Table: MOIs in Response to FOIA2020-347 07:51 Friday, May 22,2020
Task
‘EstNbr EstName MOINbr Date Code | TaskName | Status MOI Agenda
935 [BXE] Harim Foods, LLC, YXA282101 | 06JAN2020 | 0ACO5 | Poultry Good | Finalized | Atapproximately 1507 hours while performing:
5106G: Commercial. ' Antemmortem/GCP verification | observed 2 very
Practices small live birds, one under each stunner. These:

birds are so smali that they were falling out of the
shack es of the kill line. Thereisno cover overthe
drain under the kill line of the tnediumbirds'so |
investigated-and observed 3 very'small birds dead
ms:de the drain that contamed apprnxamateiy 3

Mamtenance Supemsor U on my compietnon of
GCP verification Mr.[B)BY | stated that
maintenance will be cutting pieces of drain cover
and installing them. Atapproximately 1620 hours:
during the company break | returned to the kill
line drea and chserved another very.small bird on
the floor at the entrance end ‘of the meditm bird
stunner and maintenance was measurmg the
drain to cut the drain covers, At approximately
1814 hours Maintenance Supervisor Tommy
Wyatt informed mie that thée drain cover was'in

‘place which was verified atapproximately 1823

hours after pmvidi’ng:inspec_.tio.n, breaks. Itis
recommended that-establishment management
review the Federal Register on "Treatment of Live

Paultry befare Slaughter”, published September
2005 for FSIS recommendations:concerning

treatment of Ilve pouitry prior to. slaughter Mr

th;s MO! wnll be forwardad to the sttrict Office
and the Dlstrlct Vetermary Med|cal Spemalist

P-935 Hart;e;on‘ DE. 19951
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poultry prior to slaughter. Mr. [(0)6)

Table: MOIs in Response to FOIA2020-347 07:51 Friday, May 22; 2020
Task
EstNbr EstName MOINbr Date Code | TaskName | Status MOI Agenda
P935 Harim Foods, LLC, YXAD91901 | 07JAN2020 | 04C05 | Poultry Good | Finalized | Atapproximately 2125 hours while performing
5807G Commergial Antemortem/GCP verification | observeda live
Practices ‘bird buried upsidé down dnd denatured'in the:

DOA bin that was apprcximately 3/4 full of DOAS

of the observatton of blrds‘bemg héndled inaway
that could result in discomfort; injury or death

AWhlIE be’handled in connectlon wath slaughter

establishment personnal woul d be removed from

‘handling DOAs. Itis recommended that

estabhshment management review the Federal
Register on "Treatment of Live Poultry before:

Staughter", published September 2005 for FSIS

recommendations concerning treatment of live
| wes
notified that this MOI will be forwarded to the
District Office and thie District Veterinary Medical
Specialist (DVMS) in'case additlonal follow-upis
recommended Respectfully, [BX®] _]A. B
53611 Allen Harim Foods, LLC. p-935

»Harbeso.n, DE 19951
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Table: MOIs in Response to FOIA2020-347 07:51 Friday, May 22; 2020
Task
‘EstNbr EstName: MOINbr Date Code | TaskName | Status MOi Agenda
$935 V Harim Foods, LLC, YXAS21201 | OBIAN2020 | 04C05 | Poultry Gooﬁ Open Ante-mortem check performed on lot 1.at about
0308G Commercial. 5.45am No concerns. Verified GCP which
Practices followed regulatidns' Dumpe'r'ahd belt's in go‘o'd

hand ed; Bards appeared to be in good

‘health. DOA's rernoved and denatured properly,
Stunning and Killing was effective; no loose bird in
live hang, I{ve haul and holdmg sheds. From:

01/08/2020 Subject: Poultry
Good Commercial Practice/ MOl Meeting Date..
¢01/08/2020 Meetmg Time 1,40

Establishment: P 935~ Allen Harim Foods, LLC
Comments:  MOI. (Good Commerc_lal Practice)
To: Mr. [BXE] 567 BT [Eer ] '
¢ vr. BN B@T_] This memorandum
of interview serves as written nouflcatlcn of
occurrence of one Cadaver found on‘USDA line 3
inspection stations 2 today January 08.2020° At

~approxnmately 1345: hours Inspector on line3:
station two called me for Cadaver d;sposmon

which washanged by her for veterinary

disposition. Observed cadaver carcass with head

intact and no cut an the neck. The facial area was

cherry red and swollen; skin around the neck was

purpie in cofor while the rest of;c)he body of the

observe the cadaver carcass[B assured
me that he will be writing up,the employee
responsible:and make sure to-correct and coach
to avoid the reaccurrence.  Theagency
regulations do'require that poultry must be
slaughtered inaccordance to:good commercial
practices in manner that will result in thorough
bleeding of carcass and ensure that breathing was
stopped prior to scalding, so that birds do not
drown ordig other than slaughter. It is.the-agency
expectation thatall Goed Comimercial Practices
be'correctly and effectively implemented. The
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Table: MOls in Response to FOIA2020-347

07:51 Friday, May 22, 2020

EstNbr

EstName-

MOINbr

Date

Task
Code

TaskName

Status

MO1 Agenda

‘copy-of this Memarandum.will be forwarded to
DVMS Raleigh district and Front-Ling Supervisor
{FLS) in case additional follow up is
recommended. A copy will be placed in the
official USDA file. Please feel free to contact me
with any question‘or concérn. Sincerely. Dr.
CC: Dr.
: [Bi6Y ] [(BYEY] Raleigh.
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Table: MOIs in Response to FOIA2020-347

07:51 Friday, May 22, 2020

Task
‘EstNbr EstName MOINbr Date Code | TaskName | Status MO! Agenda
PI935 » Harim Foods, LLC, YXA592201 | 17JAN2020° | 04C05 | Poultry Good | Open Atapproximately 2200 hours while traveling »
44176 Comimercial through Live Receiving area | observed, through
Practices the daot to'live hatig; a pile of DOAs on the.

'medium bird DOA belt. Upon further
investigation, the pile of DOAs on'the belt was so
high that the DOAs were falling to the floor.
There was also a pile of DOAs on thé
stainless-steel table at the end of the DOA belt.
This.pile of DOAs was so high that'the they were
touching the DOA belt which is approximately

2 % to 3 feet above the stainless-steel tabie Live

remaoving the {)OAs from the be!t and
‘stainless-steel table. |'began: 1ockmg through the:
DOAs to ensure there were no live birds in the pile
and found none. | then noticed that there wasa
pile of DOAS o the small bird stainless-steel DOA
table. Uporyinvestigation | observed 2 live birds:

buried in the approxlmate 30 DOAs on the table. |

then noticed an approximate 1 % to 2 feet pile of
fecal, feathers and DOAs on the floor at the end of
the small bird live hang belt. Upon investigation |
observed 2| we b rds burled in the fecal and
feathers. o - b)(B)
was notified of the observatlon of birds bemg
handied in-a way that could result in discomfart,
injury or death while being handlad in connection
with slaughter Mr.[B)6) . | explained that the
DOA belt had been broken since Tuesday;
1/14/20 and maintenance had told him-that the

'part tc repanr the belt had been orderad B

= .- & Jand Second
. ﬁﬁlﬁl [BYET ] were notified of
the above-mentioned observations, Mr: (BB ]
stated that in the future; when thereis a large-
number of DOAs, Live Hang management will
notify other management in the establishment so.

“that additional personnel can be placed in live
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Table: MOls in Response to FOIA2020-347

07:51 Friday, May 22; 2020

‘EstNbr

EstName-

Task
MOINbr Date Code | TaskName | Status

MO} Agenda

Réspectfuilly;

hang to control the process. The broken DOA belt

was repaired on Thursday, 1/16/20. 1tis
recommaended that establishinent management

review the Federal Register on “Treatment of Live
Poultry before Slaughter”, published September
2005 for FSIS recommendations concerning

treatment of hve pouitry prtm ta slaughter Mr:

'forwarded 10 the Distnct Ofﬂce and the Dastnct

Veterinary Medical Specialist {DVMS) in case
additional fctlow~up is recommended

Allen Harim Foods LLCi P-935 Harhesoﬁ, &DE

19951
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Table: MOls in Response to FOIA2020-347

07:51 Friday, May 22, 2020

Task
EstNbr EstName MOINbr Date Code | TaskName | Status MO! Agenda
P935 [BIET Harim Foods, LLC, YXA152201 | 24JAN2020 | 04€05 | Poultry Good | Open At approximately 2053 hours, while providing
4724G Commercial- “Inspection breaks, | was notified that the
Practices inspéctor en line: 3, :station 2 had'hung back 1-bird

for Veterinarian disposition. Upon arrival to'line 3
| observed a cadaver with head intact which was
ted to purple in color, no cut to the neck, petechia
in the breast muscle'and blood engorged viscera. .
At approximately 2125 hours, | performed Good
Commercial Practice verification by observing 200
carcasses enter the scalder, and 200 carcasses at
the kill blade. There wére no live birds observed
entering the scalder and the back-up kil
performed a cut to the neck of al} birds not cut by
the kill blade or that had recesved cuts to only one
‘Slde of the' neck: [B)g) .

[GY6Y ] and[BYET .
- werenotified of the cbservatlon of b;rds
dying other than by slaughter: Ms. [B8Y ] stated
thata bird had been calight.in the kill blade’
causing the following bi rds not-to recelve a cut to

the neck. The bird was removed from'the kill
blade and there was no further observation of

birds dying other than by slaughter for the
remainder of the shift. It is recommended that
establishment management review the Federal

Register on "Treatment of Live Poultry before

Slaughter", published September 2005 for FSIS
recommendations cancerning treatment of live
poultry prior toslaughter. Mr; was
notified that this. MO will be forwarded to the
District Office and the District Veterinary Medicat
Speczahst (DVMS) in case addﬂ'lonal fDitﬂW«up is

P:935 Harbeson‘ DE 199}51
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blood engorgad viscera.

Table: MOIs in Response to FOIA2020-347 07:51 Friday, May 22; 2020
Task
‘EstNbr EstName MOINbr Date Code | TaskName Status MO Agenda
PI935 Harim Foods, LLC., YXA462001 | 28JAN2020 | 04C05 | Poultry Good | Open At approximately 1444 hours, | was notified that
4528G Commercial the inspector on life 3, station 2 had hung back 2
Practices ‘birds for Veterinarian dispasition. Upon arrival to

line 3/ observed 1 cadaver that had received a cut
through the head. The neck was red to purple’in

‘color; no cut tothe neck, petechiaﬂ in the breast

muscle and blood engorged viscera. | observed a
second cadaver that had received a cut to the skin
of the neck and both carotid arterles intact. The

‘héad and neck were red to purple in.color,

petechia in the breast muscle and bloed engorged
viscera. bjey ,

were FIGﬂfiEd 0 bi rds dymg other than by
slaughter. 5161 | stated that the
responsible empioyee would receive instruction
and retraining. At approximately 1533 hours, |
was hotified that the inspector on line 3, station 2

‘had hung back a bird for Veterinarian disposition.

Upon arrival to line 3, | observed a cadaver with
the skin of the neck mutilated and hoth carotid
arteriesiintact. The head and neck were red to
purple in color, petechia in the bréast muscle and.
At approxsmately 1539

hours, | performed ( Good Commercial Practice-
(GCP)verification by obsefving carcasses enter the
sscalder; and observed, on the small bird kilt line, a
breathing live bird with no cut to the neck, eyes
blinking moving toward the scalder (b ’(ﬁ}t: :'

stated that the responsmle personnel wou!d
receive’disciplinary action and the kil line was
turned back on. | resumed GCP verification by
observing 300 hundred carcasses enter-the scalder
and 200 carcasses at the kill blade. There were no
live birds observed entering the scalder-and the

back-up kill performed a cut to the neck of all

145



Table: MOls in Response to FOIA2020-347

07:51 Friday, May 22, 2020

‘EstNbr

EstName

MOINbr

Date

Task
Code

TaskName

‘Status:

MO} Agenda

birdsnot cut by the kill blade. Itis
recommended that establishment managemient
review the Federal Register on "Treatmentiof Live
Paultry before S| aughter" published September

2005 for FSIS recommendations concerning

treatment of live: poultry prior to'slaughter, Mr.
6} |was notified that this MOl will be:

'forwarded to the District Office and the’ D!s’mct

Vetermary Medlcal Specialist (DVMS) in case
additional follow-up is recommended
Respectfully, [B)6) 7
Allen Harim Foods LLC P-93S Harbeson DE.
19951
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Table: MOIs in Response to FOIA2020-347

07:51 Friday, May. 22; 2020

Task
EstNbr EstName MOINbr Date Code | TaskName | Status MOt Agenda
$935 Harim Foods, LLC, YXAD72201 | 30JAN2020 | 04C05 | Poultry Good | Open At approximately 1420 hours, on'1/29/20, | was:
5530G Commercial. hotified that the.inspectors.on line 3, station 2
Practices and station'3 each had hung back 1 bird for

Veterinarian disposition. Upon arrival to line 3,
station 3 | observed 1 cadaver that had received a
cut through the head (beak area). The heck was’
red to purple iri color, no cut to the neck, petechia
in the breast muscle and blood engofged viscera. |
observed, on fine 3, station 2 the second cadaver
that had not receiveda cut to the neck. The head
and nieck were red to purpié in color; petechia in
the breast muscle and blood engorgéd viscera. 1st
Processing [Bi6) . lwas
hatified of birds dying other than by slaughter.
Mr. [BIBL_ stated that the responsible employee
was replaced by another back-up kill personnel.
At approximately 2818 hours, | was notified that
the inspector on line 3, station 2 had hung back a’
‘bird-for Veterinarian disposition. Upon atrival to
line 3, | observed a cadaver with a cut to the skin
of the neck-and both carotid arteries intact. The:
‘head and neck were red to purple in color,
petechid in the breast muscle and blood engorged
viscera. [bi6)  |[6}6) |was notified of a
bird dying ¢ other than by slaughter Mr.
stated that the kill blade was adjusted. At
approximately 2137. hours, | was notified that the
inspector oh line 3, station 3 had hug back a bird
for Veterinarian disposition. Upon arrival to line
3,1 ohserved a cadaver with a cut to the skin of

“the neck and both carotid arteries intact: The

head and neck were red to purple in color,
petechia in the breast muscle and blood engorged
viscera.jX8) was notified of a
bird dying otherthan by slaughter. | petformed
Good Comrmercial Practice (GCP) verification by
observing 200 hundred carcasses enter the scalder
‘and- 200 carcasses at the kill blade. There were no
live birds observed entering the scalder and the
back-up kill performed a cut to the neck of all
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Table: MOIls in Response to FOIA2020-347

07:51 Fiiday, May 22, 2020

EstNbr

EstName:

MOINbr

Date

| Task

Code

TaskName

Status

MOI Agenda

‘birds not cut by the kill blade. At approximately
2155 hours, | was notified that theé inspector on
line 3, station 4 had hug back a bird for
Vetermarlan disposition. Upon arrival to line 3,1
observed a cadaver with no cut to the neck the
‘head and neck were red to purple in color,.
petechia in the breast muscle andblood engorgad
viscera. [(bi6) ' _ | was notifi ed of a
bird dying other than by slaughter. At _
approximately 2228 hotirs, Fwas ndtified that the
inspector ori line 3, station 4 had hug back a bird
for Veterinarian disposition. Upon arriva! 1o line
3,1 observed a cadaver WIth no cutfo the neck,
the head and neck were red to purpie i color,
petechia inthe breast muscle andblood engorged
viscera. [B)6) __ |67 T was notified of a
bird dymg other than by slaughter | performed
Good Commercial Practice (GCP) verification by
observing 300 hundred carcasses enter the scalder
and 200 carcassesat the kill blade. There were no
live birds cbserved entering the: scalderand the
back-up kil performed a cut tothe neck of ali
blrds not cut by the kill blade. [D)6)
(BY6) | was notified of a bird dying other than by
slaughter. . Mr. - stated that the kill blade
had been adjusted as high as possnble When the:
kill blade'machine was ,relocated,, the way it was
installed was not allowing the kill blade to be
adjusted high enough to cut the necks of the
smaller birds, Mr. [BYEY_Jassured me that
appropriate adjustments would be made the kill:
blade machine that would allow for the proper
adjustment tothe blade and that the blade would
be replaced. Mr. also stated that the
bacl:up kil personnel wouild receive re-training.
On 1/30/20 | verified that the kill machine had
been adjusted and there were no reports of birds
dying other than by slaughter: itis
recommended that establishment management
review the Federal Register-on "Trestment of Live

148



Table: MOls in Response to FOIA2020-347

07:51 Friday, May. 22; 2020

‘EstNbr

EstName

Task

MOINbr Date Code | TaskName | Status

MO} Agenda

Poultry before Slaughter”, published September
2005 for FSIS fécommendations concerning
treatment of live poultiy prior to:slaughter. Mr.
BT was notified that this MOl will be
forwarded to the District Office and the District
Veterinary Medical Specialist (DVMS) in case
additional follow«up is recommended
Respectfully, [ : [BXE): | DY
Allen Harim Foods, LLC P»935 Harheson DE.
19951
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Table: MOIs in Response to FOIA2020-347 07:51 Friday, May 22, 2020
Task
‘EstNbr EstName: MOINbr Date Code | TaskName | Status MOt Agenda
$935 BliE Harim Foods, LLC, YXA530902 | 18FEB2020 | 04C05 | Poultry Good | Open From:' Dr, [EIET] A [BET]
4018G Commercial. Date: :02/18/2020
Practices Subject: Poultry Good

Commercial Practice/ MO} Meeting Date.

02/18/2020 Meeting Time :10.20 am.

Establishment: P 935~ Allen Harim Poods, LLC

Comments: MOl (Good Commiercial Practice)
To: Mr. [EXE] [B67 ] EX6Y ] [BX6T ]
cC:Mr: ERIS 1 This

iemorandum of interview serves as written
hotification of occurrente of one Cadaver found
on USDA line 3 station 3. Atapproximately
1615 hours. Inspector on line'3 stationthree
called me for Cadaver disposition which was
‘hanged by her for veterinary disposition.
Observed cadaver carcasses with head intact
and no cut on the neck. The faclal area was cherry
red and swollen; skin around the neck was.putple
in color whilé the rest of the body of the carcass
was brlghtrdl;coior The b)6} |
—0E (61 was nottfiéd and he d;ci

| assured me that he wxll be

writing up the employee responsible and make

sure to correct and coach to avoid reoccurrence.

I performed Good Commercial Practice {GCP.)
verification by observing 200 hundred carcasseés:
enter the scalderand 200 carcasses at the kill
blade. There were no live birds observed entering
the scalder and the back-up kilt performed.a cut
to the neck-of all birds not cut by the kill blade:
The agency regulations do require that poultry
must be'slaughtered in-accordance to good
commercial practices in manner that will result in
thorough bleeding of cdrcass and ensure that
breathing was stopped prior to scalding; so that
birds do not.drown or die other than.slaughter, it
is the @gency expectation that all Goad
Commercial Practices be correctly and effectively
implemented.. The copy of this Memorandum.
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Table: MOls in Response to FOIA2020-347

07:51 Friday, May 22; 2020

‘EstNbr

EstName.

Task
MOINbr Date Code | TaskName | Status

MO} Agenda

will be forwarded to DVMS Raleigh district and
Front:Lirie Supervisor (FLS) in case additional
follow up is recormmended: A copy will bé placed
in the official USDA file. Please feel free to
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Table: MOIs in Response to FOIA2020-347

'07:51 Friday, May 22, 2020

'bl{d dying other than by slaughter. At

Task
‘EstNbr EstName- MOINbr Date Code | TaskName | Status MO! Agenda
$935 [BX6] Harim Foods, LLC, YXA412102 | 20FEB2020 | 04C05 | Poultry Good | Finalized | Atapproximately 1730 hours, while traveling to
‘ 4220G Commereial. lirie 3 to'provide inspection breaks, | observed 2
Practices eadavers hug back for Veterinarian disposition‘on

statmn 2.and 1 cadaver.on station-4., Ohe
cadaver, on: st:atxon 2 ‘with nocut to the neck; the
‘head and netk was ted to purplein'color,
petechia inthe breast muscle and'bléod engorged
viscera. The second cadaver, on' station 2, had a
clit to the skin' of the neck'andthe 2. carotld
arteries were’ fully intact. The cadaver at station
4-had no cut tothe'neck, the head and neck was
red to purple m color, petechia inthe breast

was notlf' ed of a a

approximately 1743, while providing inspection
‘breaks, | was notified of a.cadaver hug back for
Veterinarian disposition dn line 3, station 4. After
‘breaks were completed, | observed the'cadaverto
have no cut ta the neck, the head and neck was
red to.purple in color, petechia in the breast.
muscle and blood engorged viscera. | performed
Good Commercial Practice (GCP) verification by
observmg 200:hundred carcasses enter the scalder
and 200 carcasses at the kill blade. There were no
live birds observed entering the scalder and the
‘back-up kil performed a cut to'the'neck of all
.bli‘ds not cut by the kil blade: B
b8 was notlﬁed of blrds
dymg other than hy slaughter: Mr. X6
stated that a more experience back-up kili pérson
was placed onthe line. Itisrecommended that
establishment management review the Federal
Register on "Treatment of Live Poultry-before
Slaughter”, published September 2005 for FSIS
recommendations concerning treatment of live
poultry prior to:slaughter, Mr, was
notified that this. MOI will be forwarded to the
District Office-and the District Veterinary Medical
Specialist (DVMS) in case additional follow-up is
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Table: MOIls in Response to FOIA2020-347

07:51 Friday, May 22, 2020

‘EstNbr

EstName:

Task
MOINbr |  Date Code | TaskName | Status

MO! Agenda

A

recommended. _ Respectfully, [0)6) [A.
LLE.

T6)6) Foiar _biel] Alfen Harim Foods,

P:935. Harbeson; DE. 16951
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Table: MOIs in Response to FOIA2020-347

07:51 Friday, May 22, 2020

Task
EstNbr EstName MOINbr Date Code | TaskName ta MOt Agenda
PI935 [EE] Harim Foods, LLC, YXA421202 | 21FEB2020 | 04C05 | Poultry Good | Open From: Dr. [EXET] A B
45216 Commercial. Date: 02/21/2020
Practices Subject: Paultry Good

Commercial Practice/ MO} Meetmg Date.

02/21/2020 ‘Meeting Tlme +9.40:am,

Establishment: P 935 ~Ib)6] Harim Foods, LLC

Comments: MOl (GQOd Commiercial Practice)
To: M. [EXE] [B6)
ce:Mr EARE ] This

memorandum-of interview servés as writtén’

‘notification of occurrence of one Cadaver found

on USDA line 2 station 2. At approximately

0940 hours. inspector online2 stationtwo called

me for Cadaver dispositiors which was hanged by

him for \ieteri'nar\'/"di‘sposition Obsefved ta’da\fer

The f_amal area: was x;herry red an,d swovle_n}» skm
around the heck was purple in color while the rest
of the body of the carcass was bnght red'in color.

ca rcass es. (b}(ﬁ} '
assured me that he wul be wntlng up the
employee responsible and make sure to correct

and coach to avoid reoccurrence. | performed

Good Commercial Practice (GCP} verification by

‘observing 200 hundred carcasses enter the scalder
-and 200 carcasses at the kill blade, There were no

live.bi‘rds observed enterihg- the'scalderand the

back-up kill performed a cut to the neck of alf

birds not cut by the kill blade. The'agency
regulations do require that poultry must be

slaughtered in-accordance to goad commercial

practices in manner that will result in thorough
bleeding of carcass and ensure that breathing was

stopped prior to scalding; so that birds do not

drown or die other than slaughter. it is the agency
expectation thatall Good Commercial Practices:
be correctly and effectively implemented. The
copy.of this Memorandum will be forwarded to
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Table: MOIs in Response to FOIA2020-347

07:51 Friday, May 22, 2020

‘EstNbr

EstName-

MOINbr

Date

Task

Code

TaskName

Status

MO} Agenda

DVMS Raleigh district and Front-Line Supervisor

(FLS) in case additional follow up'is
recommiended. A copy will be placed in the
official USDA file. Please feel free to contact me

with any quest;on or concern. Smcarely Dr.

CC: Dr.
-- CC Dr (B)B).. -MRaletgh.
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Table: MOIs in Response to FOIA2020-347 07:51 Friday, May 22, 2020
Task
‘EstNbr EstName MOINbr Date Code | TaskName Status MO! Agenda
PI935 [BE] Harim Foods, LLC, YXA261003 | 03MAR2020 | 04C05 | Poultry Good | Open At approximately 1255 hours while performing
8903G: Commercial- Good - Commiercial Practice vérification | observed,
Practices ‘one live bird Uniderneath a couple of DOAs N the

DOA bin. Upon further investigation; two
additional live- birds were observed in the DOA
bin. The three live birds had been denatured.
There was a pile of DOAs on the stainlgss-stes!
‘table-at'the end of the medium bird line. The pile-
of birds was 50 high thatthe belt was rubbmg up
against them (approximately 50 DOAs). Upon:
further investigation a five bird was observed in
the pile of DOAs on the stamless‘steel table.

,were notsﬁed of
the ohservation of birds bemg handlediina'way
that could résultin discomfort, injury or death
while being handled in connectlon with

slaughter. Mr. JETBY Jstated that due to the high
volumie of DOAs there was hot enotigh room on
the stainless-steel table located outside the
hangmg area where DOAs are piaced for ‘
observation to ensure that they area not alive. He
stated that the DOAs would be: pfaced on the floor
around the table to ensure no live birds would be
placed in the DOA bin. Itis recommended that
establishment mahagement review the Federal
Register on “Treatment of Live Poultry hefore
Siaughter” published September 2005 for FSIS
recommendations concerning treatment of live
poultry prior to slaughter. Mr.[(B)6)  |was
notified that this MOI will be forwarded to the
District Office and the District Veterinary Medical
Specialist (DVMS) in-case addmonal fo!iow«up s
recommended Respectfully, by6)

Allen Harim Fcodé, LLC P 935

,Harbesnn, DE 195851
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Table: MOIs in Response to FOIA2020-347 07:51 Friday, May 22, 2020
| Task
‘EstNbr EstName MOINbr Date Code | TaskName | Status MOt Agenda
PI935 (6161 Harim Foods, LLC, 'YXA032103 | 06MAR2020 | 04C05 | Poultry Good | Open Ante-mortem check performed on lot 1. 2.45pm.
0706G Commercial- No concerns. Verified GCP which followed
Practices regulations. Dumpeér and belts'in good condition,

Birds were housed properly;, humanely handled;
Birds appeared to be'in good health. DOA’S
removed and denatired properly; Stunning

and Killing was effective, no loose bird in'live

hang, live haul and holding sheds.. From:

Dr. A _ﬁate: ,
03/06/2020 .Subject: Poultry
Good Commercial Practice/ MOl Meeting Date.
:9.15.pm,
Establishment: P 935~ Hanm Foods, LLC
Comments:  MOL (Good Comimercial Practice)

To: Mr: [BX6] [BET] [BX61 ] e ] Ei6L]

B} This memorandum
of interview serves as written notification of
occurrefice of one Cadaver found on'USDA line 3
station 2. At'approximately 2115 hours.
inspector on line 3 station 2. called me for Cadaver
disposition which.was hanged by her for
veterinary disposition, Obiserved cadaver
caréasses with head intact and no:cut on the neck.
The facial area was cherry red and swollen; skin
around the. neck was purple in color while the rest

of the bady of the. carcass was brlght red in-color.-

notlﬁed and he d;d observe the cadaver

carcasses. He assured me that he will be writing

up the employee responsible and make sure to
correct and coach'to-avoid reoccurrence; |

‘performed Good Commercial Practice {GCP)

verification by observing 100 hundred carcasses
enter the scalder and 100 carcasses-at the kill
blade. There were no live birds observed entering
the scalder and the back-up kill performed.a cut
to the neck of all birds not cut by the kill blade.
The agericy fegulations.do require that poultry
must be slaughtered in accordance to good
tommercial practices in manner that will résult in
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thorough bleeding of carcass and ensure that

breathing was stopped prior to scalding, so that
‘Birds do riot drown or die other than slaughter, it

is the'agency expectation thatall Good
Commercial Practices be correctly and effectively
implemented. The copy of this Memorandum
will bie forwarded to DVMS Raleigh district and
Front-Line Supervisor {FLS) in case additional
follow up is recommended. A copy wni be placed
in the official USDA file: Please feel free 16
‘contact mewith any guestion or concern.

Sincerely Dr. A_ ey CC: Dr.
B 1[Eer] [ cc: or. B e [Bier]

elgh
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Task
‘EstNbr EstName MOINbr Date Code | TaskName Status MO} Agenda
PI935 [BX61 Harim Foods, LLC. YXAO71203 | 11MAR2020 | 04C05 | Poultry Good | Open From: or. [BEY] A 6]
3511G Commercial- Date: 03/11/2020
Practices Subject: Poultry Good

Commercial Practice/ MOl Meeting Date.
03/11;’2020 Meeting Time :9.15.am,
Establishment: P 935 —[BYE] Harim Foods, LLC
Comments:  MOI.(Good Comme;crai Practice)
“To: M. [EXE] 6]
¢C: Mr. 51 -m Thls '

memorahdum of interview serves as written

fotification of becurrence of one Cadaver found

on USDA line 1 station 4. At approximately

0912 hours. Inspector on line 1 station 4 called

frie for Cadaver disposition which was hanged by

‘her-for veterinary disposition. Observed cadaver

carcasses with head intact and no cut on the neck.

The facial area'was cherry red and swollen; skin

around the fieck was purple in color while the rest
of the body ofthe carcass was bnght red in: color

_ |did

’observed the cadaver He 'assured me that hewill.
bewriting up the employee responsible and make

sure to correct and coach to avoid reoccurrence.

| performed Good Commercial Practice (GC.P..)
verification by observing 100 hundred carcasses
enter the scalder and 100 carcasses at the kill
blade. There were no live birds _dbser_ved entering
the scalder and the back-up kill performeda cut
to.the neck-of all birds not cut by the kill blade.
The agency regulations do require that poultry
must be'slaughtered in accordance to good
commerdial practices in manner that will result in
thorough bieeding of carcass-and ensure that

breathing was stopped prior to scalding, so that

birds do not drown or die other than slaughter. It
Is the agency expectation that all Good
Comirhercial Practices be correctly and effectively
implemented.. The copy.of this Memorandum '
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‘observed the cadaver He assured me that he wﬁl
be writing up the employee responsible and make
sure to correct and coach to avoid reoccurrence,

Table: MOIs in Response to FOIA2020-347 07:51 Friday, May 22, 2020
Task
EstNbr EstName MOINbr Date Code | TaskName | Status MOI Agenda
P935 [EXE] Harim Foods, LLC, YXA071203° | 11MAR2020 | 04C05 | Poultry Good | Open fitirhe forwardeHtAMINASBleigtodistrict and
3511G Commercial Baint-Line Supefidyaniis)ih case additional
Practices Bailjectip is recommend@diuligofpad|i be placed

tfmha'mﬁmws&kﬁmcmweémgmm
B3AAGOON NamtingUkistion 0B ddhaemn.

Ema&shmeﬁt: MB&MW?WM L‘K{: Dr.

memorandum of interview serves as writtén
nhotification of occurrence of one Cadaver found
on USDA liné 1 station.4. At apprommately
0912 hours. Inspector on linel statlon 4 called
frie for Cadaver disposition which was ha nged by

Observed cadaver
carcasses with head intact and no cut on the neck.
The facial area was cherry red and swollen; skin

around the heck was purple in color while the rest

'of the body of the carcass was bnght red in cnlor

I performed Good Commercial Practice (GCP)
verification by observing 100 hundred carcasses
enter the scalder and 100 carcasses at the kil
blade. There were no live birds observed entering
the scalder and the back-up kill performeda cut
to the neck-of all birds not cut by the kill blade:
The agency-regulations do reglire that poultry
must be slaughtered in-accordance to good
commerdial practices in manner that will result in
thorough hleeding of cdrcass and ensure that
breathing was stopped prior to scalding, so that
birds do not.drown or die other than slaughter, It
is the agency expectation that all Good
Commercial Practices be'correctly and effectively
implemented.. The copy of this Memorandum
will be forwarded to DVMS Raleigh district and
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Task
EstNbr EstName: MOINbr Date. Code | TaskName Status MOI Agenda
PY35 [BIE] Harim Foods, LLC. | YXA401703 | 11MAR2020 | 04C05 | Poultry Good | Open At approximately 2100 hours, while traveling to
‘08116 Commercial line 2 to provide Inspection breaks, | observed 2
Practices cadavers hug back for Veterinarian dispositionon

fine 3, station 2 and 1 cadaver on line 3, station
1. One cadaver, on station 2, was observed to
"have ho cut to the neck, the head and neck was
red to purplein color; petechia in the breast
muscle-and blood engorged vistera, The second
cadaver, on station 2, had a cut through the head
and the 2 carotid arteries were fully intact. The
cadaver at station 1-had fo cut to'the neck, the
‘head and heck was.red to purple in color,
petechla m the breast muscle and bload engorged
: - Lawrence

by slaughter B)(6) »

- provnded 2 correctlve actlon of ralsmg the
kil blade. At approxtmately 2220 hours, while
providing inspection breaks, | was notified of a
‘cadaver hug back for Veterinarian disposition on
line 3, station 3 and station 4, After breaks were
completed, |.observed the cadavers to have cuts
through the head, the 2 carotid arteries fully
intact, the head and neck was red to purple.in
cotor,: petechta inthe. breast muscie and blood

engorged vnscera BHE

Hﬁ!@‘- were natlﬁed cf blrds dymg other than
by slaughter. At approximately 2230 hours, |
‘performed Good Commercial Practice (GCP)
verification by observing 200 hundred carcasses
enter the scalder and 200 carcasses at the kil
blade, There were no live birds abserved entering
the scalder and the back-tp kill performed a cut
to the neck of all birds not cut by the-kill blade
Mr. [EX81 chiecked the kill blade and Mr. [BXE ]
_stated that a more experience back-up ktll persan
was placed on the line..As a preventive measure.
there will:be no rotation.of personnel for lihe 3
without management consent.  1tis

161



Table: MOIs in Response to FOIA2020-347

07:51 Friday, May 22; 2020

EstNbr

EstName:

MOtNbr

Task
Date. Code | TaskName | Status

MO! Agenda

Veterinary Medical Specialist [B)(6)

recommended that establishment management
review the Federal Register on “Treatment of Live
Poultry before Slaughter, published September
2005 for FSIS recommendations concerning

_treatment of live pouitry prior to:slaughter, Mr;

- Jwasnotified-that this MOI will be
forwarded to the District Office and the District
in case

additional fo%low—up is recommended
Respectfully, ey |bE
Hatim Foods, LLC. P- 935 Harbescn, DE.
19951
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Task
EstNbr EstName. MOINbr Date Code | TaskName Status MQI Agenda
P935 [EB] Harim Foods, LLC. | YXA581203 | 12MAR2020 | 04C05 | Poultry Good | Open From: e
‘36126 Commercial Date: 03/12/2020
Practices Subject: Poultry Good:

Comments:

‘Commercial Practice/ MOl Meeting Date,
'03/12/2020 Meeting Time

16.45 am.,
Establishmient: P-935 —[BXE] Harim Foods, LLC
MOI. (Good Cornmercial Practice)

'memorandum of intemew serves as written
‘natification of occurrence of one Cadaver found
‘on.USDA line 3 station 1.
‘0640 hours. Inspector on line 3 station 1 called
‘me for Cadaver d,lsposmon wh:ch was hanged by‘

At approximately

her for veterinaty disposition. Observed cadaver

‘carcasses with head intact and.no cut on the neck.

The-facial area was cherry red and swollen; skin
around the neck was purplé in color while the rest.
of thebody of the'ca rcass was bright red in color:
The 1st [B)6} | was notified, and he

.did-observe the cadaver carcasses..He assured me:
that he will be writing up the employee.
‘responsible and make sure to correct and coach

to-avoid reoceurrence. | performed Good
Commercial Practice (GCP) verification by
observing 100 hundred carcasses enter the scalder
and 100 carcasses-at the kill blade: There were no

live birds observed entering the scalderand the

back-up kil performed a cut to the neck of all

“birds not cut by the kiil blade. The agency

regulations do require that poultry muist:be
slaughtered in accordance to good commercial
practices in manner that will result in thorough

‘bleeding of carcass and ensure that breathing was

stopped prior to scalding, sa that birds danot
drown of die other'than slaughter. It is the-agency

expectation that all Good Commercial Practices
‘be correctly and effectively implemented. The

¢copy of this Memorandum will be forwarded to
DVMS Raleigh district and Front-Line Supervisor
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b- e & cC: or. BT -- Ralelgh

(FLS) in-case additional follow up is
recommended. A copy will be placed in‘the
official USDAfile. ‘Plesse féel frae to contact me
wrch any questmn Or concern, Slncerely, Or
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Task
EstNbr EstName. MOINbr Date. Code | TaskName Status MOI Agenda
P935 [BE] Harim Foods, LLC. | YXA441703 | 23MAR2020 | 04C05 | Poultry Good | Open From: Or. [EI6T] A [B¥6Y_]
40236 Commercial. Date: 03/23/2020
Practices Subject: Poultry-Good

Commercial Practice/ MOl Meeting Date.

03/23/2020 Meeting Time :6.40 pm.

Establishmient: P 935 — Allen Harim Foods, LLC

Comments:  MOL. (Good Cornmercial Practice)
To: Mr. [(BI6] [EeT] T8 B6T
cc: vr. B “This

‘memorandum of interview serves as written
‘netification of occurrence of one Cadaver found

o USDA line 3 station 1. At approximately

‘0640 hours. inspector on line 2 station 3 called

me for Cadaver disposition which was hanged by‘
her for veterinaty disposition. Observed cadaver:

‘carcasses with head intact and no cut on the neck.

Thefacial area :was;ther,r,y red and swollen; skin
around the neck was purple in color while the rest
of the body of the ca rcass was bright red in color:

= - . ”.:bwas notified,

and he did observe the cadaver carcasses. He

assured me that he will be takmg care of the
employee responsible and make sure to correct
and coach to avoid reoccurrence. | per’formed
Good Commercial Practice (GCP) venﬁcatnon by
observ;ng 100 hundred carcasses enter the scalder
and 100 carcassesat the kil blade: There were no
live birds observed entering the scalderand the
‘back-up kill performed a cut to the neck of all

birds not cut by the kill blade. The agency
fegulations do require that pouitry_.must, be

slaughtered in accordance to good commercial
practices.in manner that will result in thorough

‘bleeding of carcass-and ensure that breathing was.
‘stopped prior to'scalding; s¢ that birds do not

drownior die other than slaughter. It is.the-agency
.expectation that all Good Commercial Practices

‘be correctly and effectively implemented. The

copy of this Memorandum will be forwarded to
DVMS Raleigh district and Front-Line Supervisor
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EstNbr EstName. MOINbr Date Code | TaskName Status MOI Agenda

{FLS) in case-additional follow up is
recommiended. A copy will be placed in the.
official USDA file. ‘Please feel free to contact me
with any question-or concern. Sincerely, O
OO cC:Or. (6%

c¢: or. IExeT 1 [BiE] Raleigh.




