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Cargill Meat Solutions Inc., Establishment 86 K
Export of Ineligible Beef to Japan

April 26, 2010

EXECUTIVE SUMMARY

A shipment from Cargill Meat Solutions Inc., Establishment 86 K, 3201 East Highway,
154 Dodge City, KS to Japan contained an ineligible single ten (10) pound chub of
ground beef that was not listed on the Export Certificate MPG 883237. The ground
beef was commingled with eligible beef products shipped from the United States.
Consequently, Japan suspended import procedures for products originating in this
establishment and requested a report from the United States Department of Agriculture
(USDA) resulting from a detailed investigation of this incident.

The USDA inquiry concluded that ground beef was incorrectly labeled as eligible “Beef
Boneless Chuck Eye Roll” and included in a shipment of product exported to Japan.
The inquiry revealed that the establishment’s management controls were inadequate to
prevent ineligible product from being labeled as products that were eligible for export to
Japan. A Cargill Meat Solutions Inc. internal investigation identified the possible
scenario that lead to an employee packing product and subsequently applying the
incorrect label to the product. The establishment failed to identify the improperly boxed
and labeled product. The plant failed to prevent and detect employee errors that
resulted in nonconforming product commingling with conforming product for export to
Japan.

As corrective actions, structural changes were made to overhead conveyor systems in
all rework areas. The Quality Assurance (QA) inspection stations in the Automated
Storage Retrieval System (ASRS) area have been moved to a location just prior to the
case sealers. All plant employees labeling boxes will be retrained with regard to proper
Japan export protocol procedures.

PURPOSE

The USDA has conducted an inquiry into the operations of Cargill Meat Solutions Inc.,
Establishment 86 K, in order to assess events surrounding its inclusion in a shipment to
Japan of an ineligible ten pound ground beef chub not listed on the export certificate
and was not on the approved list of products for export to Japan.



BACKGROUND

The export of U.S. meat products to other countries is facilitated by the activities of
three separate but interdependent entities:

1) the U.S. meat and poultry industry,

2) USDA'’s Food Safety and Inspection Service (FSIS), and

3) USDA's Agricultural Marketing Service (AMS).

The U.S. meat industry is responsible for the slaughter of healthy animals and
preparation of food products that are wholesome, properly labeled, and not adulterated.
In addition to meeting U.S. food safety standards, the industry must meet all
requirements imposed by importing countries. Both U.S. food safety requirements and
the trade requirements of importing countries must be met before a product can be
certified by USDA for export from the United States.

FSIS is responsible for the inspection of meat and poultry products and the certification
of products for export to other countries. FSIS Directive 9000.1, Revision 1, “Export
Certification,” published March 1, 2006, provides an in-depth description of these
responsibilities. The primary regulatory role of FSIS is to make critical determinations
that meat and poultry products are not adulterated and meet all U.S. food safety
standards for sale in domestic or international commerce. This regulatory activity is
complete when FSIS applies the USDA mark of inspection. However, additional
verifications are necessary after inspection is complete in order for FSIS officials to
execute certifications of product for export.

AMS is responsible for developing EV Program standards to ensure that establishments
certified for export can meet the additional requirements of importing countries. These
programs are approved and monitored by AMS for a fee, which is paid by participating
establishments.

The combination of a USDA mark of inspection and an AMS EV Program provide
assurance that U.S. meat and poultry products offered for export may be certified as
meeting all U.S. food safety standards and importing country trade requirements.

RESULTS OF INQUIRY

USDA conducted an inquiry to determine whether the procedures and actions of Cargill
Meat Solutions Inc, Establishment 86 K, complied with U.S. export certification
requirements and the import requirements of Japan.

Results are as follows:



Cargill Meat Solutions Inc management controls failed to prevent the inclusion of
nonconforming product in a shipment of products otherwise eligible for export to
Japan.

A review of the entire process flow was conducted. It is believed that the
scenario proffered by Cargill Meat Solutions Inc. are the most likely source of the
mis-pack. Employee error and inattentiveness to appropriate export protocols
further contributed to the mis-pack.

The initial report from the customer in Japan to Cargill Meat Solutions was that
two Chuck Eye Roll (CER) and one chub of ground beef were found in a box
shipped to Japan. Cargill Meat Solutions Inc. erroneously reported two “Beef
Boneless Chuck Eye Rolls” when they should have reported only one. It was
communicated later to Cargill Meat Solutions Inc during a Japanese audit on
8/21/08 that there was only one CER and one ground beef chub in the box. Due
to miscommunication of the actual contents of the mis-packed box, an
investigation was conducted to explore both suppositions. As a result of
interviews of all employees, Cargill Meat Solutions Inc. developed the most likely
scenario for the commingling of product. No other possibilities were identified.
The point in the process that could have resulted in the mis-pack was a ground
beef chub commingled during the rework process. The scenario was identified
due to the close proximity of both products in the same location.

The “rework area” was a source of consideration for the possible commingled
product exported to Japan. There are two belts that travel up to the ASRS area
where they are scanned and sealed. Approximately one percent of boxes are
sent down in the reject conveyor which are either placed in the rework area on a
pallet or corrected online. There are several reasons why a box of product could
be sent down the reject conveyor and stacked off. Boxes can be rejected for
rework due to box quality or box weights are not in the appropriate range. The
employees will remove product from a damage box, and inspect the product for
tears in packaging. If damage to the product is not found, a new box is obtained
and relabeled with appropriate label information that is often found of the original
damaged box. Boxes of “Chuck Eye Rolls” and “Ground Beef” are palletized side
by side in the rework area as boxes move on the conveyer belt. There is one
employee handling product in the rework area who is trained in Japan BEV
procedures. Inattentiveness by an employee to appropriate packing procedures
led to the inclusion of a ground beef product being inadvertently placed inside a
box of product intended for export to Japan. The employee failed to notice that
the contents did not match the label on the box. Once the commingled box of
product was sealed and palletized, the errors could no longer be detected until
reopened on arrival in Japan. A series of human error and inattentiveness to
procedures at subsequent steps lead to the mis-pack box being shipped to Japan.

There was no intention by Cargill Meat Solutions Inc. to package, label and ship
ineligible product to Japan. Cargill Meat Solutions Inc. fully understands all the
requirements for export of beef products to Japan and fully intended to comply
with those requirements. Consequently, the firm has put in corrective actions to



address possible cause of the mis-pack. In the scenario, the end result is simple
human error to detail and inattentiveness lead to the mis-pack of ineligible
product being shipped to Japan.

e |t was determined that the box label and the box contents did not match.

e USDA trace-back analysis confirmed that all cartons in the shipment, with the
exception of the box of mis-packaged ineligible ground beef, were conforming
product and were verified during the export approval process.

e USDA personnel followed all applicable regulations, directives and notices.

CORRECTIVE ACTIONS

All Cargill Meat Solutions Inc. Japan BEV facilities have been instructed on reassessing
their process including the Japan rework situation. Current practice throughout the
CMS facilities is to down grade (non-conforming for Japan) all Japan products that are
required to be reworked off-line. The firm has taken actions to correct conditions that
caused or contributed to the export of non-conforming product to Japan. The corrective
actions were designed and implemented to address the area identified and provide
further improvements of overall operations in other areas in the facility to prevent mis-
packed product. The execution of the corrective actions has been verified by USDA to
ensure that this kind of misbranding does not happen in future.

The following corrective actions address the issues identified at the rework process:

e Cargill Meat Solutions Inc. has revised procedures for the beef work area
whereby all ground beef product will be held upstairs in the ASRS area during
the production of product for Japan. Pictures 3 and 4 depict two views of the
retained area on the second floor showing the decline conveyor in the
background. (attachment 2 & 3) Product will be held in this area until the
conclusion of the Japan eligible production is completed. The pallet
demonstrates the location of the retained product area. FSIS will verify this
activity once eligibility is granted.

e Cargill Meat Solutions Inc has revised procedures to ensure that all partial and
empty J-code boxes are removed after the Japan fabrication run.

¢ All employees within the area have been reinstructed by Cargill Meat Solutions
Inc. on proper protocol procedures for export to Japan.

e All Japan labels continue to be placed in a locked cabinet, which is controlled by
Cargill Meat Solutions Inc.’s Technical Service.

e The Japan Checklist will be completed during the production run for product
export to Japan, which will include the corrective actions regarding this issue.

e Pictures and flow charts were attached to demonstrate the areas discussed.
Diagrams of the conveyor belt area were attached to show the installation of the
catch pans, a pressure sensitive mat which activates the case sealer when QA is
present to perform inspection, conveyor belts, rework of the palletizing area, and
boxing area. (attachment 1)



e All Japan labels have a red border along with each code having a “J” in front of
the series of numbers that make up the Japan eligible product. Any J coded
product bound for Japan requiring offline rework will not be eligible for export to
Japan. The label will be removed prior to being placed offline for rework.
Technical Service will verify that the label was removed from any product offline.
Technical Service will also verify that the product was downgraded when moved
offline and the product will be labeled for non-Japan product.

e Pre-labeling of boxes will not be permitted for any export program to ensure the
product will match the box label. All rework products will pass through the
system to be inspected by a QA employee inspecting each box for accuracy of
product content and label. The QA inspections will occur prior to the case sealer
on each box.

As additional preventative measures, the firm has implemented structural and
equipment changes to further facilitate improvement of handling products during export
production:

e Employees are packing finished product into boxes on conveyor belts. Due to
the limited number of conveyors leading to the case sealing areas, Cargill Meat
Solutions Inc completed the installation of catch pans under the length of the
reject conveyors. The catch pans are the entire length of the conveyor belt
entering the case sealer and will contain any product that may fall from the reject
conveyors above.

e Cargill Meat Solutions Inc has moved the inspection station past the last reject
conveyor directly in front of the case sealer to inspect all Japan labeled boxes.

e The QA inspection stations in the Automated Storage Retrieval System area
have been moved to a location just prior to the case sealers. QA inspections will
occur at the start of and during all Japan fabrication runs.

e Pressure sensitive electronic mats and the key activation switches were installed
at the ASRS inspection station area needed to activate the case sealers during
the Japan fabrication run. The electronic mats disengage the product belt next to
the case sealer if QA personnel are not standing on the mats. This will ensure
QA verification of Japan fabrication run products prior to the sealing of boxes.
The key activation switches are programmable with an export feature mode to
activate the electronic mats.

e The electronic mats will turn off the case sealers in the ASRS area.

e All J-code labels are removed and locked after the Japan fabrication run.

e All employees within the area have been reinstructed by Cargill Meat Solutions
Inc on proper protocol procedures for export to Japan.

e USDA inspection program personnel verified that the inspection QA’'s are
inspecting each box of Japan product in back-pack off area.

Corrective actions involving employee training and the storage methods for Japan
labels have been verified by USDA. The remainder of the proposed corrective actions
will be verified by USDA once actual product for export to Japan is produced. USDA



has designed a verification plan which provides a systematic means for USDA to ensure
that Cargill Meat Solutions Inc. is effectively implementing its corrective actions and
preventative measures regarding a labeling and export violation to Japan.

USDA in-plant inspection personnel will verify that all partial and empty J-code
boxes are removed after the Japan fabrication run.

USDA will perform record checks of the Japan Fabrication Checklist.

USDA has reviewed the training records of the personnel that will be involved in
the boxing area for the Japan product and verified the information is accurate.
USDA verified that all Japanese product labels are kept in a locked and secure
area. These labels can only be accessed by a member of Cargill Meat Solutions
Inc.’s Technical Service Department.

Once the plant is relisted for export to Japan, USDA will verify that Cargill Meat
Solutions Inc.’s management controls will not allow ground beef rework to be
conducted during production for Japan.

CONCLUSIONS

USDA conclusions from this inquiry are as follows:

The ineligible products were inspected and passed by USDA for human
consumption and were at the time of export safe and wholesome products fit for
consumption in the United States.
Cargill Meat Solutions Inc has reassessed the Japan production process and
overhead conveyors carrying unsealed boxes at all its BEV approved beef
facilities and did not find any systemic problems.
The likely causes for the commingling of nonconforming product exported to
Japan were exacerbated by employee error and inattentiveness to export
procedure protocols.
Simple human error and inattentiveness to Japan protocol procedures
contributed to the commingling of product that was inadvertently exported to
Japan.
Cargill Meat Solutions Inc has proposed and implemented corrective action plans
that will prevent these kinds of accidents happening again.
USDA trace-back analysis confirmed that all cartons in the shipment, with the
exception of the box of mis-packaged ineligible ground beef, were conforming
product and were verified during the export approval process.
USDA personnel followed all applicable regulations, directives and notices.
USDA has reviewed and will verify the implementation of the corrective actions
proposed by Cargill Meat Solutions Inc once the plant is eligible for export to
Japan. A summary of the corrective actions include the following:

o Installation of new equipment

o Improved QA measures

o Separation of processing ground beef rework product from Japan

production



o Employee training through reinstruction on proper boxing procedures
involving the export process

As of October 29, 2009, the USDA issued a memo to all EV approved beef
establishments reminding each to exercise constant vigilance when packing and
assembling shipments for export to Japan. Export orders must be carefully packed and
assembled to ensure that only products eligible for shipment to Japan are included.
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