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JOHN MORR�LL& CO, 

January 17,2009 

FSIS Docket Clerk, Docket #98-0278 

Food Safety and Inspection S k c e ,  USDA 

Room 102, Cotton Annex 

300 12* Street SW 

Washurgton, DC 20250-3700 


SUBJECT: ADVANCED MEAT RECOVER SYSTEM PROPOSED RULE (DOCKET
#98-072P,RE-OPENEX) COMMENTPERIOD) 

., . 

Dear Sirs: 

John Morrellk Co. c m t l y  uses an advanced meat recovery system at OUT largor pork 
slaughter facility. This system has been inoperationfor about two years and has had a 
significant impact for our labor f i eand o wbusiness. 

We felthat this system has ergonomic advantages because hand k '  * g is not 
necessary when removmg nuat h m  the bones. Thisproduct ig o f  very good quality and 
has been readily accepted in the wide sptctnun of meat products it has b-, used in. 

The method used for iron balysis inmeats should be addressed before any ppq&ed
ruluiS evea discussed. TheAgriculturalResearch Service has ehown a wide range in 
data when comparing wet acid digestionversus the dry ash method which may be 
preferred. Once there is a sciwco-basedmethod for iron analysis, the next step would be 
to get a current database# "'hie data should include variables such as the muscle source 
within a carcass and the age ofthe anirna1. 

. We feel there should be considerable resemh done before a ruling with sucha significant 
ergonomic and economic impact i s  again proposed. _ I 

Sincerely Yours, 

Myron Johnson 

Manager ofTechnical SerVicm 
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