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Te Whoin It May Conoern;

In responde to FSIB Docket #01-030N, thim facility is not capable of fulfilling ]
requizements of 9 CFR 441.10 in (he time frame providad, The time frama providad im
toc short Ffor the reascns listed balow. —

1) Time line provided was not sufficient gince explicit details on regquirements were
not provided till after half the time framée has expired. Also the amount of
axperimentation on the firet pari of the rule will reguire at least 3 months to
completa. At least ona month of chiller satting manipulation is reguired to determine
optimal settinga for food safety and procass capability. At lasast cone month ias
raquired for the actual asxparimantation. At least one week is required to
statistically analyza data. At least a month will bo required to develop & process
control program to assure that moisture laval ip not saxcesded.

Aftar the fist rule is comnplatad, plant will procaesd with rule 2, Masasurs retained
moigture at packaging will requira at least a year of axpsrimantation toc account for
seasonal fluctuations in melstura raetention. Aftar the data colleation, data will
hava to be analyxad to detarmine 985% confidence level. After moisture level i
determined on chicken parts and bird sizea, then packaging (master case labelsg, insert
labels, and £ilm) must be changed. Thig change will requixe the using wp large amount
of old packaging and manufacturing new plates and packaging.

2} The plant does net perform Salmonalla teeting in the plant. All Salmonella samples
must bae sant to an ocutsidae lab, and the large amount of tests reguired would reaquire
at laast 6 montha at our Corporate Lab. The plant protodel requires an additional 50
L cooll ssmples per day. Thie large inoreasw will require an additional trained lab
technician., Tt will require at least tws months to cbtain and traein & lab tachniocian.
The plant laburatory is not equipped with a drying oven. Drying ovena would hava to
be purchased and lab technicians will have to be trained to determina dry mattar
determinations.

3) Yews, Packaging involves making new plates and then printing and dalivering naw
labels to all plenta. If all Tyson plants reguire new labaels at the same %time, then
some plants will be behind other basad on priority. This will cause humerocus produgts
not to ba producad till labals approved, plates mads, and labels printed.

4) By not postponing the rule would ohuse thig facility to be shut down. Ultimately,
it will cause a majority of the industry to shut down. This will ocesuse a shortage in
protein produots and drive price up. Tt will mlesc affaat all ¢ther industries that
are dependent or allied with tha protein industry.

) The pecstponement would have &8 minimal affect on the consumers. The consumer would
gtill be able to make informed decisions on the product to purchase. There would ba a
wufficiunt choive of products in the marketplace. This industry has been funationing
under the current requirements for some time sand pogtponing the rulae till aacurata
dats and decigions can bs made will have a beneficial affaeat on both induatzy and

CONBURBEIN .

This plantsé intends to comply with all ragulatory raguirepments; it just nesds the time
to develop procedurad, ocllect and analyza data, and develop new packaging as
raquired.
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