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EstNbr EstName

Task
MOINbr Date Code | TaskName

Status

MOI Agenda

I T
M226+P4863 | independent Meat Company
+V226

DOD4115065
729G

29JUN2020

Finalized

On June 9, 2020 hogs were held on a truck on official
premises for approximately 7 hours without access to
water due to the truck arriving outside of unloading hours
and no personnel or space available to unload the hogs.
Incident documented in MOl DOD2512060309G. The
establishment initiated corrective actions in response to
this incident which are documented in the establishment
response to MOl DOD2512060309G in PHIS.  Adequate
data was found during a review of establishment records to
determine Independent Meat Company, establishment
M226, continues to meet the requirements of a Robust
Systematic Approach to Humane Handling and Slaughter
for the month of June 2020. The establishment will
continue to be subject to monthly verification reviews to
assure they maintain this status. The robust designation
may be removed if the verification reviews show the
establishment is not implementing the robust systematic
approach.

M226+P4863 | Independent Meat Company
+V226

DOD2810083
903G

03AUG2020

Finalized

The Establishment 226 humane handling program and
associated records were reviewed on 7-31-2020.
Observations of the execution of the program were made
during the week of July 27-31, 2020. Additional review of
records was performed on the momning of August 3, 2020.
The establishment's humane handling program was
determined to be robust.

T

M226+P4863 | Independent Meat Company
V226

DOD1416081
527G

27AUG2020

Finalized

Adequate data was found during a review of establishment
records to determine independent Meat Company,
establishment M226, continues to meet the requirements of
a Robust Systematic Approach to Humane Handling and
Slaughter for the month of August 2020. The
establishment will continue to be subject to monthly
verification reviews to assure they maintain this status.

The robust designation may be removed if the verification
reviews show the establishment is not implementing the
robust systematic approach.
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EstNbr EstName MOINbr Date Code | TaskName Status MOI Agenda
M245E Tyson Fresh Meats, Inc. IBFO0180710 07JUL2020 Finalized On 7/7/2020, | conducted the task for the robust
07G systematic approach for humane handling. | read the

weekly and daily records kept by the animal welfare
specialist as well as observing him going about his duties. |
also performed humane handling task during this time. |
have determined that the plant is currently maintaining a
robust systematic approach to humane handling.
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Task
EstNbr EstName MOINbr Date Code | TaskName Status MOI Agenda

Welfare (SOP) states: 2.0 Yards: Section 2.4 Electrical
devices prohibited 3.0 Pens: Section 3.6 Electrical
devices prohibited 6.0 Transportation Section 6.3 The
use of electrical devices (hotshots) is prohibited 8.0
Training Section 8.1 Handlers complete required animal
handling certification Section 8.2 Handler will complete
annual re-certification | completed the questionnaire from
the PHIS "Verification of a Robust Systematic Approach”
task. JBS, Tolleson, Est. M267 failed to execute all
requirements for a Robust Humane Handling system as
described in Directive 6900.2. Ms. Arzola was given a
copy of this MOL.

M267 JBS Tolleson Inc. ECD4417072 30JUL2020 Finalized A meeting was held with Maria Arzola (QA Superintendent)
230G on July 30, 2020 at 1100hrs to review M267's written
procedures and records regarding humane handling. On
Monday July 6th, 2020 there was a breakdown on the
Harvest Floor which resulted in approximately 4 hours of
downtime (no production). The temperature was 109
degrees outside at the time of the break down on the
Harvest Floor. There were approximately 10 trucks on site
at JBS, M267 full of cattle waiting to get unloaded. Several
trucks were staged for over 2 hours before they were able
to get to the unloading dock and remove cattle. Upon
reviewing the establishments Robust Systematic
Approach - Emergency Livestock Management Plan
Standard Operating Procedure-Revised 12.24.2019 there
was no written plan for the above incident described. There
was no protocol/plan for establishment breakdowns
resulting in catle being in trailers for lengthy periods with
triple digit temperatures in the summer months in Phoenix,
AZ. The Emergency Livestock Management Plan does not
address time of year temperature, length in trailers with
excessive heat, water access and availability, and
unloading measures. | completed the questionnaire from
the PHIS "Verification of a Robust Systematic Approach”
task. JBS, Tolleson, Est. M267 was made aware of the
incident as a measure to better execute and meet all
requirements for a Robust Humane Handling system as
described in Directive 6900.2. Ms. Arzola was given a
copy of this MOI.
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M267

JBS Tolleson Inc.

ECD1211092
301G

01SEP2020

Finalized

A meeting was held with Maria Arzola (QA Superintendent)
on August 31, 2020 at 1030hrs to review M267's written
procedures and records regarding humane handling. On
8/21/2010 at approximately 0715 hours while performing
Ante-Mortem Livestock Inspection the following was
observed: Cattle pens #16, 17 and 18 were found with
excessive contents of fecal/mud throughout the length of
each pen. All three pens had cattle received from 2200
hours on 8.20.2020 to 0200 hours on 8.21.2020. The
establishments “Pen Washing Log” was reviewed and it
was noted the last recorded washing of these pens were
documented on 8/18/2020. The establishment's Standard
Operating Procedure (SOP) for Pen Washing, state in
part: Clean and wash pens prior to cattle being received
Pens and other areas shall be washed and inspected by
designee to ensure that all areas are maintained in a
sanitary manner and in proper conditions. Upon
completion of a washed pen, alley or area, designee will
enter his/her initials on the “Pen Holding Log". If pens
were not used the previous day, the designee will
document "Clean” indicating that the pen was not used the
previous day. Although no cattle were observed slipping
and/or falling, this presents a concern with slips and falls.
On 8/24/2020 Maria Arzola (Food Safety Manager) was
informed of the findings with the humane handling
concerns and that a Memorandum of Interview (MOI)
would be documented. | completed the questionnaire
from the PHIS "Verification of a Robust Systematic
Approach" task. JBS, Tolleson, Est. M267 was made
aware of the incident as a measure to better execute and
meet all requirements for a Robust Humane Handling
system as described in Directive 6900.2. Ms. Arzola was
given a copy of this MOI.

M27236+V27
236

Sunnyside Meats, Inc.

YOA3612084
210G

10AUG2020

Finalized

The establishment does not operate under a Robust HH
Program.

M27236+V27
236

Sunnyside Meats, Inc.

YOA1212091
608G

08SEP2020

Finalized

The establishment does not operate under a Robust HH
Program.
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M278+V278 | Tyson Fresh Meats, Inc. JKJ5106073 08JUL2020 Finalized On July 8th, 2020 | conducted a review of this
808G establishment's (Est. M278, Tyson Fresh Meat) written plan

for a robust, systemic approach to animal handling and
slaughter. The plan | reviewed has not changed since the
previous FSIS verification action conducted on June 2020
by [l Lavelle. | specifically reviewed in detail the chapter
about the use of video monitoring as part of an overall
systematic approach to humane handling . After my
assessment, | have concluded that the program, as written,
address all four required points of the Robust Systematic
Approach: 1. Assess the ability of their livestock handling
and slaughter practices to minimize distress and injury to
livestock. 2. Design facilities and implement handling
practices that minimize distress and injury to livestock. 3.
Periodically evaluate facilities and handling methods to
ensure that they continue to minimize distress and injury to
livestock. 4. When necessary, modify facilities and
handling methods to ensure that they continue to minimize
distress and injury to livestock. The written plan is also
monitored as required and evaluated on an ongoing basis.
Therefore, itis my determination that this plan does meet
all the criteria to be designated as Robust. | also stressed
that continual reassessment of the program is an integral
part of any animal welfare system and is needed in
response to changes in facility design, personnel, etc., to
remain effective and to maintain the program as Robust.
This information concerning this finding was relayed to Mr.
Daniel Rivas, Animal Welfare Specialist for Est. M278
Tyson Holcomb, KS.
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M34052+V34 | Freightoutcom, LLC NJK2614070 14JUL2020 Open On 7/14/2020, | performed the monthly assessment and
052 514G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34052, Western Way Custom Meats. The
establishment currently has a robust humane handling plan
inplace. There is no regulatory requirement for a written
systematic approach to humane handling. However, an
establishment may choose to develop and implement in a
robust way a written animal handling program that
effectively addresses the four aspects of a systematic
approach that FSIS outlined in the 2004 Federal Register
Notice. These four steps are: 1. Conduct an initial
assessment of where, and under what circumstances,
livestock may experience excitement, discomfort, or
accidental injury while being handled in connection with
slaughter, and of where, and under what circumstances,
stunning problems may occur; 2. Design facilities and
implement practices that will minimize excitement,
discomfort, and accidental injury to livestock; 3. Evaluate
periodically the handling methods the establishment
employs to ensure that those methods minimize
excitement, discomfort, or accidental injury and evaluate
those stunning methods periodically to ensure that all
livestock are rendered insensible to pain by a single blow;
and 4. Respond to the evaluations, as appropriate, by
addressing problems immediately and by improving those
practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. Going forward, the monthly assessment and
verification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
The establishment must meet the above requirements to
demonstrate they continue to have a Robust Systematic
Approach to Humane Handling.
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M34052+V34 | Freightoutcom, LLC NJK2314075 14JUL2020 Open On 6/02/2020, | performed the monthly assessment and
052 214G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34052, Western Way Custom Meats. The
establishment currently has a robust humane handling plan
inplace. There is no regulatory requirement for a written
systematic approach to humane handling. However, an
establishment may choose to develop and implement in a
robust way a written animal handling program that
effectively addresses the four aspects of a systematic
approach that FSIS outlined in the 2004 Federal Register
Notice. These four steps are: 1. Conduct an initial
assessment of where, and under what circumstances,
livestock may experience excitement, discomfort, or
accidental injury while being handled in connection with
slaughter, and of where, and under what circumstances,
stunning problems may occur; 2. Design facilities and
implement practices that will minimize excitement,
discomfort, and accidental injury to livestock; 3. Evaluate
periodically the handling methods the establishment
employs to ensure that those methods minimize
excitement, discomfort, or accidental injury and evaluate
those stunning methods periodically to ensure that all
livestock are rendered insensible to pain by a single blow;
and 4. Respond to the evaluations, as appropriate, by
addressing problems immediately and by improving those
practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. Going forward, the monthly assessment and
verification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
The establishment must meet the above requirements to
demonstrate they continue to have a Robust Systematic
Approach to Humane Handling.
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M34052+V34 | Freightoutcom, LLC NJK2114072 14JUL2020 Open On 5/22/2020, | performed the monthly assessment and
052 414G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34052, Western Way Custom Meats. The
establishment currently has a robust humane handling plan
inplace. There is no regulatory requirement for a written
systematic approach to humane handling. However, an
establishment may choose to develop and implement in a
robust way a written animal handling program that
effectively addresses the four aspects of a systematic
approach that FSIS outlined in the 2004 Federal Register
Notice. These four steps are: 1. Conduct an initial
assessment of where, and under what circumstances,
livestock may experience excitement, discomfort, or
accidental injury while being handled in connection with
slaughter, and of where, and under what circumstances,
stunning problems may occur; 2. Design facilities and
implement practices that will minimize excitement,
discomfort, and accidental injury to livestock; 3. Evaluate
periodically the handling methods the establishment
employs to ensure that those methods minimize
excitement, discomfort, or accidental injury and evaluate
those stunning methods periodically to ensure that all
livestock are rendered insensible to pain by a single blow;
and 4. Respond to the evaluations, as appropriate, by
addressing problems immediately and by improving those
practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. Going forward, the monthly assessment and
verification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
The establishment must meet the above requirements to
demonstrate they continue to have a Robust Systematic
Approach to Humane Handling.

111



Table: MOIs in Response to FOIA2021-107

12:54 Monday, December 21, 2020

Task
EstNbr EstName MOINbr Date Code | TaskName Status MOI Agenda
M34052+V34 | Freightoutcom, LLC NJK1914072 14JUL2020 Open On 4/15/2020, | performed the monthly assessment and
052 714G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34052, Western Way Custom Meats. The
establishment currently has a robust humane handling plan
inplace. There is no regulatory requirement for a written
systematic approach to humane handling. However, an
establishment may choose to develop and implement in a
robust way a written animal handling program that
effectively addresses the four aspects of a systematic
approach that FSIS outlined in the 2004 Federal Register
Notice. These four steps are: 1. Conduct an initial
assessment of where, and under what circumstances,
livestock may experience excitement, discomfort, or
accidental injury while being handled in connection with
slaughter, and of where, and under what circumstances,
stunning problems may occur; 2. Design facilities and
implement practices that will minimize excitement,
discomfort, and accidental injury to livestock; 3. Evaluate
periodically the handling methods the establishment
employs to ensure that those methods minimize
excitement, discomfort, or accidental injury and evaluate
those stunning methods periodically to ensure that all
livestock are rendered insensible to pain by a single blow;
and 4. Respond to the evaluations, as appropriate, by
addressing problems immediately and by improving those
practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. Going forward, the monthly assessment and
verification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
The establishment must meet the above requirements to
demonstrate they continue to have a Robust Systematic
Approach to Humane Handling.
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M34052+V34 | Freightoutcom, LLC NJK1714070 14JUL2020 Open On 3/31/2020, | performed the monthly assessment and
052 914G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34052, Western Way Custom Meats. The
establishment currently has a robust humane handling plan
inplace. There is no regulatory requirement for a written
systematic approach to humane handling. However, an
establishment may choose to develop and implement in a
robust way a written animal handling program that
effectively addresses the four aspects of a systematic
approach that FSIS outlined in the 2004 Federal Register
Notice. These four steps are: 1. Conduct an initial
assessment of where, and under what circumstances,
livestock may experience excitement, discomfort, or
accidental injury while being handled in connection with
slaughter, and of where, and under what circumstances,
stunning problems may occur; 2. Design facilities and
implement practices that will minimize excitement,
discomfort, and accidental injury to livestock; 3. Evaluate
periodically the handling methods the establishment
employs to ensure that those methods minimize
excitement, discomfort, or accidental injury and evaluate
those stunning methods periodically to ensure that all
livestock are rendered insensible to pain by a single blow;
and 4. Respond to the evaluations, as appropriate, by
addressing problems immediately and by improving those
practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. Going forward, the monthly assessment and
verification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
The establishment must meet the above requirements to
demonstrate they continue to have a Robust Systematic
Approach to Humane Handling.
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M34052+V34 | Freightoutcom, LLC NJK4614092 15SEP2020 Open On 8/21/2020, | performed the monthly assessment and
052 515G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34052, Freightout.com, LLC, DBA
Western Way Custom Meat. The establishment currently
has a robust humane handling plan in place. There is no
regulatory requirement for a written systematic approach
to humane handling. However, an establishment may
choose to develop and implement in a robust way a written
animal handling program that effectively addresses the four
aspects of a systematic approach that FSIS outlined in the
2004 Federal Register Notice. These four steps are: 1.
Conduct an initial assessment of where, and under what
circumstances, livestock may experience excitement,
discomfort, or accidental injury while being handled in
connection with slaughter, and of where, and under what
circumstances, stunning problems may occur; 2. Design
faciliies and implement practices that will minimize
excitement, discomfort, and accidental injury to livestock;
3. Evaluate periodically the handling methods the
establishment employs to ensure that those methods
minimize excitement, discomfort, or accidental injury and
evaluate those stunning methods periodically to ensure that
all livestock are rendered insensible to pain by a single
blow; and 4. Respond to the evaluations, as appropriate,
by addressing problems immediately and by improving
those practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. Going forward, the monthly assessment and
verification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
The establishment must meet the above requirements to
demonstrate they continue to have a Robust Systematic
Approach to Humane Handling.
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M34052+V34
052

Freightout.com, LLC

NJK1311093
418G

18SEP2020

Open

On 9/18/2020, | performed the monthly assessment and
verification review of the robust systematic plan for
humane handling and slaughter of livestock for
establishment M34052, Freightout.com, LLC, DBA
Western Way Custom Meat. The establishment currently
has a robust humane handling plan in place. There is no
regulatory requirement for a written systematic approach
to humane handling. However, an establishment may
choose to develop and implement in a robust way a written
animal handling program that effectively addresses the four
aspects of a systematic approach that FSIS outlined in the
2004 Federal Register Notice. These four steps are: 1.
Conduct an initial assessment of where, and under what
circumstances, livestock may experience excitement,
discomfort, or accidental injury while being handled in
connection with slaughter, and of where, and under what
circumstances, stunning problems may occur; 2. Design
faciliies and implement practices that will minimize
excitement, discomfort, and accidental injury to livestock;
3. Evaluate periodically the handling methods the
establishment employs to ensure that those methods
minimize excitement, discomfort, or accidental injury and
evaluate those stunning methods periodically to ensure that
all livestock are rendered insensible to pain by a single
blow; and 4. Respond to the evaluations, as appropriate,
by addressing problems immediately and by improving
those practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. Going forward, the monthly assessment and
verification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
The establishment must meet the above requirements to
demonstrate they continue to have a Robust Systematic
Approach to Humane Handling.

M34103+P34
103+V34103

Gentle Harvest

FDV2606071
331G

31JUL2020

Finalized

Gentle Harvest, M-34103, does not have a written Humane
Handling plan in place, therefore, a RSA can not fully be
evaluated or obtained. The attributes of having a written
plan in place were discussed with management on 7/27/20.
The plant does routinely follow unwritten humane handling
best practices and has not had any notable deviations
while | have been observing them the past couple of
months.

M34103+P34
103+V34103

Gentle Harvest

FDV1508085
928G

28AUG2020

Finalized

M-34103 has chosen not to have a formal written humane
handling program included in their food safety plan. On
8/28/20, | discussed with plant management that even
though it is not required, in the event of an egregious
violation, the benefits of having and following a written,
robust, systematic approach to humane handling would be
taken into consideration as the district office determines
the appropriate regulatory control action to take.
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M34103+P34 | Gentle Harvest FDV5906095 24SEP2020 Finalized M-34103 has chosen not to have a formal written humane

103+V34103 524G handling program included in their food safety plan. On
9/24/20, | discussed with plant management that even
though it is not required, in the event of an egregious
violation, the benefits of having and following a written,
robust, systematic approach to humane handling would be
taken into consideration as the district office determines
the appropriate regulatory control action to take.

M34265 Naturally New Mexico Food Products LLC | TJS0615074 14JUL2020 Open On 6/03/2020, | performed the monthly assessment and

814G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34265. The establishment does not have a
written humane handling plan in place. There is no
regulatory requirement for a written systematic approach

to humane handling. However, an establishment may
choose to develop and implement in a robust way a written
animal handling program that effectively addresses the four
aspects of a systematic approach that FSIS outlined in the
2004 Federal Register Notice. These four steps are: 1.
Conduct an initial assessment of where, and under what
circumstances, livestock may experience excitement,
discomfort, or accidental injury while being handled in
connection with slaughter, and of where, and under what
circumstances, stunning problems may occur; 2. Design
facilities and implement practices that will minimize
excitement, discomfort, and accidental injury to livestock;
3. Evaluate periodically the handling methods the
establishment employs to ensure that those methods
minimize excitement, discomfort, or accidental injury and
evaluate those stunning methods periodically to ensure that
all livestock are rendered insensible to pain by a single
blow; and 4. Respond to the evaluations, as appropriate,
by addressing problems immediately and by improving
those practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. The information | have previously provided to
Mr. Donald Martinez with pertinent information about
developing a Robust Systematic Approach to Humane
Handling numerous times is located in the HACCP binder.
Mr. Martinez was encouraged to seek guidance from
available resources should he have additional questions
regarding the program. To date, M34265 still does not have
a program to demonstrate a robust systematic approach to
humane handling. | explained that going forward; the
monthly assessment and verification review will continue to
be performed by an FSIS Public Health Veterinarian as set
outin Notice 34-18.
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M34265 Naturally New Mexico Food Products LLC | TJS5714075 14JUL2020 Open On 4/02/2020, | performed the monthly assessment and
114G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34265. The establishment does not have a
written humane handling plan in place. Thereis no
regulatory requirement for a written systematic approach

to humane handling. However, an establishment may
choose to develop and implement in a robust way a written
animal handling program that effectively addresses the four
aspects of a systematic approach that FSIS outlined in the
2004 Federal Register Notice. These four steps are: 1.
Conduct an initial assessment of where, and under what
circumstances, livestock may experience excitement,
discomfort, or accidental injury while being handled in
connection with slaughter, and of where, and under what
circumstances, stunning problems may occur; 2. Design
facilities and implement practices that will minimize
excitement, discomfort, and accidental injury to livestock;
3. Evaluate periodically the handling methods the
establishment employs to ensure that those methods
minimize excitement, discomfort, or accidental injury and
evaluate those stunning methods periodically to ensure that
all livestock are rendered insensible to pain by a single
blow; and 4. Respond to the evaluations, as appropriate,
by addressing problems immediately and by improving
those practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. The information | have previously provided to
Mr. Donald Martinez with pertinent information about
developing a Robust Systematic Approach to Humane
Handling numerous times is located in the HACCP binder.
Mr. Martinez was encouraged to seek guidance from
available resources should he have additional questions
regarding the program. To date, M34265 still does not have
a program to demonstrate a robust systematic approach to
humane handling. | explained that going forward; the
monthly assessment and verification review will continue to
be performed by an FSIS Public Health Veterinarian as set
out in Notice 34-18.
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M34265 Naturally New Mexico Food Products LLC | TJS0415071 14JUL2020 Open On 5/12/2020, | performed the monthly assessment and
214G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34265. The establishment does not have a
written humane handling plan in place. Thereis no
regulatory requirement for a written systematic approach

to humane handling. However, an establishment may
choose to develop and implement in a robust way a written
animal handling program that effectively addresses the four
aspects of a systematic approach that FSIS outlined in the
2004 Federal Register Notice. These four steps are: 1.
Conduct an initial assessment of where, and under what
circumstances, livestock may experience excitement,
discomfort, or accidental injury while being handled in
connection with slaughter, and of where, and under what
circumstances, stunning problems may occur; 2. Design
facilities and implement practices that will minimize
excitement, discomfort, and accidental injury to livestock;
3. Evaluate periodically the handling methods the
establishment employs to ensure that those methods
minimize excitement, discomfort, or accidental injury and
evaluate those stunning methods periodically to ensure that
all livestock are rendered insensible to pain by a single
blow; and 4. Respond to the evaluations, as appropriate,
by addressing problems immediately and by improving
those practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. The information | have previously provided to
Mr. Donald Martinez with pertinent information about
developing a Robust Systematic Approach to Humane
Handling numerous times is located in the HACCP binder.
Mr. Martinez was encouraged to seek guidance from
available resources should he have additional questions
regarding the program. To date, M34265 still does not have
a program to demonstrate a robust systematic approach to
humane handling. | explained that going forward; the
monthly assessment and verification review will continue to
be performed by an FSIS Public Health Veterinarian as set
out in Notice 34-18.
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M34265 Naturally New Mexico Food Products LLC | TJS3514073 14JUL2020 Open On 3/27/2020, | performed the monthly assessment and
814G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M34265. The establishment does not have a
written humane handling plan in place. Thereis no
regulatory requirement for a written systematic approach

to humane handling. However, an establishment may
choose to develop and implement in a robust way a written
animal handling program that effectively addresses the four
aspects of a systematic approach that FSIS outlined in the
2004 Federal Register Notice. These four steps are: 1.
Conduct an initial assessment of where, and under what
circumstances, livestock may experience excitement,
discomfort, or accidental injury while being handled in
connection with slaughter, and of where, and under what
circumstances, stunning problems may occur; 2. Design
facilities and implement practices that will minimize
excitement, discomfort, and accidental injury to livestock;
3. Evaluate periodically the handling methods the
establishment employs to ensure that those methods
minimize excitement, discomfort, or accidental injury and
evaluate those stunning methods periodically to ensure that
all livestock are rendered insensible to pain by a single
blow; and 4. Respond to the evaluations, as appropriate,
by addressing problems immediately and by improving
those practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. The information | have previously provided to
Mr. Donald Martinez with pertinent information about
developing a Robust Systematic Approach to Humane
Handling numerous times is located in the HACCP binder.
Mr. Martinez was encouraged to seek guidance from
available resources should he have additional questions
regarding the program. To date, M34265 still does not have
a program to demonstrate a robust systematic approach to
humane handling. | explained that going forward; the
monthly assessment and verification review will continue to
be performed by an FSIS Public Health Veterinarian as set
out in Notice 34-18.
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M3S+V3S

Swift Pork Company

PUN5504062
230G

30JUN2020

Open

An egregious humane handling non-compliance occurred
on 3/19/2020 due to an improper stun. Determination of
the cause, corrective actions and a Preventative Plan have
been submitted to the District Office for review. A NOIE
(Notice of Intended Enforcement) was issued and the
establishment is currently under a Verification Plan. FSIS
Notice 34-18 states if the establishment is suspended (i.e.,
NOS), or receives an NOIE, for the egregious incident,
they no longer are considered to have a robust systematic
approach. IPP may reassess the robustness of an
establishment's systematic approach after FSIS has closed
out the verification plan. This will be discussed at the
establishment meeting on 7/2/2020.

M35+V3S

Swift Pork Company

PUN4701074
624G

24JUL2020

Finalized

An egregious humane handling non-compliance occurred
on 3/19/2020 due to an improper stun. Determination of
the cause, corrective actions, and a preventative plan were
presented by the establishment and submitted to the
District Office for review. A NOIE (Notice of Intended
Enforcement) and a Verification Plan were enforced at that
time. The original Verification Plan was verified daily by
USDA IPP. As of 6-30-20 a Revised Verification Plan
from the DVMS was put in to effect and is now being
verified daily by USDA IPP. The establishment does not
have a robust program because FSIS Notice 34-18 states
if the establishment is suspended (NOS), or receives an
NOIE for the egregious incident, they no longer are
considered to have a robust systematic approach to
humane handling. USDA will reassess the robustness of an
establishment's systermnatic approach after the enforcement
action is closed.
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M45200+V45
200

Makaweli Meat Company

FUS4814081
626G

26AUG2020

Finalized

Telephoned Tim Nunes to discuss future operations and
Humane Handling. A Robust Systematic Approach to
Humane Handling has not yet been implemented.
Response is the same as last month, as operations pick up
they are interested in completing an RSA, understand the
benefit, and will work on completing one in the

future. Currently, the establishment is dark with no
scheduled slaughter operations until orders come in for
product.

M45200+V45
200

Makaweli Meat Company

FUS3520094
203G

03SEP2020

Finalized

Met with Tim Nunes to discuss a Robust Systematic
Approach to Humane Handling. An RSA has not yet been
implemented. Response is the same as previous months,
as operations become more consistent they are interested
in completing an RSA, do understand the benefit, and will
work on completing one in the future. As of this date no
scheduled slaughter operations after this weeks processing
is complete.

M45261

FM Meat Products Limited Partnership

LXG1016063
110G

10JUN2020

Finalized

FM Meat's (M45261) written animal handling program was
reviewed. The humane handling records (Animal Handling
Audit Forms and associated corrective actions) generated
by this program were reviewed. The plant was also
observed implementing its humane handling plan over
several slaughter days. The procedures observed and
documentation reviewed follow the establishment’s robust
systematic approach and comply with humane handling
regulations. The information reviewed and animal
handling observed met the criteria for a robust systematic
approach to humane handling. This determination was
made using the “Elements of a Robust Systematic
Approach To Humane Handling and Slaughter” found in
Attachment 3 of FSIS Directive 6900.2. The plant has
been notified that because it has a robust systematic
approach to humane handling, the associated animal
handling plan, corrective actions, and records produced
will be subject to monthly verification reviews. If the
verification review shows that the establishment is not
implementing the robust systematic approach plan, the
robust status may be removed. FM Meats was
encouraged to maintain its Robust Systematic Approach to
Humane Handling as it may allow the Agency to utilize
regulatory discretion in response to an egregious
noncompliance.
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M45261

FM Meat Products Limited Partnership

LXG5114073
102G

02JuL2020

Finalized

FM Meat's (M45261) written animal handling program was
reviewed. The humane handling records (Animal Handling
Audit Forms and associated corrective actions) generated
by this program were reviewed. The plant was also
observed implementing its humane handling plan over
several slaughter days. The procedures observed and
documentation reviewed follow the establishment's robust
systematic approach and comply with humane handling
regulations. The information reviewed and animal
handling observed met the criteria for a robust systematic
approach to humane handling. This determination was
made using the “Elements of a Robust Systematic
Approach To Humane Handling and Slaughter” found in
Attachment 3 of FSIS Directive 6900.2. The plant has
been notified that because it has a robust systematic
approach to humane handling, the associated animal
handling plan, corrective actions, and records produced
will be subject to monthly verification reviews. If the
verification review shows that the establishment is not
implementing the robust systematic approach plan, the
robust status may be removed. FM Meats was
encouraged to maintain its Robust Systematic Approach to
Humane Handling as it may allow the Agency to utilize
regulatory discretion in response to an egregious
noncompliance.

M45261

FM Meat Products Limited Partnership

LXG2910081
506G

06AUG2020

Finalized

FM Meat's (Est. M45261) written animal handling program
was reviewed on 8/6/20. The humane handling records
(Animal Handling Audit Forms and associated corrective
actions) generated by this program were reviewed. The
plant was also observed implementing its humane handling
plan over several slaughter days. The procedures observed
and documentation reviewed follow the establishment's
robust, systematic approach and comply with humane
handling regulations. The information reviewed and
animal handling observed met the criteria for a robust,
systematic approach to humane handling. This
determination was made using the “Elements of a Robust
Systematic Approach To Humane Handling and Slaughter”
found in Attachment 3 of FSIS Directive 6900.2. The

plant has been notified that because it has a robust
systematic approach to humane handling, the associated
animal handling plan, corrective actions, and records
produced will be subject to monthly verification reviews. If
the verification review shows that the establishment is not
implementing the robust systematic approach plan, the
robust status may be removed. FM Meats was
encouraged to maintain its Robust Systematic Approach to
Humane Handling as it may allow the Agency to utilize
regulatory discretion in response to an egregious
noncompliance.
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M47221 Monte Alto Artisan Meats WPF311506 10JUNZ2020 Open On 6/10/2020, | performed the monthly assessment and
4010G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M47221. The establishment does not have a
written humane handling plan in place. There is no
regulatory requirement for a written systematic approach
to humane handling. However, an establishment may
choose to develop and implement in a robust way a written
animal handling program that effectively addresses the four
aspects of a systematic approach that FSIS outlined in the
2004 Federal Register Notice. These four steps are: 1.
Conduct an initial assessment of where, and under what
circumstances, livestock may experience excitement,
discomfort, or accidental injury while being handled in
connection with slaughter, and of where, and under what
circumstances, stunning problems may occur; 2. Design
facilities and implement practices that will minimize
excitement, discomfort, and accidental injury to livestock;
3. Evaluate periodically the handling methods the
establishment employs to ensure that those methods
minimize excitement, discomfort, or accidental injury and
evaluate those stunning methods periodically to ensure that
all livestock are rendered insensible to pain by a single
blow; and 4. Respond to the evaluations, as appropriate,
by addressing problems immediately and by improving
those practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. | have provided to the establishment via email,
pertinent information about developing a Robust
Systematic Approach to Humane Handling program. To
date, M47221 does not have a program to demonstrate
they have a robust systematic approach to humane
handling. Establishment management has expressed
interest in developing and implementing a Robust Humane
Handling procedure. A monthly assessment and
vetification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
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M47221 Monte Alto Artisan Meats WPF551007 09JUL2020 Open On 7/09/2020, | performed the monthly assessment and
0909G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M47221. The establishment does not have a
written humane handling plan in place. There is no
regulatory requirement for a written systematic approach
to humane handling. However, an establishment may
choose to develop and implement in a robust way a written
animal handling program that effectively addresses the four
aspects of a systematic approach that FSIS outlined in the
2004 Federal Register Notice. These four steps are: 1.
Conduct an initial assessment of where, and under what
circumstances, livestock may experience excitement,
discomfort, or accidental injury while being handled in
connection with slaughter, and of where, and under what
circumstances, stunning problems may occur; 2. Design
facilities and implement practices that will minimize
excitement, discomfort, and accidental injury to livestock;
3. Evaluate periodically the handling methods the
establishment employs to ensure that those methods
minimize excitement, discomfort, or accidental injury and
evaluate those stunning methods periodically to ensure that
all livestock are rendered insensible to pain by a single
blow; and 4. Respond to the evaluations, as appropriate,
by addressing problems immediately and by improving
those practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. | have provided to the establishment via email,
pertinent information about developing a Robust
Systematic Approach to Humane Handling program. To
date, M47221 does not have a program to demonstrate
they have a robust systematic approach to humane
handling. Establishment management has expressed
interest in developing and implementing a Robust Humane
Handling procedure. A monthly assessment and
vetification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
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M47221 Monte Alto Artisan Meats WPF201208 12AUG2020 Finalized On 8/12/2020, | performed the monthly assessment and
0212G verification review of the robust systematic plan for

humane handling and slaughter of livestock for
establishment M47221. The establishment does not have a
written humane handling plan in place. There is no
regulatory requirement for a written systematic approach
to humane handling. However, an establishment may
choose to develop and implement in a robust way a written
animal handling program that effectively addresses the four
aspects of a systematic approach that FSIS outlined in the
2004 Federal Register Notice. These four steps are: 1.
Conduct an initial assessment of where, and under what
circumstances, livestock may experience excitement,
discomfort, or accidental injury while being handled in
connection with slaughter, and of where, and under what
circumstances, stunning problems may occur; 2. Design
facilities and implement practices that will minimize
excitement, discomfort, and accidental injury to livestock;
3. Evaluate periodically the handling methods the
establishment employs to ensure that those methods
minimize excitement, discomfort, or accidental injury and
evaluate those stunning methods periodically to ensure that
all livestock are rendered insensible to pain by a single
blow; and 4. Respond to the evaluations, as appropriate,
by addressing problems immediately and by improving
those practices and modifying facilities when necessary to
minimize excitement, discomfort, and accidental injury to
livestock. | have provided to the establishment via email,
pertinent information about developing a Robust
Systematic Approach to Humane Handling program. To
date, M47221 does not have a program to demonstrate
they have a robust systematic approach to humane
handling. Establishment management has expressed
interest in developing and implementing a Robust Humane
Handling procedure. A monthly assessment and
vetification review will continue to be performed by an
FSIS Public Health Veterinarian as set out in Notice 34-18.
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M48087+P48 | Marin Sun Farms, Inc. RAP2212085 06AUG2020 Finalized | Over the week of July 27, |, EE}®)®)
087+V48087 706G conducted a review of the humane handling procedures

and controls practiced at Marin Sun Farms, Est. 48087
(PHIS task completed on 7/31/2020). The development,
implementation and maintenance of a robust systematic
approach to humane handling aids the establishment, as
FSIS would consider the establishment's robust systematic
approach to humane handling, as well as other factors,
when deciding whether to issue a Notice of Suspension
(NOS) or Notice of Intended Enforcement (NOIE) action in
response to an egregious inhumane handling or slaughter
incident. During this review, | observed the handling of
swine, cattle and lambs during ante-mortem inspections,
slaughter, and truck unloading, to ensure handling
complied with FSIS humane handling regulations. |
observed the slaughter of 6 hogs, 15 cattle and 10 lambs
during the review period. | reviewed the humane handling
procedures and the documents which record establishment
employee compliance with the written procedures. | found
that the procedures performed were in accordance with

the procedure as outlined in the establishments humane
handling plan. At this time, | recommend that the
establishment remain in robust status for humane

handling. Because this establishment has a robust
systematic approach, the associated plan, corrective
actions, and records produced will be subject to monthly
verification reviews. FSIS considers a robust systematic
approach to be a dynamic process that an establishment is
continuously maintaining. The robust status designation
may be removed if a future verification review shows that
the establishment is not implementing the robust systematic
approach plan. The contents of this MOl were discussed
with Co-Owner Mr. David Evans on August 5, 2020, and a
copy was provided to the establishment.
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driveways and ramps have been insufficient to consistently
maintain the facilities in good repair and to mitigate and
prevent hazardous conditions for animals, and also
demonstrated failure to prevent potential non-compliances
with Title 9 CFR 313.1(a). The establishment was also
issued a noncompliance record for noncompliance with
Title 9 CFR 313.1(b) and 313.2(a) on 5/19/2017. The

determined, during the last records review when
they were available, that the establishment's "Humane
Handling Report", which is used by the establishment for
documenting their daily inspections of humane handling
activities, lacked several important aspects of humane
handling. The aspects that were lacking included not
documenting their monitoring of truck unloading, water and
feed availability, and verifying unconsciousness on the rail
after ritual slaughter. This demonstrates that the
establishment does not have a Robust Systematic
Approach to Humane Handling.
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M51302+P51 | Belmont Meats LLC YAY5505060 17JUN2020 Finalized M51302 Belmont Meats does not have a robust systematic

302 217G approach (RSA) to humane handling. The establishment
was previously provided with Outreach on how to write and
implement a RSA.

M51302+P51 | Belmont Meats LLC YAY0908083 10AUG2020 Finalized Discussed: 1) The plant will slaughter Wednesdays and

302 010G Fridays this week and next week. 2) The plant needs to
update/correct their slaughter plans for both Poultry and
Livestock. Non-compliances were issued. 3) | discussed
with Mr. Zook : M51302 Belmont Meats does not have a
robust systematic approach (RSA) to humane handling.
The establishment was previously provided with Outreach
on how to write and implement a RSA.

M51303+V51 | USA Beef Packing, LLC 1IKZ38100659 10JUN2020 Finalized On May 30th Paul Bartfield and | went through the Robust

303 10G Humane Handling protocol, with the reassessment and
revisions of the protocol due to the Humane handling
incident, they once again have a Robust protocol.

M51303+V51 | USA Beef Packing, LLC IKZ37100752 03JUL2020 Finalized On June 27th Paul Bartfield and | went through the Robust

303 03G Humane Handling protocol, it was found the establishment
has a Robust protocol.

M51303+V51 | USA Beef Packing, LLC IKZ40100819 03AUG2020 Finalized On July 28th Paul Bartfield and | went through the Robust

303 03G Humane Handling protocol, it was found the establishment
has a Robust protocol, but since the establishment is under
review for a HH incident, the robust protocol is currently
suspended.

M51303+V51 | USA Beef Packing, LLC IKZ36090931 10SEP2020 Finalized On August 26th Paul Bartfield and | went through the

303 10G Robust Humane Handling protocal, with the closure of the

NOIE the establishment once again has a Robust protocol.
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and Verification Plan commitments and corrective actions
that the establishment proffered in response to the Notice
of Suspension (NOS) initiated July 15, 2020 which states,
“All captive bolt device and firearm ammunition must be
stored in a dry location inside the establishment and any
ammunition used each day must be stored during the day
and between each use in a watertight container to prevent
degradation from humidity.” At this time, the
establishment is unable to implement Swine Stunning SOP
as written and will not be able to comply with their proffered
corrective actions in response to the NOS. While there
were no observations on 7/22/2020 of the establishment
ineffectively stunning the establishment is unable to
implement their SOP program as written. The
establishment needs to ensure that the programs as written
are reflective of their process and are being implemented
as written. The establishment is advised that should they
want to make any modifications to the food safety
programs, including any programs related to Swine
Stunning, during the Abeyance period, the establishment
should submit these changes, in writing, to FSIS for
verification of compliance prior to the establishment
implementing these changes.
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establishment in approximately 30 days to review the
humane handling verification plan compliance progress.
Footnotes: (a) Verification Plan item #1. When hogs are
on premises to be slaughtered: “Every stunning employee
will implement the following procedure for every swine
animal that is slaughtered. The establishment will weigh all
swine that appear to be larger than market size of
approximately 350 pounds in their outside scale prior to
driving swine into the stunning area. Weighing of swine will
be accomplished during antemortem inspection in the
presence of the FSIS Inspector.” “The establishment will
not slaughter any swine over 750 pounds.” (b)

Verification Plan item #2 (in part) Establishment employees
will follow this procedure when assessing a hog for
unconsciousness after stunning, and if necessary, to
re-stun a hog:... “If any one, or combination of the above
signs are not correct, then the stunning employee or
back-up stunning employee must immediately apply an
effective corrective action stun using the back-up device.
Then the stunning employee or back-up stunning employee
must immediately re-check the animal to ensure that the
animal has been rendered unconscious.”...
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this time, the establishment is unable to implement Swine
Stunning SOP as written and will not be able to comply with
their proffered corrective actions in response to the NOS.
While there were no observations on 7/22/2020 of the
establishment ineffectively stunning the establishment is
unable to implement their SOP program as written. The
establishment needs to ensure that the programs as written
are reflective of their process and are being implemented
as written. The establishment is advised that should they
want to make any modifications to the food safety
programs, including any programs related to Swine
Stunning, during the Abeyance period, the establishment
should submit these changes, in writing, to FSIS for
verification of compliance prior to the establishment
implementing these changes.
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MB6537+P653
7

University of Florida Meat Lab

RQA2407071
701G

01JuLzo020

Finalized

The University of Florida Meat Lab's (M6537) approach to
humane handling and associated records were reviewed.
The procedures observed and documentation reviewed
follow the establishment's robust systematic approach and
comply with humane handling regulations. The information
reviewed and animal handling observed met the criteria for
a robust systematic approach to humane handling. This
determination was made using the “Elements of a Robust
Systematic Approach To Humane Handling and Slaughter”
found in Attachment 3 of FSIS Directive 6900.2. Plant
Manager Byron Davis is aware that the plant's robust
systematic approach to humane handling (including its
written records and corrective actions) will be verified
monthly, the results of the verification will be documented
in a Memorandum of Interview (MOI), and copies of the
MOI will be provided to Plant Management and the District
Veterinary Medical Specialist (DVMS). If the verification
review shows that the establishment is not implementing the
robust systematic approach plan, the robust status may be
removed. The University of Florida Meat Lab was
encouraged to maintain its Robust Systematic Approach to
Humane Handling as it may allow the Agency to utilize
regulatory discretion in response to an egregious
noncompliance.

M6537+P653
7

University of Florida Meat Lab

RQA4707080
225G

25AUG2020

Finalized

The University of Florida Meat Lab's (M6537) approach to
humane handling and associated records were reviewed.
The procedures observed and documentation reviewed
follow the establishment's robust systematic approach and
comply with humane handling regulations. The information
reviewed and animal handling observed met the criteria for
a robust systematic approach to humane handling. This
determination was made using the “Elements of a Robust
Systematic Approach To Humane Handling and Slaughter”
found in Attachment 3 of FSIS Directive 6900.2. Plant
Manager Byron Davis is aware that the plant's robust
systematic approach to humane handling (including its
written records and corrective actions) will be verified
monthly, the results of the verification will be documented
in a Memorandum of Interview (MO!), and copies of the
MOI will be provided to Plant Management and the District
Veterinary Medical Specialist (DVMS). If the verification
review shows that the establishment is not implementing the
robust systematic approach plan, the robust status may be
removed. The University of Florida Meat Lab was
encouraged to maintain its Robust Systematic Approach to
Humane Handling as it may allow the Agency to utilize
regulatory discretion in response to an egregious
noncompliance.
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MB6537+P653
7

University of Florida Meat Lab

RQAS5512092
109G

09SEP2020

Open

The University of Florida Meat Lab's (M6537) approach to
humane handling and associated records were reviewed.
The procedures observed and documentation reviewed
follow the establishment's robust systematic approach and
comply with humane handling regulations. The information
reviewed and animal handling observed met the criteria for
a robust systematic approach to humane handling. This
determination was made using the “Elements of a Robust
Systematic Approach To Humane Handling and Slaughter”
found in Attachment 3 of FSIS Directive 6900.2. Plant
Manager Byron Davis is aware that the plant's robust
systematic approach to humane handling (including its
written records and corrective actions) will be verified
monthly, the results of the verification will be documented
in a Memorandum of Interview (MOI), and copies of the
MOI will be provided to Plant Management and the District
Veterinary Medical Specialist (DVMS). If the verification
review shows that the establishment is not implementing the
robust systematic approach plan, the robust status may be
removed. The University of Florida Meat Lab was
encouraged to maintain its Robust Systematic Approach to
Humane Handling as it may allow the Agency to utilize
regulatory discretion in response to an egregious
noncompliance.

M6554+P655
4

Wells Processing Plant

KGN0615060
824G

24JUN2020

Finalized

M6554 Wells Processing Robust Systematic Approach
Determination Task Date Task was performed:
06/24/2020 Determination: No (not robust)
Establishment management was notified of these facts.
Attending establishment personnel response, if any: None

MB6554+P655
4

Wells Processing Plant

KGN1313072
223G

23JUL2020

Finalized

M6554 Wells Processing Robust Systematic Approach
Determination Task Date Task was performed:
07/22/2020 Determination: No (not robust)
Establishment management was notified of these facts.
Attending establishment personnel response, if any: None

MB6554+P655
4

Wells Processing Plant

KGN0915082
820G

20AUG2020

Finalized

M6554 Wells Processing Robust Systematic Approach
Determination Task Date Task was performed:
08/20/2020 Determination: No (not robust)
Establishment management was notified of these facts.
Attending establishment personnel response, if any: None

MB554+P655
4

Wells Processing Plant

KGN5315091
510G

10SEP2020

Finalized

M6554 Wells Processing Robust Systematic Approach
Determination Task Date Task was performed:
09/10/2020 Determination: No (not robust)
Establishment management was notified of these facts.
Attending establishment personnel response, if any: None
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M6555+P347 | Fayette Packing Company, Inc. WS0250706 25JUN2020 Finalized Fayette Packing Company, Inc. - M6555 Robust

94 0425G Systematic Approach Determination Task Date Task was
performed: 06-25-2020 Determination: Yes (robust)
Establishment management was notified of these facts.
Attending establishment personnel response, if any: None

M6555+P347 | Fayette Packing Company, Inc. WS0111307 23JUL2020 Finalized Fayette Packing Company, Inc. - M6555 Robust

94 3323G Systematic Approach Determination Task Date Task was
performed: 07-22-2020 Determination: Yes (robust)
Establishment management was notified of these facts.

M6555+4P347 | Fayette Packing Company, Inc. WS0351208 21AUG2020 Finalized Fayette Packing Company, Inc. - M6555 Robust

94 4121G Systematic Approach Determination Task Date Task was
performed: 08-21-2020 Determination: Yes (robust)
Establishment management was notified of these facts.

M6555+P347 | Fayette Packing Company. Inc. WS0511509 10SEP2020 Finalized Fayette Packing Company, Inc. - M6555 Robust

94 3910G Systematic Approach Determination Task Date Task was
performed: 09-10-2020 Determination: Yes (robust)
Establishment management was notified of these facts.

M6561+P656 | 412 Meat Processing Inc. YOB4907065 29JUN2020 Finalized M6561 412 Meat Processing Inc. Robust Systematic

1 929G Approach Determination Task Date Task was performed:
06/29/2020- Determination: Yes (robust) Establishment
management was notified of these facts. Attending
establishment personnel response, if any: None

M6561+P656 | 412 Meat Processing Inc. YOB0913072 23JUL2020 Finalized M6561 412 Meat Processing Inc. Robust Systematic

1 023G Approach Determination Task Date Task was performed:
07/23/2020- Determination; Yes (robust) Establishment
management was notified of these facts.

M6561+4P656 | 412 Meat Processing Inc. YOB0614081 19AUG2020 Finalized M6561 412 Meat Processing Inc. Robust Systematic

1 619G Approach Determination Task Date Task was performed:
08/19/2020- Determination: Yes (robust) Establishment
management was notified of these facts.

M6561+P656 | 412 Meat Processing Inc. Y0OB3413092 225EP2020 Finalized M6561 412 Meat Processing Inc. Robust Systematic

1 922G Approach Determination Task Date Task was performed:
09/22/2020- Determination: Yes (robust) Establishment
management was notified of these facts.
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M8461

M & G Meats

IYA40100701
13G

13JuLz2020

Finalized

On 07/13/2020, | reviewed the plant's written program and
records for their Systematic Approach to Humane
Handling and Slaughter. | found the records reviewed to be
complete, and the employees were observed to be
following the program as written with no issues. The
establishment has met all the guidelines for a Robust
Systematic Approach at this time. | notified Arch Muller,
plant manager, of my findings.

M8461

M & G Meats

IYA20130807
17G

17AUG2020

Finalized

On 08/17/2020, | reviewed the plant's written program and
records for their Systematic Approach to Humane
Handling and Slaughter. | found the records reviewed to be
complete, and the employees were observed to be
following the program as written with no issues. The
establishment has met all the guidelines for a Robust
Systematic Approach at this time. | notified Arch Muller,
plant manager, of my findings.

M8461

M & G Meats

1YA52100951
21G

21SEP2020

Finalized

On 09/21/2020, | reviewed the plant's written program and
records for their Systematic Approach to Humane
Handling and Slaughter. | found the records reviewed to be
complete, and the employees were observed to be
following the program as written with no issues. The
establishment has met all the guidelines for a Robust
Systematic Approach at this time. | notified Arch Muller,
plant manager, of my findings.
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Table: MOIs in Response to FOIA2021-107 12:54 Monday, December 21, 2020
Task
EstNbr EstName MOINbr Date Code | TaskName Status MOI Agenda
M86M Cargill Meat Solutions PAI07190746 01JUL2020 Open Cargill Meat Solutions 490 Rd 9 Schuyler, NE 68661

01G

Assessment Assess circumstances where livestock may
experience excitement, discomfort, or accidental injury
being handled in connection with slaughter and, except for
establishments conducting ritual slaughter, where and
under what circumstances stunning problems may occur.
Design Review facilities design and implemented
practices that will minimize excitement, discomfort, and
accidental injury to livestock. Cargill Meat solutions is in the
process of fixing some of their sprinklers that are not
working properly. Evaluation Evaluate periodically their
handling methods to ensure they minimize excitement,
discomfort, or accidental injury and. Except for
establishments conducting ritual slaughter, evaluate
periodically their stunning methods to ensure that all
livestock are rendered insensible to pain by a single blow.
Response Improve handling practices and modify
facilities when necessary to minimize excitement,
discomfort, and accidental injury to livestock. The
establishment is evaluated by a third-party company,
Arrow Sight, which monitors video taken by the
establishment from unloading the cattle to the stickers.
Arrow Sight also observes for incidents in the movement of
the cattle and if questions arise they send text messages to
the plant superintendent along with video clips. While |
performed Ante Mortem inspection during the month of
June. | observed pen and facility construction. All gates
in the pens and center (Knock) alley leading to the circle
were in working order. The pens were in good condition
and the construction was adequate to ensure the humane
movement of animals with minimal excitement, discomfort
or accidental injury. While Performing Ante- Mortem
inspection | observed the animal handling methods and
ensured animals were moved humanely without undue
excitement, discomfort, accidental injury, slips and falls
and without electric prods or alternative object use. During
June USDA personnel observed animals were unloaded
from the trailers/ trucks without undue excitement or injury.
Twenty animals were condemned in the yards this
month and all were under 30 months.  Nine steers and
four heifers were condemned for non-ambulatory/ down.
Two steers and Three heifers were condemned for being
dead in the yards. One steer was condemned for central
nervous system signs and one steer was company
condemned.
Animals have access to water from a continuous flow water
tanks 24 hours aday. A separate suspect pen with head
catch is available if needed and water is available when the
penis used. After reviewing Cargill meat Solutions,
Establishment M86M robust Humane Handling Program
using the four Aspects of a Systematic Approach to
Humane Handling and Slaughter, and observing the nine
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EstNbr

EstName

MOINbr

Date

Task
Code

TaskName

Status

MOI Agenda

Humane Animal Tracking Categories (Adequate Measures
for Inclement Weather; Truck unloading; Water
Availability; Handling During Ante Mortem; Handling of
Suspect and Disabled Cattle; Electric Prod/alternative
Object Use; Observation of Slips and Falls; Stunning
Effectiveness; and Checking for Conscious Animals on the
Rail) while performing ante mortem . Since no humane
handling noncompliance reports have been written and
nothing has changed since last month. | agree that Cargill
M86M still meets the criteria for a robust systematic
approach to humane handling and Slaughter requirements.
6 bi6 ] [iE1] Cargill Meat Solutions,
M86M 490 Road 9 Schuyler, NE 68661
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Table: MOIs in Response to FOIA2021-107 12:54 Monday, December 21, 2020
Task
EstNbr EstName MOINbr Date Code | TaskName Status MOI Agenda
M86M Cargill Meat Solutions PAI37230749 22JUL2020 Finalized Comments: Aspects of a Systematic Approach to

22G

Humane Handling and Slaughter July 2020 Cargill Meat
Solutions 490 Rd9 Schuyler, NE 68661 Assessment
Assess circumstances where livestock may experience
excitement, discomfort, or accidental injury being handled
in connection with slaughter and, except for establishments
conducting ritual slaughter, where and under what
circumstances stunning problems may occur. Design
Review facilities design and implemented practices that will
minimize excitement, discomfort, and accidental injury to
livestock. Cargill Meat solutions is in the process of fixing
some of their sprinklers that are not working properly.
Evaluation Evaluate periodically their handling methods to
ensure they minimize excitement, discomfort, or accidental
injury and. Except for establishments conducting ritual
slaughter, evaluate periodically their stunning methods to
ensure that all livestock are rendered insensible to pain by
asingle blow. Response Improve handling practices
and modify facilities when necessary to minimize
excitement, discomfort, and accidental injury to livestock.
The establishment is evaluated by a third-party company,
Arrow Sight, which monitors video taken by the
establishment from unloading the cattle to the stickers.
Arrow Sight also observes for incidents in the movement of
the cattle and if questions arise they send text messages to
the plant superintendent along with video clips. While |
performed Ante Mortem inspection during the month of
July. | observed pen and facility construction. All gates in
the pens and center (Knock) alley leading to the circle
were in working order. The pens were in good condition
and the construction was adequate to ensure the humane
movement of animals with minimal excitement, discomfort
or accidental injury. While Performing Ante- Mortem
inspection | observed the animal handling methods and
ensured animals were moved humanely without undue
excitement, discomfort, accidental injury, slips and falls
and without electric prods or alternative object use. During
July USDA personnel observed animals were unloaded
from the trailers/ trucks without undue excitement or injury.

Also during the month of July, the company started using
a robot on occasions to move cattle.  As of July 22, 2020,
Twenty seven animals were condemned in the yards this
month and all were under 30 months.  Thirteen steers
and two heifers were condemned for non-ambulatory/
down. Three steers and six heifers were condemned for
being dead in the yards. Two steers and one heifer were
company condemned.

Animals have access to
water from a continuous flow water tanks 24 hours a day.
A separate suspect pen with head catch is available if
needed and water is available when the pen is used. After
reviewing Cargill meat Solutions, Establishment M86M
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Task
EstNbr EstName MOINbr Date Code | TaskName Status MOI Agenda
M86M Cargill Meat Solutions PAI19000921 29SEP2020 Open Assessment Assess circumstances where livestock may

29G

experience excitement, discomfort, or accidental injury
being handled in connection with slaughter and, except for
establishments conducting ritual slaughter, where and
under what circumstances stunning problems may occur.
Design Review facilities design and implemented
practices that will minimize excitement, discomfort, and
accidental injury to livestock. Cargill Meat solutions is in the
process of fixing some of their sprinklers that are not
working properly. Evaluation Evaluate periodically their
handling methods to ensure they minimize excitement,
discomfort, or accidental injury and. Except for
establishments conducting ritual slaughter, evaluate
periodically their stunning methods to ensure that all
livestock are rendered insensible to pain by a single blow.
Response Improve handling practices and modify
facilities when necessary to minimize excitement,
discomfort, and accidental injury to livestock. The
establishment is evaluated by a third-party company,
Arrow Sight, which monitors video taken by the
establishment from unloading the cattle to the stickers.
Arrow Sight also observes for incidents in the movement of
the cattle and if questions arise they send text messages to
the plant superintendent along with video clips. While |
performed Ante Mortem inspection during the month of
September. | observed pen and facility construction. All
gates in the pens and center (Knock) alley leading to the
circle were in working order. The pens were in good
condition and the construction was adequate to ensure the
humane movement of animals with minimal excitement,
discomfort or accidental injury. While Performing Ante-
Mortem inspection | observed the animal handling methods
and ensured animals were moved humanely without undue
excitement, discomfort, accidental injury, slips and falls
and without electric prods or alternative object use. During
September USDA personnel observed animals were
unloaded from the trailers/ trucks without undue excitement
orinjury. As of September 29, 2020, Twenty- two
animals were condemned in the yards this month and all
but two were under 30 months.  Eight steers (one was
over 30 months) and six heifers were condemned for
non-ambulatory/ down. Two steers and two heifers were
condemned for being dead in the yards. Three steers

were company condemned and all of them were sentto a
landfill (The company used Xylazine on two of their
company condemns. The other one was over 30

months).

Animals have access to water from a continuous flow water
tanks 24 hours aday. A separate suspect pen with head
catch is available if needed and water is available when the
penis used. After reviewing Cargill meat Solutions,
Establishment M86M robust Humane Handling Program
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12:54 Monday, December 21, 2020

EstNbr

EstName

Task
MOINbr Date Code | TaskName Status

MOI Agenda

M965+V969

Swift Beef Company

UOA4618081 28AUG2020 Finalized
528G

The M 969, Swift Beef Company, systematic approach to
humane handling and all associated records with it were
available for review. The written procedures are effectively
implemented to stay in compliance with humane handling
regulations. Written records are maintained which
demonstrate that the program is being implemented as
written and that the program is effectively preventing
identified potential noncompliance. Corrective actions
records are maintained when implementation of the
program as written fails or fails to prevent a
noncompliance.

M969+V969

Swift Beef Company

UOA5217093 30SEP2020 Finalized
730G

The M 969, Swift Beef Company, systematic approach to
humane handling and all associated records with it were
available for review. The written procedures are effectively
implemented to stay in compliance with humane handling
regulations. Written records are maintained which
demonstrate that the program is being implemented as
written and that the program is effectively preventing
identified potential noncompliance. Corrective actions
records are maintained when implementation of the
program as written fails or fails to prevent a
noncompliance.
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EstNbr

EstName

NR#

Date

Task

TaskName

Regs

Description

Status

M5300

Rhode Island

Beef & Veal Inc.

VEL1208
080625N
1

08/25/2020

04C02

Livestock
Humane Handling

3131

Humane Handling Category VII: Observations for Slips and
Falls:One 8/25/20 at approximately 0848 while conducting
ante-mortem the following noncompliance was
ohserved:The employee presenting the livestock

for ante-mortem moved 9 bovines from one holding pen to
the first holding pen. During the movement, 1 steer slip and
its back legs fell onto the flooring pen. The employee did
not use any excessive vocal excitement, electrical prodding
or physical force during the movement. The floor was also
observed to be free from animal manure. As the steer
attempted to get back up it had a difficult time gaining
traction on the floor but then managed to be on all four

feet. The production lead was notified of this finding and a
NR would be documented.

CLOSED

M5300

Rhode Island

Beef & Veal Inc.

VEL3112
092616N
K

09/16/2020

04C02

Livestock
Humane Handling

3131

Humane Handling Category VII: Observations for Slips and
Falls:One 9/16/20 at approximately 1256 while conducting
ante-mortem the following noncompliance was
observed:The employee presenting the livestock for
ante-mortem moved 28 swine in the first holding pen.
During the movement, 2 roaster swine slipped, fell and
landed on its side while in the pen. The employee did not
use any excessive vocal excitement, electrical prodding or
physical force during the movement. The floor was also
observed to be wet and having excessive manure. As the
swine attempted to get back up, it had a difficult time
gaining traction on the floor but then manaced to be on all

four feet. The production lead and

notified of this finding and a NR would be documented.

CLOSED
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EstNbr

EstName

NR#

Date

Task

TaskName

Regs

Description

Status

M7356+P735
6+V7356

Harmon Brothers
Meats, Inc.

1JK29090
64501N-
1

06/01/2020

04C02

Livestock
Humane Handling

313.15(2)(1),
313.15(2)(3)

On Monday, June 1, 2020, at approximately 0755 hours, |,
| ST —1 | observed the following
noncompliance while verifying HATS category 8 (stunning
effectiveness) at Est. M7356 (Harmon Brothers Meats): the
first captive bolt stun attempt delivered to a mature sheep
was not effective at rendering the animal unconscious. The
animal remained standing with conscious eye tracking,
with pooled blood around the wound on the forehead. The
plant employee subsequently delivered an immediate and
effective corrective action by captive bolt that was
successful in rendering the animal unconscious, and the
animal remained so thereafter. | initiated regulatory control
action 0800 hours by tagging the knock box with USDA
reject tag # B37427633. The plant manager was orally
informed at 0800 hours of the noncompliance with 9CFR
313.15(a)(1) and 9CFR 313.15(a)(3). This noncompliance
is associated with noncompliance 1JK2207040129N
documented on April 29, 2020 demonstrating the
establishment's failure to produce immediate
unconsciousness in the animals. The establishment
provided acceptable verbal corrective actions to the root
cause of the incident at 0940, and the knock box was
released.

CLOSED

M7356+P735
6+V7356

Harmon Brothers
Meats, Inc.

1JK31080
73823N-
1

07/23/2020

04C02

Livestock
Humane Handling

313.15(a)(1),
313.15(a)(3)

On Thursday, July 23, 2020, at approximately 0740 hours,
|, fRdiRY bbserved the following
noncompliance while verifying HATS category 8 (stunning
effectiveness) at Est. M7356 (Harmon Brothers Meats): the
first captive bolt stun attempt delivered to a mature sheep
was not effective at rendering the animal unconscious. The
animal remained standing with conscious eye tracking,
with pooled blood around the wound on the forehead. The
plant employee subsequently delivered an immediate and
effective corrective action by captive bolt that was
successful in rendering the animal unconscious, and the
animal remained so thereafter. | initiated regulatory control
action at 0745 hours by tagging the knock box with USDA
reject tag #B37427639. The plant manager was orally
informed at 0745 hours of the noncompliance with 9CFR
313.15(a)(1) and 9CFR 313.15(a)(3). This noncompliance
is assaciated with noncompliance [JK2909064501N
documented on June 1, 2020 demonstrating the
establishment’s failure to produce immediate
unconsciousness in the animals. The establishment
provided acceptable written corrective actions to the root
cause of the incident at 0855 hours, and the knock box
was released.

OPEN
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EstNbr EstName NR# Date Task TaskName Regs Description Status
M10805 Hamzah UIEO906 08/26/2020 | 04C02 | Livestock 313.1,313.2 On 08/26/20, while performing a HATS portion of the OPEN
Slaughter House | 084527N Humane Handling Livestock Humane Handling evaluation on the official
-1 premises in the covered holding pens on the raised

platform used for bovine USDA Ante-Mortem (AM)
inspection, | noted that five beef and two veal had been
presented for AM inspection and were in process of being
herded inside the building. During the herding process,
four of the seven animals were seen slipping substantially,
two to the point of falling, where their hips were in contact
with the ground before regaining their footing. Due to a
facility design that does not function congruently with
normal animal behavior and ambulation patterns, such as,
but not limited to: multiple right angle corners, misalignment
of crowding gate with entrance door to alley way, a
transition from bright outdoor light to very dark upon
entering the alley way inside the building, and insufficiently
slip-resistant flooring, a scenario developed where the
seven bovine balked while attempting to enter the alley way,
backed up, exited and had to be forcefully reloaded after
multiple attempts. These represent non-compliance with 9
CFR 313.1(b) and 9 CFR 313.2(a). 9 CFR 313.1(b) states,
“Floors of livestock pens, ramps, and driveways shall be
constructed and maintained so as to provide good footing
for livestock. Slip resistant or waffled floor surfaces,
cleated ramps and the use of sand, as appropriate, during
winter months are examples of acceptable construction and
maintenance.” 9 CFR 313.2(a) states, "Driving of livestock
from the unloading ramps to the holding pens and from the
holding pens to the stunning area shall be done with a
minimum of excitement and discomfort to the animals.
Livestock shall not be forced to move faster than a normal
walking speed.” On 08/24/20, | observed conditions similar
to those referenced above when | saw three veal calves
substantially slipping while gently moving around the pen,
with one splaying its rear legs nearly to the point of the
stifles touching the ground. While the concrete floor was
covered in wet, smeary fecal material, the flooring lacks
sufficient slip-resistant etching necessary for animals to
adequately maintain traction, especially while wet. At the
time and in isolation, | did not feel that those observations
rose to the level of noncompliance, however, they do
indicate a trend of undesirable livestock handling
conditions that have led to the noncompliance observed on
08/26/20. Additionally, one item addressed in the Humane
Handling (HH) MOl on 8/17/20, the approximately 4-5" gap
in the metal pipe support structure immediately behind the
head catch mechanism on the knock box has been
replaced and is satisfactory. However, other items
addressed in the MO/, such as jagged sheet metal exposed
near the bottom of the hind gate in the knock box and the
door separating the above referenced outside USDA
Ante-Mortem inspection pens from the inside pens, have
yet to be addressed and remain a potential HH hazard.
This continues to be non-compliant with 9 CFR 313.1(a)
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EstNbr EstName NR# Date Task TaskName Regs Description Status
M8948+P894 | Carlson Meat FWL241 08/11/2020 | 04C02 | Livestock 313.15(@)(1), On 8/11/2020 at 07:52 hours while performing HATS Task CLOSED
8+\/8948 Shop 1082414 Humane Handling | 313.15(b)(1) Category VIl Stunning effectiveness, | observed the

N-1 (iii) following noncompliance. An establishment employee

positioned himself to stun a beef steer in the restrainer with
a handheld captive bolt stunner. When the establishment
employee went to stun the animal, it moved its head
forward and down toward the front of the restrainer. After
the stun attempt, the beef steer jerked its head up and
remained conscious while standing with rhythmic heavy
breathing. The establishment employee immediately
reloaded the same hand-held captive bolt stunning
equipment and effectively rendered the animal
unconscious. | examined the head and found two stun
wounds one wound was in hide roughly one inch away
from the center of the poll and second wound was in the
center of the poll. A verbal regulatory control action was
taken with notification to the establishment and further
stunning was stopped. | informed Plant Owner, Joel
Inselmann of the forthcoming noncompliance record for
the failure to meet regulations 9 CFR 313.15(a)(1) and
313.15(b)(1)(iii). A verbal preventive measure was
provided by Mr. inselmann. After the verbal preventive
measure was provided, | relinquished the verbal regulatory
control action.This NR is being associated with a similar
noncompliance FWL2614073315N/1 documented
2020-07-15 for a similar incident with ineffective stun with
a hand-held captive bolt stunner and restrainer. The
previous corrective actions and preventative measures
were either not implemented or were not sufficient to
prevent recurrence of the noncompliance.




Table: Noncompliance Reports in Response to FOIA2021-107 07:49 Monday, December 21,2020 37

EstNbr EstName NR# Date Task TaskName Regs Description Status
M850+P177 | Swift Pork HEMS521 06/26/2020 | 04C02 | Livestock 313.2 On 06/26/20 at 2020, while performing HATS Category CLOSED
75+V850 Company 8061827 Humane Handling V| —Electric Prod/Alternative Object Use at stunner #1, |

N-1 observed a hog backwards in the irons with its rear end

near the entrance of the gondola and the hog behind it was
close to its face, i.e., the hogs were face to face. The
employee attempted to get the backwards hog to move into
the gondola by tapping on the hog with a plastic BB bat
and on the framework of the irons. After these attempts, |
observed him use the electric prod on the right side of the
hog's face that was facing backwards. | immediately
motioned for the employee to stop, motioned for Angelica
Atilano, Stick Supervisor who was already in the area and
explained to her my observations. Ms. Atilano took an
immediate corrective action by removing the employee and
putting an experienced employee in his spot | advised Ms.
Afilano that a noncompliance record would be issued for
improper use of an electric prod and that since there were
not any signs of injury or distress to the hog | would not be
stopping production. Ms. Atilano radioed for Gonzalo
Batres, General Foreman and | discussed the incident with
him. Mr. Batres advised me the employee would be moved
to another area of livestock to assist in driving hogs using
only a plastic BB bat. Mr. Batres then departed to look at
the video corresponding to the timeframe of the incident.
Mr. Batres proffered the preventative measure as
re-training the employee and to have an experienced team
member work with him until itis determined that he is ready
to work by himself.
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EstNbr EstName NR# Date Task TaskName Regs Description Status

appeared normal and did not show any signs of stress or
dehydration. | immediately notified the plant management.
The plant management removed the animals from pen 1
and placed them in pen 4 which had water available. Once
the animals were placed in pen 4, they did not show any
immediate interest in the water available to them in pen 4.
These animals appeared normal and unharmed with no
signs of thirst or dehydration. The establishment failed to
provide water for the goats in pen 1; this was a
noncompliance with 9 CFR 313.2(e). | informed the
establishment they will need to provide a corrective action
to prevent recurrence of lack of water in the pens. To
prevent any other animals from being placed in pen 1, |
applied U.S. Reject tag B45289567 to the gate of pen 1
after all the goats were removed from the pen. Walid
Mesallem, HACCP Coordinator/Managing Director, was
notified of the noncompliance.
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EstNbr

EstName

NR#

Date

Task

TaskName

Regs

Description

Status

M31959

Lebanese
Butcher
Slaughter House
Inc

NYH5611
080210N
1

08/07/2020

04C02

Livestock
Humane Handling

313.2

On August 7, 2020 at approximately 1330 hours during
custom operations, | observed animals in the holding pens
to be overcrowded. All of the animals did not have
adequate space to lie down or have access to the water
troughs. The water and feed troughs were unable to be
ohserved due to the high number of animals in the pens.
The establishment failed to comply with the regulatory
requirements listed in 9CFR 313.2(e). | notified Samir
Rababeh, Plant Managet, of the conditions | observed. We
went back out around 1400 hours, and | observed some of
the animals had been moved into another area of the pens,
and an employee was refilling the water troughs.

CLOSED

M31944+V31
944

Meat Processing
LLC

BQC571
1085420
N-1

08/20/2020

04C02

Livestock
Humane Handling

313.16(a)(1)

While conducting a Livestock Humane Handling task,
under the HATS category VIII, stunning effectiveness, (]
[)6) | and myself observed the following
non-compliance:The second beef animal of the day was in
place in the restrainer at approximately 0630. The stunning
employee, informed me he was going to stun the next
animal. | proceeded to the USDA office according to the
requirements in the Safe Firearms Handling Directive. The
first shot discharge was heard from the .22 magnum rifle.
[i] EEzErproceeded to the kill floor room and observed
the beef animal still conscious and standing in the
restrainer. The animal did not vocalize. The stunning
employee immediately chambered another round into the
.22 magnum rifle and discharged a second time. |
proceeded to the kill floor and determined the animal was
in an insensible state. While the animal was being hoisted
and bled out, | asked the stunning employee what
happened. He replied "the animal moved its head during
the 1st shot." Verbal regulatory control was immediately
taken. They provided verbal corrective actions and
slaughter activities were allowed to resume.Upon further
post mortem examination of the affected skull after the hide
was removed, | observed two holes in the front surface of
the skull. One hole was located even with a straight line
between the animal's eyes. This bullet appeared to not
have completely penetrated the skull. A second bullet hole
was located approximately 4 inches higher and 1/2 an inch
to the left. This bullet hole appeared to have completely
penetrated the skull. Dave Heier, Establishment Owner was
informed there would be a noncompliance report issued.

CLOSED
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EstNbr EstName NR# Date Task TaskName Regs Description Status
M34543+P34 | Brewer Meats DFN5905 07/01/2020 | 04C02 | Livestock 313.16(a)(1) On 7/2/20 at 2:45 PM, while performing observations for CLOSED
543 071502N Humane Handling HATS Category VIlI, Stunning Effectiveness, the following

-1 noncompliance was observed. An employee using a small

caliber rifle attempted to stun a calf that was confined in a
knock box. The animal remained conscious within the
confines of the knock box after the employee shot it in the
head. The animal was standing, had rhythmic breathing
and had head movement after the attempted stunning. The
animal was quiet and did not have frantic movements, but
had a calm demeanor.The employee immediately reloaded
the rifle and with a second shot rendered the animal
unconscious.These above observations are noncompliant
with 9 CFR 313.16(a)(1) which requires an animal to be
effectively stunned with a single shot attempt.| informed
Donnie Brewer (Plant Manager, Owner) of the incident and
of the forthcoming NR.
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EstNbr EstName NR# Date Task TaskName Regs Description Status
M44910+P44 | Abattoir JCH2615 06/19/2020 | 04C02 | Livestock 313.15(2)(1) HATS Category VIl - Stunning Effectiveness On 19, June CLOSED
910+V44910 | Associates Inc. 063719N Humane Handling 2020, at approximately 0845 hours while performing

-1 humane handling verification activities at Establishment

44910, the Slaughter inspector observed and reported the
following Noncompliance. The Establishment moved a
bovine steer into the stun box for stunning with a hand-held
captive bolt. The steer was not locked into the head gate
and would not enter the head restraint on the stun box. The
Stunner made the first stunning attempt with the captive
bolt. The stunning attempt hit the head as evidenced by
both the steer's sudden movement away from the stunner
but remained standing with a spot on the head where the
captive bolt hit. The stunner took immediate cotrective
action by re-loading the captive bolt and delivering a
second stun, which rendered the steer insensible. On 19,
June 2020, at approximately 1100 hours while performing
humane handling verification activities at Establishment
44910, the Slaughter inspector observed and reported the
following Noncompliance. The Establishment moved a
bovine steer into the stun box for stunning with a hand-held
captive bolt. The steer was locked into the head gate on the
stun box. As the Stunner made the first stunning attempt
with the captive bolt, the steer moved its head. The
stunning attempt hit the head as evidenced by both the
steer's sudden movement away from the stunner but
remained standing and vocalizing with a spot on the head
where the captive bolt hit. The stunner took immediate
corrective action by re-loading the captive bolt and
delivering a second stun, which rendered the steer
insensible. On 19, June 2020, at approximately 1150 hours
while performing humane handling verification activities at
Establishment 44910, the Slaughter inspector observed
and reported the following Noncompliance. The
Establishment moved a bovine Heifer into the stun box for
stunning with a hand-held captive bolt. The Heifer was
locked into the head gate on the stun box. As the Stunner
made the first stunning attempt with the captive bolt, the
Heifer moved its head. The stunning attempt hit the head as
evidenced by both the Heifer's sudden movement away
from the stunner but remained standing with a spot on the
head where the captive bolt hit. The stunner took immediate
corrective action by re-loading the captive bolt and
delivering a second stun, which rendered the steer
insensible. Mr. John Young, Plant Owner, was notified of
the Noncompliance and the Establishment's failure to
adhere to the regulatory requirements of @ CFR
313.15(a)(1).
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EstNbr EstName NR# Date Task TaskName Regs Description Status
M44910+P44 | Abattoir JCHODO016 08/18/2020 | 04C02 | Livestock 3131 Hat Category 3 On 8/18/20 | observed the following CLOSED
910+V44910 | Associates Inc. 081419N Humane Handling noncompliance at rising springs meats in the holding pen

1

area. The plant had 4 market hogs in the middle holding
pen in the barn. The plant had 2 black rubber pans in the
pen. The pans are approximately 3 to 4 inches high and 18
inches in circumference. There was a third rubber pan
located in front of the gate to holding pen which had been
rooted out under the front gate and out of reach of the
swine. The other two pans that the plant had placed in the
pen to provide water for swine, both were dry and
contained no waterThe plant has automatic waters in stalled
between the pens, so animals have access to water, but
they are approximately 2 2 to 3 feet high and are designed
for cattle and are not accessible to swine.l went into the
plant and informed a plant employee only that the pigs
needed water. We both went the hold pens and he took a
five-gallon bucket of water and as soon as he started to fill
a pan the swine immediately went to the pan and started
drinking steadily. | observed the same reaction when the
second pan was being filled. The employee continued to fill
each pan as the hogs drank. The hogs continued to drink
until the water was almost gone. Then the hogs started
rooting the pans around and spilling the water. This NR is
for failure to comply with regulatory requirements of 9CFR
313.1 humane handling (Hat category 3) for water
availability.
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Table: Noncompliance Reports in Response to FOIA2021-107

07:49 Monday, December 21, 2020

EstNbr EstName NR# Date Task TaskName Regs Description Status
M44910+P44 | Abattoir JCHO817 09/10/2020 | 04C02 | Livestock 313.15(a)(1), Hat Category VIl Rising Sptings meats Est 449010. CLOSED
910+V44910 | Associates Inc. 095813N Humane Handling | 313.2(f)

1

At approximately
8:38 A.M. | observed the plant attempting to stun 2 markets
hogs that they had ran in the knocking pen area. The plant
uses a captive bolt stun and | observed the plant employee
successfully stun the first
hog.

When the plant employee tried to stun the
second hog the first shot failed in rendering the animal
unconscious. The animal vocalized by squealing for a
second after the first Shot.

The
employee reloaded the stun gun and successfully applied
the second shot rendering the animal unconscious.

After
examining the head once it was removed from the carcass,
it was determined that the first stun was placed behind the
ear and was in a forward position missing the brain. The
second shot was placed on the center of the forehead
which rendered the animal unconscious.

This
Category VIII NR is for failure to comply with regulatory
requirements of 9CFR 313.15(a)(1) and 313.2(f).
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M44993+P44
993

Musa Halal
Slaughter House,
LLC

JAQD908
090214N
-1

09/14/2020

04C02

Livestock
Humane Handling

313.1,313.2

On Monday, September 14, 2020, while observing the
unloading of a Truck filled with lambs and possibly goats
also, the following issues were observed:The animals were
very apprehensive as they approached the door to exit the
trailer door which appeared to be approximately four feet
from the ground. The metal ramp was very steep atan
almost 45 degrees angle and did not fit properly in the exit
door, and was covered in manure which caused an
excessive amount of slipping and poor footing of at least 15
animals, while exiting down the ramp, and a few animals to
the side of the ramp.Once the animals made it to the
manure covered, slickened smooth cement pen floor, this
caused additional slipping and falling. The ramp was
tagged out, with Reject Tag #838180170 after the loading
was completed.Livestock pens, driveways and ramps shall
be maintained in good repair. Floors of livestock pens,
ramps, and driveways shall be constructed and maintained
to provide good footing for livestock. Slip resistant or
waffled floor surfaces, cleated ramps, and the use of sand
is acceptable to be used.The Establishment is
non-compliant in providing properly maintained ramps and
flooring for the safe and humane unloading of the
animals.Mr. Hammad was made aware of this
Non-compliance. Further failure to meet regulatory
requirements may warrant further enforcement.

OPEN

M44993+P44
993

Musa Halal
Slaughter House,
LLC

JAQ2309
094514N
1

05/14/2020

04C02

Livestock
Humane Handling

313.15(a)(1)

While doing the truck unloading inspection part for the
PHIS Humane Handling task on 09/14/20 at approximately
8:45 AM a noncompliance was observed.2 lambs were not
moving inside the delivery truck. After further inspection of
them, the 1st lamb was dead and the 2nd was
non-ambulatory with rhythmic breathing, moving their legs
and body parts. IPP said to the establishment that these
animals are not ambulatory and must be taken care of.
When the establishment slaughter employee took the first
shot this shot did not produced immediate
unconsciousness to the lamb. The animal was being
stunned by captive bolt. The lamb continued to have
rhythmic breathing and moving it body and eyes. The
establishment employee applied a second shot to the lamb
to made it insensible; this second shot was effective, and
the animal was unconscious. The establishment owner Mr.

(b)(6) was notified for this noncompliance.

OPEN
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M45853+P45
853

Macelleria
DeMaria LLC

EGQ151
2065611
N-1

06/11/2020

04C02

Livestock
Humane Handling

313.16(a)(1)

HATS Category: VIIl Stunning EffectivenessOn June 11,
2020, at approximately 0955 hours while performing
humane handling verification activities IPP observed the
following noncompliance: The establishment loaded a
bovine steer into the stun box in the slaughter room, and
were using a .22 caliber rifle to stun the animal. IPP
observed that the steer was still sensible standing in the
stun box swinging head around but not showing any other
signs of discomfort. The employee took immediate
corrective action and discharged the second shot into the
head of the steer, which was effective in rendering the
animal insensible as it fell to the floor in the stun box. US
Reject Tag# B43043253 was applied to the stun box and
IPP notified Pedro the plant manager of the humane
handling noncompliance. When IPP examined the head of
the steer she spotted the two bullet holes. The 1st hole was
about 2 to 3 inches below the target area. The 2nd shot
was directly in target area. This observation combined with
what the IPP seen has confirmed that the first shot attempt
wasn't effective in rendering the animal unconscious. The
establishment failed to comply to the regulatory
requirements of 9 CFR 313.16(a)(1), which could result in
additional regulatory or administrative action

CLOSED

M51249

Tyler Custom
Cuts

KFF0012
093022N
-2

05/22/2020

04C02

Livestock
Humane Handling

On Tuesday, Sept 22, 2020, at approx. 0800, IPP was
notified by plant manager, Tyler McElwee, that he had
animals in an outside holding pen for ante-mortem
inspection. Ovine and caprine were held in two fenced in
areas and presented for USDA inspection. After the
review of count and condition of the animals, IPP informed
Tyler of Non-compliance of Humane Handling regulation
that animals are to be provided water “at all times”. Ref:
Humane Handling Directive 6900.2, Category lII - Water
and Feed Availability (9 CFR 313.2): requires that water
be available to livestock in all holding pens, and that
animals held longer than 24 hours have access to feed.

CLOSED

M45945+P45
945

Home Place
Pastures

WLT171
1090429
N-1

09/29/2020

04C02

Livestock
Humane Handling

313.30(a)(4),
313.30(b)(3)

On 9/29/20 at 10:00 a.m. IPP observed kill floor employees
effectively electrically head stun a hog inside the knock
box. After the stun employees attempted to let the hog out
of the knock box to follow with the normal thoracic stun but
the knock box door did not open. Because the knock box
did not open the establishment employees administered a
stick to the hog to bleed the hog. During this time the
establishment employees found tools to open the knock
box. Once out of the knock box the hog regained
consciousness rose and stood on all four feet and the kill
floor employees immediately /effectively stunned the hog
with the electrical stunner. The establishment owner
Marshall Bartlett and kill floor employees were notified of
the non-compliance to 313.30(a)(4) Surgical anesthesia
and 313.30(b)(3) sufficient electrical current and a U.S.
Rejected Tag NO.B-45402493 was applied to the knock box
to stop slaughter and the owner was notified.

CLOSED
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Table: Noncompliance Reports in Response to FOIA2021-107

07:49 Monday, December 21, 2020

EstNbr EstName NR# Date Task TaskName Regs Description Status
M46017 ZMDR DBA SDy1010 06/11/2020 | 04C02 | Livestock 3131, Today at approximately 0930 hours while performing a OPEN
Republic Foods 061311N Humane Handling | 313.15(a)(1), Livestock Humane Handling Verification Task, | observed
-1 313.2 the following noncompliance. | saw that an animal had

turned around at the start of the drive alley as it enters the
building and an employee was up on the fence trying to
turn the cow around. Upon further observation, although
the drive alley was filled with liquid manure/water mixture
above the level of the grates, | observed there were at least
2 grate sections that normally cover an approximate 9 inch
deep gutter were flipped up and could allow an animal to
slip down into the pit/gutter below. There were 2 other
grates that were bent with protruding metal sticking up into
the drive alleyway. | immediately notified plant
management that | was rejecting the drive alleyway until
repairs were made and applied U.S. Rejected
Tag#B28649949 to the drive alleyway where it enters the
building. When | returned to the area, the 2 missing grates
had been replaced but there was an approximate 5 inch
gap which could still allow an animal's foot to slip down into
the gutter and become injured. The animals in the drive
alleyway past the problem area were allowed to be knocked
and continue onto the slaughter floor. At approximately
1050 hours, | was notified that the areas had been

repaired and | went to the drive alleyway and observed the
gutter/pit had the liquid and manure pumped down and the
grates covering this pit had been replaced with no gaps
large enough for an animals hoof to slip through and
become entrapped. | removed the U.S. Rejected Tag at this
time. This noncompliance represents a failure to meet the
regulatory requirements of 9 CFR 313.1 and 9 CFR 313.2.
HATS Category VIIl - Stunning EffectivenessToday at
approximately 1215 hours, | was notified by Pen
Supervisor, Brian Thorton, that a cow (which had
previously passed antemortem inspection) had gone down
in the drive alley prior to the knock box and he was unable
to get the animal to stand back up. This animal was lame
in the right front leg and the employee had taken the
precaution to segregate and isolate the animal and drove it
up the alleyway by itself. | went with him and observed the
cow laying in the alley by itself and the employee attempted
to get the cow back up but the animal would not stand. At
this time, | notified him that | was going to condemn the
animal on antemortem so the employee went into the
alleyway to knock the animal with a hand-held captive bolt
device. The animal was alert and shaking it's head but the
employee was able to apply an on-target stun shot to the
forehead of the animal, however the animal did not become
unconscious with the first shot. The animal stood up and
started moving forward in the alleyway toward the
employee. There was blood coming from the nostrils of the
animal. The cow continued to walk up the alley into the
knock chute and it was rendered unconscious with a
second shot. This noncompliance represents a failure to
meet the regulatory requirements of @ CFR 313.15(a)(1).
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A review of recent NR's did not show a similar cause NR
that wi in i ager Jorge Correa
and(b)(6)

ere notified of
these noncompliances.

17



Table: Noncompliance Reports in Response to FOIA2021-107

07:49 Monday, December 21, 2020

EstNbr EstName NR# Date Task TaskName Regs Description Status
M46017 ZMDR DBA SDY4406 06/16/2020 | 04C02 | Livestock 313.15(a)(1) HATS Category VIII-Stunning EffectivenessAt OPEN
Republic Foods 063217N Humane Handling

-1

approximately 1320 hours on June 16, 2020, | was notified
by Mr. Ihat an animal had gone down in the
drive alleyway to the knocking box. | immediately went to
the area with him and observed several establishment
employees by the drive alleyway and | observed a cow
standing in the alleyway and the employees stated the
animal had stood up. The cow was alone in the drive
alleyway and although it was weak in the rear end, it's eyes
were bright and alert the decision was made to allow her to
continue to the knock box. At this time, Pen Supervisor,
Brian Thorton, climbed into the alleyway behind the cow
and the animal walked forward around the corner toward
the knock box but again went down in the third
compartment of the knock box. The animal was unable to
rise again on her back legs so the decision was made to
apply a stun shot to the animal and antemortem condemn.
The animal was standing up in the front end with her back
legs behind her. The slide gates were open to the front of
her and she was located about midway between the
second and third compartment of the knock box. The
primary stun operator used a hand held captive bolt device
by leaning down over the side of the siderails and applied it
to the poll of the cow's head but the animal moved it's head
at the last second making the shot off target and the first
attempt failed to render the animal unconscious with a
single shot. A second shot was made with the hand held
captive bolt device to the forehead and after this shot the
animal was rendered immediately unconscious. FSQA
Manager, Frank Mclaughlin, was in the area and was
notified that a NR would be issued. This noncompliance
represents a failure to meet the regulatory requirements of
9 CFR 313.15(a)(1). This NR is being linked to
NR#SDY1010061311N-1 documented on June 12, 2020
for a similar cause and will be discussed in the next weekly
meeting.
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M51302+P51
302

Belmont Meats
LLC

YAY4206
075202N
-1

07/02/2020

04C02

Livestock
Humane Handling

313.2

HATS Category lll: Water and Feed AvailabilityOn
71212020 at approximately 0708 hours while performing
humane handling verification activities at establishment
M51302, | observed the following noncompliance. |
observed four live pigs in an uncovered holding pen with no
access to water. The two black plastic troughs in the pen
were completely empty. |immediately informed Food
Safety Manager Daniel Zook of the noncompliance and
explained that animals are required to have access to water
in all holding pens. | also requested that water be provided
immediately and verified that he and another establishment
employee poured water in both troughs.9 CFR 313.2(e)
states that, “Animals shall have access to water in all
holding pens and, if held longer than 24 hours, access to
feed. There shall be sufficient room in the holding pen for
animals held overnight to lie down.”

CLOSED

M51302+P51
302

Belmont Meats
LLC

YAY1806
092911N
K

09/11/2020

04C02

Livestock
Humane Handling

313.15(a)(1)

HATS Category VIl - Stunning EffectivenessOn 9/11/2020
at approximately 0620 hours while performing humane
handling verification activities at Establishment M51302, |
observed the following noncompliance. | observed the
establishment's stun operator attempt to stun a live
Guernsey cattle in the stun box. However, immediately
after the stun operator shot the captive bolt, the cattle
remained standing. | observed a circular mark where the
stunning attempt hit the head and a small trickle of blood
rolling down toward the nose. The cattle was also eye
tracking and reacting to its surroundings. The stun
operator took immediate corrective actions by re-loading
the captive bolt and delivering a second stun, which
rendered the cattle unconscious. No regulatory control
action (RCA) was taken due to the establishment's
immediate and effective corrective actions. | notified the
stun operator and Plant Owner Amos King of the
noncompliance with 9 CFR 313.15(a)(1). The stun
operator later informed me that the bullet he used on the
first stun attempt was wet from the previous livestock
slaughter, resulting in the ineffective stun. As a
preventative measure, he threw away all the bullets from
the previous slaughter in my presence to assure that they
would not be used again.

CLOSED
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M48277

WJ Wainright
and Son, Inc

YAQ5011
080604N
1

08/04/2020

04C02

Livestock
Humane Handling

313.2

While performing a humane handling task on Tuesday
August 4th, 2020 at approximately 0700 hours at Wainright
and Son Establishment M48277, the PHV observed a
humane handling non-compliance during routine
antemortem check of both cattle and swine. Humane
handling violations in the antemortem pens included limited
to no access to water (siphon pig nipples) in multiple pens.
In 2 of the 5 swine pens, the watering nipples were not
working and pigs did not have access to water. In the other
3 swine pens, the watering nipples had been displaced
behind a board, a gate, and a panel and pigs had little to

no access to water. All pigs had been held overnight in
these pens (arrival on 08/03/2020 and slaughter date on
08/04/2020). In addition, an approximate & portion of
electrical cord draped down into 1 cattle pen that poses a
safety hazard to the cattle. The plant owner was notified of
all issues with the antemortem pens. No U.S. reject tag was
applied and slaughter proceeded because the plant owner
took immediate corrective actions and restored water
availability to all pens and attended to the electrical cord.
This non-compliance violates code of federal regulations
313.2 (e).

CLOSED

M48277

W.J Wainright
and Son, Inc

YAQ5508
090015N
K

09/15/2020

04C02

Livestock
Humane Handling

313.2

While performing a humane handling task on Tuesday
September 15th, 2020 at approximately 0700 hours at
Wainright and Son Establishment M48277, the PHV
observed a humane handling non-compliance during
routine antemortem check of both cattle and swine.
Humane handling violations in the antemortem pens
included limited to no access to water (siphon pig nipples)
in one swine pen. The siphon nipple had been displaced
behind a board and the pigs did not have access to water.
One bull in one pen also did not have access to water. The
pen had a siphon nipple and the nipple was broken off
resulting in a spraying of water. No water receptacle was
available for the bull to drink from. All pigs and the bull had
been held overnight in these pens (arrival on 09/14/2020
and slaughter date on 09/15/2020. The plant owner was
notified of all issues with the antemortem pens. No U.S.
reject tag was applied and slaughter proceeded because
the plant owner took immediate corrective actions and
restored water availability to all pens. This non-compliance
violates code of federal regulations 313.2 (e).

CLOSED
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M46351

Meatworks

KJR1010
073302N
-1

07/02/2020

04C02

Livestock
Humane Handling

313.15(2)(1)

HATS Category VIl - Stunning Effectiveness On
07/02/2020, at approximately 1030 hours while performing
humane handling verification activities at Establishment
M46351, the following Noncompliance was observed: The
Establishment moved a Steer into the stun box for stunning
with a handheld captive bolt. The Steer was standing freely
in the stun box. The Stunner made the first stunning
attempt with the captive bolt and deliver a successful
discharge of the captive bolt as the steer moved his head.
The steer was not rendered unconscious as the steer
remained standing with its eyes were blinking naturally.
The Steer vocalized and moved its head from side to side.
The second Stunner took immediate corrective action by
delivering a second stun with a previously prepared
handheld captive bolt, which rendered the Steer insensible.
The cute was rejected for use with US Reject Tag No.
B37552458. The Administrative Manager was notified of
the Noncompliance and the Establishment's failure to
adhere to the regulatory requirements of 9 CFR
313.15(a)(1).

CLOSED

M46351

Meatworks

KJRO0413
080618N
K]

08/18/2020

04C02

Livestock
Humane Handling

313.15(a)(1)

HATS Category VIl - Stunning Effectiveness On
08/18/2020, at approximately 0745 hours while performing
humane handling verification activities at Establishment
M46351, the following Noncompliance was observed: The
Establishment moved a Sheep into the stun box for
stunning with a handheld captive bolt. The Sheep was
standing freely in the stun box. The Stunner made the first
stunning attempt with the captive bolt, which did not render
the animal insensible. The stunning attempt hit the head as
evidenced by blood on the head and IPP hearing the
captive bolt fire, but the Sheep remained standing and its
eyes were blinking naturally. The Stunner delivered a
second captive bolt to the Sheep, and the Sheep was
rendered insensible. The Stunner could not deliver a third
captive bolt due to the position of the Sheep’s head, so the
Stunner released the sheep from the stun box and the
Sheep fell to the floor. The Stunner then delivered a third
captive bolt to the Sheep. The Administrative Manager was
notified of the Noncompliance and the Establishment's
failure to adhere to the regulatory requirements of 9 CFR
313.15(a)(1).US Reject Tag NO. B36787956 was fixed to
the stun box.

CLOSED
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M46792+P46
792+\V46792

Integrity Meats

UYJ2407
081827N
1

08/26/2020

04C02

Livestock
Humane Handling

313.16(a)(1)

While conducting a Livestock Humane Handling task,
under the HATS category VIII, stunning effectiveness, |
observed the following non-compliance:The fifth beef
animal of the day was in place in the knocking chute at
approximately 1030. The stunning employee informed me
he was going fo stun the next animal. | proceeded to the
hallway according to the requirements in the Safe Firearms
Handling Directive. The first shot discharge was heard
from the .22 magnum rifle. | proceeded to the kill floor and
ohserved the beef animal still conscious and standing in
the restrainer. The animal did not vocalize. The stunning
employee Daniel immediately chambered another round
into the .22 magnum rifle and discharged a second time. |
proceeded to the kill floor and determined the animal was
in an insensible state. While the animal was being hoisted
and bled out, | asked the stunning employee what
happened. He replied "the animal moved its head upward
during the first shot." Verbal regulatory control was
immediately taken. They provided verbal corrective actions,
and slaughter activities were allowed to resume.Upon
further post-mortem examination of the affected skull after
the hide was removed, | observed two holes in the front
surface of the skull. One hole was located even with a
straight line between the animal's eyes. A second bullet
hole was located approximately 2 inches higher. This bullet
hole appeared to have completely penetrated the skull.
Daniel Bontrager, the slaughter floor lead, was informed
there would be a noncompliance report issued.

CLOSED

M47028+P47
028

Midsouth
Packers, LLC

WBQ361
3092517
N-1

09/1712020

04C02

Livestock
Humane Handling

313.15(a)(1),
313.15(a)(3)

On Thursday (09/17/2020), at approximately 0830 hours
[(£)(](b)() ]and inspection staff were performing a humane
handling evaluation of Midsouth Packers. (M47028GA) in
Forsyth, GA. During operations the following incident was
observed. An Establishment employee attempted to render
a cow unconscious using a captive bolt, however after the
first shot the cow was not un conscious, could been seen
blinking. The plant did 2nd captive bolt which also did not
render animal unconscious. Plant then used back-up rifle
to render the animal unconscious. All stunning attempts
happen in a few seconds. After the animal was stuck and
bled, operations were ceased while the incident was
reviewed. This observation was in violation of CFR 9
313.15 (a)}(1) and CFR 9 313.15(a)(3) which states that
“Immediately after the stunning blow is delivered the
animals shall be in a state of complete unconsciousness
and remain in such condition throughout™. The current
robust and systematic plan at Midsouth Packer indicates
that all animals will be rendered unconscious on the first
blow. The skinned skull was examined after the slaughter
and three holes were found. On further examination, it
appears the animal had a large and thick skull. Plant will
used rifle on large animal from now on.

CLOSED
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M47032 Heart O' Lakes UGY5408 07/16/2020 | 04C02 | Livestock 313.16(a)(1), On 7/16/2020 at 1310 hours while performing HATS Task CLOSED
Meats 074817N Humane Handling | 313.16(b)(1) Category VIl — stunning effectiveness | observed the

-1

(iii)

following noncompliance:. The establishment owner gave
the heads up that he was ready to stun a beef with a .22
magnum rifle. | stepped into the adjacent room and shut
the door. Upon hearing the rifle discharge | immediately
stepped back onto the slaughter floor and observed the
beef still standing and conscious. Jason quickly reloaded
the .22 magnum rifle and successfully rendered the animal
unconscious. | examined the head of the beef heifer and
found two holes. One above the right eye slightly to the
right side of the forehead and one above the eyes directly
in the middle of the forehead. Regulatory control action
was taken by verbal notification to the establishment and
further stunning was stopped. | informed Plant owner
Jason Stetz of the forthcoming noncompliance record for
the failure to meet regulation 9 CFR 313.16(a)(1) and
313.16(b)(1)(iii). A verbal preventive measure was
provided by Mr. Stetz. After the verbal preventive measure
was provided, | relinquished the verbal regulatory control
action and slaughter operations resumed as the
establishment came back into compliance.
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