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secondary device had not been loaded during the
first incident. These conditions were imperfect,
but no hogs regained consciousness.
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holes are spaced approximately 1 inch apart with
the first shot being the middle shot. This shot is
level with the eyes. The two bottom shots were
the second and third shot, and the top of the “L”
is the shot from the .308 rifle. This was confirmed
with Grant Hardesty. While the establishment
did develop a written systematic approach to
humane handling in response to the previous
suspension, this plan is not yet considered robust
due to the previous suspension and the recent NR.
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animal returned to consciousness, and (3) an
establishment employee stuck the animal prior to
it being rendered unconscious.























































Table: MOis in Response to FOIA2020-111 14:34 Tuesday, February 18, 2020
Dist Task
rict EstNbr EstName MOINbr Date Code | TaskName Status MOI Agenda
50 M2926 Pork King Packing, Inc. ODK30160 09SEP201S | 04C02 | Livestock Open While doing antemortem inspection of hogs in
94309G Humane pens 4 at about 1pm, | found one of the large
Handling drain grates approximately 1 foot long by 8 inches

wide, completely removed and moved to the
opposite side of the pen. This pen was holding
approximately 30 market hogs at the time. |
called over barn personnel to replace the grate
and have them notify maintenance. This grate
had previously been able to be removed by the
hogs and was since modified with a large
basket-like welding attached to the bottom as the
fix so the hogs could not pull it up. This
modification is not working. With the grate out
of place, when the hogs were moved away from
the area to put it back in place, 2 hogs stepped
into the hole to the basket below. This is cause
for concern as this step could easily cause injury
to the hogs, especially injuries such as broken
legs, bruises, etc. Maintenance was called to the
barn to see the problem. Later | was informed
that due to other maintenance issues in the plant,
the grates would not be fixed that night but
possibly the next night. This is a recurring
problem as 2 weeks earlier | had pointed out a
drain grate out of place in pen 6 that sows had
rooted up. This is an area of concern that needs to
be addressed immediately with some sort of
permanent mechanism that will not allow for
hogs to remove it any more. This issue should
have been addressed as part of the robust
systematic approach to humane handling system
that Pork King has in place.
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inspection, in accordance with FSIS Directive
6100.1 Rev 2 Section XI. Once animals have
passed ante mortem inspection and the pen card
has been signed, the establishment is responsible
for maintaining identity in accordance with FSIS
Directive 6100.1 Rev. 2 Sections VI and VII. Either
a tattoo (lot) number or a pen number may be
used to maintain identity. If previously inspected
and passed animals need to be moved to a new
pen and they do not have a tattoo, the
establishment has two options. a.The animals
may be presented for reinspection in the new
pen. b.The establishment may notify the offline
inspector and present the already signed pen card
with both the old pen humber and the new pen
number to be initialed by the inspector prior to
moving the animals from the pen. These
procedures and guidance are intended for normal
operations with a focus on a safe and orderly
process. They may be subject to modification on
an as-needed basis due to extenuating
circumstances, such as severe weather or humane
handling concerns.
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25 M34384+V | Elkton Locker and Grocery, Inc. TLN360806 19JUN2019 | 04C02 | Livestock Finalized | On Monday, June 17th, during a DVMS follow-up
34384 2219G Humane verification visit, irregular post-stun movements
Handling were observed on the third sheep. The

movements included movements of the chest and
abdominal wall that were suggestive of rhythmic
respiratory efforts and head and neck movements
that mimicked a righting reflex. There was not a
progression of signs signaling an imminent return
to consciousness. A review of all four sheep heads
revealed a consistent projectile path the only
barely impacted the very front of the brain and in
the case of the third sheep, the projectile path
missed the brain by approximately 1 cm. The
head catch in the knocking chute causes the head
of sheep to be held in a very acute angle with the
plane of the poll to nose being almost vertical.
Consequently, the rifle needs to be held an at
upward angle in a confined area. Based on these
findings, FSIS IPP suggest continued ongoing
review of split heads to monitor projectile paths
so any changes in stunning technique or
ammunition that may cause altered penetration
can be identified and addressed.
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and its head was still lying on the ground, the
shackle loosened, and the swine fell to the
ground. The swine did not regain consciousness.
The animal was re-shackled, re-hoisted and
effectively stuck for bleeding. The animal
remained unconscious. | notified Mr. Miller of the
ineffectual shackling. Mr. Miller directly
supervised the next two market swine’s. They
were effectively stunned on the first stunning
attempt with the electrical stunning device to the
head. The animals were shackled, hoisted and
stuck for bleeding without sliding out of the
shackle or regaining consciousness. The Denver
District Office was contacted via supervisory
channels and the incident was determined to be
egregious. USDA Reject tag B37157201 was
applied to the stunning box.
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90 Ma4779 Spencer County Butcher Block VMV09130 | 22MAY2019 | 04C02 | Livestock Finalized | Faulkner Meats (M44779) Taylorsville, KY holds
51022G Humane animals on the premises which the establishment
Handling considers to be custom exempt until they are

declared for federal inspection. While the
establishment did engage in federally inspected
slaughter activities this day, the following
observations involving the custom exempt
animals were made by the SVMO at
approximately 1330 hrs. EDT: - A large boar
(greater than 500 |b.) was observed without
access to water. The bottom portion of the plastic
drum being used as a water trough was empty;
the automatic waterer in the back corner of the
pen was observed crushed against the wall. -

A large pen holding lambs and sheep ranging in
size from roughly 40 Ibs. to 200 Ibs. was observed
with feces covered flooring; the bedding
component was minimal and mostly wet;
puddling was observed (urine?)in one area of the
pen; pelts on the majority of the animals was
contaminated with fecal; one lamb was observed
in a moribund state; one small automatic waterer
(1-2 gallon bowl capacity?) was functional and
insufficient for the volume of animals (number too
numerous to count) in the pen in the SYVMQ’s
opinion. A second small automatic waterer in
another section of the pen contained no water
(functional?). The establishment is once again
reminded that the FMIA (Federal Meat Inspection
Act) and the HMSA (Humane Methods of
Slaughter Act) applies to custom exempt livestock
per USDA FSIS Directive 5930.1 revision 4.
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90 M44779 Spencer County Butcher Block VMV52080 28JUN2019 | 04C02 | Livestock Finalized | June 27,2019 Faulkner Meats (M44779)
62228G Humane Taylorsville, KY performed USDA inspected
Handling slaughter this day. The SVMO observed the

following conditions at approximately 1445 hrs.
EDT in the holding pens: 1. A pen housing
two mature boars was found with the automatic
water bowl in a non-functional position (it was
torn from the wall in a vertical rather than
horizontal position) and no visible means for
water access. There was the bottom portion of a
drum with waste products being used for food,
but no water inthe pen. 2.  The pen just
outside the back door was in the process of being
cleaned; sheep (too numerous to count} and a calf
were crowded into another pen; the automatic
water bowl was dry (functional?) and no means
for water access observed. The floor had soupy
manure and minimal manure-soaked bedding.
The CSI was unable to relay how long these
animals may have been in this pen. The above
animals are considered custom exempt by the
establishment until they may be declared for
federal inspection. The establishment is once
again reminded that the FMIA (Federal Meat
Inspection Act) and the HMSA (Humane Methods
of Slaughter Act) applies to custom exempt
animals per FSIS USDA Directive 5930.1 revision 4.
This continues a trend in humane handling issues
for the establishment; a MOI dated May 22, 2019
documents a similar observation.
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90 M44779 Spencer County Butcher Block VMV01120 09JUL2019 | 04C02 | Livestock Finalized USDA inspected slaughter activities were
71609G Humane performed this day at Faulkner Meats (M44779)
Handling Taylorsville, KY. The Supervisory Veterinary

Medical Officer (SVMO) verified conditions in the
holding pens at approximately 1500 hrs. EDT.
What appeared to be a pot-bellied pig was
observed being held on the scale without access
to water; no means of holding water was found in
the “pen”. In-plant personnel left the
establishment at approximately 1330 hrs. EDT.
How long the pig was held on the scale without
water is unknown. Management considers all
animals in the holding pens to be custom exempt
until the time they are declared for USDA
inspection. Upon returning to his vehicle in
preparation to leave the establishment, the SYMO
was confronted by establishment owner Mitchell
Warren. Mr. Warren stated, “USDA is done; stay
out of my barn.” The SYMO informed Mr. Warren
of his right to be in the barn; Mr. Warren
reiterated “stay out of my barn.” The SYMO
encouraged Mr. Warren to contact chain of
command; again Mr. Warren stated for the SYMO
to “stay out of my barn.” It is recommended
establishment management review Title 9 CFR
300.6 Access to establishments and other places
of business. Particularly 9 CFR 300.6(a)(1) which
states in part that persons subject to provisions of
the FMIA (Federal Meat Inspection Act) must
afford representatives of the Secretary access to
establishments that slaughter or otherwise
prepare livestock products and 9 CFR 300.6(b)(1)
which states in its entirety “At all times, by day or
night, whether the establishment is being
operated or not, inspection program employees
must have access to the premises and to every
part of an establishment that slaughters livestock
or otherwise prepares meat products or
slaughters poultry or otherwise processes poultry
products that are subject to inspection for the
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purpose of conducting an inspection or
performing any other inspection program duty.
The numbered official badge of an inspection
program employee is sufficient identification to
entitle him or her to admittance to all parts of
such an establishment and its premises.” Again,
the establishment management is reminded that
per Directive 5930.1 revision 4, custom exempt
operations are subject to the FMIA and HMSA.
This continues a trend in custom exempt humane
handling issues.
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M44779

Spencer County Butcher Block

VMV28080
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26JUL2019
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Handling

Finalized

Faulkner Meats (M44779) Taylorsville, KY
engaged in USDA inspected slaughter this day. At
approximately 1330 hrs. EDT the Supervisory
Veterinary Medical Officer (SVMO) brought to the
attention of the Consumer Safety Inspector (CSI)
the conditions observed in the swine holding pen
in the barn. The floor of the holding pen was
covered in liquid feces and all swine were covered
in manure. The establishment considers all
animals in the holding pens to be custom exempt
until declared for federal inspection. Again, per
USDA-FSIS Directive 5930.1 revision 4 the FMIA
and HMSA applies to custom exempt animals.
This continues a trend in humane handling
observations related to custom exempt animals at
the establishment.
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25 M45321 Upper lowa Beef LLC BYF421511 06NOV2019 | 04C02 | Livestock Finalized | On 11/5/2019 approximately at 1300 hours |
1306G Humane went to the indoor holding pens to perform
Handling ante-mortem inspection. While there | observed a

plant employee holding a rattle paddle with two
hands using it in a jabbing motion impacting the
beef animal held in the alleyway in the middle of
the back several times. The animal moved forward
after several uses of the rattle paddle in this
manner. A similar use of the rattle paddle was
discussed during the 10/31/2019 weekly meeting.

49









Table: MOis in Response to FOIA2020-111

14:34 Tuesday, February 18, 2020

Dist
rict

EstNbr

EstName

MOINbr

Date

Task
Code

TaskName

Status

MOI Agenda

05

M45422+V
45422

Messina Meats

BEJ401108
0928G

28AUG2019

04Co02

Livestock
Humane
Handling

Finalized

Date/Time of Inspection: August 28, 2019, 0430
to 0515 HATS I: Weather; Mild, 68 degrees, dry,
covered pens are available for animals for
protection from inclement weather HATS Il:
Truck Unloading; One farm trailer unloaded 3
market hogs, establishment employees moved
them without incident HATS Ill: Water and Feed;
Three pens of cattle had water and feed, one pen
with 20 goats had water and feed HATS IV:
Ante-Mortem Inspection; Employees drove
market hogs from trailer to holding pen without
excess discomfort or excitement. No disrepair
observed in holding pens, alleyways HATV:
Suspect/Disabled Animals; No suspect or disabled
animals on premises HAT VI: Electric
Prods/Alternative Devices; No driving tools used
to move hogs off trailers or into pens HATS VII:
Slips and Falls; None observed HATS VIII:
Stunning Effectiveness; No slaughter HATS IX:
Consciousness on the Rail; No slaughter
Conclusion: Based on the observations during
this odd hour inspection | conclude that: There
was no heavy equipment lying in the immediate
pen area. There was also no evidence of animals
skidding, dragging or any mistreatment of
animals. | have determined, based on my
observations, that the plant is compliant with
humane handling regulations during my odd hour
Humane Handling Inspection visit.

05

M45422+V
45422

Messina Meats

BEJ451608
0230G

30AUG2019

04C02

Livestock
Humane
Handling

Finalized

MOI for Odd hours goes here
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Based upon my review of Establishment records,
Establishment created a SOP for Stunning weapon
Maintenance and implemented SOP on 9/18/19.
SOP state that establishment will clean all stun
weapons weekly. The Captive bolt devices will
have their springs and rubber chamber replaced
after every 200 stuns. The Maintenance of the
stunning weapons are documented on the “Gun
Maintenance Record Log”. The Establishment
documented on 9/18/2019 that they replaced
springs and rubber busheling/chamber, cleaned
and returned it back to operational standards.
Issue/Action Plan: Verify that the establishment
has provided and posted stunning “landmark
charts” and that such are clearly posted in
slaughter room and near stun area. Regulations:
9 CFR § 313.15(a)(1), 9 CFR § 313.16(a)(1), 9

CFR § 313.15(a)(3), 9 CFR § 313.16(a)(3), 9

CFR § 313.15(b)(1)(iv), 9 CFR § 313.16(b)(1)(iv)
PHIS Task: HATS CATEGORY VIII (8) Findings:
Based upon direct visual observation on
9/19/2019, Establishment placed two (2)
landmark charts in the slaughter room near the
knocking box. One chart is the procedures for
Humane Euthanasia of Beef located on the wall
near the scalder, while the other is the Anatomical
site for Livestock Euthanasia located next to
knocking box door. Both charts are from the
University of lowa College of Veterinary Medicine.
The Charts are clearly posted and visible from any
spot in the room. Inspection program personnel
will perform the PHIS Inspection Task to verify the
adequacy and effectiveness of the establishment’s
Humane Slaughter program including all
procedures specified therein
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90 M46070+P | Marble City Meats LLC KLE121311 04NOV2019 | 04C02 | Livestock Open Handling of Livestock Summary: The following
46070 1404G Humane contains the Verification Plan for Marble City
Handling Meats, LLC. Establishment #M46070, Sylacauga,

AL. The establishment did not conduct any
inspected red meat slaughter operations during
the two-week period since the last verification
task was performed. Last verification was
conducted on 10/10/2019. Establishment
Owner/Manager Matthew Lawrence informed
inspection personnel the establishment would not
conduct any inspected red meat slaughter
operations for the next several weeks. No timeline
has been given as to when establishment would
start back slaughter operations. Issue/Action
Plan: Verify that the establishment utilizes an SOP
to not accept hogs with an “atypical head
formation”. Regulations: 9 CFR § 313.15(a)(1), 9
CFR § 313.16(a)(1), 9 CFR § 313.15(a)(3), 9

CFR § 313.16(a)(3) PHIS Task: HATS CATEGORY
VIII (8) Findings: No inspected slaughter
operations performed during the verified time
period. Issue/Action Plan: Verify that the
establishment maintains two (2) functioning hand
held captive bolts (HHCB), and a third .22 rifle
backup stun weapon, near the stun area, and
during stunning operations. Regulations: 9

CFR § 313.15(a)(1), 9 CFR § 313.16(a)(1), 9

CFR §313.15(a)(3), 9 CFR §, 313.16(a)(3) PHIS
Task: HATS CATEGORY VIII (8) Findings: Based
upon visual observation and record review,
Establishment had 2 Functioning captive bolts as
well as a third .22 rifle backup stun weapon near
the stun area. Issue/Action Plan: Verify that the
establishment, if necessary, upon need for a third
stun to render an animal insensible, utilizes the
.22 rifle for said third stun attempt. Regulations:
9 CFR § 313.16(a)(1), 9 CFR § 313.16(a)(3), 9

CFR § 313.16(b)(1)(ii) PHIS Task: HATS CATEGORY
VIII (8) Findings: No inspected Slaughter
operations performed during the verified time
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period. Issue/Action Plan: Verify that the stun
operators are trained and have successfully
passed the establishment's test, prior to the stun
operator being allowed to resume the actions of
stunning. Regulations: 9 CFR § 313.15(b)(1)(iv), 9
CFR § 313.16(b)(1)(iv) PHIS Task: HATS CATEGORY
VIII (8) Findings: Training was completed on
9/18/2019. No additional training has been
performed or recorded. Issue/Action Plan: Verify
that the establishment has verifiable procedures
for stun weapon cleaning, maintenance, and
charge selection and usage. Regulations: 9

CFR § 313.15(b)(1)(iv), 9 CFR § 313.16(b)(1)(iv), 9
CFR § 313.15(b)(1)(ii), 9 CFR § 313.16(b)(1)(ii)
PHIS Task: HATS CATEGORY VIII (8) Findings:
Based upon record review of establishments
weapon maintenance log, establishment has
documented that they have cleaned Captive Bolt
#1 & 2 as well as .22 Caliber rifle on Saturday,

19 @ 26, 2019. Issue/Action Plan: Verify that
the establishment has provided and posted
stunning “landmark charts” and that such are
clearly posted in slaughter room and near stun
area. Regulations: 9 CFR § 313.15(a)(1), 9

CFR § 313.16(a)(1), 9 CFR § 313.15(a)(3), 9

CFR § 313.16(a)(3), 9 CFR § 313.15(b)(1)(iv), 9
CFR § 313.16(b)(1)(iv) PHIS Task: HATS CATEGORY
VIII (8) Findings: Establishment placed two (2)
landmark charts in the slaughter room on
9/18/2019. The Charts are clearly posted and
visible from any spot in the room. No additional
information has been added. Inspection
program personnel will perform the PHIS
Inspection Task to verify the adequacy and
effectiveness of the establishment’s Humane
Slaughter program including all procedures
specified therein
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90 M46070+P | Marble City Meats LLC KLE551411 19NOV2019 | 04C02 | Livestock Finalized Handling of Livestock Summary: The following
46070 5719G Humane contains the Verification Plan for Marble City
Handling Meats, LLC. Establishment #M46070, Sylacauga,

AL. The establishment did not conduct any
inspected red meat slaughter operations during
this two-week period. Last verification was
conducted on 10/10/2019. It is unknown when
establishment will start back slaughter operations.
| recommend continuing the abeyance until the
plant can show continued compliance
Issue/Action Plan: Verify that the establishment
utilizes an SOP to not accept hogs with an
“atypical head formation”. Regulations: 9

CFR § 313.15(a)(1), 9 CFR § 313.16(a)(1), 9

CFR § 313.15(a)(3), 9 CFR § 313.16(a)(3) PHIS
Task: HATS CATEGORY VIlI (8) Findings: No
inspected slaughter operations performed during
the verified time period. Issue/Action Plan: Verify
that the establishment maintains two (2)
functioning hand held captive bolts (HHCB), and a
third .22 rifle backup stun weapon, near the stun
area, and during stunning operations. Regulations:
9 CFR § 313.15(a)(1), 9 CFR § 313.16(a)(1),9

CFR §313.15(a)(3), 9 CFR §, 313.16(a)(3) PHIS
Task: HATS CATEGORY VIII (8) Findings: Based
upon visual observation and record review,
Establishment had 2 Functioning captive bolts as
well as a third .22 rifle backup stun weapon near
the stun area. Issue/Action Plan: Verify that the
establishment, if necessary, upon need for a third
stun to render an animal insensible, utilizes the
.22 rifle for said third stun attempt. Regulations: 9
CFR § 313.16(a)(1), 9 CFR & 313.16(a)(3), 9

CFR § 313.16(b)(1)(ii) PHIS Task: HATS CATEGORY
VIl (8) Findings: No inspected Slaughter
operations performed during the verified time
period. Issue/Action Plan: Verify that the stun
operators are trained and have successfully
passed the establishment's test, prior to the stun
operator being allowed to resume the actions of
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stunning. Regulations: 9 CFR § 313.15(b)(1)(iv), 9
CFR § 313.16(b)(1)(iv) PHIS Task: HATS CATEGORY
VIl (8) Findings: Training was completed on
9/18/2019. No additional training has been
performed or recorded. Issue/Action Plan: Verify
that the establishment has verifiable procedures
for stun weapon cleaning, maintenance, and
charge selection and usage. Regulations: 9

CFR § 313.15(b)(1)(iv), 9 CFR § 313.16(b)(1)(iv), 9
CFR § 313.15(b)(1)(ii), 9 CFR § 313.16(b) (1)(ii)
PHIS Task: HATS CATEGORY VIII (8) Findings:
Based upon record review of establishments
weapon maintenance log, establishment has
documented that they have cleaned Captive Bolt
#1 & 2 as well as .22 Caliber rifle on Saturday,
November 2 @ 9, 2019. Issue/Action Plan: Verify
that the establishment has provided and posted
stunning “landmark charts” and that such are
clearly posted in slaughter room and near stun
area. Regulations: 9 CFR § 313.15(a)(1), 9

CFR § 313.16(a)(1), 9 CFR § 313.15(a)(3), 9

CFR § 313.16(a)(3), 9 CFR§ 313.15(b)(1)(iv), 9

CFR § 313.16(b)(1)(iv) PHIS Task: HATS CATEGORY
VIII (8) Findings: Establishment placed two (2)
landmark charts in the slaughter room on
9/18/2019. The Charts are clearly posted and
visible from any spot in the room. No additional
information has been added. Inspection program
personnel will continue to perform the PHIS
Inspection Task to verify the adequacy and
effectiveness of the establishment’s Humane
Slaughter program including all procedures
specified therein
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actions of stunning. Regulations: 9

CFR § 313.15(b)(1)(iv), 9 CFR § 313.16(b)(1)(iv)
PHIS Task: HATS CATEGORY VIII (8) Findings:
Training was completed on 9/18/2019. No
additional training has been performed or
recorded. Issue/Action Plan: Verify that the
establishment has verifiable procedures for stun
weapon cleaning, maintenance, and charge
selection and usage. Regulations: 9

CFR § 313.15(b)(1)(iv), 9 CFR § 313.16(b)(1)(iv), 9
CFR § 313.15(b)(1)(ii), 9 CFR § 313.16(b) (1)(ii)
PHIS Task: HATS CATEGORY VIII (8) Findings:
Based upon record review of establishments
weapon maintenance log, establishment has
documented that they have cleaned Captive Bolt
#1 & 2 as well as .22 Caliber rifle on Saturday,
November 23 & 30, 2019. Issue/Action Plan:
Verify that the establishment has provided and
posted stunning “landmark charts” and that such
are clearly posted in slaughter room and near stun
area. Regulations: 9 CFR § 313.15(a)(1),9

CFR § 313.16(a)(1), 9 CFR § 313.15(a)(3), 9

CFR § 313.16(a)(3), 9 CFR§ 313.15(b)(1)(iv), 9
CFR §313.16(b)(1)(iv) PHIS Task: HATS
CATEGORY VIII (8) Findings: Establishment placed
two (2) landmark charts in the slaughter room on
9/18/2019. The Charts are clearly posted and
visible from any spot in the room. No additional
information has been added. Inspection program
personnel will continue to perform the PHIS
Inspection Task to verify the adequacy and
effectiveness of the establishment’s Humane
Slaughter program including all procedures
specified therein
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CFR § 313.16(a)(3), 9 CFR § 313.16(b)(1)(ii) PHIS
Task: HATS CATEGORY VIII (8) Findings: No
inspected Slaughter operations performed during
the verified time period. Issue/Action Plan: Verify
that the stun operators are trained and have
successfully passed the establishment’s test, prior
to the stun operator being allowed to resume the
actions of stunning. Regulations: 9

CFR § 313.15(b)(1)(iv), 9 CFR § 313.16(b)(1){iv)
PHIS Task: HATS CATEGORY VIII (8) Findings:
Training was completed on 9/18/2019. No
additional training has been performed or
recorded. Issue/Action Plan: Verify that the
establishment has verifiable procedures for stun
weapon cleaning, maintenance, and charge
selection and usage. Regulations: 9

CFR § 313.15(b)(1)(iv), 9 CFR § 313.16(b)(1)(iv), 9
CFR § 313.15(b)(1)(ii), 9 CFR § 313.16(b) (1)(ii)
PHIS Task: HATS CATEGORY VIII (8) Findings:
Based upon record review of establishments
weapon maintenance log, establishment has
documented that they have cleaned Captive Bolt
#1 & 2 as well as .22 Caliber rifle on Saturday,
December 21 and Monday December 29, 2019.
Issue/Action Plan: Verify that the establishment
has provided and posted stunning “landmark
charts” and that such are clearly posted in
slaughter room and near stun area. Regulations:
9 CFR § 313.15(a)(1), 9 CFR § 313.16(a)(1), 9

CFR § 313.15(a)(3), 9 CFR § 313.16(a)(3), 9 CFR§
313.15(b)(1)(iv), @ CFR § 313.16(b)(1)(iv) PHIS
Task: HATS CATEGORY VIII (8) Findings:
Establishment placed two (2) landmark charts in
the slaughter room on 9/18/2019. The Charts are
clearly posted and visible from any spot in the
room. No additional information has been added.
Inspection program personnel will continue to
perform the PHIS Inspection Task to verify the
adequacy and effectiveness of the establishment’s
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both check for signs of consciousness on every
animal. The retraining will also include
procedures to follow if signs of consciousness or
returning to consciousness are observed.
Specifically, the establishment will immediately
re-stun any animal observed to be conscious or
exhibiting signs of returning to consciousness.
Either the primary pneumatic or back-up
hand-held captive bolt stunning device will be
used for re-stuns with the decision based on
which is closest and will ensure the quickest
effective re-stun. The establishment will increase
their humane handling audit assessments from
twice weekly to once daily for two weeks. If no
additional issues are observed, the humane
handling audits will return to twice weekly. After
review of the establishment’s corrective actions,
the US Reject tag was removed from the
pneumatic captive bolt stunning device at 0835
on January 3, 2020.
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manager will verify on a monthly basis that the
daily preventive maintenance is being
documented.” And: ““J) Meats Robust Humane
Handling Program Section 313.3 Stunning
Methods-Mechanical Captive Bolt/Hantover
Pneumatic Power Knocker” indicates that the
establishment will have clearly numbered captive
bolt stunners and will document preventive
maintenance being applied prior to each
production shift” “JJ Meat Company will ensure
the Standard Operating Procedure (SOP) for
Sanitation/Maintenance of Stunning devices is
being implemented for the Hantover Power
Knocker and the Jarvis Captive Bolt Stunner.”
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opinion of the inspector, is excessive, is
prohibited.” And 9 CFR 313.15 “The driving of
the animals to the stunning area shall be done
with a minimum of excitement and discomfort to
the animals. Delivery of calm animals to the
stunning areas is essential since accurate
placement of stunning equipment is difficult on
nervous or injured animals.”
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90 M7356+P7 | Harmon Brothers Meats, Inc. | 1JK5208043 26APR2019 | 04C02 | Livestock Finalized Harmon Bros. Meats (M7356) Warsaw, KY has
356+V7356 526G Humane been on suspension of Federally Inspected
Handling slaughter activity since October 2018. While

performing a routine visit to the establishment,
the SVMO observed at approximately 1030 hrs.
EDT the following: - A holding pen with goats
and lambs was found to have a dead goat and
water of questionable drinking quality; the water
was brown with fecal material present. Another
dead goat was observed outside of the rendering
storage room. -  An adjacent holding pen with
goats and lambs was densely populated, most of
the floor covered with liquid feces and no
indication of having bedding added to it, and
water of even more questionable drinking
quality—browner than the other. How long the
animals had been in the pen was unknown to the
SVMO, but all animals had hair coats/wool coated
in dried manure. The establishment is reminded
the Federal Meat Inspection Act (FMIA) and the
Humane Methods of Slaughter Act (HMSA) applies
to custom exempt operations. The establishment
has a history of similar observations.
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90 M7356+P7 | Harmon Brothers Meats, Inc. | IJK3010055 | 29MAY2019 | 04C02 | Livestock Finalized Harmon Bros. Meats (M7356) Warsaw, KY has
356+V7356 729G Humane been on suspension of federally inspected
Handling slaughter since October 2018. While verifying

conditions at the establishment, the SVMO
observed a holding pen in the barn containing
custom exempt goats and lambs. At
approximately 1100 hrs. EDT the following was
noted: -  The floor was covered in fecal
material, most of which was soupy in consistency;
puddling of liquid fecal in multiple areas of the
pen was present. No indication of bedding being
inthepen. - The whole corn present in the
feed troughs was covered in fecal material. -
Water available was brown. The above
observations were brought to the attention of
establishment owner Mr. Dave Harmon, who
likewise was informed of the forthcoming
documentation. The establishment is once again
reminded that per FSIS USDA Directive 5930.1
revision 4, the Federal Meat Inspection Act (FMIA)
and the Humane Methods of Slaughter Act
(HMSA) applies to custom exempt livestock. This
continues a recent trend in humane handling
issues related to custom exempt animals.
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USDA-FSIS Directive 5930.1 revision 4 states the
Humane Methods of Slaughter Act (HMSA) and
the Federal Meat Inspection Act (FMIA) applies to
custom exempt animals.
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is reminded of 9 CFR 313.2(d)(1) which states in
part that “(D)isabled animals and other animals
unable to move shall be separated from normal
ambulatory animals” and per the establishment’s
Humane Handling Workbook “(A)ny injuries seen
will be evaluated as to severity and best course of
action will be determined to minimize animal
suffering. If the animal’s injury is deemed by HHC
to be of low severity the animal will be unloaded
marked for priority slaughter of the day.” Likewise
from the Humane Handling Workbook, “Food and
water troughs/buckets, will be inspected for
cleanliness.”
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planking and unnecessary openings where the
head, feet, or legs of an animal may be injured
shall be repaired. Thus, the establishment has an
obligation to prevent unnecessary openings such
as the observed gap in the unloading ramp as this
presents a real risk for injury to the hogs during
unloading.
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weather expected, he called maintenance out

right away to fix it.
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15 M86R Cargill Meat Solutions EHN33081 05DEC2019 | 04C02 | Livestock Finalized | On Wednesday December 4, 2019 at
21005G Humane approximately 1448 | was called out to the cattle
Handling unloading dock by M 86R, Cargill Meat Solutions

management to observe the following situation:
A 2 deck semi cattle trailer had backed into the
unloading dock and when the gate was lifted on
the trailer, it was found that the upper deck door
had come open; thereby resulting in 2 cattle
falling from the top deck onto the cattle in the
rear jail. One heifer was dead and 4 were
nonambulatory disabled. | observed 4
nonambulatory disabled heifers effectively
stunned and pithed before being removed from
the trailer. The driver has been suspended by M
86R, Cargill Meat Solutions pending an
investigation.
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