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Public Health Information System (PHIS)

3.2  Domestic Inspection

PHIS includes functions for the Consumer Safety Inspector within the Establishment Profile,
Task Calendar, Inspection Verification, Animal Disposition Reporting (ADR) and Sample
Management modules of the Domestic Inspection subsystem. The following sections of this
User Guide provide specific how-to instructions for these functions; these how-to instructions are
categorized by module.

3.2.1 How-To Instructions: Establishment Profile

The CSl is responsible for helping ensure the Establishment Profile is up-to-date. “How-to”
instructions follow:

CSI How-to Instructions: Establishment Profile

Find & Select an Official Establishment, Official Import Establishment or Facility

0|0

Select an Official Establishment, Official Import Establishment or Facility
Associated with the User

View a list of Grants and list of Voluntary Reimbursable Services

Edit or View Contacts

Edit or View Miscellanea (General)

Edit or View Operating Schedule Information

Edit or View Facility Information

Edit or View HACCP Processing

Edit or View Products and VVolumes

View Thermal Processing Equipment

Override Routine Inspection Tasks

Edit or View Slaughter Line Information

View Training Requirements

Edit or View Microbiological Testing Information

io|io|o|o|oooooo oo o

Associate or View Waivers and No Objection Letters
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3.2.1.1 CSI: How to Find and Select an Official Establishment, Official Import

Establishment or Facilit

To find and select an existing official establishment, official import establishment or
facility, complete the following steps:

Step 1 Login as a user with the “Consumer Safety Inspector” role at the FSIS Applications
Portal. From the Homepage, click on “Establishment Profile” in the Navigation Menu
to expand it. Click on “Select Establishment” in the Navigation Menu.

Consumer Safety Inspector (70 +

You are heret Hame

EStaI)IiSI]mEI“ PrOﬁle _

Task Calendar

(e e e s e Iy Dashboard My Establishments My Inspections and Samples

Sample Management Alert Message
Animal Disposition
. . Date Titl= Read?
SUERIERIECKINH 2/11/2011 1:19PM  Presumptive positive E. coli 0157:H7 No
View Report 2/10f2011 1:22 PM Directed Sample Requested But Mot Yet Scheduled es
9060 Workflow Task List 1/28/2011 4:54 PM  E. Coli suppliers in supplier tracking {domestic) Mo
9010-1 Returned Goods 1/26/2011 12:08 AM LM Positive in RTE Mo
12/1/2010 11:07 AM Directed Tasks Approaching Due Date Mo
My Tasks
Marme Establishrment Type Date
= Livestock CIpEn IMSPECTION z2larzoll
Humane EBieaf,
Handling Inc
Werification
= Pre- pen INSPECTION 1216/2010
Operational Beef,
Recordkeeping Inc
= APPEAL Dpen APPEAL QEE/Z010
RLLIMG Beef,
Ine
Smart Links
Links
FSIS Administrative Regulations Index
ESIS Directives
ESIS Notice Index
Federal Register Publications and Relate ...

Figure 6 - CSI Homepage

Step 2 The “Search” tab is presented. Specify the desired search criteria. “Marties Quantum
Meats” is an establishment that may be used as an example. Click on “Search”.

Step 3 The search results are presented.

Step 4 Click an Establishment Name in the search results to view a summary of the
establishment’s profile.

Food Safety and Inspection Service 20 PHIS for Inspectors:
Consumer Safety Inspector (CSI) Modified: March 2011



PHIS User Guide for Inspectors
Version: 2010-02_v2.1
Public Health Information System (PHIS)

Select Establishment

| Search I My Establishments |

Hame: |r'u'1;artiea Quantum Meats |Humber: | |
Inspection Type:; =

Operating Status: =

Business Unit: -

Region; + Circuit: -
City:

State:

~ Fip Code: I:I

Mame
é Marties Quantumn Meats

Murmber Circuit

M38559 + P33569 4+ 538569 + | 99 - Petaluma,CA
V38375

State
California

City

Petaluma

Figure 7 - Search page

Step 5 The Establishment Summary is presented in a pop-up window.

Step 6 View a summary of the establishment’s profile. Close the pop-up window to return to

the search page.
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Establishrment Profile # 7L |

M38569 Marties Quantum Meats

Grants: M38569+P38569+G38569+V 38575
Location: 1285 Skillman Ln Petaluma California 94952
Mailing: 1285 Skillman Ln Petaluma California 94952
Enforcement Status: Unavailable

Rotational Assignment:
Special Projects:

District/Circuit; 05 - Alameda, CA /99 - Petaluma,CA
FLS: Last Mame First IMame Position
Isaacs Phyllis

Contacts:
Nt Prirmary Ermail Dffice Contact Type e Il-lsuhuzer
Mame Mame Contact Contact
Joe Appleby  Joe.Appleby@groveton.com 7077852349 President [ GM
Joe Appleby  Joe.Appleby@groveton.com 7077652349 Food Safety Manager

F3IS Personnel:
First Name Last Mame Ermail Office Assignment Is IIC
Robert Allen 0593-01-1
Jeb Marwork 0593-01-1

HACCP Categories:

Description

Raw - Ground (Mon Intact)

Raw - Mot Ground (Fabrication,/Intact)
Thermally Processed/Commerdially Sterile
Heat Treated - Shelf Stable

Fully Cooked - Mot Shelf Stable

Changepage: 4 12 ¥ Change pagE:G_n Page size:E|Change Displaying page 1of 2, items 1to 5of 6.

FSA Information:

MName Status Estimated Completion Date
FSA-M33560 P3856% 535563 V33575-201009-1 Accepted | 9/17/2010
MName Status Completed Date _
FSA-M33565 P3856% 633569 V33575-201009 Complete gf9/2010

[E4

Figure 8 - Establishment Profile page
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Step 7 Click the “Establishment Homepage” icon for an establishment in the search results to
select the establishment. The Establishment Homepage is presented. Access the
desired Establishment Profile web pages via the Navigation Menu.

M38569 Marties Quantum Meats

Basic

Operating Status:
Enforcement Status:
BU District/Circuit:

FL=:

Jurisdiction

Active

Uniarvailakle

OF D 105 - Alameda, T4 599 - Petaluma CA4

Isaacs

Last Mame

First Mame Position

Code Description

A5 AM3 Grading)Quality Control

Inspection Activities

Description

Meat Slaughter
Meak Pracessing
Poultry Slaughker
Paultry Processing

Egg Produck

Exemptions

Code Diescription
Mo recards bo display,

Special Projects

Description
Mo records to display,

Figure 9 - Establishment Summary
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HACCP Categories

Establishment Size: Large

Cateqgory

Fraw - Ground (Mon Inkack)

Frawy - Mok Ground (Fabrication)Inkack)

Thermally Processed/Commercially Sterile

Heak Treated - Shelf Skable

Fully Cooked - Mot Shelf Stable

Change page: 4 b Displaying page 1 of 2, items 1 ko S of &,

Location

Phy=sical Location: 1285 Skillman Ln
Petaluma, California 94952

Latitude Longitude: 382553601 22671

Mailing Address: 1285 Skillman Ln
Petaluma, California 94252

Comtacts
First | Last : i After
Nare | Mame E-rnail Office Type Prirnaty? HoLrs?

Joe appleby  Joe, Applebyi@groveton.com | FOFFESZE49 | President [ GM

Joe appleby  Joe, Applebyi@arovetan,com | 7077652549 Food Safety Manager

Products

Reports

Personnel

Honcompliance Records

Food Safety Assessments

Laboratory Sampling

Types of Inspection

Figure 10 - Establishment Summary (cont’d)
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3.2.1.2 CSI: How to Select an Official Establishment, Official Import Establishment or

Facility associated with the User

To select an official establishment, official import establishment or facility that is
associated with the user, complete the following steps:

Step 1 Login as a user with the “Consumer Safety Inspector” role the FSIS Applications
Portal. From the Homepage, Click “Establishment Profile” in the Navigation Menu to
expand it Click “Select Establishment” in the Navigation Menu. “Search” and “My
Establishments” tabs are presented.

Step 2 If the user is in a Resource Management Assignment, the establishments in the same
Assignment as the user are presented. If the user is not in a Resource Management
Assignment, the establishments that the user most recently accessed are presented.

Step 3  Click on the “Establishment Homepage” icon for an establishment to select the
establishment.

Cansumer Safety Inspectar (71 v Elilil:8 About PHIS My Profile Help Contact Us Sign Out

Wou are here: Home = Domestic Profile = Salect Establishment

-
Establishment Profile Select Establishment

Select Establishment

Search Iy Establishments
Grants and Approvals - ;
Contacts My Establishments:
General i Marne Murmber
u Marties Quantum Meats M3E569+P 8069 HG38569HVE8575
Operating Schedule =
Q Open Beef, Inc M3E8574
Facility
HACCP
Products
Equipment

Inspection Tasks

Slaughter

Training

Microbiclogical Testing

Waivers and Letters
Task Calendar
Inspection Verification
Sample Management
Animal Disposition
Supplier Tracking
View Report

Figure 11 - My Establishment page
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3.2.1.3 CSI: How to View a list of Grants and list of Voluntary Reimbursable Services

To view a list of grants and list of voluntary reimbursable services, complete the
following steps:

Step1 Click on "Grants & Approvals” in the Navigation Menu to view Grants/VVoluntary
Reimbursable Services for the establishment.

Grant/Voluntary Reimbursable Service

Marties Quantum Meats
M38569+P38569+G38569+\/38575

List of Grants:

Mumber | Type | Status |Inauguration Date | Last Application Date | Last Application Type | Edit
38569 Meat Granted 9/7/2010 a/8/2010 Application Extension rd
38569 Poultry Granted 9/7/2010 af8/2010 Application Extension rF
38569 Eag Granted 9/7/2010 a/8/2010 Application Extension rF

List of Voluntary Reimbursable Services:

Murmber | Type Status | Inauguration Date | Last Application Date | Last Application Type | Edit
38575 Voluntary | Granted 9f3,/2010 Application Extension rd

Operating Status: Active -

Operating Status History:

Status Date From Date To
Active 9/7/2010
Inactive 972010 af7(2010

Figure 12 - Grants/Voluntary Reimbursable Service page
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CSI: How to Edit or View Contacts
To edit or view contacts, complete the following steps:

Step1 Click on “Contacts” in the Navigation Menu.

Step 2 The Contacts page consists of two tabs: Establishment and Personnel.

Step 3 The Establishment tab shows the list of contacts for the establishment. Click on “Add
new Contact” to add a new person or click on edit to update an existing contact.

Step 4 Click on the trash can to remove the contact for the establishment.

Plant Contacts

Marties Quantum Meats
M33560+P38560+G38560+V 38575

| Establishment | F5I5 Personnel

List of Contacts:

[™ add rew Contact

First Last ) . " '

Mame | Mame Telephone Fax Prirnary Ernail Position Edit  Delate
Joe Appleby (707 7EG-2849  FOFTASZESS  Joe.Appleby@iict, cam  President | GM rd fif |

Joe Applebey | (707 7E5-2849 FOFFES2E55  Joe.Appleby@MiGM.com  Food Safety Manager 47 il |
|

Figure 13 - List of Contacts

Step 5 Review and update information as needed for Plant Contacts.
Step 6 Click on save when all information at the Plant Contacts is completed.
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Plant Contacts

Marties Quantum Meats
M38569+P38560+G38569+V 38575

Position*: President J Gh i

Type: Emergency Contact

LCIFsIS Lab Sample Result Contact
CIFSIS Public Outreach Contact
Clother

Recall Contact

First Name*; |J,:,E |
Last Name*": |lﬂ\pp|eh}f |
Telephone*; (__) _7 - 0776 ext (52849) |
Fax: (707) 765 - 2855 |

Mobile: (707) 765 - 2134 |

Email 1: |Jne.AppIehy@MGM.cnm |

Email 2: | |

Shifts: Al -

Is primary contact:

Is after-howrs contact;

Comments

’ Dave ] ’ Cancel ]

Figure 14 - Plant Contacts FSIS Personnel page
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Step 7 Click on “FSIS Personnel” tab to view the list of FSIS Personnel associated with the
establishment.

Plant Contacts

Marties Quantum Meats
N33 560+P 38560+ G38560+VIRETE

| Establishment I FEIS Persannel |

List of FSIS Personnel:
First Marne Last Marme Ernail Oiffice Assigrrnent
Robert allen 0599-01-1
Jehb Maorwark, 0593-01-1
Figure 15 - FSIS Personnel page
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3.2.1.5 CSI: How to Edit or View Miscellanea (General

To edit or view miscellanea (General) from the Navigation Menu, complete the
following steps:

Step1 Click on “General” in the Navigation Menu.

Step 2 The General page consists of five tabs: Establishment, Ownership, Jurisdiction,
Exemptions, and Other. The Establishment and Ownership tabs are read-only.
Jurisdiction, Exemptions, and Other tabs are updatable.

Marties Quantum Meats
M38569+P38569+G38560+\/38575

| Establishment | Ownership Jurisdiction Exemptions Other

-

-

Figure 16 - General Establishment page

Step 3  Click on Ownership tab to view the information on Ownership of the establishment.
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Marties Quantum Meats
M38560+P38560+G38569+V3IE5TS

| Establishment I Ownership I Juriscliction | Exemptions | Other |

Figure 17 - Ownership

Step 4 Click on Jurisdiction tab to view and edit the Jurisdictions for the establishment.
Select one Jurisdiction and indicate multiple agencies as needed and click the Save
button when all information on the Jurisdiction tab is completed.
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Marties Quantum Meats
M38560+P38560+G38569+ V38575

| Establishment |  Ownership I Jurisdiction Exemptions |  Other

Jurisdictions:

C FSIS Inspection Only

O state Only

O Talmadge-Aiken Only

® Multiple Agencies
AMS Grading/Quality Control
CJoual Inspection with FDA

Save

Figure 18 - Jurisdiction

Step 5 Click on Exemptions tab to view and edit the Exemptions for the establishment.
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Marties Quantum Meats
M38560+P38560+G38569+ V38575

Establishment Ownership Jurisdiction Exemptions Other

Exemptions:

[ custom Proc essing
[Jcustom Slaughter
[1Retail

] Religicus Exemptions of Poultry

[CJBuddhist eviscerated Poulti V
(] confucian Non-eviscerated Poultr v
Clislamic Poutti v

[CJKosher Non-eviscerated Poulti v

Save

Figure 19 - Exemptions

Step 6 Check the as many exemptions checkboxes as needed and click on save when all
information at the Exemptions tab is completed.

Step 7 The Other tab displays the establishment size, latitude and longitude, a List of
Addresses, and a List of Establishment DBA Names. Edit the information in these
subsections by clicking the “pencil” icon.

Step 8 Click on save when all information at the Other tab is completed.
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Marties Cuantum Meats
W ALSEI+HFIE560+H5 38569+ 36575

| Establishment I COwnership I Juriseliction I Exemptions Other

Plans:

Des the establishment have a written Recall Plan?

Des the establishment have a written Food Defense Plan?

Miscellaneous:

HACCP Establishment Size: Laroe -
Geagraphic Location:

Latitude: | 3876 |
Longitude: |_1 27 57 |

Is the establishment thtside City Corporate Limits? O

Does the establishiment provide product Tfor the National School Lunch Program? ]

List of Addresses:

[® &dd new Address
Address Line | Address | - Postal |

Type 1 Lifg = City State Code Edit Delete

Phrysical Address 1285 Skillman Ln Petaluma  California 94952

Mailing Address 1285 Skillrman Ln Petalurma  California 34952 4

Company Mailing Address 128 Skillman Ln Petalumna  California 94952 4 ]

FSI5 Inspection Office Mailing Address | 128 Skillman Ln Petalumna  California 94952 4 il

Laboraktary Sample Supplies Address 128 Skillman Lo Petalumna  California 94952 4 il

Overnight Mailing Address 128 Skillrman L Petalumna  California 94952 4 ]
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List of Establishment DEA Names:

[® add new DBA

Mame Edit Delete
aroveton Beef 7 i}
Petaluma's Best Eqgs r 0]
R.oval Chicken & (i}
aroveton Freezer # i

FsIs:

Inspector's Office:
Telephone:

Fax:

(707) 765 - 2999
(707) 765 - 3000

Figure 20 - General Other page

Save
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3.2.1.6 CSI: How to Edit or View Operating Schedule Information
To edit or view operating schedule information, complete the following steps:

Step1 Click on “Operating Schedule” in the Navigation Menu.

Step 2 Operating Schedule consists of four tabs in the subsection: Approved Hours of
Inspection, Pre-Op Inspection, Break Time, and Seasonal. Approved Hours of
Inspection tab is read-only for the Consumer Safety Inspector. Pre-Op Inspection,
Break Time, and Seasonal are editable.

Operating Schedule

Marties Quantum Meats
M38569+P38569+G38569+\/38575

| Approved Hours of Inspection | Pre-Op Inspection Break Time Seasonal
List of Inspection Hours:
Shift Sun Mon Tue Wed Thu Fri |Sat Start End
Shift 1 kS ¥ X kS kS 7:00 AM 4:00 PM
Shift 2 kA X X kA kA 5:00 PM 2:00 AM

Figure 21 - Approved Hours of Inspection
Step 3  Click the “Pre-Op Inspection”.

Operating Schedule

Marties Chuantum Meats
MALEES+FIE5E+5 30569+ 30575

Approved Hours of Inspection Pre-Op Inspection Brealk Time Seasonal
List of Pre-op Inspection Times:

[* Add new Pre-op Inspection Time

Shift Sun  Mon  Tue  wed  Thu R |Sat | Start Etdd Edit | Delete
Shift 1 A “ “ “ “ 5130 AM Fi00 4 f @'

Figure 22 - Pre-Op Inspection Times

Step 4 Click the Edit (pencil) icon to display Area Name, type, shift, days, start & end times,
and comments.

Step 5 Please note that hours of inspection are specified by entering times, granular to the
minute, in the start and end cells. Or start and end times can be selected, granular to the
hour, by clicking the alarm clock icon

Step 6 Review and update Pre-Op Inspection Times as needed and save.
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Edit Pre-op Inspection Times

Marties Quantum Meats
M38569+P38560+G 38560+ V38575

Area Name: |Meat |

Type': Daily =

Shift*: Shitt 1 -

Days": Clsun [#]Mon [¥] Tue [#]lwed [¥] Thu [¥]Fri (] sat
Start*: B:30 AM © End% 700 AM ©
Comments:

[Save] [ Cancel ]

Figure 23 - Edit Pre-Op Inspection Times page

Step 7 Click on “Break Time”.
Step 8 Select the desired record to view by clicking Edit (pencil) icon.

Operating Schedule

Marties Quantum Meats
IMIESES+P 2E5EI+E IR569+ 1V 2E5TS

| Approved Hours of Inspection | Fre-Op Inspection Break Time IW

List of Break Times:

[ 4dd new Break Time

Shift Sun  Mom  Tue  (Wed (Thu (R [Sat | Start End Edit | Delete
Shift: 1 ks k3 " k3 k3 9:00 AM 3:15 aM F 4 '@‘
Shift 1 " " " " " 200 PM 2115 FM F 4 filf
Shift 1 " " " " " 11:00 AM 12:00 PM Fd il
Shift 2 k3 B * B B 700 P SIS PM Fd ﬁﬂ
Shift 2 ks * ks ks k3 12:00 AM 12:15 AM # ﬁﬂ
Shift 2 ks k3 " k3 k3 9:00 PM 10:00 AM F 4 '@‘

Figure 24 - View Break Time

Step 9 Review and update Break Time as needed and save.
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Edit Break Time

Marties Quantum Meats
M33569+P38569+G 38569+ V38575

Area Name: | hleat |

Shift*: Zhift 1 -

Days™: C1sun [“IMon [#] Tue [#]Wed [¥] Thu [¥] Fri [ sat
Start®: 9:00 AM ©  End: g5 an ©
Comments:

[Saue] ’ Cancel ]

Figure 25 - Edit Break Time page

Step 10 Click on "Seasonal” to view the seasonal period.
Step 11 Select the desired record to view by clicking Edit (pencil) icon.

Operating Schedule

Marties CGuantum Meats
MIEEE+P 38563+H5 35569+ ¥ 38575

| Approved Hours of Inspection I Pre-Op Inspection | Break Time Seasonal
List of Periods of Inactivity:

[™ Add new Period of Inackivity

Date From Date To Cornrnerts Edit
4/15/2011 4/15/2011 Butker and Eggs Day preparation rd

Delete

i}

Figure 26 - List of Periods of Inactivity/Seasonal

Step 12 Review and update Seasonal Time as needed and save.
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Edit Periods of Inactivity

Marties Quantum Meats
M38560+P38560+G 38560+ 38575

Date From*: 411512014 i Date To": 4152011 b=
Comments:

Butter and Eggs Day preparation

[Save] [ Cancel ]

Figure 27 - Edit Periods of Inactivity page
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CSI: How to Edit or View Facility Information

To edit or view facility information, complete the following steps:

Step 1 Click on “Facility” in the Navigation Menu. The Facility page is presented consisting
of two tabs: Inspection Area and Construction.

Facility

Marties Quantum Meats
N33 560+P 38560+ G38560+VIRETE

| Inspection Area | Canstruction

Date* : |E|.'T."2|:|1|:| |ﬁ
Inspection Area’: |2IZIEIEIEIEI.EIEIEIEIEI |S a. Ft.
No. of attachments: |3 |
Comments:

Meat Processing, Poultry Processing
and Egg Breaking

[ “iew Attachments ] [ Save ] [ Cancel ]

Figure 28 - Inspection Area page
Step 2 Review and update Inspection Area as needed and save. Click “View Attachments” to
display attachments, if any.

Marties Quantum Meats
M3IE560+P38569+G38560+VI85TS

[® add Attachment

' ' Date
File Marne Title Added Delete
MeatProcessing FloorPlan, docx Meat Processing Floor Plan 0907 iz010
PoultryProcessing FloorPlan, doc Poultry processing Floor Plan o9f07IZ010 i
EqoBreaking FloorPlan, docx: Eqgqg Ereaking Floor Plan o9f07IZ010 i

Figure 29 — Attachments
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Step 3  Click the “Back” button to return to the previous page.
Step 4 Click the “Construction” tab to display Construction information record(s).

Marties Quantum Meats
NM38560+P38560+G 38560+ V38575

| Inspection Area I Canstruction
List of Construction Projects:

[™ Add new Construction Project

Project Start Firist Edit Delete
Electrical /312011 Zi4i2011 # ]

Figure 30 - List of Construction Projects

Step 5 Click the “Edit” (pencil) icon for the desired record to display Facility information.
Review and update Construction Project as needed and save.

Construction Project

Marties Quantum Meats
MIS560+PIF 560+ G360+ VIZSTS

Project*: Electrical T
Start Date* : |1 3102011 |ﬁ
End Date* : |g;4;2|:|1 1 | e

Comments: Tpgrade the lighting in the egg

bhreaking facility.

[Save “ Cancel ]

Figure 31 - Edit Construction Project page
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CSI: How to Edit and View HACCP Processing
To view HACCP processing, complete the following steps:

Step1 Click the “HACCP” link in the Navigation Menu. The HACCP Processing page is
presented; this page consists of several panels.

HACCP Processing

Marties Quantum Meats
M38569+P 38560+ G3F5609+ V38575

Hazard Analysis > Hew

HACCP Plan > Hew

Summary

Hazard Analysis > Beef Slaughter Model = 72010

HACCP Plan > Beef Slaughter Model = 992010

Hazard Analysis > Fully Cooked Model > 392010

HACCP Plan > Fully Cooked Model > 992010

Hazard Analysis > Heat Treated Shelf Stable Model = 9922010

HACCP Plan = Heat Treated Shelf Stable Model = 292010

Hazard Analysis > Poultry Slaughter Model = 3872010

HACCP Plan > Poultry Slaughter Model = 992010

Hazard Analysis > Raw Ground Model = 332010

HACCP Plan > Raw Ground Model > 952010

Hazard Analy=sis > RBaw Hot Ground Model = 9782010

HACCP Plan > Raw Hot Ground Model > 9920140

Hazard Analysis > Thermally Processed Model = 992010

HACCP Plan > Thermally Processed Model = 992010

Pre-requisite Programs

Interventions

Figure 32 - Edit Construction Project

Step 2  Click the “Hazard Analysis>New” link in the Navigation Menu. The HACCP Hazard
Analysis panel is presented.
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Marties Quantum Meats
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Document Hame*:

Date*:

HACCP Processing

Category*:

Intended Dse’:

Lot Definitions":

Hazard Analysis > Hew

| |

|:| Fully Cooked - Hot Shelf Stable

|:| Heat Treated - Hot Fully Cooked - Hot Shelf Stable
|:| Heat Treated - Shelf Stable

|:| Hot Heat Treated - Shelf Stable

|:| Product with Secondary Inhibitors - Hot Shelf Stable
|:| Raw - Ground (Hon Intact)

|:| Raw - Hot Ground {Fabrication/Intact)

|:| Thermally Processed/ Commercially Sterile

|:| Slaughter

|:| For RTE Cooking Only

|:| For Intact Use (Beef Only)

[ other |

[Save][ Cancel ]

Figure 33 - HACCP Hazard Analysis

Step 3  Edit or update any Hazard Analysis information on this page and click the Save button.
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HACCP Processing

Marties Quantum Meats
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Hazard Analysis > Hew

HACCP Plan > Hew

Summary

Hazard Analysis > Beef Slaughter Model = 72010

HACCP Plan > Beef Slaughter Model = 992010

Hazard Analysis > Fully Cooked Model > 392010

HACCP Plan > Fully Cooked Model > 992010

Hazard Analysis > Heat Treated Shelf Stable Model = 9922010

HACCP Plan = Heat Treated Shelf Stable Model = 292010

Hazard Analysis > Poultry Slaughter Model = 3872010

HACCP Plan > Poultry Slaughter Model = 992010

Hazard Analysis > Raw Ground Model = 332010

HACCP Plan > Raw Ground Model > 952010

Hazard Analy=sis > RBaw Hot Ground Model = 9782010

HACCP Plan > Raw Hot Ground Model > 9920140

Hazard Analysis > Thermally Processed Model = 992010

HACCP Plan > Thermally Processed Model = 992010

Pre-requisite Programs

Interventions

Figure 34 - Edit Construction Project

Step 4 Click the “Hazard Analysis” for an existing analysis (Beef Slaughter Model 9/7/2010)
to display previously recorded Hazard Analysis for the establishment. See the figure
below.
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Hazard Analysis = Beef Slaughter Model = 972010

HACCP Processing Category: Edit Analysis ] [ Delete Analysis

Slaughter (Beef)
Intended Use:

Cither - distributed frozen to retail
Lot Definitions:

one hour of production

[ add new Process Step
Process Step | Food Safety Hazards
Fl_eu:eiving H d Reasonably s
Livestack Cazar Hazard Likelw ko Basis Mame Type
akbeqory
CWCury
Biological  E.coli157:H7 Mo Pre-requisite  Supplier Intervention
Program (ol
Procedures
Chemical | Other Mo Supporting Plank [
Chernical Docurnentation FSIS
Records
Phwsical | Foreian Mo Pre-requisite Supplier Inkervention
Material Program ol
Process
Stunr!ing ! H o Reasonably S i
Blzeding Gasl Hazard Likely ta Basis | Mame Twpe
Cateqory e
Mo Hazards Mo
Identified

Figure 35 - Pre-populated Hazard Analysis Processing View page

Step 5 Click the “Edit Analysis” button to display the descriptive information about the
Hazard Analysis. See figure below.
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Hazard Analysis = Beef Slaughter Model = 972010

Document Hame': |Eleef Slaughter Model

Date": 9712010 | B

HACCP Processing

Category':

Intended Use':

|:| Fully Cooked - Hot Shelf Stable

|:| Heat Treated - Hot Fully Cooked - Hot Shelf Stable
|:| Heat Treated - Shelf Stable

|:| Hot Heat Treated - Shelf Stable

|:| Product with Secondary Inhibitors - Hot Shelf Stable
|:| Raw - Ground (Hon Intact)

|:| Raw - Hot Ground (FabricationIntact)

|:| Thermally Processed Commercially Sterile

Slaughter

Beef
|:| Other Meat
|:| Pork

|:| Poultry

|:| For RTE Cooking Only

|:| For Intact Use (Beef Only}

[+] other !distrihuted frozen to retail |

Lot Definitions': lone haur of production

[Save ] [ Cancel ]

Figure 36 - View of Hazard Analysis Processing Entry page

Step 6 Click the “Cancel” button to close the page with the descriptive information about the

Hazard Analysis.
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Hazard Analysis = Beef Slaughter Model = 972010

HACCP Processing Category: Edit Analysis ] [ Delete Analysis

Slaughter (Beef)
Intended Use:

Cither - distributed frozen to retail
Lot Definitions:

one hour of production

[ add new Process Step
Process Step | Food Safety Hazards
Fl_eu:eiving H d Reasonably s
Livestack Agdr Hazard Likelw ko Basis Mame Type
Category
CWCury
Biological  E.coli157:H7 Mo Pre-requisite  Supplier Intervention
Program (ol
Procedures
Chemical | Other Mo Supporting Plank [
Chernical Docurnentation FSIS
Records
Phwsical | Foreian Mo Pre-requisite Supplier Inkervention
Material Program ol
Process
Stunr!ing ! H o Reasonably S i
Blzeding Gasl Hazard Likely ta Basis | Mame Twpe
Cateqory e
Mo Hazards Mo
Identified

Figure 37 - Pre-populated Hazard Analysis Processing View page

Step 7  Click the “Add new Process Step” link or click the Edit icon to update an existing
processing step. Upon selection of the Process Step, add a new Food Safety Hazard or
click the Edit icon to update an existing hazard. Provide all required information and
click the Save.
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Process Step | Food Safety Hazards
Receiving Hazard Reasonably S
Livestack Hazard Likely ko Easis Marne Type
Category Oour?
Biological | E.coliD157:H7 Mo Pre-requisite  Supplier Inkervention
Prograrm ol
Procedures
Chemical | Other Mo Supporking Plank [
Chermical Documentation  FSIS
Records
Physical  Foreign Rl Pre-requisite  Supplier Intervention
Material Praqgrarn (wli}
Process
b
Process Step™: Receiving Livestock -
Food Safety Hazards*:
Reasonably
ng:rgr Hazard Likely ko Blasis rlarme Type
gery Checur?
Biological | E.colil57:H? Mo Pre-requisite  Supplier Of Intervention  # i
Prograrn Procedures
Hazard Category™®: Biologjcal -
Hazard™: E coliol 57:HT -
Reasonably Likely
to Occur?*: Oes @ho
Tt
Basis™ Pre-reguisite Prograrm -
Name: |5upp|ierQA Procedures
Type: Intervention M
Process Step Where the
Hazard is Controlled:
[ oave ] [ Cancel ]
Chemical  Other Mo Supporting Flant [ FSIS F |
Chemical Documentation  Records
Pheysical Foreign Mo Pre-requisite  Supplier Q& Intervention & i
Makerial Pragranm Process

Figure 38 - View of Process Step and Food Safety Hazards
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HACCP Processing

Marties Quantum Meats
M3IE569+P 38569+ GIF560+VIESTS

Document Hame*:

Date":

HACCP Processing

Category*:

Intended Use':

Lot Definitions':

Hazard Analysis = Hew

Marties HACCP

1211472010 |

|:| Fully Cooked - Hot Shelf Stable

D Heat Treated - Hot Fully Cooked - Hot Shelf Stable
[IHeat Treated - Shelf Stable

D Hot Heat Treated - Shelf Stable

D Product with Secondary Inhibitors - Hot Shelf Stable
Raw - Ground {Hon Intact})

D Rawi - Hot Ground (Fabrication/Intact)

D Thermally Processed Commercially Sterile

|:| Slaughter

|:| For RTE Cooking Only

For Intact Use {Beef Only)

O other |

Lot

Save || Cancel

Figure 39 - HACCP Hazard Analysis

Step 8 After clicking the Save button, a message will be displayed: “Hazard Analysis added

successfully”.
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HACCP Processing

Marties Quantum Meats
M38560+P38560+G38560+V 38575

Hazard Analysis > Hew

@ Hazard &nalysis added successfully.

Document Hame": |

Date': | |ﬁ

|:| Fully Cooked - Hot Shelf Stable

|:| Heat Treated - Hot Fully Cooked - Hot Shelf Stable
|:| Heat Treated - Shelf Stable
|:| Hot Heat Treated - Shelf Stable
HACCP Processing CIProduct with Secondary Inhibitors - Hot Shelf Stable
Category*: [ IRaw - Ground {Hon Intact)

|:| Raw - Hot Ground {Fabrication/Intact)

Figure 40 - HACCP Hazard Analysis

Step9 To view or edit HACCP Plan data, select the “HACCP Plan>New” panel. See figure
below
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HACCP Processing

Marties Quantum Meats
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Hazard Analysis > Hew

HACCP Plan > Hew

Plan Hame*: |

Signature Date': | | ﬁ

Hazard Analysis': Select T

HACCP Processing

Category":

[Save “ Cancel ]

Summary

Hazard Analysis = Beef Slaughter Model = 372010

HACCP Flan = Beef Slaughter Model > 992010

Hazard Analysis > Fully Cooked Model = 9/9201%

HACCP Flan = Fully Cooked Model = 392010

Figure 41 - HACCP Hazard Plan

Step 10 Enter new or update existing data to add a new HACCP Plan. Then click the Save
button.

Food Safety and Inspection Service 51 PHIS for Inspectors:
Consumer Safety Inspector (CSI) Modified: March 2011



PHIS User Guide for Inspectors
Version: 2010-02_v2.1
Public Health Information System (PHIS)

Marties Quantum Meats
M38569+P38560+G38569+V 38575

HACCP Processing

Hazard Analysis > Hew

HACCP Plan = Hew

Plan Hame":

Marties HACCP Plan

Signature Date*: |1 252002010

Hazard Analysis": Beef Slaughter Model

HACCP Processing Slaughter

Category*:

[Save” Cancel ]

Figure 42 - HACCP Hazard Plan
Step 11 After you click Save, a message will be displayed: “HACCP Plan added successfully.”

Marties Quantum Meats
M38560+P 38560+ G 38560+ VIFETS

HACCP Processing

Hazard Analysis = Hew

HACCP Plan > Hew

@ HACCP Plan added successtully.

Plan Hame': |

Signature Date*: |

Hazard Analysis": Beef Slaughter hodel

HACCP Processing |:| Slaughter
Category":
Figure 43 - HACCP Hazard Plan
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Step 12 Click on a previously created “HACCP Plan” panel (i.e. Beef Slaughter Model >
9/7/2010) to display previously recorded HACCP Plan information.

Hazard Analysis:

HACCP Processing Categony:

Slaughter

Beef Slaughter Model - 95772010

HACCP Plan > Beef Slaughter Model = 992016

Edit Plan || Delete Plan

™ add cop

CCP Mare CCP Tvpe

Supplier Q& Intervention

Procedures

1E (Final
Wash)

Intervention:
ankirnicr obial
Process ar
Anent Applied

1B (Final
Wash)

Intervention:
Ankirnicr abial
Process ar
Agent Applied

1B Intervention:
Antiricrobial
Process ar
Anent Applied

2B Temperature
Conkrol -
(Freezing,
refrigerating,
coaking,
chilling, hot-
packing, etc.)

i Temperature
Conkral -
(Freezing,
refrigerating,
coaking,
chilling, hiok-
packing, etc.)

Hazard
Category

Binlogical

Binlogical

Binlogical

Binlogical

Binlogical

Binlogical

Hazard

E.colid157:H7

E.colid157:H7

E.coli0157:H7

E.colid1s7:H7

E.colid157:H7

E.coli2157:H7

Processing Step | Edit
#

Receiving

Livestock,

Skinming

Beef Slaughter -

Ckher

Final Wash

Chillirg

Finished Product

Skarage (Cald-
Frozen [
Refrigerated)

#

#

#

Delete | Maore

¥

=k
o)

=k
[«

==
|

=k
]

Figure 44 - HACCP Plan page

Step 13 Click the “Edit Plan” button to display previously created descriptive information about

the HACCP Plan.
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HACCP Plan > Beef Slaughter Model = 992010

Category':

HACCP Processing Slaughter

Plan Hame': \Beef Slaughter Maodel
Signature Date': i;a,rg,rzm i
Hazard Analysis": Beef Slaughter Model

[Sawe ][ Cancel ]

Figure 45 - HACCP Plan Entry page

Step 14 Click the “Cancel” button to close the HACCP Plan entry page.
Step 15 Click the “Add CCP” link to add the related CCP to the HACCP Plan.

Hazard Analysis:

HACCP Processing Categony:

Slaughter

Beef Slaughter Model - 95772010

HACCP Plan > Beef Slaughter Model = 95%2010

Edit Plan || Delete Plan

™ add ccp

ZiZP Mame iZiZP Type
Supplier 28 Inkervention
Procedures

1E (Final Inkervention:
Wash) Antimicrobial

Process ar
Agent Applied

Hazard
Category

Binlogical

Binlogical

Hazard Processing Step | Edit | Delete | More

E.coliOl57:H7  Receiving # (¥
Livestack

E.colio157:H7  Skinning & ¥

Figure 46 - CCP List

Step 16 Enter or select all required information and click on save to create a new CCP.
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HACCP Plan > Beef Slaughter Model = 992010

Hazard Analysis: Edit Plan H Delete Plan ]

Beef Slaughter Model - 95772010

HACCP Processing Cateqgory:

Slaughter
CCP Mame CCP Type Hazard Hazard Processing Skep | Edit | Delete | More
Cateqory
Supplier 28 Inktervention Biological  E.colio157:H7 Receiving F 4 (¥
Procedures Livestock
CCP Mame*: Supplier Q& Procedures
CCP Type: Iritersvertion
Hazard Category: Biological
Hazard: E.coli01 57 HY
Process Step Where the B -
eef Slaughter - Cther
Hazard is Controlled®: -
[ Dave ] [ Cancel ]

Figure 47 - Edit CCP page

Step 17 To view the Summary data for HACCP Processing, select the “Summary” panel on the
HACCP Processing page. The Summary panel is read-only.
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HACCP Processing

Marties Quantum Meats
M3IZ560+P38569+ 538560+ V38575

Hazard Analysis > Hew

HACCP Plan > Hew

Summary

Figure 48 - HACCP Summary page

Step 18 To view Pre-requisite Programs for this establishment, select the “Pre-requisite
Programs” panel on the HACCP Processing page.
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HACCP Processing

Marties Quantum Meats
MIES60+PIFEED+GIFS60+ WV IESTS

Hazard Analysis = New

HACCP Plan = lNew

Sumrary

Pre-requisite Programs
Hazard Pre-requisite | Pre-requisite Processing Hazard
Arahysis MName Type Step Category Hazard More
Beaf Supplier Qb Inbervenkion Recetving Eholicngical E.colD157:H7 k=3
Slaughter Procadures Livestock
el
Bamiaf Supplier Qi Inkervenkion Feeaiving Py sical Foreign Material E-3
Slaughter Process Linvemstiock
Mioaded
Fully Cooked  Sanitation Intervention Ternpering Chsrrical Charmical =
Mioaded S0Ps Conkannination
Fully Cooked  Production and  Inbervention Tefngering Phrysical Othar Phoysical k=3
Mided Process

Controls

Fully Cooked  Rework Inkervenkion Prespark Biohogical areral -3
M Condermmed Pathogeans
Heat Prasvent Intervention SEarage - Biolagical Ganersl E
Treabed FPathogen Other Pathogans
Shelf Skabls  Groswth
M
Hesst Prevent InkErvenkion Otker Cheetracal Other Chedrical -3
Treakbad Excessive
Shelf Stabls  Nitribe
M

Interventions

Figure 49 - HACCP Pre-requisite Programs

Step 19 To view or edit an existing Pre-requisite Program for this establishment, select the icon
in the “More” column. Enter data into the required fields, as necessary, and click the
Close button.
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HACCP Processing

Marties Quantum Meats
M38569+P38569+G 38569+ 38575

Hazard Analysis > Hew

HACCP Plan > Hew

Summary

Pre-requisite Programs

Hazard Pre-requisite | Pre-requisite | Processing | Hazard
Analysis | Marme | Tvpe | Step | Cateqgary

Beef Slaughter Supplier Q& Inkervention  Receiving Binlogical E.coliD157:H7 £
Mode] Procedures Livestock,

Hazard IMore

Limikts*;

Monitoring Procedures
and Frequency*:

Records®:

¥erification Procedures
and Frequency™;

Deviations®:

!:SA via vfhich this ML &
informatiosn was
determined®;

Close

Beef Slaughter  Supplier G4 Inkervertion  Receiving | Physical Foreign Material | (3]
IMode| Process Livestock,
Fully Cooked  Sanitation Inkervention  Tempering  Chernical Chernical ¥
IMode| S0Ps Contamination
Fully Cocked  Produchion Inkervention  Tempering  Physical Other Physical )
IMode! and Process

Conkrols
Fully Cooked Feework, Intervention  Fewark Biological 5ener al =
Maodel Condemned Pathogens
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Figure 50 - HACCP Pre-requisite Programs
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Step 20 To view Interventions for this establishment, select the “Interventions” panel on the
HACCP Processing page. Two types of interventions are displayed in this grid:
Interventions defined as part of a Hazard Analysis (which are always associated with a
Pre-requisite Program) and “other” interventions which are not defined in a Hazard
Analysis.

HACCP Processing

Marties Quantum Meats
MIESE0+ PRS0+ GIE560+VIESTS

Hazard Analysis = lew

HACCP Plan = New

Sarmimany
Pre-pequisite Progeams
Tnstervertions
% Add new Intervention
Hazard ProCessing Hazand
Name: Hazard Edit | Dwedete | More
Analyss Skap Cabegory
Beef Supplier QA Receiving Buaskoic al E.cobO15THT 3
Slaughiver Procadures Lirwtizshionck
Iioded
Baef Supplier Q8 R ecehirg Phiysical Foreign Matenal 4
Slaughier Process Livestock
odel
Fully Cooked  Sanitation Tempesang Chasmical Chesmical =
Itoded SORs et armir st o
Fuly Cocded  Production and  Tempering Physical Citheer Pheysical =
el Process
Controks
Fuly Cocded | Rework Rework Biclogical Gerseral z
Moded Condemned Pathogeans
Heat Treated | Prevent Storage - Ealogical Gerseral B
Shelf Stable | Pathogen Cither Pathogans
odad vt
ot Trasted | Freysnt Cuther (Chesmical Cithsr Chesmical o
Shelf Stabls | Excesdée
o] Iitrite

Figure 51 - HACCP Interventions

Step 21 To view or edit existing Interventions data for this establishment, select the icon in the
“More” column. Enter data into the required fields, as necessary, and click the Close
button.
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HACCP Processing

Marties Quantum Meats
NAIESGH+PIFS60+GIFS6D+VIESTS

Hazard Analysis > Hew
HACCP Plan = Hew
Summary
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Figure 52 - HACCP Interventions
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Step 22 To add a new intervention, select the “Add new Intervention” link above the table.
Enter data into the Intervention Name, Hazard Category, and Hazard fields. Then, click
Save.

HACCP Processing
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Figure 53 - HACCP Interventions
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Step 23 After clicking the Save button, the new Intervention appears at the end of the list and

you are able to edit or delete the information.
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Figure 54 - HACCP Interventions

Step 24 Select the pencil icon to edit the new Intervention.
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HACCP Processing
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Foreign Material 3]
—hemical 3]
onkamination

Cther Physical B3]
3eneral B3]
Pathogens

General [
Pathogens

Other Chernical [z
Metal & fi [z

Figure 55 - HACCP Interventions - Edit

Step 25 Select the trashcan icon to delete the new Intervention. A pop-up window appears

asking if you wish to delete the Intervention.
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CSI: How to Edit or View Products and Volumes

To edit or view products and volumes, complete the following steps:

Step1 Click on “Products” in the Navigation Menu.

Step 2 Products View Page has two tabs: Products and Volumes. Click “Add new Product
Group” to add new product group or click the pencil icon to edit existing product group
at the Products view page.

Step 3  Click on the trash can to delete a product group.

Marties Quantum Meats
M38569+P38560+G38569+ V38575

Praducts | Yalumes

[ Add news Product Group

Firished
HACCP Category Product SheCies Product Group Wolurme Edit Delete

Category
Eqgs/Eqq Products Shell Eggs Shell eqgs For 3,001 - rd filf

breaking f,000

Fully Cooked - kot Shelf | RTE Fully-cooked  Meat Only Other Fully cooked 1,001 - rd filf
Skable meak nak sliced produck 3,000
Fully Cooked - Mok Shelf RTE meat fully- | Meak Only Other Fully cooked 3,001 - ra il
Stable cooked without sliced produck &, 000

subsequent

exposure ko the

enviranrent
Heat Treated - Shelf MRTE otherwise  Combination Mok-stuffed 6,001 - ra il
Stable processed meak 50,000
Fuaw - Ground (Mon Faw ground, Beef Ground Beef f&,001 - ra il
Intact) comminuked, or Product From in- 50,000

otherwise non- house source

intact besf makerials
Faw - Ground (Mon Faw ground, Beef Harmburger (Beef f,001 - rd fif
Inkack) cormminuked, ar Patky Produck 50,000

otherwise non-

inkack besf
Fuaw - Ground (Mon Faw ground, Sine Other Mon-Intack 3,001 - rd filf
Inkack) corrinubed, ar f,000

otherwise non-

inkact pork,
FLaw - Mak Ground Raw inkack beef  Besf Beef Manufacturing 6,001 - ra il
(Fabrication)'Intact) Trimmings 50,000
Feaw - Mok Ground Raw inkack beef  Beef Cuks {inchuding 50,001 - F il
(Fabrication/Inkact) Bone in and 250,000

Boneless Meats)
Figure 56 - Products page
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Step4 The Add new Product Group page will present information in tabs based on the

finished product group (RTE, Non RTE, Raw, Thermally Processed, and Egg Products)
associated with HACCP.

Step 5 Click the appropriate tab for the product being added, enter the required data, and click
on Save.

Marties Quantum Meats
NM38560+P38560+G 38560+ V38575

| ETE | Mon RTE Raw Thermally Processed Egg Products

HACCP Category*: Salect -
HACCP Plan: Salect -
Finished Product Categorny*: Salect -
Product Group*: Select v
Species’;

Is this a post-lethality exposedd OYes

product*? ONo

Average Daily Volume*: Select 4

{pounds per day)

[Save] [ Cancel ]

Figure 57 - Products RTE Data Entry page

Step 6  “Volumes” tab at the Products view page to add or edit products volumes. Add or edit
volumes associated with Finished Product Category and save.
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Marties Quantum Meats
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Pracucts I Yalumes |

HACCP Volumes

EoasEag Products 3,001 - 5,000 -
Fully Cooked - Mot Shelf Stable £,001 - 50,000 ~
Heat Treated - Shelf Stable £,001 - 50,000 =
Raw - Groumd (Non Intact) 50,001 - 250,000 7
Raw - Not Ground (FabricationIntact) 250,001 - 600,000 ~
Slaughter = 600,000 v
Thermally Processed/Commercially Sterile 1 -1,000 =

[Saue] [ Cancel ]

Finished Product Volumes

Finistied Product Category Wolurme

MRTE otherwise processed meat &,001 - 50,000
Faw ground, comminuted, or otherwise non-intact beef 50,001 - 250,000
Raw ground, comminuted, or atherwise non-inkack pork, 3,001 - 6,000
Faw inkack beef = 600,000

Raw inkact chicken &,001 - 50,000
RTE Fully-cooked meat 1,001 - 3,000
RTE meat fully-cooked without subsequent exposure ko the environmenk 3,001 - 6,000
Shell Eggs 3,001 - 6,000
Thermally processed, commercially sterile 1-1,000

Figure 58 - Product VVolumes page
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3.2.1.10 CSI: How to View Thermal Processing

To display thermal processing equipment information, complete the following steps:

Step1 Click on “Equipment” in the Navigation Menu.

Step 2  Equipment consists of two tabs (Thermal Processing and Import Equipment). The
Import Equipment information is available to edit the Import Establishments only.

Step 3  Click the “Edit” (pencil) icon for the desired record to display Equipment information.

Marties Quantum Meats
M38569+P38569+G38569+\/38575

| Thermal Processing | Import Equipment
List of Thermal Processing Equipment:
Method Retort Edit
Pressure Processing in Steam fAir Retorts Steam/fAir - Agitating F 4

Figure 59 - Thermal Processing Equipment page

Step 4 Review and update Thermal Equipment as needed and save.

Equipment Information

Marties Quantum Meats
M38560+P38560+G38569+ V38575

Method*: Pressure Processing in Steamitir Retorts -

Retort*; Steam/air - Agitating T

[Saue” Cancel ]

Figure 60 - Edit Equipment page
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