ Mame recEsEng azat Hazard Edit | Delete | Maore
Analysis Step Category
MiA GROUND MSA Biclogical |~ General
EEEF, Pathogens
HAMBURGER
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Establishment Profile

~

| Select Establishment
Grants and Approval
Profile Summary
Contacts
General

Operating Schedule

HACCP Interventions

Facility ™ Add new Intervention
:azlard. Mame ;:m:essmg Satzard Hazard Edit | Delete | More
Products nafysis =P ategory
Equipment Intervention Name™:
Inspection Tasks Hazard Category™: Celect -
Slaught
aughter Hazard™: +
LSEWEJ | Cancel |
/A GROUMND M/A Biclogical — General
BEEF, Pathogens
HAMBURGER
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Establishment Profile i
L HACCP Interventions

Select Establishment
Grants and Approvals

Profile Summary

™ Add new Interventicn

Contacts Hazard_ Narne Processing Hazard Hazard Edit | Delete | More
Analysis Step Category
General o \
[ e GROUMD MSA Biclogical General
: BEEF, Pathocgens
Operating Schedule A BURGER
Facility Limits™:

Monitoring Procedures

Products g
and Frequency™:

Equipment

Records™:

Inspection Tasks

Slaughter

Verification Procedures

and Frequency™:

Deviations™:

F5A wia which this N -

information was

determined®:

MSA GROUMD MSA Biclogical General
RFFF Pathnnens
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Establishment Profile A

You are here: Home > Domestic Profile > Products

Select Establis

Profile Summa

Contacts Open Beef, Inc

General M38574

Operating Sché 7

Facility Products [ Volumes :

i
HACCP ( M Add new Produc@
—

Finished
Equipment HACCP Category Product Species Product Group  Volume Edit Delete
Inspection Tasl (S22 - ~ -
Raw - Not Ground Raw intact beef Beef Beef Manufacturing 6,001 - 50,000 4 i |
Slaughter (Fabrication/Intact) Trimmings
Slaughter Raw intact beef Beef Beef Manufacturing 250,001 - V4 |
Trimmings 600,000
Slaughter Raw intact beef Beef Carcass (including > 600,000 V4 0|
carcass halves or
quarters)
Slaughter Raw intact beef Beef Cheek Meat 250,001 - Y 4 D |
600,000
Slaughter Raw intact beef Beef Edible Offal 50,001 - 4 D |
250,000

250,00
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Establishment Pri Open Beef, Inc
1 . M38574
Select Establishr @
R — L
Grants and Appr | Raw ’
Profile Summary HACCP Category*: Raw - Not Ground (Fabricationntact) -
Contacts HACCP Plan: Select %
General Finished Product Category*: Rawy intact beef -
Operating Sched Product Group*: Average Daily Voluine
pounds per day
Facility : > I =
Beef Manufacturing Trimmings 50,001 - 250,000
HACCP [CJcarcass (including carcass Select 24
halves o1 quarters)
Equipment Cheek Meat 3,001 - 6,000 -
Inspection Tasks ] cuts (including Bone in and Select v
S| ht Boneless Meats)
au er
d Edible Offal 1 - 1,000 %
Head Meat 3,001 - 6,000 ¢
] other intact o
[CJPrimals and Subprimals Select o
CIweasand Meat Select -
[JHeart Meat Select v
Species?®:
& Beef
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Establishment Profile a

| Select Establis
Grants and Ap
Profile Summa
Contacts
General
Operating Schg¢
Facility
HACCP
Equipment
Inspection Tasl

Slaughter

nment

Open Beef, Inc
M3I8574

| Products “Walumes |
HACCP Yolumes

Raw - Not Ground (Fabricationintact)

Slaughter

Finished Product Yolumes

“You are here: Home = Domestic Profile = Praducts

Select

= £00,000 >

|Save| | Cancel |

Finished Product Categary
Faw inkact beef

Walurme
= 200,000
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Establishment Profile a

7Select Establishment

Grants and Approvals
Profile Summary
Contacts

General

Operating Sche wau are here: Home = Damestic Profile = Equipment
Facility
HACCP Equipment

Products

Open Beef, Inc
MI8574

Inspection Task

Slaughter | Thermal Pracessing | Import Equipment
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Establishment Profile vou sre here: Home > Domestic Profile > Inspection Tasks

' Select Establishment ) )
el Establishment Task list

Profile Summary

Open Beef, Inc
Contacts 38574

General

Operating Schedule

Facility Shift: Shift 1 -

HACCP Inspection Activities

Products -]  Sanitation (01)

Equipment

auip [ Inspection Type Title

Inspection Tasks -] Pre-Operational SSOP Verification

Slaughter | InspectionTaskiName Edit
Pre-Operational Recordkeeping V4
Pre-Operational SSOP Review and Operation V4

-]  Operational SSOP Yerification

l InspectionTaskName Ediit
Operational SSOP - Record review P4

Op~ation”” WP - Revi=\ and M/\/\M
o~ S

Establishment Profile Policy and Features

Public Health Information System:
61 .
Industry Session



Establishment P

| Select Establish
Grants and App

rofile A

ment

rovals

Profile Summary

Contacts
General

Operating Sche
Facility
HACCP
Products
Equipment

Inspection Task

You are here: Home = Domestic Profile = Slaughter

Slaughter

Open Beef, Inc
M3I8574

: Slaughiter
Shift  Type Mame Class S

Inspection
Systen

Shift 1 M Slaughter LIne 1 Catkle  Chain Driven Rail | Using Yiscera

Truck,

M

Line | Staffing | Edit Delete
Speed

a4 3 AR |
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Establishment Profile

. Select Establishment
Grants and Approvals
Profile Summary
Contacts
General
Operating Schedule
Facility
HACCP
Products
Equipment

Inspection Tasks

Slaughter Line Details

Open Beef, Inc
M38574

Shift*:
Inspection Type*:
Line Name’:

Class™:

Slaughter System':

Inspection System':

Subclass’:

Comments:

Max. Line Speed:

Shift 1

Meat

@ Slaughter Line 1
Cattle

Chain Driven Rail

v

v

Using Viscera Table with Tong ™

Steer

[ Heifer
[IBeef Cow
Clpair y Cow
[CIBuli'Stag

87 to 103 heads/hour

+ 4 inspectors

87 to 103 headshour

4 inspectors

[~ 11~ L -
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Questions & Answers
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