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FI-246
(5-7-2013)
Michigan Department of Agriculture and Rural Development
 
Specialized Meat Processing at Retail Food Establishments
Variance Request  - Retail Sales Only
 
Section 1
Establishment Information
Section 2
Product and Process Information
 
Re-list your products in the table below (ALL the products listed above must be on one of the lists below!)
 
Section 3
Food Code Section Information
 
Check all sections that apply to your operation.
 
The Food Code requires all firms submitting variance requests to explain how the potential public health hazard and/or nuisance addressed by the relevant Food Code section will be addressed by your proposal.  By completing the application you are providing the information specified in section §8-201.14 and required for MDARD to grant your variance.
 
 By submitting this application you are committing to and agreeing that you will keep your approved plan documents on premises, ensure employees responsible for implementing the plan are familiar with the plan and appropriately trained.  You also affirm that your firm has adequate space and proper equipment to conduct these processes safely.
 
Submit applications by e-mail to:   MDA-FoodDairyInfo@michigan.gov.  E-mail submissions preferred.
Mail to: MI Dept. of Agriculture and Rural Development, Food and Dairy Division, PO Box 30017, Lansing, MI  48909 
 
 If you have questions please contact MDARD by phone at 1 (800) 292-3939 and ask for the processing senior inspector for your area.  Call center staff will assist you if you don't know the processing senior inspector assigned to your area.
 
 Visit: http://www.michigan.gov/meatprocessing. 
 
Section 4
Model Good Manufacturing Practices for Buildings and Facilities
 
1. Buildings and facilities should be maintained in a manner conducive to the production of wholesome foods.
2. Facilities should be pest and insect free.
3. Adequate environmental conditions (i.e. temperature, lighting) should be maintained in appropriate areas, according to the process being carried out.
4. There must be adequate space around equipment for proper operation and sanitation.
5. Facilities should not be or become a source of contamination.
6. Adequate ventilation to exhaust steam, as well as noxious fumes and vapors, should be provided in the thermal processing area.
7. Storage should be adequate and comply with regulations, depending on the nature of the materials being stored.
8. Proper sanitation should be performed according to regulation, processes, and present conditions.
9. An adequate supply of hot and cold water must be provided to all parts of the plant.
10. Waste material from processing operations must be handled appropriately to prevent contamination.
11. Adequate facilities (rest rooms, showers, lockers, hand wash, etc.) should provided to ensure proper hygiene and so employees do not become sources of contamination.
12. Building and facility conditions should provide a safe working environment.
 
Facility Specific Information:
Section 5
Model Good Manufacturing Practices for Equipment and Utensils
 
1. Equipment and utensils should not be or become sources of food contamination.
2. Tubs or boxes used to store meat or finished product should not be put on the floor.
3. Boxes should not be put on white cutting boards or stainless steel tables.
4. Keep knives, steels, aprons, and other utensils properly cleaned and sanitized.
5. Equipment should be properly cleaned and sanitized after use.
6. Utensils should be properly stored after cleaning and sanitizing
 
Facility Specific Information:
8.0.1291.1.339988.308172
SECTION 6
Model Good Manufacturing Practices for Personnel
 
1. Personnel should not be or become sources of food contamination.
2. Proper personal hygiene is required.
3. Employees will not be allowed in areas where food is handled if they are found to show evidence of communicable disease.
4. Hands are to be thoroughly washed with soap and water, dried, and disinfected when handling food products. If handling other items such as pallets, boxes, etc., hands must be washed and sanitized again before handling food products. If wearing gloves, these must be removed and disposed of and hands must be washed and sanitized again
before wearing a new pair of gloves. No bare hand contact of RTE foods.
5. Nail polish and unclean fingernails are prohibited.
6. Work clothing must be maintained in a clean, orderly, and sanitized condition. Employees must wear a clean frock or apron every day. Frocks and aprons should be changed as often as necessary if soiled. Frocks and aprons are to be worn in food processing areas only; they are not to be worn in toilet areas, eating areas, or any other
non-processing areas.
7. Employees must wear appropriate hair restraints (i.e. hair net, beard nets) to prevent hair from contaminating the food products.
8. When manufacturing processed products, it is prohibited to wear earrings, badges, rings, watches, bracelets, and/or other jewelry that may fall into the food product. Single post pierced earrings are an exception with tape (only 30 days after piercing). Plain rings are allowed if clean disposable plastic gloves are worn.
9. Smoking is prohibited in all areas.
10. Spitting is strictly prohibited in all areas.
11. Eating is prohibited in all food processing areas.
12. Rubber boots and footwear must be kept clean.
Facility Specific Information:
SECTION 7
Model Good Manufacturing Practices for Production and Process Controls
 
1. Continuous ongoing visual inspection of all raw materials and ingredients to insure our products are of quality, wholesome, free of foreign materials, physical, and or chemical hazards. Unsatisfactory findings will be reported to management and documented. A log has been developed to record the findings should they occur.
2. Inspect all packaging material for soundness.
3. Equipment, utensils, white board tables, food containers, and drains must be maintained in sanitary condition. Use cabinets and shelves to store utensils and equipment parts.
4. Conduct all operations to minimize the growth of microorganisms. Maintain proper temperature control and prevent cross-contamination. Store finished product separately from raw ingredients. Label all products and ingredients.
5. Maintain all processing equipment in proper working condition. Observation of the calibration of the thermometers, water activity meter, and pH meter will be conducted routinely. Maintaining a written record is required for equipment used to monitor critical control points.
6. Products that are being disposed of will be denatured prior to disposal according to 9 CFR § 325.13.
7. Retraining and observation of employees will be done routinely or as needed depending upon incidents, new equipment, changes, etc.
 
Facility Specific Information:
SECTION 8
Model Good Manufacturing Practices for Purchasing Meats
 
Meat purchased by our establishment for use in our products will be required to meet our
purchase specifications as outlined below:
1. Establishment will purchase meat from USDA inspected plants only.
 
Facility Specific Information:
SECTION 9
Model Operational -SSOP
Operational Sanitation Standard Operating Procedures
For Processing Room, Smokehouse Room, Packaging Room, Coolers,
Freezers, Break Room, Welfare Facilities, and Inedible Department
Procedure:
1. Anything documented during Pre-Operational SSOP is attended to in a timely manner. Maintaining a written record is strongly recommended.
2. Machines are broken down and cleaned immediately after determining machine is done for the day. Machines, storage containers, and utensils used in the process of foods containing allergens will be torn down, washed and sanitized immediately following the end of production. No other production of another product will begin until the production area, the machines, storage containers and utensils have been washed and sanitized. Maintaining a written record is strongly recommended.
3. Employees’ hands are washed before break is taken and after break before putting gloves back on and handling product(s).
4. If any utensils and or equipment parts are dropped on the floor, they must be thoroughly washed and sanitized before using again.
5. If foreign material is found at the processing area during visual inspection, product will be disposed of according to denaturing procedures outlined within 9 CFR § 325.13. Historical data shows no presence ever found of foreign material.
6. If any meat is dropped to the floor, it will be disposed of according to denaturing procedures outlined within 9 CFR § 325.13.
7. Avoiding cross contamination, controlling the time & temperature of food during storage, and properly identifying packaging instructions reduces the risk of food borne illness that could be created by pathogens such as E. coli STEC, Listeria monocytogenes, Salmonella, among others.
8. In case of equipment failure and product/material spills sufficient to require cleanup, properly dispose material in inedible barrel and/or wash off with sufficient water.
9. Food grade oil (e.g., white oil) is applied to grinder, stuffer, mixer. It is applied after cleaning of equipment and during processing per manufacturers recommendations.
Facility Specific Information:
SECTION 10
Model Standard Operating Procedures (SOP) for Products Containing Allergens
 
Procedure:
1. Products containing ingredients known to be allergens will be shredded, mixed, and packaged in designated areas only or produce allergenic products after non-allergenic products if using the same area.
2. Immediately following the production of products containing allergens, all machines, storage containers, utensils, and the production room will be thoroughly cleaned and sanitized. No other product production will be allowed to begin until this cleaning and sanitation has been completed.
3. Personnel will be instructed concerning the hazards of allergens, cross contamination, and the importance of safety in all aspects of products concerning allergens.
4. Production of products containing allergen ingredients will be produced alone, with no other production being conducted at the same time.
Note - More information on allergens  at Food Allergies: What you need To Know. Food and Drug Administration (FDA).
 
Facility Specific Information:
SECTION 11
Model Cure SOP/ CCP
The use of cure (nitrite and nitrate) in food products is regulated by FDA, USDA and MDARD regulations.  
 
1.  Cure is obtained from commercial cure distributor.
2.  Cure is obtained with a certificate of analysis.
3.  Cure is stored in a clearly labeled container.
4.  Cure addition is calculated by a competent individual.
5.  Cure addition is calculated by weight and measured on an accurate scale.
6.  Cure addition is logged on cure log for each batch or lot produced.
7.  Cure addition is consistent with manufacturer's directions and USDA requirements.
8.  Cure and spices are not combined prior to batch or lot preparation (cure and spice mixtures not combined in bulk for later use).
Note: Maintaining a curing log is a required record.
References:
- Supplier/Manufacturer directions
- USDA FSIS Directive 7120.1 Safe and Suitable Ingredients used in the Production of Meat, Poultry, and Egg Products, (current version)
- USDA FSIS Directive 7620.3 Processing Inspectors’ Calculation Handbook
- “Sodium Nitrite in Processed Meat and Poultry Meats: A Review of Curing and Examining the Risk/ Benefit of Its Use”, American Meat Science Association White Paper Series Number 3, November 2011.
 Note that the USDA limit for nitrite in comminuted product is 156 ppm, the limit for pumped, tumbled or immersed product (other than bacon) is 200 ppm and the limit for bacon is 120 ppm.  Minimum cure required for use in Schedule B cooling is 100 ppm.
 
Cured Meat Products Produced with this cure	
Name of the cure ingredient (brand and name)	
Method of Curing (pickle or brine, inject, marinade, mixed in)
Amount used (oz/lb, oz/gallon)
Nitrite or nitrite ppm
SECTION 12
Model ADDITIVE AND ANTIMICROBIAL INGREDIENT SOP/ CCP
Certain additives and antimicrobials added to meat products are considered restricted ingredients.  Restricted ingredients must be added according to FDA, USDA and the Michigan Food Law.  Restricted ingredients include: antimicrobial agents, antioxidants, cure accelerators, phosphates and others.  
 
1.  Restricted ingredients are obtained from commercial restricted ingredients distributor.
2.  Restricted ingredients are obtained with a certificate of analysis.
3.  Restricted ingredients are stored in a clearly labeled container.
4.  Restricted ingredient addition is calculated by a competent individual.
5.  Restricted ingredient addition is calculated by weight and measured on an accurate scale.
6.  Restricted ingredient addition is consistent with manufacturer's directions and USDA requirements.
7.  Restricted ingredients and spices are not combined prior to batch or lot preparation (Restricted ingredient and spice mixtures are not prepared in bulk for later use).
 
References:
- Supplier/Manufacturer directions
- USDA FSIS Directive 7120.1 Safe and Suitable Ingredients used in the Production of Meat, Poultry, and Egg Products, (current version)
- USDA FSIS Directive 7620.3 Processing Inspectors’ Calculation Handbook
 
Products produced using this additive
Name of the additive (brand and name)
Maximum allowed 
Maximum amount used (ppm or %)
SECTION 13
Model Cooking SOP-CCP
My establishment will be using ONE of the following approved Cooking HACCP Plans:
 
The COOKING STEP is also referred to as the LETHALITY STEP  
 
 - Jerky and similar products require humidity to be addressed in the cook/lethality step.  See Humidity   Requirement Appendix for recognized procedures.  
 
 - Contact your processing senior inspector if you have questions about these requirements.
References: 
 -- USDA FSIS Compliance Guideline for Meat and Poultry Jerky Produced by Small and Very Small Establishments - 2012 Updated Compliance Guideline (http://www.fsis.usda.gov/PDF/Compliance_Guideline_Jerky_2012.pdf)
 -- USDA FSIS Appendix A Compliance Guidelines for Meeting Lethality Performance Standards for Certain                            Meat and Poultry Products. 
 -- UDSA FSIS Time-temperature tables for cooking ready-to-eat poultry products. 
 -- 2009 FDA Food Code, Chapter 3 
 -- http://meathaccp.wisc.edu/validation/heat_treatment.html 
 -- University of Wisconsin, Jerky Validation Plans 
 
 Maintaining a cooking log and a thermometer calibration log are required records. 
 
Fill out this section for CRITICAL LIMIT GROUP 1
Fill out this section for CRITICAL LIMIT GROUP 2
Fill out this section for CRITICAL LIMIT GROUP 3:
SECTION 14
Model Cooling SOP-CCP
 
Select either the USDA or Food Code cooling options. 
-USDA Cooling option
1. Non-cured, partially cooked or fully cooked, intact or non-intact, meat or poultry: 
a. Maximum internal temperature should not remain between 130ºF and 80ºF for more than 1.5 hours nor between 80ºF and 40ºF for more than 5 hours. 
b. Chilling will begin within 90 minutes after the cooking cycle is completed. All product will be chilled from 120ºF to 55ºF in no more than 6 hours. Chilling will then continue until the product reaches 40ºF. 
2. Cured products: 
a. Cured with a minimum of 100 ppm ingoing sodium nitrite. 
b. Maximum internal temperature is reduced from 130ºF to 80ºF in 5 hours and from 80ºF to 45ºF in 10 hours (15 hours total cooling time). Final product holding temperature must be ≤ 41ºF. 
c. Cooked beef, roast beef, or cooked corned beef will have sufficient monitoring equipment, including recording devices (if applicable), to assure that the time (accuracy assured within 1 minute), temperature and relative humidity (accuracy assured within 5%) limits of these processes are being met. Data from the recording devices will be made available to regulatory program employees upon request.
 
-Food Code Cooling option 
3-501.14 Cooling.  
(A) Cooked POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) shall be cooled: 
         (1) Within 2 hours from 57ºC (135ºF) to 21ºC (70F); P and 
         (2) Within a total of 6 hours from 57ºC (135ºF) to 5ºC (41F) or less. P 
(B) POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) shall be cooled within 4 hours to 5ºC (41ºF) or less if prepared from ingredients at ambient temperature, such as reconstituted FOODS and canned tuna. P 
(C) Except as specified under ¶ (D) of this section, a POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) received in compliance with LAWS allowing a temperature above 5ºC (41ºF) during shipment from the supplier as specified in ¶ 3-202.11(B), shall be cooled within 4 hours to 5ºC (41ºF) or less. P 
(D) Raw EGGS shall be received as specified under ¶ 3-202.11(C) and immediately placed in refrigerated EQUIPMENT that maintains an ambient air temperature of 7ºC (45ºF) or less. P 
 
3-501.15 
 
         (A) Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-501.14 by using one or more of the following methods based on the type of FOOD being cooled: 
(1) Placing the FOOD in shallow pans; Pf 
(2) Separating the FOOD into smaller or thinner portions; Pf 
(3) Using rapid cooling EQUIPMENT; Pf 
(4) Stirring the FOOD in a container placed in an ice water bath; Pf 
(5) Using containers that facilitate heat transfer; Pf 
(6) Adding ice as an ingredient; Pf or 
(7) Other effective methods. Pf 
         (B) When placed in cooling or cold holding EQUIPMENT, FOOD containers in which FOOD is being cooled shall be: 
(1) Arranged in the EQUIPMENT to provide maximum heat transfer through the container walls; and (2) Loosely covered, or uncovered if protected from overhead contamination as specified under Subparagraph 3-305.11(A)(2), during the cooling period to facilitate heat transfer from the surface of the FOOD.
 
Note: Maintaining a cooling log is a required record. 
Reference: 
USDA FSIS, Compliance Guidelines for Cooling Heat-Treated Meat and Poultry Products (Stabilization) (Appendix B). 
Fill out this section for CRITICAL LIMIT GROUP 1
Fill out this section for CRITICAL LIMIT GROUP 2
Fill out this section for CRITICAL LIMIT GROUP 3
SECTION 15
Model SOP for Post-Cook Step Pathogen Control in Ready-To-Eat (RTE) foods 
 
The following are three essential ways to help control Listeria monocytogenes and other pathogenic microorganisms: 
1. Controlling Cross-Contamination 
a. Separate raw and RTE preparation areas either physically or by time of operation. 
b. Minimize traffic between raw and RTE areas. 
c. Raw meats, poultry, and seafood also should be displayed in a separate case or physically separated by sturdy and cleanable dividers within cases. 
d. Physically separate raw and RTE products in refrigerated display cases and refrigerated storage areas. 
e. Breakdown and clean slicers and other frequently used equipment at least every 4 hours. 
f. Use clean utensils for each specific task and for each step in the process. 
g. Keep RTE food areas as dry as possible. If they cannot be dry, flood-sanitize the floor at least every 4 hours. 
h. Place sanitizer footwear scrub area at entrance(s) to RTE food areas. 
 
2. Controlling Time and Temperature 
a. Receive foods at 41°F or colder. 
b. Maintain the internal temperature of products at 41°F or colder. To maintain product temperature, keep refrigerated cases at 39°F or colder. To ensure proper airflow and refrigeration, do not exceed the recommended capacity of your display case. 
c. Rotate foods: use the "first in first out" (FIFO) rule for RTE products. 
d. Label all food items prepared or opened with a date that the product must be used by or discarded. 
e. For products that have not been opened, do not exceed manufacturers' recommended shelf life code dates or manufacturers' "use by" date. 
f. Take temperature of open foods as often as necessary to ensure that refrigeration equipment is working and food is maintained at safe temperatures. 
 
3. Practicing Proper Sanitation 
a. Use cleaning compounds and sanitizers at proper concentrations, proper temperatures, and application times. 
b. Clean first with a cleaning compound specific for the type of equipment (such as stainless steel or plastic) or type of residue (such as fat or protein). 
c. Rinse surface thoroughly and check for residue. 
d. Sanitize only visibly clean surfaces since sanitizers won't work effectively on dirty surfaces. 
e. Replace equipment that is scratched, rusted, or damaged in a way that makes it difficult to clean. Keep in mind that pitted, rusted, or riveted equipment provides great places for bacteria to hide. 
f. Clean and sanitize equipment and utensils that are in frequent contact with food at least every 4 hours. 
g. Develop a cleaning and sanitation schedule for the places that Listeria monocytogenes may hide such as drains; the inside of display cases including fans, grates, dividers, and other items inside the case; slicers; utensils; preparation surfaces; and packaging equipment. 
 
Note to applicants: It is recommended (not required) that you consider microbiological testing 
Environmental microbiological testing is a good, cost-effective way to evaluate how well food safety systems are controlling the entry, spread, and growth of foodborne pathogens such as Listeria monocytogenes. Establishments may want to consider microbiological testing of the retail environment, food-contact surfaces, or even food products in the RTE areas. 
Consider conducting a preliminary set of tests for environmental or nonfood-contact surfaces and food-contact surfaces. After food safety systems are in place, establishments can conduct microbiological tests regularly and monitor the results to see how well the food safety program is working. 
In order to keep costs for microbiological testing down, establishments may sample only for indicator organisms, such as total plate counts or even generic Listeria, rather than testing for the pathogen Listeria monocytogenes. If, for
example, regular microbiological tests demonstrate a decrease in the prevalence of total plate counts, then it would suggest that the implemented food safety systems are working. 
References: 
"Control of Listeria monocytogenes in Retail Establishments" produced in cooperation by the USDA Food Safety and Inspection Service (USDA/FSIS), Penn States College of Agricultural Sciences and the Association of Food and Drug Officials (AFDO). 
SECTION 16
Model SOP for Vacuum Packaging/ROP Cured Products
 
1. Throughout packaging, proper sanitary product handling will be conducted. Bare hand contact with ready-to-eat foods is prohibited. 
2. Product will be placed in clean vacuum bags/pouches. 
3. Place product in vacuum chamber machine in such a way that the air will be allowed to escape from the package during the process. 
4. Close the vacuum chamber lid so that it seals tightly and a proper vacuum is drawn. 
5. After the vacuum machine chamber cycles and opens, remove the package and cut excess plastic from the package. 
6. If an unsealed package is found, carefully cut the package open as to not damage the product or allow plastic bag pieces to be left with the product. Then repackage the product. 
7. If applicable, dip the product in hot water for one second to shrink the bag more tightly around the product. Wipe the product dry with a clean towel. 
8. Label the product properly. 
9. Store the vacuum packaged product in the cooler for further sale and distribution. 
10. Identify the area where the vacuum packaging will occur. 
11. Access to vacuum packaging equipment is limited to trained personnel. 
12. Clean and sanitize the vacuum packaging equipment and surrounding food contact surfaces before packaging cured product. 
 
SECTION 17
Facility Layout 
 
Attach diagram of the facility showing the following information. 
The floor plan or facility layout is a visual record of the design of your store. The layout may be neatly hand drawn with a ruler. Drawing to scale is preferred- but at least keep the drawing proportional. 
Please include the following items when drawing your floor plan or facility layout: 
1. Draw diagram of rooms, including toilet areas. 
2. Draw location of equipment inside and outside facility. 
3. Draw location of sinks. Identify handsinks, along with utensil and equipment cleaning and sanitizing sinks/areas. 
4. Draw location of doors. 
5. Draw location of walk in coolers/freezers. 
6. Draw location of vacuum packaging machine(s). 
7. Identify areas used for meat, produce, bakery, deli, etc. 
8. Identify separate work areas for raw and ready-to-eat foods. 
9. Identify processing and/or other equipment. 
 
If you remodel your processing area, redraw or enhance original sketch with changes. 
Recommended: 
After the floor plan is finished, use a colored pen (red is good) to show the path that the raw meat takes from receiving to cooking. Then, using a different colored pen, trace the path that the cooked meat takes through the building from the cooking to the retail coolers and/or freezers. Where these lines intersect are areas where cross contamination of food or food contact surfaces can occur. 
SECTION 18
Process Flow Diagram 
The following flowchart represents my establishment's product flow (attach your establishment's product flowchart for each group of products, if different). 
SECTION 20
Training Plans
SECTION 21
Required Records
I will use the following MDARD model forms or an equivalent form I am attaching for required
documentation. MDARD model forms are available at: http://www.michigan.gov/meatprocessing.
 
Required records must be maintained for 2 years.
 
Recommended records:
         • Scale Accuracy
         • Training of Employees
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