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A 
Novemhr 14,2001 

FSISDocket ROO~II,(Dockt #01-030N) 
U.S.hpartment of Agriculture, Food Safety and Inspection Service 
born 102, Cotton Annex 
300 12thSheet SW 
Washington, D.C, 20250-3700 

To Whom It May Concern: 

The Tysoa Foods, Inc. W&csboro Fresh Retail Plant (P-1), respecthlly request consideration m delay of 
the new Moistwe Regulation, We MIy support the citizen’s petition for extension ofthemoistUte regulation. 
Several mmpnents which support our claim include but arc not limited to the following: 

1. 	 We feel that thc plant will not havc sufficient time in implementation ofthis regulation The new 
moisture regulatioh being a two-part rule, was not published in a timelymanner to allow plants 
appropriate time. The data needed to run an e x p h e n t  willtake a dimurn ofthree to five weeks 
which w i U  run into the holidays. This would prohibit the plant fiornholding samplcs overa weekend. 
Also, we have eight months of packaging materials onbaud which must be uscdPlacamnt ofstickers 
on packages prior to receipt of new label3 would be a difficult option. This s y s t w  would require 
additional labor costs, and stick-on labels are notorious fbr hUi O& This typc ofsy%tancould caum 
the plant to be out of compliance which would lead to possible r e c a  and even plant suspension%r 
economic aduitcration. 

2. 	 l l e  moisture regulation would cause the plant to develop more laborato~ycapacity, and purchase 
additional equipment. Also, additional personnel would have to be added to support theprogram. The 
p h t  docs not porforrn Salmonella spp. testing which would require samples to be sent out. The 
estimated time required for doing the testing by our corporatc lab is six months. The moisture replation
will also increase the numbcr ofE. coli samples takon by fifty cach day, 

3. 	 Production ofncw labels will create several problems for the supplier and the plant. The production of 
new platcs and th.eprinting of new labels will takc additional time. Label prodmion capacity is limited 
ifovcr several hundred plants me niakiig rcqucst at the same time. Thiswillcreate problems depending 
on the plants priority or chronology. 

4. 	 Uclay ofthe moisture regulation will prohiM the possibility ofplants ino w  industry h m  being shut 
down. If the ling is not delaycd, the impact on the imket.and to out con~um~rswill be sisnifi.cwt. If 
plants cannot operate, then othcr impacts willbe &It inothcr facets ofow business.Trucking
companies, advertising agencies, and evm government tax revenue will be greatly impacted. 

5. 	 Postponement of the regulation will not affect the consumer. They will c0ntinue.W be able to d e  
ehoiem for their protein. The e*ct t.o the overall budget of consumerswill be minimized.Consumers 
will continue to bc able to make informed decisions as 1hey have always on industry prrformanoe, 
quality, and value. 
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The Willrcsboro Frcsh Kctrul Plant intends to comply with the moisture rule and provide ~ansumerswith 

retainedwater information. Inorder to satisfy the rule, we must have time to develop newprocedures. In 

addition, collection and analyang of data and printing of packaging material will require additiod 

time. We realjx that overall lndustry products produced retain little to no water such asdeboned breast 

mat. We feel that plants should be allowed cnough t h e  to collect data for proper labelingofall parts 

prooessed, notjust label d1 Items with the amount ofmoisture retained in whole birds. This wouM create 

a huge injusticcdue to the facr that whole birds arc the easiest to collcct data on, but represent less thnn 

10%of all products sold This practice would dnve some companies out ofhusiness, while 

economidly unpacring allpoultry compnnies. 

We appreclatc your considcration m postpnement of the inoisturc regulation. 


Respectfully yours, 


Paul Sptklin (Plant Manager P- 1) 

PatrickPearce (HACCP M m e r  P-1) 

Steve Garlock (Quality Assurance Manager P-I) 

Kruidy Whittingtori (Complex Material5 Maimger) 
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