FSIS Pathogen Reduction/Hazard Analysis Critical Control Points (PR/HACCP) Salmonella Set Results for Individual
Establishments (current as of February 1, 2013):
Category 3* Young Chicken (Broiler) Establishments

Product Catedor Establishment Name Cit State Analysis Most Current Previous FSIS
Class gory Number y Complete Date for | FSIS Set Result Set Result
Most Current Set
i i i FAILED;
Broilers 3 P18927 Spring Férrzltrrl]?eljlutterlan Hawley MN 3/9/2012 EXCEEDED PASS: <=50%
STANDARD STANDARD
) ) FAILED;
Broilers 3 P7101 Tyson Foods, Inc. Clarksville AR 7/11/2012 EXCEEDED PASS: <=50%
STANDARD STANDARD
FAILED;
Broilers 3 P40006 D.A.R.P. Inc. Tahlequah OK 7/16/12 EXCEEDED PASS: <=50%
STANDARD STANDARD
_ . . FAILED;
Broilers 3 P32143 Otto’s Poultry, Inc. Middleville MI 8/21/2012 EXCEEDED PASS: <=50%
STANDARD STANDARD
i i FAILED;
Broilers 3 P32042 Brushy Prﬁ:ge Packind, | | aGrange IN 9/19/2012 EXCEEDED PASS: <=50%
' STANDARD STANDARD
_ _ FAILED;
Broilers 3 P40185 North lowa Produce, Inc. Stacyville 1A 10/20/2012 EXCEEDED PASS: >50%
STANDARD STANDARD
) - ) ) FAILED;
Broilers 3 P843 Pilgrims Pride Marshville NC 10/25/2012 EXCEEDED PASS:; >50%
STANDARD STANDARD
_ _ FAILED; FAILED;
Broilers 3 P34145 Kadejan, Inc. Glenwood MN 10/25/2012 EXCEEDED EXCEEDED
STANDARD STANDARD
_ o FAILED;
Broilers 3 P1272 Pilgrim’s Pride Douglas GA 11/5/2012 EXCEEDED PASS:; >50%

STANDARD

STANDARD




Product Cateqor Establishment Name Cit State Analysis Most Current Previous FSIS
Class gory Number y Complete Date for | FSIS Set Result Set Result
Most Current Set
_ . FAILED;
Broilers 3 P341 Golden Rod Broilers Cullman AL 11/7/2012 EXCEEDED PASS: <=50%
STANDARD STANDARD
FAILED; FAILED;
Broilers 3 P8107 Squag;{f%?#;ers of Modesto CA 12/1/2012 EXCEEDED EXCEEDED
STANDARD STANDARD
. Winston- FAILED;
Broilers 3 P7428 Joyce Foods, Inc. Salem NC 12/20/2012 EXCEEDED PASS: <=50%
STANDARD STANDARD
. FAILED; FAILED;
Broilers 3 P445 Wayne Farms, LLC Dobson NC 12/21/2012 EXCEEDED EXCEEDED
STANDARD STANDARD
inoi FAILED; FAILED;
Broilers 3 P20446 Cegﬁ'e'!gﬁg fﬁt‘:'”y Arthur IL 12/27/2012 EXCEEDED EXCEEDED
' STANDARD STANDARD

*Only active or seasonal establishments that are currently operating and subject to sampling with the most recent set exceeding the

standard are listed.

Notes for Clarification:

A. On or about the 15th of each month FSIS updates and posts the "Salmonella Set Category Results for Individual Establishments" for sets completed by the
end of the prior month.

B. Listed establishments are those with sufficient annual production for FSIS to obtain a timely set (see:

http://www.fsis.usda.gov/Science/Scheduling Criteria Salmonella Sets/index.asp).

C. Establishments are sorted by analysis complete date for most current set.

D. Establishments notifying FSIS that they no longer are producing a raw class of product will be removed from the listing in the next monthly update

E. Pass/fail set results are based on the standard in place at the time the verification set was initiated.

Terminology:

A. "category" means the assigned level of process control for Salmonella results collected by FSIS (see: 71 FR 9772, 2/26/06; 73 FR 4767 1/28/08).

B. "at or below half" means the number of positives in the set is at or below half the humber of acceptable positives as stated in either 9 CFR (310.25(b)(1)
or 381.94(b)(1)) or 70 FR 15282, 3/21/2011.

C. "above half but not exceeding" means the number of positives in the set is above half but not exceeding the number of acceptable positives as stated in
either 9 CFR (310.25(b)(1) or 381.94(b)(1)) or 70 FR 15282, 3/21/2011.


http://www.fsis.usda.gov/Science/Scheduling_Criteria_Salmonella_Sets/index.asp

D. "exceeding" means the number of positives in the set is above the number of acceptable positives as stated in either 9 CFR (310.25(b)(1) or
381.94(b)(1)) or 70 FR 15282, 3/21/2011.

Data Source: FSIS Data Warehouse (February 1, 2013) Christopher Aston



