




















Table: MOIs in Response to FOIA2021-108

08:56 Thursday, January 7, 2021

Task
EstNbr EstName MOINbr Date Code | TaskName Status MOI Agenda
M45599+P45 | Lake Haven Custom Meat Processing, LLC | DRZ1010091 09SEP2020 Open FSIS IPP discussed good commercial practices issues
599+V/45599 809G with the establishment owners on 08/27/20. At

approximately 0745 hours on 08/27/20, while performing a
verification of good commercial practices, FSIS IPP was
informed by one of the establishment employees that there
were numerous dead on arrival (DOA) young chickens one
producer brought in that morning from a batch of
approximately 350 chickens. The chickens were packed
very tightly within plastic crates that were approximately 3 ft
long by 12 inches high. The chickens had limited space to
move around within the crates. When the establishment
observed the numerous deceased birds inside the crates,
they began to open each of the crates to improve
ventilation and determine the total number of DOAs. After
counting and verifying for all DOAs within the producer’s
crates, the establishment counted a total of 75 DOAs from
a group of approximately 350 chickens. FSIS IPP was
informed by the establishment owner, Alan Hjelmberg, the
producer told the establishment owners, they had ordered
more crates but they had not arrived on time and so they
loaded the all chickens into the crates they had available. It
was not clear per the information FSIS IPP was able to
gather if the chickens were loaded into the crates the
previous night or the same morning. The producer had to
drive approximately two hours from their residence with the
chickens that morning. By the time the chickens arrived at
the establishment, there were many birds already
deceased in some of the crates where they were packed
with many birds. Given this information, tight spacing
between the birds, poor ventilation and higher ambient
temperatures, could be attributed to the higher numbers of
DOAs from the birds overheating. FSIS IPP informed the
establishment owners that they should have a conversation
with the producer about proper methods of loading the
trailer with poultry to ensure they have enough space to
move around and provide proper ventilation to avoid heat
stress in warm weather. FSIS understands this
establishment typically works with mainly small producers
but reminded the establishment owners that all producers
they work with should be informed of the good commercial
practice requirements for poultry. Poultry are to be

handled in a manner that prevents needless injury and
suffering. Employing humane methods of handling and
slaughtering that are consistent with good commercial
practices in poultry increases the likelihood of producing
unadulterated product.








































































































































Table: MOIs in Response to FOIA2021-108

08:56 Thursday, January 7, 2021

Task
EstNbr EstName MOINbr Date Code | TaskName Status MOI Agenda
P47016 The Best Dressed Chicken, Inc. OFG4315084 27AUG2020 | 04C05 | Poultry Good Finalized At approximately 0715 hours after removing approximately
127G Commercial 15 cadavers from the line at the inspection station, | took
Practices regulatory control of the line and requested that the line be

slowed until the process was under control. Shortly
thereafter, the condemn barrels behind the sorter helpers
and rehang table were full of cadavers and some made it to
the inspection station. After removing over 100 cadavers
from the line, and seeing the amount of cadavers coming
from the picking room into evisceration at the rehang table,
| took regulatory control of the hang line for 10 minutes so
that the needed repairs/adjustments could be made to
prevent live birds from entering the scalder. The
establishment took additional time and believed that they
had repaired the issue and started slaughter. Again, |
started removing numerous cadavers from the line at the
inspection station. The condemn barrels at the

rehang area were also full of cadaver and several we on
the floor behind beside the barrels. Regulatory control of
the line was taken at approximately 0800 hours. In the first
hour of operation, | condemned 152 cadavers and had to
take regulatory control of the line twice. The establishment
did not prevent live birds from entering the scald tank nor
were initial corrective actions effective.  Corrective
actions have continually failed to be effective in preventing
live chickens from entering the scald tank. Three Good
Commercial Practice MOIls have been previously
documented for the same findings on March 11, 2020
(OFGS5817032811), January 27th, 2020
(OFG36080141271), and January 23rd, 2020
(OFG1214011323l). Additionally, the issue of live birds
entering the scald tank has been brought up at meetings
with the establishment. Live chickens entering the scald
tank and dying by means other than slaughter is not
following PPIA and Agency regulations requiring that live
poultry be handled in a manner consistent with good
commercial practices. This MOI will be forwarded to the
Frontline Supervisor and the District Veterinary Medical
Specialist.
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P8107+V810
7

Squab Producers Of California

DCF4011085
111G

11AUG2020

Finalized

On August 11, 2020 at approximately 5:35am, while
conducting a good commercial practices task, the following
was observed: |, {{b)(8) was watching the
establishment employee do the live hanging of chickens. |
noticed 2 DOA birds on the floor near the yellow DOA
barrel. When | looked inside the barrel, | saw several
chickens that were DOA’s and one live chicken in the
barrel. The live chicken was standing on top of the others
and was very alert. | went out the sliding door to the
unloading area to find Armando Sanchez to report my
findings. By the time we went back to the live hang area
the live chicken had been removed from the barrel and the
two DOA's on the floor had been placed into the barrel.
Live birds are not to be placed in the DOA bin.

P824+Vv824

Crescent Duck Farm

GCA5712093
118G

18SEP2020

Finalized

Good Commercial Practices & Face Mask educational
meefing: FEYAT__]was present as representative
of the establishment. The topics discussed was the Good
Commercial Practices and the face mask requirement. All
employs should wear a face mask as requirement by law.
The GCP include the birds handling when arrive and
unload birds from transport. During the unloading birds
from transport the birds will be not mishandled or
mistreated. Transport with birds should not be parked
outside the plant for prolonged periods. This exposes the
birds to environmental elements of excess heat /cold

etc.. , outside should be properly cleaned to avoid any
insanitary conditions. The Crescent Duck farm have no
issues or concerns about these topics and no other topics
were discussed at this time. The meeting ended without
further comment.
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Table: Noncompliance Reports in Response to FOIA2021-108 08:56 Thursday, January 7, 2021
EstNbr EstName NR Id NR# Date Task TaskName Regs Description Status
M1015+P101 | Poultry Holdings, | {12D49201-7A2D | ARES703 08/18/2020 | 04C05 | Poultry Good 381.65(b) On August 18, 2020, at approximately 1130 hours, while OPEN
5 LLC -4D4C-A270-CA1 | 085119N Commercial performing a Good Commercial Practice task in the
127E82701} -1 Practices chicken Live Room, | observed a significant number of

chickens smothered to death due to the excessive amount
of the birds being dumped onto the belt. Two of the three
slaughter lines were not running at the time and the Rabbi's
and plant employees were not able to kill and clear the belt
fast enough before more birds were dumped onto the belt.
At one section of the belt, the chickens were piled on top of
each other at least two to three feet deep. A large majority
of the birds in that section of the belt had to be placed on
the DOA belt. | counted at least 100 birds in the space of
ten minutes being placed onto the DOA belt which all
appeared to have been smothered to death. There were
many more chickens that | did not individually count but
observed as employees cleared the belt. Consequently,
the DOA chute and bin were also completely clogged up
with birds as employees worked to get the excessive
amount of dead birds into barrels and then into the DOA
dumpster. | Immediately informed the live room supervisor
that no more birds were to be dumped onto the belt until the
belt was cleared. This incident is in violation of 9 CFR
381.65(b)The PPIA and Agency regulations require that
live poultry be handled in a manner that is consistent with
good commercial practices. We recommend that plant
management review Federal Register Notice Vol, 70, No.
187, published September 2005 [Docket No. 04-037N] for
FSIS recommendations concerning treatment of live
poultry before slaughter. This incident has been forwarded
to the District office and the District Veterinarian Medical
Specialist (DVMS) in case additional follow-up is
recommended.
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Table: Noncompliance Reports in Response to FOIA2021-108 08:56 Thursday, January 7, 2021
EstNbr EstName NR Id NR# Date Task TaskName Regs Description Status
M10038+P10 | Scotts {E096849E-72D6 | RSH4710 07/06/2020 | 04C05 | Poultry Good 381.65(b) While performing the Good Commercial Practices task on CLOSED
038+Vv10038 | Hook & Cleaver -4103-AE9C-DB3 | 072108N Commercial 07/06/2020, | found a noncompliance with 9CFR
Inc. 381A825F4} -1 Practices 381.65(b). At approximately 7:00am | observed around 550

chickens split between two trailers; one trailer was an
enclosed bumper pull hog trailer, and the other was a flat
bed trailer with no overhead coverage sitting directly in the
sunlight. At this time, | could notice only 3-4 chickens dead
per trailer, Plant management voiced to me that the
chickens had been in the trailers and at the plant since
3:30 am. When | first checked the chickens at 7am |
noticed the temperature was approximately 70 degrees F.
My next periodical check on the chickens was at
approximately 10am, at which time the temperature had
risen to about 80 degrees F. The flatbed trailer was the first
trailer to be unloaded, as unloading continued | noticed an
increase in the number of deceased chickens. | could
count at that time approximately 50 or more lifeless
chickens on only the flatbed trailer. Plant management had
made a comment that there is an increasing number of
chickens dying, but no action was taken at that time. At
approximately 11:15am, with the temperature being
approximately 90degrees, | did another check on the
chickens and found the flatbed trailer had been almost
completely unloaded with only about 10 live chickens left
onit. | then noticed an alarming number of deceased
chickens. | did not do an exact count at this time, |
immediately informed plant management, but the rough
estimate was around 150 dead chickens between the two
trailers. The live chickens left on the trailers were all
showing signs of heat stress, they were breathing heavily
with mouths open and raised, while others were laying on
the trailer floor barely able to breath and lift themselves.
Plant owner Bob Gibson and plant manager Darla Perrin
began to empty the trailers of the remaining live chickens
into the poultry antemortem room, which is separate and
adjacent to the poultry slaughter room. After they finished
unloading the live chickens, they began to take care of the
deceased, the approximate number of dead chickens was
200. The final number of dead chickens prior to slaughter
was 199 with a total brought of 564.These findings are not
in accordance with poultry good commercial practices and
with 9CFR 381.65(b). Plant manager Darla Perrin was
informed of the noncompliance at approximately 12:00pm
after she became available.
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