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September 1 .  2005 

h ~ l i e t  Clerk. Docliet No. 05-024N 
U.S. Department of Agriculture 
Food Safety and Inspection Service 
300 13"' Street. S W 
Room 102 Cotton Annex 
Washington. DC 30350 

RE: Docket No. 05-024N 
Notice oi: u Section 610 Regulal-or?; Flexibili? Act Review of thc Pathogen 
ReductiontHazard Analysis Critical Control Point (HACCP) System 

We at Kuna Foodservice are a small plant that further processes Fresh Beef. Pork. and Poultry 
for the Hotel/Restaurant trade located primarily in St. Louis and Central Missouri. We do not 
handle anything other than raw ground and raw un-ground meats and poultry. Our HACCP 
plans were originally very simple. We originally had only one CCP. which was at the Receiving 
step of our process. 

r .  
I I I L  economic impact of the HACCP final rule (or rules that keep changing) has had much more 

01' I nl;yatix.e impact than  hat our company first imagined. Although the Science Based E:ood 
S a k t  plans are norking well, the training, ~vriting, implementation. monitoring, record keeping. 
ididation. \ eritication. and contiiluous rewriting of the plans has taken away from production 
and management duties. This has cost our small company at least an additional 40 hours per 
weel,. Wlut used to be a ;-man plant management team has been made into a 4-man team that 
weds more help. We are a small plant, and in turn, this relates to between 20-25% of our 
tnanagernent's time in increased costs. There are several things that could help Kiuna 
Foodservice. as well :IS other small or very small plants to reduce the economic iinpact that 
HAC'CP has had. 

Fiw! of :111. ~ L L C ~ . -  --m!st spend the t ixe and Eoilep tc come up with scientific documentation 
that can be useu over m d  O\W again in other plants with similar plans. A database should be 
established that offers plants the ability to save time, money and frustration 111 our @lest foi the 
proper dociunentation. Most scientific data that has been documented at universities and 
colleges is intended for public knowledge. Whj should we have to search out the same 
information when it could be distributed or listed as corninon kno\vledge'? Much of the 
infc~rmation published in scientific journals requires expensive subscriptions to have access to the 
cop4~-igl~ted data. With this being the case. the expense does not justify these sources as an 
option for small plants. If this information was somehow available in a database, it would reduce 
thc espemes surrounding: proper scientific documentation for s~nall plants, and make the process 
cc14tt'~- l;)r 130th the Agerq  and the processor. Secondly, we ha\'e had Iar too many changes, 
rescindings, md  personal interpretations that c a u x  an excessive ~ I I I O L I ~ I L  Lime to be spent [MI 

p&nning the plan. instcad of working. the plan. It is now Inore important to cross the "T's" for 
lkar of NR's. than the actual safe production of product. It seems easy for FSIS to evaluate our 
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plans as to what will not work. as opposed to aiding plants in finding the correct way to slate 
w l l ~ t  111~ plan aims to i l ~ c ~ l l l p l i ~ h  and how to accomplish it. Kot only do we need to go back to 
scl~ool ti)r our Science and Microbiology classes. but we must spend time refreshing our English 
~vriting sltills as well. More assistance on the Inspector's end may solve some of these problems, 
and building 21 ~vorl<ing relationship between the plant and the inspector ti) solve problems 
togcther would be ideal. 

Plailts are constantlg. being told to reassess the things that might have been missed in the plans. I 
ha\ r= e~allmted our HACCP process for biological, chemical. and physical hazards, and all 
prod~lcts are properly labeled per the regulations. However, 1 must nou spend even more time 
anA money to rewrite our plans to specifi that I have considered allergenr. Are allergens not 
considered biological? The ongoing changes are the expensi~e parts of implenlenting I-IACCP. 
A!gain. this illustrates one example as to how HAC'CP plans are burcleilsonle to plants with their 
constant ~briting and rewriting. There must be n better solution for this! 

HA('C'1' began wit11 all plants having plans specific only to their operation. With each required 
cha~igc. the plans hegin to look inore alike. Although it is supposed to he an actively changing 
plan. there sho~dd he a  nor-e standardized way to iinpleinent the regulations. Each plant  nus st 
take the time and make the expense of meeting all of the USDA's regulations on our own. Much 
of these individual expenses could be eliminated with more standardized procedures that might 
l o ~ k  at the end  recl~lrs, rather than the "crossed T's and dotted 1's" on how we get there. Surely 
thc liSDA can rcalix the dire need for some standardization and the sl~aring of data to help 
eliminate the costs that are too often duplicated from one plant to another. We are spending 
more time and money on paperwork than that of producing safe foods. 

Michael Neuhaus 
nil-cctos of Fresh Meat Operations. Kuna Foodservice 
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