Introduction to Artisanal Meat

Processing Reqgulations

Adam Kody - ACEnet Food Enterprise Coordinator
Certified in HACCP Training - Michigan State University
Certified in Preventive Controls for Human Food - FSPCA
Certified in Better Process Control School - Virginia Tech

Certified Instructor and Proctor — ServSafe
Chris Quolke— ACEnet Nelsonville Facilities Operator

Certified in HACCP Training — 365 Training & Certification
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Intro to HACCP

ACEne

GROWING OUR REGIONAL ECONOMY

* Hazard Analysis Critical Control Point Plan

* Required step-by-step plan for any process formulation on an inspected
meat product at the State and Federal level (ODA/KDA/USDA)

* Also commonly used in seafood and juice processing

* Producers working out of ACEnet processing facility work under ACEnet
HACCP plan and ACEnet staff HACCP Certifications (Adam and Josh)

* Producers will be encouraged to take a HACCP certification class, but not
necessary

* Quarterly classes offered at OSU
* Dr. Lynn Knipe
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Existing HACCP Plans

Raw Intact Products Cured Unsmoked
Raw Ground
Products Bacon
* Ground Beef * Beef cuts - Pork belly
* Pork Sausage e Pork cuts
 Fresh Bratwurst + Jowl bacon
* Italian Sausage * Sheep/Lamb cuts
e Ground Pork * Marinated » Curedin cooler
* Ground Lamb/Sheep cuts/parts/pieces for 7-10 days
products
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HACCP Plan Example — Product Flow Chart

* Step-by-step visual chart of the
production process

* Begins at Receiving of Materials

* Ends with Delivery of Product

* All steps shown on Product Flow
Chart are also reflected in Hazard
Analysis

* Good "Quick Reference” Point for
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HACCP Example — Product Description

PRODUCT DESCRIPTION: Ground Beef, Pork, sheep, Lamb, Poultry products, including patties and fresh sausages
COMMON NAME: Ground Beef (chubs, bulk, patties), Pork Sausage, Fresh Bratwurst, [tallan Sausage, Ground Pork, Turkey

bratwurst, Ground Lamb or Sheep products
HOWIS IT TO BE USED? Cooked by consumer
TYPE OF PACKAGE? Vacuum packaged, Tray wrapped, Bulk packaged (plastic bag)

LENGTH OF SHELF LIFE: 5 days under refrigeration (< 41°F) & months frozen (< 0°F)
WHERE WILL IT BE SOLD? Retail and Wholesale

LABELING INSTRUCTIONS: Appropriate product label, including safe handiing
SPECIAL DISTRIBUTION TRACKING: Lot code based on production date and sorted product number

NORTH CENTRAL
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HACCP Example — Hazard Analysis

GROWING OUR REGIONAL ECONOM

1. Process Step

2. Food Safety Hazard

3.
Reasonalkbby
likkely to
CCCUr

4. Basis of
Reasonakly likely
o ooour

5. Iif ¥es inm Column 3, What
Fleasures Could e Applied to
Prewemnt, Eliminate, or Reduce

the Hazard to an Acceptablse
Lewel?

G&. Critical
Comtrol Point

receiving makes
marards wrlikely 1o
oo

2. Receiving — Raw
Meaot
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Biological- Pathogerns:
Salmanella; E. coli
QIS7T:HY, nan—2 157
Shiga-toxigenic E. cali
(&STEL)

Wies

{pothogens]

Bawr meat is a known
source of pathogens.
F5TI5 states that E.
coli FIETF:-HT i=
reasonably likelky to
accur in row beet or

pork.

Hazard will be certrolled by a
later &OF that limits cumulative
exposure of pathogens [iT
present] to temperatures
allowing growth (between 20°F
and 125°F). Product iz labeled o
instruct consumers to fully cook
product (and Thereby kill
pathogens). Letfer of guarantes
iz an file for sach supplier of
pork or beef documenting the
application of at least ocre
intervenfion step agairnst E. coli
DISTF:HT. IT lefter of guorantes
iz not availabkle imtervention step
will b2 taken in housse {found in

pre-redqd. programl

Chemical - MHNone

Pre-reg. program for
receiving makes
marards wrlikely 1o
oo




HACCP Example — Hazard Analysis, cont'd.
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storage makes
hazard=s unlikely to

1. Process Step 2. Food Safety Hazard 3. 4. Basis of 5. If Yes in Column 3, What 6. Critical
Reasonably Reasonably likely Measures Could be Applied to Control Point
likely to to occur Prevent, Eliminate, or Reduce
OCCur the Hazard to an Acceptable
Lewvel?
unlikely.
10. Mowving to cooler | Biological -Presence or Wes Raw meat is known Potential pathogen growth during
before further steps | growth of pathogens (Presence) source of pathogens. | this step. and any of s=teps 2. iB
[=ee li=st abowe) Wes Growth maoy occur if | 457 .8, or 9 done before it. is
(Growth) product exposed for | controlled by monitoring time.
an excessive time to | product temperature. and, in
a temperature that some situations. room
allows= pathogen temperature. Product will have
growth. temperature taken at start of
processing, during processing.
and before step 11 (pockaging).
Therefore, product will be
temped minimum of three times:
if processing (steps 5-10) takes
longer than 1 hour, product will
be temped at every subsequent
hour thereafter.
Chemical - Mone Mo Pre-req. program for
storage mahles
hazard=s unlikely to
occur.
Phy=ical - Mone Mo Fre-req. program for




HACCP Example - HACCP Plan

net
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Process Step

CCP Kumber

CCP Description

Critical Limits

Establishment Monitoring
Procedures
(WhatHow/Frequency/Responsible
Person)

Corrective Actions

Cooler storage

1B

Product
temperature

< 45°F Internal
product
temperature *

What: Product temperature
How: Probe thermometer
Frequency: Hourly
Responsible Person: Facility
manager or designee

1. Tdentify and
gliminate
cause of
deviation

2. Brmg CCP
under comntrol

corrective
action 15
taken

3. DNeasures to
prevent
TECUITENCE
are
establizhed

4. No product
that 1z
mjuricus to
health or
adulterated

COMMErce




Sanitation Standard Oporating Procogurs (S502)

Sanitation Standard Operating Procedures AcEnet

2536 5 Harper 5t
Melsomwille, O*H 453764

* Step-by-step facility and equipment (riey io 125
instruction document ). ... .c.c om0 roomme s ors o o

. . - Fﬂﬂmmzﬁ?ﬁf}“ﬂhﬂ;ﬁ:ﬂzﬁm”&m Eurtaces
* Separate sections for equipment e oo i b, e 200 o e

cleaning, facility cleaning, 2 S wre st cme remnaespar re rmoves ano

o) FRemainger of mest saw |5 cleansd-in-placs
C)] EguUipmEent pans are nrsed 1o Remove remaining food debris.

equipment integrity, o o Sppuooes staning Somsossang © SOPA

utenslis, equipment parts'surfacas and scnubbed as nesded

o remowe S0l

employee/worker hygiene and ey S et percsaces are e i o

7 Ubansllis, eguilgmeant pafsswTaces ane Inspecisd Tor

instructions for E. coli product o) TR Cadumeerar S e e S
n) Eguipgmeni Is reassembled and resaniized,  necessany.

Sampllng I Eguipment recelves inal visusl Inspectian for presence of
physical contaminants {.e., chipping, metal shards). i
prasence Tound, equipment will mot be used wntl hurther risk

of physical Sontamnason ne Knger exists at approsal of

SApe.. Records must be kept for everything e S e

ay Loading tray. front chube, Bighbening wheel, grinder dye and
v mlsoe, and sugsr 3re dissssemblked and taken o sink sor
&

‘ washing.

4 . n) Remrainder of grinder ks cleanedJin-place
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Pre-requisite Programs

Pre-Reqguisite Programs For Recoivirng and Storage

ACEnet

Pre-requisite Programs for 225 5 viepe S

MNelsonville, OH 43764

Receiving and Storage  =——-.———————) o) e

° Step_by_step instructions the ﬂWiﬁﬁTﬁﬁJﬂ?.mﬁ;ﬁﬁ?ﬂhm
A&. Recelvingstorage of Packaging

receiving and storage for all meat, L o o ik o2 vy nepeces o

damage
2. All paciaging materials wil be siared In 3

non-meat food ingredients and ceon, . vt e ALt e presanos o o0 o

{L.e. na risk of cross-contaminasian)
3. Comacilve Actlons: Suppller will be noiled of

labeling and packaging materials g . maneras i v aspoeeaar Suppter vl o

nosMmed of missing allergen siatemant{s); malerials will be disposad
af ar ret@Eined Tor re-purpasing

* Includes vital step of intervention R o gt snee ney it mosty

lkesy come In 3 roll) will be visually Inspached far presence of

step verification and initial temp Properskiogen usmarks) wonmomg
packaging step for presence of proper allergen statementis)

CheCk Upon rECE|V|ng meat 3. Comective Actlons: Supplier wil be notifiad of

Improper laheling; Isbeling materials will be et aside to elher be
disposad of or sent back o suppler for fixing

C. Storage of -maat I disnts
product RecenngSiorage o ot mestngrederte

directly from loading dock o meat ream on 3 cart, remaining

NORTH CENTRAL covered untl entering meat room
SARE 2. Upon entering meat room., all nan-meat
Ingredients wil be WISLEIY NEp=CIed for damage and Signs of
i spoilage.
S ‘ 3. M mecessary, Ingredlent will NEve lemMpersture

Sustainable Agriculture recarded b rack ime-tlemperalune abuse potemtal
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Recall Plan

Recall Plan for Product Processed

On-site

NORTH CENTRAL
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* Procedure which states the
action(s) ACEnet, Inc. will take to
effectively manage the recall of a
food which has been determined
to be unsafe or unsuitable

* Two levels of product recall
* Recall (consumer level recall)
* Extendsto consumers
* Withdrawal (trade level recall)
* Does not extend to consumers

)
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Food Defense Plan

Food Defense Plan — Security Food Defense Plan
Measures for Food Defense — Security Measures for Food Defense

* Document used to protect
food against intentional Ty e
CO ntamlnatlon/harm Establishment Location (city, state): . . A -

* Contributes to a safer and
more secure food supply

* Not required but strongly

re C O m m e n d e d 3‘; :‘::1::' heve, I achnowledpe that this estabiishment has meavures in place in accordamce witk this
%ORﬁENTRAL Prist Namse A Fung o _THbet fAnh FANIRPRSE L)l ’
NN , Bignwure: AL Dete:_ LTSN E
N
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Allergen Control Plan

Allergen Control Plan I

* Document describing all facility
practices that help to ensure
allergen cross-contact does not
occur

* Biggest priorities are proper
sanitation, storage of ingredients
and flow of product

* When possible, run allergen product
last

NORTH CENTRAL
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ALLERGEM CONTROL PLAMN
ACEnet, Inc.

236 Harper 5t.
Nelconwille, OH 45754

ff6/18

1. &l ingredients and products containing zllergens will
b= properly lzbeled and stored below and/or
szparstely from non-allergen ingredients and

products.

2. all end-products produced that contain allergens will

be produced at end of production shift. If product
containing allergens is produced a full sznitary clean-
up of all equipment and food contact surfaces will
tzke place.
3, all product contzining allergens will be progsrly and
truthfully lzbeled stating allergens and zllergen-
containing ingredients.

4, any product contgining allergens that is packaged in

anm unsealed contzinerfpackaging will be storad
saparately from all other products and ingredients



Additional Documentation + Logs
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Additional Documentation + Logs
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Meat Processing Capacity

- The US has over 500,000 meat
worker employees nationally

- In Ohio

4,060 Butchers

2,850 meat, poultry, and fish
cutters/trimmers

3,860 slaughters and meat
packers

- Annual Sales total

NORTH CENTRAL
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$152.5 Billion in meat packing
and processing

$65.6 Billion in poultry slaughter
and processing
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Requlator by kind of processing

All of the facilities where value-added meat processing
occurs are regulated by inspectors to ensure the quality,
safety, and conditions where raw food products are
processed.
Three broad levels of inspection
Local Health Inspector (Food Safety)
Retail Exempt

Ohio Department of Agriculture - Division of
Meat Inspection

o+ State Inspected Meat products

SAREL ) . .
SH#Z USDA - Food Safety and Inspection Service

wamstizi: . Federally Inspected products



Retail Exempt Processing

Able to be performed outside of a licensed processing facility, but the location
must be approved by local health.

The product must be created from inspected meat

The retail exempt product must be based on an existing approved inspected
product

The retail exempt product does not require an inspector to be on-site when in
production.

Retail exempt products can only be sold directly to the end consumer
. Limitations on sales - $60,200 (red meat) ; $50200 (poultry)
Ay . At least 75% of sales are direct to consumer

nable Agricultu
rch & Education



State Inspection Processing

GROWING OUR REGIONAL ECONOMY
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State Inspection Processing

New product recipe formulations and labels must
be submitted to the state for review and approval
prior to use.

Ingredients must come from an inspected facility
for use in state inspected products.

State inspected products are able to be sold in
retail locations within the state.

OHIO
Inspected
and Passed by
Department of

State Mark of Inspection i
- Permits products to be sold through retail
e © PEIrMItS products to be sold in excess of
SAREZ>  retail exempt volume limits

S .
\A - Cannot be sold across state lines

Research & Education




Federally Inspected Processing

Similar to State Inspection Processing in many ways

Additional level of review of SSOP, HACCP, Recipe
formulations, and labels prior to approval and use.

Additional requirement of inspector being on-site for entire
production day.

Meat must come from a federally inspected slaughter and
orocessing facility to be able to be used

~ederally inspected products can be shipped across state

S Ines for sale in retail environments.
>~

e Agriculture
& Education

U.S.

INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

1325 SEOH
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Peer Insight from ACEnet Clients

Meat Processing Challenges

e We raise grass-fed beef and goats, and a small flock of pastured poultry. Contact with regulation is very
minimal.

e We process 10-15 cows and goats per year, take to state inspected slaughter. The only license we hold is
a state “warehouse” license to store packaged meat in freezers in the barn.

e Ways to minimize regulatory oversight:
o Freezer beef: sell quarters and halves by live or hang weight, have customer pick
up directly from slaughter. Avoid storage and transport costs as well.
o Small poultry processing: stay below $ limit and only sell whole birds.
o Use existing licensed space for storage : shared kitchen, slaughterhouse, etc.
wenevea o FOr small animals like goats, can sell live and customer can have processed at a
%Q!EA ‘custom processor’ for home use only.
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Meat Processing Resources

ODA - DMI
NMPAN
ACEnet

OSU Extension
GIS Map of meat processing locations in Ohio
Meat Processing Case Studies

NNNNNNNNNNNN


https://agri.ohio.gov/wps/portal/gov/oda/divisions/meat-inspection
https://www.nichemeatprocessing.org/
https://acenetworks.org/facilities/nelsonville-food-farm-enterprise-center/
https://meatsci.osu.edu/
https://www.arcgis.com/apps/presentation/index.html?webmap=9b3e27b8c65242429c8515f5e1fafd62&slide=1
https://meatsci.osu.edu/sites/meatsci/files/imce/FINAL Models for Local Meat Processing.pdf

Peer Insight

The Importance of Inspector Relationships

« YOur inspector Is human, treat them as such.

. We're all reading from the same book, but
sometimes come to different conclusions. It's ok
to disagree, but take care not to set up an
adversarial relationship; it's a give and take.

. Don’t hide anything, but also don’t have to over-

NNNNNNNNNNNN

SARE -~ disclose (like me).



Label Submission

Has proven to be one of the most
challenging components of the approval
process

* Many issues around the naming of products
according to USDA guidelines, i.e.,
"Statement of Identity” farmonthe®

» Turnaround time of label approval after
submission varies greatly

* Vast number of products has been hard to

NORTH CENTRAL keep Up Wlth

SARE
- 4
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PACKAGED AT

ACENET
296 S, HARPER ST,
NELSGNVILLE. OH 45764

DBA:
Any Business
123 Main Street
Athens, OH 45701

AS

Generic Text 01 Generic Text 05 | Generic Text 06

Oct 4,18 5499/ mz_gg

ltem Description
Line Two

SAFE HANDLING INSTRUCTIONS
THIS PRODUCT LUAS PREPARED FROM INSPECTED AND PASSED
MEAT AND/OR POULTRY. SOME FOOD PRODUCTS MAY CONTAIN
BACTERIA THAT COULD CAUSE ILLNESS IF THE PRODUCT 1S MIS-
HANDLED DR COOKED IMPROPERLY. FOR YOUR PROTECTION,
FOLLOLY THESE SAFE HANDLING INSTRUCTIONS.
KEEP REFRIGERHTED OR FROZEN. THALL |N REFRI GERATOR
[ ormicROWAUE
KEEP RALL MEAT AND POULTRY SEPARATE FROM OTHER
FOODS. WASH LWORK ING SURFACES (INCLUDING CUT-
E>TING BORRDS ), UTENSILS, AND HANDS AFTER TOUCHING
RAW MEATOR POULTRY. £ ep yoT FOODS HOT.
REFR IGERATE LEFTOUERS
== COOK £ IMMEDIATELY OR
THOROUGHLY. DISCARD.

NET WI. 1229 b

KEEP REFRIGERATED OR FROZEN




Label Submission — MI-gs

90 EPARTVENT OF AGRCULTRE
DAYSION OF MEAT BEFICTION
LABEL APPROVAL APPLICATION

Initial label submission document R [ s | S—

* Required for both single- ey 7 T i
AN o e G [Tyl A y——rs= -

ingredient and multiple ingredient e —
meat product label submissions — ;

* Required content provided & =
includes establishment number, BTN
district number, HACCP plan PTICTRE
qualification and fully legible FRRTEE
image of label to be applied e

1
ey
e T T

NI N asa,

e L Y —

NORTH CENTRAL

SARE
§\‘ ,‘ Vi Vet VatbTve SOt T
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Label Submission — Ml-25s

Ohio Department l’.\;mltnl)nston of Meat | al} i

Supplementary label submission T e

Sigasture: . Sgruterc:

Mest Block E By-Products WMN :
em Wi Lbs, lrem WL Lbs | W l_tn
Pork Lo 70z White uw:u r Chooes | B.502
ocumen — e | e
Gewen Chie 40z

Total Lbs.: | 70z Total Lbs.: “Onion 40z

~Meat Block Binders & Extenders Gartc 10z

* Only required for multi-ingredient e 5 s s e
label submissions E——— :

Water | lee P | Anti-Oxidant:
ltwm WL Lds, | Ham WL Lbs,
Wister 3tz |

* Required content provided includes ——+ |
weighted list of ingredients, by- et e T
products, water/ice content, e et
processing procedures, processing e e e e

Seull! Extrude | | Water Cooked [chice poek. Wash ard chop garlic and

] nkons. Combing chiles, onlons, water,
Ot ""' |__Air Dried L aric and salt, Liyer pork, rorilas, chile

steps and more b -l » A P L
* Much more intensive than Ml-g

I-n -;.-n-\

Tt onnebie Lidclimg e of e whohs Jechege

NORTH CENTRAL g v )

\ ,‘ Spornd commiisors opplyweg (s B ke of fu hubel Dt seury offuct ihe spgoonel of skached bl
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Our Facility...

SARE.
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Some Examples of Our Equipment...

* Band Saw
* Meat Grinder
* Sausage Stuffer

e Mixer

* Vacuum Sealer B e

* Blast Chiller e ¢

* Scale & Label | SARE A
Printer N
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Contact Info

NORTH CENTRAL

SARE!
N

Sustalnable Agriculture
Research & Education

Adam Kody
adamk@acenetworks.org

740-249-1125

Thanks to North Central SARE for support of the
ACEnet artisanal meat processing capabilities


mailto:adamk@acenetworks.org

