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Intro to HACCP

• 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



Existing HACCP Plans

Raw Ground 
Products
• Ground Beef

• Pork Sausage

• Fresh Bratwurst

• Italian Sausage

• Ground Pork

• Ground Lamb/Sheep 
products

Raw Intact Products

• Beef cuts

• Pork cuts

• Sheep/Lamb cuts

• Marinated 
cuts/parts/pieces

Cured Unsmoked 
Bacon

• Pork belly

• Jowl bacon

• Cured in cooler 
for 7-10 days



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 
Production Process



HACCP Example – Product Description



HACCP Example – Hazard Analysis



HACCP Example – Hazard Analysis, cont’d.



HACCP Example – HACCP Plan



SSOP’s

Sanitation Standard Operating Procedures

• Step-by-step facility and equipment 
instruction document

• Separate sections for equipment 
cleaning, facility cleaning, 
equipment integrity, 
employee/worker hygiene and 
instructions for E. coli product 
sampling

• Records must be kept for everything



Pre-requisite Programs

Pre-requisite Programs for 
Receiving and Storage

• Step-by-step instructions the 
receiving and storage for all meat, 
non-meat food ingredients and 
labeling and packaging materials

• Includes vital step of intervention 
step verification and initial temp 
check upon receiving meat 
product



Recall Plan

Recall Plan for Product Processed 
On-site

• 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)

• Extends to consumers

• Withdrawal (trade level recall)
• Does not extend to consumers



Food Defense Plan

Food Defense Plan – Security 
Measures for Food Defense

• Document used to protect 
food against intentional 
contamination/harm

• Contributes to a safer and 
more secure food supply

• Not required but strongly 
recommended



Allergen Control Plan

Allergen Control Plan
• 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



Additional Documentation + Logs

• Decision Making Document

• HACCP Cover Page

• LoGs (Letters of Guarantee)

• Inedible Removal Verification

• Water Quality Reports

• Temperature Calibration Log

• Rodent and Pest Checklist

• E. coli Test log



Additional Documentation + Logs



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 
• $152.5 Billion in meat packing 

and processing 
• $65.6 Billion in poultry slaughter 

and processing



Regulator 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

• State Inspected Meat products

• USDA - Food Safety and Inspection Service

• 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)

• At least 75% of sales are direct to consumer



State Inspection Processing

• The facility where the processing happens and all of the activities 
related to the operation of the processing facility are reviewed and 
approved by the Ohio Department of Agriculture - Division of Meat 
Inspection.

• On production days, an inspector is on-site to review the conditions in 
the facility, the adherence to SSOP & HACCP documents, and to 
review the records that are created from production. 



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.

● State Mark of Inspection

○ Permits products to be sold through retail

○ Permits products to be sold in excess of 

retail exempt volume limits

○ Cannot be sold across state lines



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 
processing facility to be able to be used

• Federally inspected products can be shipped across state 
lines for sale in retail environments. 



Peer Insight from ACEnet Clients

Meat Processing Challenges

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

● 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. 

● Ways to minimize regulatory oversight:
○ 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. 
○ Small poultry processing: stay below $ limit and only sell whole birds. 
○ Use existing licensed space for storage : shared kitchen, slaughterhouse, etc. 
○ For small animals like goats, can sell live and customer can have processed at a 

‘custom processor’ for home use only. 



Meat Processing Resources

• ODA - DMI

• NMPAN

• ACEnet

• OSU Extension
• GIS Map of meat processing locations in Ohio

• Meat Processing Case Studies 

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-
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”

• Turnaround time of label approval after 
submission varies greatly

• Vast number of products has been hard to 
keep up with



Label Submission – MI-9s

Initial label submission document
• Required for both single-

ingredient and multiple ingredient 
meat product label submissions

• Required content provided 
includes establishment number, 
district number, HACCP plan 
qualification and fully legible 
image of label to be applied



Label Submission – MI-25s

Supplementary label submission 
document

• Only required for multi-ingredient 
label submissions

• Required content provided includes 
weighted list of ingredients, by-
products, water/ice content, 
processing procedures, processing 
steps and more

• Much more intensive than MI-9



Our Facility…



Some Examples of Our Equipment…

• Band Saw

• Meat Grinder

• Sausage Stuffer

• Mixer

• Vacuum Sealer

• Blast Chiller

• Scale & Label 
Printer



Contact Info

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

