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Sample Management - Sample Collection

(] Has this sample already been mailed to the lab using a non-PHIS form?

| Generate a Sample [ Sample Collection Data T Additional Info ]

Establishment™: 7 - Shift1 - AN. Deringer Inc. -

Project Code™;

2. HhiNBER RS B LM WUIRE BANIE . EQRSHRE AT 2 1L

3. M NIRE TOl SR “othr” HE:

a. AW FE O157:H7 MTO8:
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Generate a Sample [ Sample Collection Data

!

Additional Info ]

Establishment”: 147 - Shift 1 - A.N. Deringer Inc.

Project Code™: MTO08

Salmonella
E. coli 0157:H7

Analyses™

Sample Weight{lbs): *

Process Category: Raw - Non Intact
Product Category: Raw - Non Intact-Beef
Product Group: Ground Beef

Species: Beef

b. STEC MT51:  (HI& A /=4kb
Generate a Sample [ Sample Collection Data T Additional Info ]

Establishment™: 147 - Shift1 - A.N. Deringer Inc.

Project Code™: MT51

Salmonelia
[JE. coli 0157:H7
E.coli 0157:H7 & Non-0157 STEC

Raw - Intact

Analyses™:

Sample Weight{lbs): *

Process Category:

Product Category: Raw - Intact-Beef
Product Group: Boneless Manufacturing Trimmings
Species: Beef

c. AW FFiE O157:H7 MT51:

(B 7 A8 2Bk

| Generate a Sample [ Sample Collection Data

] Additional Info ]

Establishment™: 147 - Shift1 - A.N. Deringer Inc.

MT51

Project Code™:

Salmonella
VIE. coli 0157:H7
[]E.coli 0157:H7 & Non-0157 STEC

Analyses™

Sample Weight(lbs): *

Process Category: Raw - Intact
Product Category: Raw - Intact-Beef
Product Group: Cheek Meat
Species: Beef

4, WMAGERRNEE, JFHRAER.
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5. 4TI “RERFIEEN” SETURIE, SR

ProductHeld: @ Yes OHNo

Lot #": 472963-2

Product Hame™: |Boneless Manufacturing Trimmings

{ Generate a Sample ] Sample Collection Data | Additional Info
Sample Form: 101090729 Collection Range: Start Date:
Project: MT51 End Date:
Analysis: E. coli 0157:H7 Establishment: 147
Tissue: Sample Status: Open
— Collection Information

Date Collected™: 5/11,/2015 Laboratory:

Parcel Pickup Date™: 5/11/2015

Phone #: (555) 555-1212

Select Sample : Raw - Intact-Beef
r— Product Information

Production Date™: |5/11/2015

— Import Information

Import Application ID: 472969
Lot #: 2
Country: CANADA
Foreign Establishment: 38

— Remarks

Product Code: BR549/2|
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g, HEORES A GURRIA IOR AR B ROHE U DR A7 H s (R A FRRIBIE . “ fRAFIFREEY

8. T “BUMEE” WiR)5, Adr “ZMAGHE” , Wir, RELEAR.

Sample Management - Sample Collection

,
Message from webpage

=5 Print Form

4% Do you want to save your changes before going to Questionnaire
module?

I

OK

J |

Cancel ]

[ Generate a 5ample T Sample Collection Data

|

Take Questionnaire

Additional Info
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Contacts Products I Volumes
General [® Add new Product Group
Operating Schedule
Finished Product . :
Facility HACCP Categol Cate Species Product Group Volume Edit | Delete
HACCP Raw - Intact Raw intact beef Beef Beef Manufacturing Trimmings 6,001 - 50,000 V4 i §
| Broducts Raw - Intact Raw intact beef Beef Beef Manufacturing Trimmings > 600,000 4 @
Equipment Raw - Intact Raw intact beef Beef Bench Trim (trimmings from animals 3,001 - 6,000 v 4 @
Inspection Tasks not slaughter at the est)
Slaughter 0 el £00.000 £ i
Training Raw - Non Intact Raw ground, Beef Beef Trimming from nonintact beef 6,001 - 50,000 7 @
= comminuted, or
‘ Coverage Assignments | sthiswiseians Delete
Task Calendar intact beef
[ Tnspection Verfication . [ | | Raw - Non Intact Raw ground, Beef Beef Trimming from nonintact beef 6,001 - 50,000 Vd B
= P =i comminuted, or
Sample Management v otherwise non-
= R = intact beef
Animal Disposition v
= Raw - Non Intact Raw ground, Beef Bench Trim (derived from non-intact 6,001 - 50,000 V4 @
View Report comminuted, or beef not slaughter at the est)
| otherwise non-
intact beef

B 3A-3F. H0AT7E AL A 7 TRV LR 3A B 3F PR, KT
LA A (3 L S A TR . W R DU 5 0“7 ™ el

Bl 3A. fE “F7 i IR, Wk “AmETRe” GEaEk) .

VAR S—
Contacts Products Volumes
General ™ Add new Product Group <:
Operating Schedule -
Facility HACCP Category ?:tl:h:dw Species Product Group Volume Edit | Delete \
HACCP | Raw - Intact Raw intact beef Beef Beef Manufacturing Trimmings > 600,000 /8
Broducts Raw - Intact Raw intact beef Beef Primals and Subprimals > 600,000 /7 B
Equipment | Raw - Non Intact Raw ground, Beef Beef Trimming from nonintact beef 6,001 - 50,000 VAN |
Inspection Tasks comminuted, or

otherwise non-
Slaughter intact beef




B 3B, £ “Ar=Mm” &k GEtadisk) , #i\ HACCP 2851 HACCP X%t F i Zsml, %
N “AoeAbR” (AEtE) .

Contc e | NooRTE | fon ]<:I

General HACCP Category" Select v
Qperating Schedule HACCP Plan: Select ’
Facility finished Product Category": Select v
HACCP Species”;

Equipment

Bl 3C. 5eM 3B b BR)A, EFEEEM T MAEARGI ., ke R RRL

#isk) .

(H

T
Contacts
General
Operating Schedule
Eacility

| HAcce

RIE | NonrtE | Raw |

Products

Equipment

Inspection Tasks

Slaughter

Training

Coverage Assignments
. Iaskkaiendar
. Inspection Verification
. Sample Management
. Animal Disposition

View Report

lalwl

HACCP Category*: Slaughter i
HACCP Plan: SLAUGHTER =
Finished Product Category*: Raw intact beef 24
Product Group™: Average Daily Volume

pounds per day

[OBeef Manufacturing Trimmings

Ocarcass (including carcass
halves or quarters)

[ cheek Meat

[:| Cuts (including Bone in and
Boneless Meats)

[ kedible Offal

[JHead Meat

[ other Intact

[JPrimals and Subprimals
[Jweasand Meat
[JHeart Meat

[JBench Trim (trimmings from
animals not slaughter at the est)

Species™: @® Beef

Soe
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Contacts

General

Operating Schedule

RTE Non RTE Raw |
HACCP Category™: Slaughter
HACCP Plan: SLAUGHTER

Coverage Assignments

Facility Finished Product Category*: Raw intact beef
HACCP Product Group™: Average Daily Volume
I Mcb | pounds per day
Equipment Beef Manufacturing Trimmings 6,001 - 50,000 b
Inspection Tasks [ carcass (including carcass
Slaughter halves or quarters)
e [Jcheek Meat
Training

[ cuts (including Bone in and

Task Calendar

Inspection Verification

Boneless Meats)
— [edible offal

Sample Management

[JHead Meat

‘ Animal Disposition

[J other Intact

View Report

[ primals and Subprimals

[Jweasand Meat
[ Heart Meat

[ Bench Trim (trimmings from
animals not slaughter at the est)

Species*: @® Beef

[JFor RTE Cooking Only

[JFor Intact Use (Beef Only)
|:>omer

[For Further processing at the establishment
[

Intended Use**:

** Intended use is required for the finished product category ‘Raw Intact Beef

) = =)
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Frome sumimary
Contacts Products l Volumes ]
General ™ Add new Product Group
Operating Schedule
e Finished Product 3 :
Facility HACCP Category Cat Species Product Group Volume Edit | Delete
HACCP Raw - Intact Raw intact beef Beef Beef Manufacturing Trimmings > 600,000 4 @
| Products Raw - Intact Raw intact beef Beef Primals and Subprimals > 600,000 V4 @
Equipment Raw - Non Intact Raw ground, Beef Beef Trimming from nonintact beef 6,001 - 50,000 4 @
Inspection Tasks comminuted, or
otherwise non-
Slaughter intact beef
Iraining Raw - Non Intact Raw ground, Beef Ground Beef Product from in-house | 250,001 - 600,000 ¢# @
Coverage Assignments comminuted, or source materials
otherwise non-
Task Calendar intact beef
Inspection Verification ~ [v] I Slaughter Raw intact beef Beef Beef Manufacturing Trimmings 6,001 - 50,000 s, B I

B 3F. ifkff /&7 kR, Bl HACCP & IEM W R A LM, Bdu=&.

i ey

Contacts

General

Operating Schedule
Facility

HACCP

| Broducts

C 'y

Raw - Intact
Raw - Non Intact

Slaughter

Products | Volumes ‘<:
HACCP Volumes

> 600,000
50,001 - 250,000
> 600,000
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[ RTE ] Maon RTE [ Faw ]
HACCP Category®:

Slaug hter -
HACCP Plan: SLAUGHTER -
Finished Product Category®: Raw intact beef -
Product Group®: Awverage Daily Volume

pounds per day
Beef Manufacturing Trimmings 50,001 - 250,000 -

DCarcass {including carcass halwes or gquarters)
Ccheek meat

I:ICutE [including Bone in and Boneless Meats)
O edible offal

O Head meat

[ other Intact

D Primals and Subprimals

Oweasand meat
I:IHeart Meat

I:IEIench Trim {trimmings from animals not slaughter at the est)}

Species®: @ Beef

Intended Usea*=: D For RTE Cooking Cnly
D For Intact Use (Beef Only)
[ Other

E For Further processing at the establishment

= Intended se j= renyired for the finished nendict catenon "Baw Intact Beef




K 5. KHAAREEARA R4 REE (MT60 fl MT65) 78 “Ar=i” wmikf, %71
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Foras

Rapa = Mon Intact =

HACTP Pan:

ELDRETATEDH -

Finkehed Predust Categor:

e g rewnd, comminuded. ot stherwios nen-niect beed

Pro-dwst Groupe:

O advanced Maat Resowery [AMR]

[] Bt Trimming from nenintacd et
O rosnmea stes

Dﬂ.,munu Baaal Pora-diuet froam in-nomes &
O HamsurganSesst Patty Frooust

O Low Tempamtuss Rendsrsd Pro-dect
O Low Tamp=artws Rexnosrsd Pro-dect

D Loo¥ Tedlipialin s Reidersd Ficdost

OUrss Meteriaic

Finsly Textured Best [FTE)

Partialy D+fatisd Basf Fatty Tiesws JFOEFT)

- Py DeTaliad I BT (o)

[ hen-ntsst Cuts (inziuding E-ons in and Bonskecs Meats)

O otier bien-ntast Poodeet Frech cau cape, meaat izaf, gyrec, meat baiic, st
O Ground Baef Freduct from purcheesd sourcs matsriale

O Ground Be=l combinsd with othe: spscies frem n-houss seures mabsials
[ Grasun sasr enmibnes wiin ofnse Bpsellen Tronh BureNaked sdunds niclanb
[ Fabroated Stemte and sthar Mon-intast Subprimaic

O Bsencn Trim |daivea Trom noen-iniest besf not cmughite at the st |

O HamsurgenBesst Patty sombinsd with othar epeckss from In-hones soures matsrals

Anenape Dally Volums
pownals pr oy

£.001 - 50000

O HamurgenDesf Patly combinsd with other species from purchsssd source mebsiats <o

O ammanastes Baer

k! b .
e 120 Frasat

O rosr MTE Copking Dty
[ it

I

= Imfmvied i e resmwiined Srr S Ainikinad nirc? eicenng TS ek

Pliled L
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ATE | menETE | Rew
HACTP Carbwgory™ T ——— -
P E GACUMD B ESE -

Finichad Preduet Categorr: e grosend, comminuted, or othersize nen-ntact besf =

Frosguet Growps nveidpe Dallj Aelanes
poands par day

O sovanest Meak Fossowary [SMR}

D EssaT Trimumang iroom neondnbest st

O Formed stesks

Ground Des=f Prosduct from In-haoess souncs mertsriss 001 - 50,000 -

O HamiurgsnDessf Faltly Froduct

[ Loww Tampsaiatins Mam0are Findist - FInsl Taoiuns BT (FT5)

D Loww Tampssraties Rendsnsd Posdect - Parbisly Defatbsd Beel Fatty Tissus JFDOBFT)

O woww Ty Pialinie Randeiesd Ficd el - FElEly DeTalled Choppsd BT [FDEE)

O pionantset Cute (insiuding E-0ne In @10 Bonecs Meats)

O orther Mon-baset Prodnet {Trach sawesgs, maat i0af, [yres, meat bailc, o)

O Ground Bael Predust from purchsssd sourcs mebsrials

O Ground Bael comibinsd wih cther spcles Tram n-howss sowrss matadale

] Grounad Desel combiness wih obhe: spscies Trom purchassd souncs maisrisis

D Falneatsd Slesmis wid Stnef Hon-ntat Sukpinkts

D B TbETh TTTh [ sl TIo6Th M n-IiSsT Dl nedd Slignis &1 Dhs eet]

D HEMEUT NSt I'iﬂ.'.l' eombdned with other EpSetiaE Trodm In-Nooes PO LTS Maaie riaic

D HEMSU TSNS I-'.iﬂ'f eosmibdnsd with othsr Ep=SeDiaE MM RUMSNEES] EOUMS matsrsis

O smmonites Bast

Spsiace

O ror Are comang oy

Trihen

ptandad Ucae:

e

= Infrvded wet e reguired for e finlkeed produd caltgory Raw infant Beel
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2T I kon ETE I B |

HACCF Cabsgony .

Flare - Mon Intect -

HACCP Plar EOUND BEF -
FINENS Friduct Calsgann™ Rara grownd, Comeminutad, o oThanesa non-in tact beal -
Froduct Group: Avesraps Dally Volome

peewnads per day

O sdwanced Meat Resowsry [SMA]
D BasaT Trimumin-g from nondnteet beef
O Formed $tewks

D Grosundd Bessl Prodiust from In-hoees courss matsrisc

HamsurgenBead Patty Brooust 5,501 - 50,000 -
O Low Tempamtus Renosred Prodeet - Finey Texiursd Bt [FTE)

0 Lo Tasmmpessrait s P 0arad et - Pty Deratien Besr Fathy TS FOSFT)

Oiiow ampsrtes Renosred Prodect - Partialy Detatted Chopped Bsst (PLCE)

[ on-intset cuts {inziuding Bons in and Bonsdscs Meats)

O crtnioes Meesni—vbasst IPaoeaet (Trak S, et BT o, Tl Dults, sbe)
] riotinen Etassr 1 risdisst THOET [olifeNikadl S0U e Mobant

D Grosunad Bl comybdnass witth obhen spsscies Troam in-houss soones ksl
] i) Phesr csamimarosed) WTTH M1 6 saho6s THOSTH PLiTe Nicdebel) GORLINGS MBS
D FalbME=Ted SIScSis & STMar Ni-iEst S0 imsts

EI Bisnachi Tribrry [efadhrad Frosem nasn-lndesct bessl nat sdsusghbs: art Bhas st

D HamisurgsnDessd Patty combdnsd with obhsr spssciss froem In-haosrss souncs madsritsis
O HamisurgerBeas Fatty combinsd with othar species from purchaesd souros maberals
O csmamionistes Dest

g 0 Bt

O Fer mre comang oy
=] i

rianosd Ues=:
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[ A= | Heonmm '[ Plarar ]
HACCP Categorny:

Aarar - Mon Intact -
HACoCP Plan: SRCILIND REEE -
Findshed Froduct Category”: Rarer growund, commanutaed, or otharaize non-intact baeaf -
Product Growp: Aorarages Dally Wolwms

T R T B
[ advancsa Meat Rscoverny (M) Talzct
[ Bt Trimaming from nonintsct best
O Formsa steaks
I:IGH}IJ ned BassT Prosdust Trom In-hoess sowncs mebariasls
] HamburgerBsst Patty Proguct
O Low Temparaturs Rengsrsd Proguct - Finsty Textursa Bsst [FTE)
[ Low Temparaturs Rendered Product - Parbisily Detatted Bast Fatty Tissus [POBFT)
[ Low Temparaturs Rendsred Product - Partialy Defattsd Chopped Bast [POCE)
O mon-antset Cuts [Inciuding Bons In and Bonsless Maats)
O otnsr mon-intsct Proguct (Trash saweags. meat loaf. gyros. meat bans, stc)
I:IGH}IJ nedl BT Pro-guct Troams Pu rchassd SoUnhs matsrnsls
[ crownd Beet comibined with other spacies Trom In-howss seunse mabartals
[ Grownd Beet comibined with other spacies from purchassd seunce mabartals
O Fabricated steaks and other Mon-intact Subprimals
[ Banch Trim [dertved Trom non-intact best not slaughtsr at the est)
HamburgsnBesT Patty combinsd with other speciss from In-howss sownos matsrisls | 2001 - 5000 -
[ HamburgenBast Patty comibinad with other specias THOm pUnchase SOUnss Materials | oo
[ ammaonitaten Best
Epsasiae ) BaaT
[ For RTE Coowng oniry
] orther

ntended Lige:

= Imfended use ks nesgpalned for e finlkshed product cafeqony "Faw Infact Beel
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[ |

nTE I ton BTE
HACCP Categony:

HACCPF Plan:

Aarar - Mon Intact

SROUIMD BEEF

Finishad Product Categony:

Rarar growund, comminutad, or otheraise non-intact baaf

Product Growps:

] advanced Meat Recovery [WMR)

sovaraggs Dally Wolwms
pounds par day

] Best Trimming from nonintact best

O Formed steaks

DGH}U ned BassT Prosdust Trom In-hoess sowncs mebariasls

[ HamburgerBsst Patty Proguct

O Low Temparaturs Rengsrsd Proguct - Finsty Textursa Bsst [FTE)

O Low Temparaturs Rengsrsd Proguct - Parbisiy Detatted Besr Fatty Tissus [POBFT)
O Low Temparaturs Rengsrsd Proguct - Partisiy Deratten Choppsd Bt [POCE)

D Hon-intact Cuts (Inciuvding Bons Inand Bonsless Meats)

[ other Mon-intsct Produsct (Trash sawsage. meat loaf. gyros. meat balls, sbc)

] Grownd Best Product from punchased sounce matarials

DGH}U Nl |BazssT SOamubdnesd with othesr Spsssiss Troam In-houss S0unss merbsrisls

] Grownd Best combined with other spacias from purchased souwncs mabarials

O Fabricated Steaks and other Mon-intact Subprimals

[ gancn Trm (gertved Trom non-intact best not siaughtsr at the est)
Hamiburgen'BesT Patty combinsd with other spsciss Trom In-nouss Sounss matsrisls 2,001 - 50,000

O HamburgsnBast Patly combinsd with other specles from purchased soures materials | cooct

O ammontatsd Best
EpeCiRET = BeeT
] For RTE Cooking Oniy
5] orthsr

ntsndsd Ligse:

= IremTiend LS IS PETINES] SOT e TS e ERCR S SRS
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[ 1 e
e R - Bion Irtest -
" FAR R ATION -
Finishsd Product Cabegorr P — -
Pr-duct Growp-: SAvrrmpr Dully Volames
POanGE par ey
[ aarvianssm mesak Fasvery (SHm)
[ Besr Trisvming from nonintect besf

O Fermsd Stesks.
O e

Baal Frosduct from in-hoess weunos mordsrisis

O rasmvpurganmssr mathy mroeusi

[ voww Tosmpssimt s Man-0eres iospest . Sy Tewiined BT [FTE]

[ Low Tempemtus Aendsnsd Frodect - Farbisly Defatbed Besl Fatly Tissus JFO0FT)

[ Low Tempsmtus Asndsred Smedect - Farbisiy Cefatied C hopped Besl {F 5 B)

[ hon-intast Cuts {inziuding Eons in ard Bonskeee Meats )

[F] obnas pasn - sviasrt Daoaeet TraEn caucae, msak 1T gyrec. et Danc. wbe) 2,804 - 6,000 -
[ Grosung =t P romuet o PUMSNECSD COUNDe Mblanaic

[ crouna Sesf combines with oins: Lpeciss {rom N-Douss o uos mabsisis

[ Sround Gesf combines with oither ppeciss fram pUrchassd Lourcs madsrisie

O Fabricatsnd Ftamce and athar Fon-ntast SUprimaie

] Eeriets TTHTh [ wsd TOATE MR-V et Dogeal Mept Glbugivbed it b st

] v i e 1P e IPLT S-OATROATIRSEY WATLTY CLTHRT GO THOAT 17T s LI T I T
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RIE | MNonRTE [ Rew |

HACCP Category” Raw - Intact ¥
HACCP Plan Fabiication T
Finishad Product Category® Raw intact beef v
Product Groap*: Average Daily Volume

pounde per day
: Beel Manufacturing Trimmings
LiCarcass (including carcass
halves or quarters)

[CJCheek meat

CIcuts {induding Bone in and

Bonelass Meats)

Edibia Oftal

[JHead Meat

L Other intact

[CIPremals and Subprimals
Weasand Meat

CIHeart Meat

L_JBench Tom (tnmmings from

animais not siasghtar at the est)

M1 Trim produced by sister 1,001 - 3000 v
processmg estabishment

Speciest:
e ey ® Baet

Intended Use™ [1Fer RTE Cooking Only
[CJror ntact Use (Beef Only)
V] other

| |-|>l Further processmg at the establshmeant

No. of days of production 7

Save Cancal

* Intendad use squired for the finished peoduct category Raw Imad Beel
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|_ RTE T_ hon RTE | Raw |

HACCF Cabsgory® B - InCacs L4
HACLF Flan FABRICATION

Finished Frodust Category W Intact bacf -
Product Group? Average Dally Yalums

pounds par day

Dﬁu—r Manufseturi ng Trimmings

O zarcans fincluding carcass habess ar quartsrs]
O Cheek Meat

O cuts fincluding Bone in and Bencless Meatsl
Oeainie oma

OHead meat

O e 1ntzet

D Frimals anvd Subprimal s

Owieazand meat

O Haart meat

E‘E:ﬁc*‘. Trim firimmings from animals net slaughter at the asi] 3001 - & 000 ¥

[
Spenies &
5 Bept

O Far RTE Coakirgg Only
O Far Intsct Use (Baef Sy}
E Lither

[ For R Intact Use shipped o another ==

Int=nded Lis="™

I:l For Faw Man-iriact Lise at the esi

|
Cancsl

= Interdeg yse is regusineg for the finisned oroguct celsgon Rew | npag s
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HACCP Categony:

Azrar - INon Intact -
HACCP Plan: CARRICATION -
Finish=d Frodust :a'teﬂﬂrr: Plaray ground, oomemanutad, or otharsss non-nitact bt -
Pro-duct Growps: Avarags Dally Wolums

POUnAE e day
[ aavanced Meat Recowvery (AMR) Tolzct
[ gsst Tmmang trom nonintect besr
O Formsd stesks
DGH}U nd BasssT Prosdwet Troem In-houss sounss materisls
[ HamburgsnBsst patty Proguct
O Low Temparaturs Rendsred Produst - Finsly Textursd Best (FTE]
O Low Tempsraturs Rendsred Product - Partisly Defattsd Best Fatty Tissus (FOBFT)
O Low Temparaturs Rengsrsd Product - Parbisy Detattsa Choppsd Bsst (POCE]
[ Mon-ntsct Cuts (Including Bons In and Bonsiess Meats)
O otner Hon-intact Product (fresh sawsags. meat loat, gyros, meat balls. stc)
[ Ground Beet Frodust from punchassd source materials
O Growna Best combinsa with other spaciss Trom In-Nouss sounss matsris
O @round Best combinsd with other speciss from purchased sowrcs matsrials
O Fabnicated stesks and other Hon-intsct Subprimats
Bnch Trim (gsrhved Trom non-intect best not staughtsr st the sst) 2,001 - 5,000 -
O HamburgsnBast Patty combinsd with other speciss from In-houss sowres matsrisls
O Hambuw rg=riBesT Patty comibdned with othsr spsciss from purchassd sownss matsrials ©oo-t
[ ammonisten Bear
Speciast: (51 Bt
[ For RTE cooowmng oniy
[#1 ortnar
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LB CDP Catsgony: P — -
HACOR Flan [ — -
Finishad Froduct Cabegory e grosnd, comuminuied, or otharsie nen-ntact beet -
Frogiuct Srowpe Avsrsps Dally Yolpms

PO nnds par day
O sowanesd Meak Rseovery (MR} Lomct

O Beef Trinming irom nendnbes peet e
[ rormesd Stesis _

] N B2l P 0 UET T I -Te e S0 LS el M Selmct

El HafTisu e S Falty #roouel
O Lovw Tampamtuss Rengdsrsd Prodest - Finsky Teodured Bssf [FTE} e
O Low Tamparsts Renosrsd Prdest - Parkisly Defathed Bl Fatty Tlesss JFOEFT)
O Low Tempsmtss Manoenss Peoeet - Pabeng Deratien Cnoppesa BeeT (FooE) cooot

O hion-intsct Cuts (insiuding Eons in 10 Bonsises Maats) Saac

O crther Feon-mvtasst Froeonet Fresn sassgs, maat isar. gyres. meat bails. rbo) o

[Fl &round sl B oot from purshasss eourcs madsisls 2,001 - & 000 -
[ rwiin Bassr eaumhranes wiih ohnss o peetien TIoh Mi-Moues 20Unoe Mals ket

D Ground Besf comibines with ofhser cpscies from purchaced courcs matariaic

O rsbrcatsd stamis anad sthar Hon-ntact Aubprimals oo
O pench Trim [efamsboraed Troam neen-inisct bl not shoghds st bhe st e
[ rasrmumiirgsrmesas Iakhy cOMmDune vILT GLNST Gpesiet 100 IN-TFOS6e COUNss Mmalsnas | sooc:
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HACCP Categons

Arar - kon Intac bl
R RO D 0 -
Finiened Fredust Categorr: Ara ground, comminuied. oo othareaim non “ntect beaf =
Pro-duct Groupe: Sorerape Daily Wodoms

P0G el Oy
O sstwancsd Mssk Recowery [AMR} :

[ et Ty roam meenantesi peer 0 lepl,
[ Formesd Btesks

[ s uinen Eassr P rosmusst O 1NN ik fnes matans

E L H PEITH R e PR e R T

O Low Tampssmabus Rsndsnsd Posgdect - FPinsly Tesiorsd Besst (FTO)

O Low Tempemtus Rendsrsd Frodect - Parkisly Detatsd Desl Fatty Tissus SO0}

O Low Tempemtuse Renosred Produet - Partialy Defatted Chopped Baet (PHCE)

O bisnantsct fuks Including Bone in sud Bonsless Mests)

] rtnises iasni-anvtaset IP0smmet (TIehn SR, s BT, gjres, meal nens, sie)

O Grouna Beer Frodust from purchesss SoUTes mabsnais

D Grooundg Dessl commibinesd witth obhes spsscies Troam n-hooss sounes mmabsitsls

[=] roun sesr eonmines wiin otnse e PeeEa TRoTh DNl o une Ml 250,001 - 0,00 -
O Fabricated stamis and sthar Hon-intast Fubprimale

O psnch Tr b [claechad Proam naer-indect besf not slughts st theest)] 0 0 (Sgecs
[ HamsurgerBeat Patty «0mbinad with DENST SpSsias IRom IN-NOTEs COUNSs Matenaic | Te=ct
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HACCP Categorny:

HACCP Pian:
Finishad Produsct Categon®:

Product Growps:

[ adwancsd Meat Recovery (AMR}

Aarar - Mon Intact

GROUIMID BIEEF

Farar ground, cocmeminuted, or otheraise non-intact beaf

Avarags Dally Volums
POUNEE PaT day

[ gest Timmang from nonintsct best

O Formea steaks

O @round Best Proguct from In-houss sourcs materals

[ HamburgerBest Patty Proauct

[ Low Tempsraturs Rendsrsd Proguct - Finely Textursd Best (FTE)

[ Low Tempsraturs Rendsrsd Product - Partislly Defatbed Basf Fatly Tissus (POEFT]
[ Low Tempsraturs Rendsrsd Produsct - Partislly Defatbed Choppsd Best (FOCE}

O mon-ntast Cuts (incluging Bons In ang Bonsless Meats)

[ other Hon-intast Product [frash sausags. meat loaf, gyros. meat balls, ste)

[ @rownd Bast Produst from purchassd sourcs materisls

[ erouna Best combinsd with other Spsci=s THom IN-NOUSS SOUTGS Matenisls

[ erouna Best combinad with other Spsciss TIOM PUICTEsSD SOUNGS Mmatsnisls

O Fabricatsd $teaks and other Non-intect Subprimsals

[ Banch Trm (gsrived trom non-intsct best not stsughtsr at the sst)

[ HamburgenBasT Patty combinsa with othsr Spaciss TRom In-Nouss SoUNcs matsrtsls

] HamburgsnBast Patty combinad with othar species Trom purchased sourncs matsrials | 5001 - 50,000 -

O ammontated Basr
EpeciEET: = Beer
O For RTE Cooking Only
=1 othar

nbended Lisse:
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HACCP Catege i

Faay = Mon Iniack b
HACCP Plan; FABRICATION .
Finizhed Product Catogary™ Feaw ground, comminited, or olhareiss rer-niac besl -

Praduet Graug™ Average Dedly Valume

pounds per day
Advanced Meai Recovery [AMR)

Beef Trimming from nonntact beed

Formed Sbeaks

Ground Beaf Product from In-house source materials

Hamburged Baed Patty Product

Law Termpe ralure Rendered Product - Finely Texlured Beed [FTE|

Low Tempe rabure Rendered Product - Panialty Defatbed Beef Falty Tissue (PDEFT)
Law Tesnpa raline Rendermd Product - Parlaity Delated Chopped Beel (PDCE)
Mom-Sntact Cuts [Inckiding Bans in and Bonsless Maats)

Dahar Kan-1 ritact Praduct (fresh aaussge, meat boad, gyras, meat Balls, #ic)
Gound Baaf Praduct from purchased soarce matenals

‘Ground Beel comiined with other species from In-house Sounce materials

Ground Beaf comilned with othor specios from purchased sourco matoriaks
Fabricated Steaks and other Non=Intact Subprimals

Bench Tom [derwed from non-intact beef not slaughier at the est)

Hamburges Beed Pally combined with olher Species from in-house $ounte mabesials

Hamburges Beed Pawty combined with ather species frem purchased oune materials

-1 iatand ool

o Mechanicably Tendeneed Products frem purehaned sourss malerist 2001 - B.000 -

Bpeciig® & Bear
For RTE Cooking Only

ntended Uso™:
f Qi hes

S Cancil
" Iniended use is requined for the Tnished product category Faw Intact Baer
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HACCP Category™: Slaughter or Raw Intact

HACCP Plan: SLAUGHTER b

Finished Product Cat o

Product Group*: Average Daily Volume
pounds per day

Beef Manufacturing Trimmings | 3,001 - 6,000 v

Species™: ® Beef
v

it [¥] For RTE Cooking Only
[J¥or Intact Use (Beef Only)
CJother

[Jror Further processing at the establishment
Cancel

** Intended use is required for the finished product category Raw Intact Beef
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REAETHRHB T HiE®E “HE” .

Brafle Surmmicy ME | tenk | R |
Lontict -
HACCP Categary®: Siughier B
General _
ARCER Flan SLAUGHTER v
Cperating Schedule
" Finished Praduci Calegony®: Mo invtact boet -
Facilry
Product Group": Average Daily Volume
HACCR pounds per day
_ |:| Beef Manufacturing Trimmings t
fment
face |:| Carcass {including carcass halves or quariers)
Inspeciion Tass
I:I Cheek ezt Select
Staughter
Tering I:I Cuts {including Bane in and Baneless Meats) Select
Coverags Assgnmanns [ sibée ot
Task Calendar
- Head Meat L0 - 3000 v
JMpicton Varficaton W)
— [ other Intact
Samgle Mznagement v
Animal Dispos _ﬂ D Primals and Subprimals Select
View Be WWeasand Meat Select
View Regort [ iezsand -
eart Meat
C teart

O Bench Trim {erimmings from animals nof slaughter at the esty Slect

Species® @ Besf

- O For RTE Cooking Only

| Other

** Inbencied us is requined for the finished produd calegory ‘Faw Inlact Beel
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HACCP #RIFZFRIERR MK “sBAESLN” EHFE=RA “BR” AN HEENS AL~
MARBERBHRT &R “HE” .

Breie Summary RE | tondre | ren |
Coracty
= HACCF Categary*: Slzughner -
Genel
- HACCP Plzn: SLAUGHTER v
Dpestng Schedue

Finished Product Category® R ivtact beef -
adiity

Product Group® Average Daily Valume
FACCP pourds per day

_ U Beet Manuta shuring Trimmirgs a B
Euipmaent D .
Careass (including carcass halves or quarters)

Inzpection Tasks

[#] choek Meat 100L- 3000 v
Haughner il o
Training Ocuts (including Bone in and Boneless Meats)
Covenage Asignmint Dedible ofa
Task Calencer
- [Head meat
Inspecton Vedfication v

[ cither Intsct

Sampe Manigemant v
Arienal Dipascn |: I:lF‘rimals and Subprimals
iew Repart [ vieasznd Meat

DHeart Weat
I:l Bench Trim [frimmings from animals nod slaughter af the est] Seect

Species* @E-e-el'

Intended Uzes; [ For AT Coaking Oy

] other

** |nfended use is sequired for the finished praduct categery Faw [nlagt Besf
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F4l HACCP HHRIKIA PGSR MARR “eBAFN” EFE&RE “LE” WA FHHEN
AL RORYETH AR T T EF “HEe”

[ zanch Trim |rimmings fram animals not slaughter at the est)

Species’

L

Beel

ntended U se*

[ Odher

[ ror ATE Cack ng Only

Bnofle Summary e | MonRTE | aw I
Cortacte HACTF Category® A .
Cenes -
= HACCP Plan FABEICATICN -
DCoeating Schedule
Finished Produci Categary* R intact et -
Faciity
Product Groug®; Awerage Daily Volume
:'é':':p pounds par day
Products [ Beef Manufactur ng Trimmings
Equipment
N D-Zan:auu ncluding carcass halves or quarters|
[nepection Tasks
O cheek Meat
Slaugher
Brofie Quastennain 0 Cuts [including Bone in and Boneless Meats)
Jniring [ editle off=)
Coverage Assignments
DHPa:I Meat
Task Colendye
O other intact
Inspection Verficstion | v
Simpie Managemant Vl |:| Frimals and Subgprimals
Animal Disposition v [ vieasand Meat
View Repon [#] Heart eat L1 - 3,000 v

L |

Mo of days of production

|
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TR MR
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Contacts HACCF Category® Saughser v
Generl
- HACCF Plan CLALGHTER L
Doerting Scheduls
Finished Product Cabegory™: Paw iritgc] bae? -
Eaciiiy
- Praduct Groug®: Average [aily Volume
HACCR pounds per day
Products ‘ [ et Manufactur ng Trimmings
Equipment

D Carcass [including carcass halves or quarters)
[mepecton Tasks

[ Cheek Meat
Hsug hter
Trsining [l cuts fincluding Bone in and Boneless Meats)
Coveage Assignmant O esivte ot
Tawk Celendar
! [ eac Meat
Inspaction Verficaton ||
|:| Other Infact

Sample Management  |v|

Arinal Dispostion |v| I:l Primals znd Subgprimal s

Yiew Repert Weasand Meat L-100 v

D Heart Meat

D Bench Trim {fimmings from animals not slaughter at the esi]

Speciest @I -
Intended Uset OForrme Cooking Only
M otrer
Canczl
™ Inbended use is required far the finished product categery Faw Intact beef
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Brefils Summary RTE Men RTE Raw |
Conten HACCP Catsgory: Raw - iz Intact .
Sananl HACEE Plan: FARRICATION p=
perating Schaduls .
fx’f ! Finkhad Prodest Cetegoey' Raw geound, comminuted, or stharsis non-intact besf -
airty
- Product Group*: Awvarzgs Dally Volums
Hale pounds par day
| overess st oy ey
Equipmant [ Bsst Trimming from ronintact best Soloct
[nspaction Tasks — —
Ol Formed stasks
él.'ug atar
Training O crouna Best Produet from in-nouss sourss matenss o -
Ceversge dasignnants [ kamburgerBaet Path Product Saiert
Jask Calendar O Low Tempsrsturs Rsndsrsd Produst - Finsly Taxtursd Bsst (FTB)
Inspactian Varifieatian  |w
. l— Oliow Tempsraturs Rendered Product - Partislly Defatisd Best Fatty Thisus [PDBFT)
Samgh Managamant v I
) o [ Low Temparaturs Rendered Product - Partislly Detatisd Chopped Best [POCE) Salact
Animal Dispasition v
D Salect
View R ken-intaet Cuts (Incleding Bons in and Bonslass Maats) et o

[ cther Non-ntsct Produst (fresh ssussge, meat loat, gyros, meat balls, st

[ Grouna Best Produst from purehassd sourcs materis

[ round Best combined with othsr species from in-haies soures metsrials Slget

DGmu nd Baef combinsd with other species from purchased sourcs matarkils

O Favrieatsn stasvs and other Noadntact Subprimals

[ Banch Trim [derived from non-ntect beef not saugiter af the sst) Selget

O tamburgaiBest Path combinse with other spactas from In-hosss sourcematertals | Solzct

O amiburgerEest Patt) combined with other speckes from purchised soures matartal | <oiz:

[ cmmoniated Best 1,001 - 1000 .
Sptiag: {3 Bast
[ For RTE cooung ony
[ otrer

L ]

= Infended ubs B réduined tir e finiesed product aateqary Raw s Beet

Intandad Liss:

Save [ | Cancel
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Brafla Summary BTE [ MeniTi haw |
Leniacts HACCP Category” Ruarw = bizn Intact d
genaral HACCP Fuan: EABRICATION .
Qpaating Shaduls
- Finiehed Product Elﬁlﬂﬁl‘j‘ P.;A'gr\cund. commanuted, or sthamwiss nonantact basf i
il
ey Product Group*: Avaregs Dally Volums
Hage POURDE par day
| a— Lot 2000

fauipmam [ Best Trimmitng trom nonntsct bet Solert
Inspectizn Tasks

D Formsd Steaks Salart
Elwughrar
Trairing Dl Groura Bast Piodust from In-houss soures materis o
Ceverage dasgnmants [0 HamburgeriBest Patty Proguct
e [ Low Tsmpsraturs Rendersd Product - Finsh Textursd Best (FTB) Salent
Inspaction Verfication  |w
= ! [ Low Tampsraturs Rendsred Product - Partilly Detatisd Basf Fatty Tissus (POBFT)
SampleMsnagamant v O —

Low Tempsrature Rendesd Produet - Partidly Detatisd Cho ]

pemrTem— = pe / PP Boet POCE)
Wiaw O wonnteet cuts (Inciuding Bons In and Bonslass Meats) St

[ othervon-intsct Product (fresh ssusage. meat loaf. gyros, meat balls, st
Dﬁmurd BT Product Trom purthassd soumts maberisls
[ &round Bsst comblnsd vith othei Epaciae from In-haues souts matarils

O crourd Bast binad with otherspecias rom punchassd soencs matsrisls

CJ Fannesten steans ana oiner Non-ntact SuUbprImals
O eenct Trim (derhved from non-insct best iot staugter st the sst)

O Hamburgan'Best Patty combinsd with otherspecias from In-houss soumns matarils

O Hamburgen'Bast Pathy combined with ctherspects from purchassd sovrcs materials -

O ammenisted Best

Spacee. {31 Baat
Itenasd L DI ForRTE cooting oty
[ otnar

L 1
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HEARA R EH M MRREE W — SCERMEUER (FTB)” AT H 7 BEM&

HAEF iR ETH R N ks “Hey” .

[~ GrantE ang Approvan
Prafile Summarny [ RTE I Non RTE I - |
Contacts HACCP Catagorn: R - Han Intact .
Ganardl HACCF Plan; EARRICATION .
Qp-:r.'lt'ln-i Lchadule )
- Finished Produst Category': Rarw ground, comminuted, or stharsise noa-intact bael bl
ity
- Produst Group Average Dally Volums
Haoor pownds per day
DR oot v
favipman Clesst Trimmirg from nonirtect best
Jnspaction Tasks
Oromed sheass Salact
Faughte
Training Dlround BastProdust from In-houss soures matsrisls o -
Cemversge bapgnmants ClHamburgenBsst Patty Froduct Salact
e [FlLow Temparsturs Rendsrsd Produst - Finsly Textursd Beet [FTE) 1,001-3,000
Inspactios Verfication  [w
Cluow Tempersturs Rendsrsd Frodust - Fartially Defatied Best Fatty Tisus PDEFT)
Samplabenagemant  [v - -
) o Oliow Tempérsturs Rendsred Product - Partially Defatisd Chopped Basf (POCE) Salaet
Animal Dispasition v
iw R Ononantset cuts (Including Bong In and Bonslass Meats) . o
Clotner Hon-ntact Produst [fresh saussge, meat loa, giros, mest balls, #tc)
Oerouna Best Product tron purchassd souncs matarils Salact
[OGround Bsstcombined wih other spscks from In-hauss soUNcs naterials
DGMU nd Bedf combined with other spscis Trom purchassd souncs maberisle
Olrsbricstsa sissks 2nd othsr Non-ntzet Subprimats Sdlact o
Oeancn Trm (gertved Trom non-intact best not sisugyter st the ssi)
D HamburgenBssf Patly combined with othar species from In-nouss souncs mateisle | St
DHamburﬂan’Eﬁ‘r Patty combinad with other specias from purchassd souncs majsrals | ©oo-
Clammontsted Best
Spechas: () Bt
intsndsd Use=: ElFor RTE Cooting only
[ otner




Kl 27, IRIRETYER= 5 — #8 iiE 2k U g 74140 (PDBFT) (MT64) 76 “A: =87 Wik T 77, ki “/4&
) — A5e%” HACCP 285 et k HACCP HRIF A AR i Zen “AEmdm. UImdmoidte
ANGEREA” R A AR RTIE = 5 — S WA IR 443 (PDBFT)” i N -F35 H = &% H
AR SRR B AE U & R TR = .

frafilsSummary RTE | MenAE | Raw ]
Contats HACCP Catagony: B - MenTntaes .
Genendl HACCP Plan; EABECATIN -
QOparaing khadulk .
- Finished Produst Categor. Raw ground, comminuted, or atheraisa nan-intact bosf v
il
e Produst Group': Lurarzgs Dally\Voluns
HACCH pounds per oy
0| Ie——
Equipnant [Jesst rrameming from nenintsst bast
Izpasting Tatie - —
Orommsd stesks
Haughtar
Training ClGround Bet Product from la-houss soencs materiss - -
Govarage Assgnmants DHamDurﬂﬁl‘ﬂﬁ‘l‘F‘iﬁ]l Product
Task Cxlondae

Ovow Temiperaturs Renosrsd Product - Finedy Textured Basf (FTE)

Irspaction Varficaion  |w

[¥]Low Temperaturs Renosred Froduct - Partislly Defatted Basf Fatty Tiesus (FDBFT) | 001 -3,000 -
GrpkManagemat v
e ClLow Temperaturs Renosred Product - Partisll Defatted Chopped Basl (PDCE) felact
Animal Dizpastion [w
View R Onon-ntectcuts including Eons In and B-oneies Maats)

Oother Nonantast Brodast (frash sausage, meal boaf, gyros, meat balls, ste)

ClGround Best Product rom purchassd saurcs materats

ClGround Best combingd with other Epeche Trom In-ouss Rourcs matarials

ClGrousd Bae? combined with other spechs from purshassd sourme mabsrials Selact
Clrabriated ttass and sther on-stact Subprimeals faloct
[Jeanes Trim (gartvsd trom nen-intset best notetaughber st the sety

OHambu rgei'Bast Patty combinad with other species rom hi-houss sourss matarls
DOlHamburgsiBest Patty combined with otier speckes trom purchssed sourcs matensls | 21o-:

O ummentates Best

FpachaE: (5} past
Intended Liss: O ror RTE Codking dnly
¥ other

Cancel

= iniendsd use kB reduinsd for e fhilshed oroduct caleoan “Raw intact Best




B 28, RIEHIXEF= 5 — 0 BARTEA- N (PDCB) (MT64) 75 “/:7=f” IR F 77, EE” 4:m
AFEHE” HACCP JHl iEF ki) HACCP THRIFI A PR £ it I “AErb A, DI F s e A
SERAA IERT AL IR RTAE i — S UIRFEE ) (PDCB) S -T2 H P B AN A7
REAETAE T ks “HE” .

Erafla Summary ATE | MenATE | Raw |
Sentact HACCP Category Raw - Meon Intact .
General HACCP Pisn — .
Oparating Schadule .
- Fintshed Product Category'. Ratw grourd, comminuted, or othaswise non-intact besf v
Facilny
Produst Groupe: Averags Daly Vedums
HACCR pounds per day
T |ar—
Equipmant O Best Trimming from sonintsct best Salact
Inspaction Tasks - —
O Formed stests Select
Slaughter
Trsining Dﬁmunﬂ Basf Produc from In-hoves sounce matertals Selart o
Cavarage Assignmens O] HamburgsniBast Pat Produst
e [0 Low Tempsrsturs Rendsred Prodect - Finsly Textursd Bast FTB) Salact
spection Verification  |w
i | Orow Temparaturs Rendersd Product - Partialy Detatbed Beet Fatty Tisss [FOBFT) gt
Sample Vanagement  [v R
Low Tempsrature Rerdensd Product - Partially Defatted Cho Besf [FOCE 1001 - 2,000 v
Animal Dispoui v amps /] ppeed Best| ]
Vi Rapor O won-ntset Cuts nciuding Bons In and Bonsiess Mests) o

O other Mon-intact Product (Tresh sausape, medt loaf, gyros, medt balls, #tc) Solact
Ol round Best Produs! from purchessd soures matarals

[ Ground Bast combined with othe! species from In-houss sourcs matenals Salact
Ol round Best combined with othe: specks from purchassd sourcs matsrils

U Fabricatsd stests ane othar Non-ntsct $u bpimals Salact
O gsneh Tim (derhved from non-intsct best nod sizughter st the aet) Salact
O Hamburgen/Best Path combined with other spacies from In-houss soucs materials 2220
O HamburgenBast Pt combined vith other spsckes from purchassd sourcs materiss oo oo

[ ammonisted Bast Salget

Spacker. i Bast
tenuied Us#: O For RTE Cooking Ony
[ other

= Iniendied wee Is neguined Tor e fiilshed product categary "Raw Intct Beer

Cancel



B 2 £ N6O ik FIREE R S WA HEL (MT60) / ZIRBEA (MT65) 5

1 N60 J¥ERERE R : WIEDIR 3-14 thirid D

%

AR ERE S B0 R 4-7 FUDIR 15 R
L

HEATFFEARE

3 — LT L E I Whirl-Pak® £ 48
1— 13x18” FEEHi4S, Frid “RIHE”
1——XEHFE

3 — PP TR  (EL. MWL, WL)
1 — FSIS #£4% 7355-2A/AB (FE i3 EHE)
1—67 x 127 Wp e

1— HiEAEH

1 — B 5 %

1 — 48H > 2 2

1 — MK

1 — kI

N60 BREEA A x (v st S 42 2R AL

1— &a%

1— 518 7]

1— HH%

1— KSFIEIMIRETE. (REFEREMAENS, h5
AGERE)

1— k¥

1 — USDA ¥t N60 Ff it Ul itk (1in. (W) x 3in.
(L) A1 1/8in.)

* BURE P ot A0 3 R 3 B A BORE P i B0 rh 1 26 O D

BRHIFH i F2 2R A PE A S = B )
* Bk

* KW

* EBHET]

° tT

© RIS

TER: FEAHURE AT NGO IRURE it A Hh 47 L R A
T H 2 18 G 2R A




W 2 SR i

1. MZSEAR YRR b 77 2L A

2. PIRIBR A IRERBEI S A, TRRILTI
UKFEE D> 24 /NI JE A BER T IR AU A 3a
B o

XA
1 AP X R B — A& ) TAF s R E R
2. T AR A SRR, RaiEENIT.

D SR AECRE A ) X PR v AT ATV B R 1, {3
TE B R i B A B B3 — S AR .

3. XS JIE L AR BEE EATRF .

R S A R AW B, A I R bR
UL R ARME R AT K, B4 R RO e
BB W R A AR AUEFIE &%, FSIS
VU B S B = AR (AL AV B R

4. PeFIHEBET.

5. FTIFLEHE Whirl-Pak® ¥ ASFTIFREAS I, Se
TEHRBR T 4%, BAEWA O/, R5
T FF AN B A A o A T PN 2R T

6. K Whirl-Pak® ¥ i L2 5E UL SR B (1 X 0 A
FEMAR IR AT A, A7 E, ERE L
K

7. BMIRFEREAEIINT L, KRR ELHTE.




8. LATETE 75 UM — AN bt vk b SRR SRHE A H V8
BRI B R — BT 2 2 BT R EE -

T BORERE, T Re Ay A 25 5 B T RE 5
By, TMASRARAEEEF AN S T

MBAR ) S U 12 THI R B i o

9. ffi Fil N6O 7572 N60 J7iki Ko N4 I 2H 2 AR 3R THT SR 4E
1) 60 NEUI A BAFER VI 208 3 JEsFK, 1 3%
T 1/8 P L IURERE R YI R, BN Bk
FIZRTH AT REIR AN LAR P AN 4T 52 BV5 el 1
EFUIA, A4 B APAT I DB AE PR R TR 2%
KLY NAREE 1 96, K 3-4 XA B
FHEEGGFEMV T2 5ERR.

|

.
»

AR T RS 7l

10. WEH EYIF —HR%) 1 %~F 98, 3 e~ KM 1/8 7
PRV R eE, BEMANRIAS LREFHED T HMN
60 HAfikl R R —PURE—NFE MU A ZE B
R REZ AR, BRAEAE RO R B AR
FEFAE 60 B,

ERE: RENTIALAGE, IFRFRED KRR
TRE SR E R ORRE & — LB A, OISR BN
SR AR, T PT BE S A 2 AT o




11. A PR TRNTE T Whirl-Pak® #5145 i 4k 48
PRI FE, BB Whirl-Pak FE 84893555 30 4
P

12. EEABE 9 3] 11, HFEMA Whirl-Pak® i 48
rh R N 30 LTl A

WR: EUEIZE IR, 30 AR YA ROE
Whirl-Pak #£ i 4SIH S IH 78 2k .

13. 7EH =TI Whirl-Pak® £ g, SRR L
AT 5 2N [A) — A = U rh RS A R i AN 7 22
TR R, AT ZLE AR DI R R
] HE 2 MR RSN R AL i o

T BORIAR RN, s, redldir g, i
HREUG R NFE M AR, (B ORAE AR AR T B
Z/b 2-3 JP AR, FRAEE AR B A AR
.




14, —HEEREREMCREE, FAHED [2] FER AR 102
o FEEIT BRI R A ITR, R A TR
1, R RE A 52 RIS ZEGR B AR b o

15. WAL S IREEE R A /N T TG it N6O KA,
PLTE B 7 sUIRERE S, K5 4388 = Whirl-Pak®
FE AL AS A B 78 4R R T AL 22 MK AE AN R THRE o

16. $ZHEEIR 14 U B &P A E 2 Whirl-Pak®
R




P 3 EAERF RS (MT64) HALKH

ER: HEEWPRRDOIEEIA;: kW WER; OiE; SRAEIHERZEEI (AMR) RGN i IR EE™ i,
AR S MR R AR B NG A PRI LD AR BN RS SO AR A A

BURE A i R

3 — LHEIEALEE Whirl-Pak® Ff 4
1— 13x18” Fuksiss, Frid “RIHE”
1— —NEHFE

3 — BEFRBRIS T 2RMEEE.  (EL. MWL. WL)
1 — FSIS £ 7355-2A/AB (£ LB HE)
1—67 x12”7 WEEYE

1 — BiERFH
1 — A

1— 4R 5 5
1 — WK
1 — kIt
WIS

1. MZSER YRR b 75 ZE I A T o

2. WEBA AR ER A 3, JRR RN UKAE
F/b 24 /N E A REA TR TSR A AAE A 4% .

TERFEZHE
1 AP XK B — A& i ARl R E R % .
VA TR AR SRR, REIEEIRT .

PR AER ZERE 1) DX AT AT B ki, A
T SERL A D9 2 A R B i — A AR .

N

w

CBETIRET

. FTHTEE Whirl-Pak® R ESFTHFEMASETS,  Jo TR
PRERTF 4%, BAERA AER/MRZ, ARG R AEE
FdURIE A i 8 ) P SR THD

N

5. ¥ Whirl-Pak® FF it 42 52 3T J0RE LR 1) X 00 A A
IR AR, RN, EREILEXR.




6. KMIRFEREAETINT L, RERELHTFE.

ER: WRCREERE I AT EEUIHI A A R DA TR LK
AFERAEH, BAEBTEZMLEHREMRTE.

7. BEHLE Rl = o IR AT REFR 15 L
T AEAE RIS RS 2R R .

8. XFBRAREZ MM A REA R SRR, AT e 2R
KRy (b A I BT DI
/N, DUEZE N Whirl-Pak® £ i 45 o 45 6 75 18 H
NGO i T3 AR & T FE it o

a. M THORMESY, WolE, RE—A 2%
FIRER, AT =4 Whirl-Pak® £ i 88 I3 43 11
FRELA L, (HEAERE S AR TS B ) 5520 2-3 i)
4 a] o

b. XB/NEAT (40 AMR P25 BRI FUER= D liee
B, PATCH 7 (IR i, PR 43 =~ Whirl-
Pak® Ffih R IESE SR LR,




9. REMMFEMETHET, BETIEE DI EIR
B FEIHTERE R AR ST B3, s A E B AL A
PP A i o




Pt 4 B IUREXT B B AR A = i (MT43) SEit B FR A

FERTRERTE L T+ 1PP e X] Bt 2 E 7 2 R P il 17 R -
IR B P R A, PP ARSI 3-0 ik, LUTEE 77 IR i

AR AR P

3 — WAL E ] Whirl-Pak® Ff 548
1— 13x18” fuksiss, Frid “RiHE”
1— —NEHFE

3 — BEFRBRIATT2RMEEE.  (EL. MWL. WL)
1 — FSIS £ 7355-2A/AB (K& HE)
1—67 x12”7 WEEgE

1— BiEHH

1 — B HIR

1— 4R 5 5
1 — WK
1 — kIt
WIS -

1. SRR YRR b 75 ZE I A T

2. WEBH A TARERER A 03, JRR RN UKAE
F/b 24 /NI E A REA TR T SE A AAE A 4%

FEMPESH -
1. AP X LRSS Ed 0 AR R E B
2. EWE LIRSS AVESIRE R, NEIENIRT R

R AR 1A XS BR BA FTH B R T, A2
BT 355 PR B g — A TAE T




A, REERA QT IR PR

1. fERERAGR PRI AR, EREELYHEN OO
B, AERE S IA B PR

flt, W RS R AR 1B E N K
o, A ZEREMA 1B Rk A

2. KRN RN AR N, AR5 5 B i
BRI T BAE f AR A ZLAE ] Whirl-pak® Ff 48 .

g(_‘ROUND_BEEF
7‘4_.,.1!'3:"»‘.‘1«:;-::‘ —

B THNYEY

B. WA AR

FER: RO RA e E R, TR

KEARA WP A

3. VT IHET.

4. FTFFICHE Whirl-Pak® Ff S A4S FT HFFE TS, S AT
PRERTF 4%, BAERA AER/MRZ, ARG RFASEE
fib RS o 2 ) P R T

5. ¥ Whirl-Pak® FF it 42 52 3T J0RE e 1) X 300 A A
IR MIER, A E, EREIER.




6. W LILWTFE.
7. VLT 5 BORER AW IR

8. KA IR, F4ai =4 Whirl-Pak®
P A AR SRR S SRR A A BT R 48

9. — H5ERFEMREE, A Whirl-Pak® £ 48
AR, EEPT SRS ED =R, RiEhE
M3, W5 0845 [ e B AS TP A Ui o




BHF 5 A N60 JrvExt it ORIk 2 AR P BRI LB e R B K (MT51)

HEANEA RSB

3 — LI I ] Whirl-Pak® Ff b4
1— 13x18” fsEsiss, bric “RHF”
1— —WEHTE

3 — BRISERIATTERMEEE:  (EL. MWL. WL)
1 — FSIS £4% 7355-2A/AB (Kt HHE)
1—6” x12” MplEE

1— RisHd

1 — BERAHIFILSE

1 — 4 2 A

1 — WK

1 — kI

N60 BUFE A A (Rl s =

BRI

1— Kas
1—5&7]
1— 4

1 — KEUVIEMIEFE: RRTERE
PN SRS

1— %7

1 — USDA #ft N60 £ U1 H 4 (1 in.

(W) x 3in. (L) A1 1/8 in.)

* IQURE FH ity B3 A A S ACTRORE FH iy £ 31245
(¥ FH

WS CGHETRZER A P4 s g = 524
* Wk

N

* EHET]

° ttT

o R T4

TER: AU AT NGO HURE FH 0 7]
HH AR 2N T H 2 7R R i




W 2 BURE AR 8 -
1. MZSEAR Y BRI b 73 ZE I A
2. WA IRBRBERA JIT ke, Ik

FINVRFE 2D 24 /NS JE A BE T4l ke
TSEA HABHE R4S

FEMPESH

1. AP X R B — A& i AR R
Bk

2. VI TARSR A SR, Ak
KT

U ARG ZERAE ) DX T B T Rk
T, FH JC R SR D9V 35 AR B
A& —> AR

3. XS JIE L AR BEE BT .

FER: S A R 2
I TR A 28 0 B T SR Aolk R ROk,
A AR R A T B R Ak R R
FUEATH 37535, ] FSIS PUitseln s
SR T IE R




4. PR AR AR A AR I R R
(10 7 45 I 4 P8 AT A R £ 26 7 AR B 3
WRWAT, FENLESFE T (5) DRavEEAT
Eilif e

eV VR I (K75 48 117 BIRAE X I

5. MRS B v R, AR R LT
AR E T RAE X

WUERTCVE NS ANV R i R 28
BRD PHUHA TR, 8 N IS
A, A URPUCR T E AR AT




6. VeFIHET.

7. FTHF L Whirl-Pak® £ i 4SFTHFFE i 48
W, S NTIERIRERIT 5%, BAEMA A @
W/ bREE, SRR AN EE AR R A AR K A
eI

8. ¥ Whirl-Pak® F S SE i ol BRI FE R X
WCERE AR R MR, A
Ja, EeHEK.

9. KMIRFERAENEIINT L, K58
EERFE,

10. i FVH 25 5 RN ) HoRAERE i SR T
PIT K 1 #~F5E. 3-4 gi~F KAl 1/8 7
SRR A

ME, FEERMINRIAH R
UILE

R RERY T 00, HFRATREZ
RAAMR A B R B SN, K
NRAEAFE SRR, R AT RE R
FEA AT o




11, RIS E LT AT A s H0s BAREHR R | R HOR A
MAERS VR VR B RREE S I B IR i L (KIAE i

12
15
20
30
60

R IN|W[~O

FELANREH IR RS, W55
ATLEV IR [ (1) 12 AL REEFE R &
MR DX SRR it ] AP s 1 e £
BN R PRI 30 AL B AR
b

12. DI EAREE, JFiREEMR A S LN, m
AR AN AL

VER: AT RS AE T

pud




13. A VI NS HE Whirl-Pak® F 548
kst #E, B2 —A Whirl-Pak # 5
LB 30 M) .

14. EEFH 10-13, HFEHD Whirl-Pak®
FE AT &N 30 MRES ) A

R EVIHI R RT, 30 AN
P17 REKs Whirl-Pak £ AR IHE 4L




15.

5 = Whirl-Pak® £ 48h, LIEH
77 M E) — A FERE R R A SRR S T T
P RE S D) Rk i RTR AT g 2 H R EE AR
THIFE i o

X BORRAR RN, s, el
ORISR AR AR AE T, (HEE
T PRAEFE i AR THUES Y 1 3570 2-3 3~ i
ZENA], R P AR AR AR A A T

=

S B

16.

— B EERE LR, A AR R A AR R Y
A, R BRI RS, R
Jafr B ML, R AR e B AL EIR R

Uit o

Sterile i

o

—




Bt 6 AfRTERER AT IEARBUE VI WRIE: BALF A da#9 STEC FAFRLH L4 F R/~ #y STEC
M

SRR 70%
CFL 44344 ¥ L AE % AgLearn
FoHR %

1 B 3% Inside FSIS

« 3t InsideFSIS M4 http://inside.fsis.usda.gov

miki 7T USDA 877 id i 2 RiiF 1587~

2 Login Using your USDA eAuthentication Level 2
Credential
Login to view to the full FSIS Employee Intranet. You will be
able to navigate through a wide variety of agency resources
including HR and career planning information, regulatory
compliance guidance, sampling results, and more.

OGS P 1D RIS IAE, 5

D 22 4 T DU
gy, IS B A S R — 2

WENNEZ
User ID & Password ?
User ID:
Password:

Iforgot my User ID | Password

REGISTER LOGIN

Change my Password

o B, RUHP DL B SRR .



http://inside.fsis.usda.gov/

2 AR

o TN INSIDE FSIS F 111,

FSIS HhAh

o FTNRENU, BERRKE A TR IR)E i 2R .

mployee Services

Benefits & Pay Travel & Commuting

Jobs & Career Development Work & Home Life Balance
Rights & Ethics

Facilities & Services Employee Safety & Health

More

o NS, EIRAFE CFL BRI (BEHALT Ul
TITEE. D

Featured CFL Courses and Programs
The Center for Learning continues to develop new eleaming courses-
areas. We wil update this page frequently with featured courses.

- EAWAE4 WG STEC M
o BEOAE4 ARG STEC M

3 SERRAE

o WUERLS, JRAE R B O A R SR H 2 2
2] LZ NG, B .

o il B EREAG STEC FIFEEESE O R0,
STEC I, 85T Iz |

MBS AT, A8 75 BB Y B D2 s ey TR, > 5 7 DS > S0 P o 1 424k

o >



https://www.youtube.com/watch?v=BlV_GpoTpUU&amp;feature=youtu.be
https://www.youtube.com/watch?v=biOEcfsAtrc&amp;feature=youtu.be

B i

o Rl CIREET ZET, WIR OB SR SR
I:Flo

o RJE, ATIFEER Outlook, R4 IR S ST B AE IR vh Kk
%% FSISAgLearn@fsis.usda.gov.

o IINEBAEE, R RTRKIE.

o HUPTRGE SO T O A A DR > S T e >
FTOT 5% B 428 > 2

FTEREVIEF
TSI H AgLearn e B R G, BT AT ERZEILAE S

« 3t AglLearn, PHE www.aglearn.usda.gov

Legin>,

o Rl EoRfaHl

o WEREEhIEE, WMAEKHES ID MEEILE, SN
B2y, WAS AN IR R

User ID & Password ?

User ID:

Password:

Iforgot my UserID | Password

REGISTER LOGIN

Change my Password



mailto:FSISAgLearn@fsis.usda.gov
http://www.aglearn.usda.gov/

TENGEVIEH (4
TSI H Aglearn e EMEE R G, AT LT ERZVAEF .

« 3t AgLearn, Kt www.aglearn.usda.gov

o Rl FoRtaHl

o WERaEhImEE, WAL ID AEEILE, EEA N
H2or, BASOEKE R 2

User ID & Password ?

User ID:
Password:

Iforgot my User ID | Password

REGISTER LOGIN

Change my Password

o RIE, REHT 1D MUY EaRE

o BER AT AN, B EHENE, A sy Cs R
K7

Curricula

W Overdue (0)
Due in 30 days (0}
Due Later (2)

Completed Work

M 1item completed in the last 30 days.



http://www.aglearn.usda.gov/

FTENGVAETS (82
B LATT— AN, S CE R

FEMTTTE T, BRI AR, 0T LR AR B4
NE AR STEC JFFELH 144 A m STEC IR
b7,

WRIa, B Lo mBl—AIE, FIBFR midds 27 B7E 7% 50
ITEMERIFRAFE K




