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USDA Federal Purchase Program Specification - Poultry
General Requirements: 2021

L. Responsibility

Grading personnel will continuously monitor production of poultry commodity items for contract
compliance. The USDA, AMS grader (grader) is required to make the necessary examinations to
determine compliance with the contract terms of the Federal Purchase Program Specification (FPPS) or
technical proposal when applicable. The general term “commodity specification” is being replaced with
FPPS.

Graders must read the applicable FPPS, specific USDA Commodity procedures located at QAD 621 and
QAD 622, and this general requirements procedure carefully and note the items that must be observed
during formulation, further processing, sampling, packaging, packing, labeling, loading, shipping, and
preparation of worksheets and certificates. Graders who are unfamiliar or do not have experience with the
FPPS should not proceed until their supervisor has reviewed the specification requirements and these
instructions with them.

The FPPS procedures are composed of multiple parts, the QAD 620 general requirements procedure
and specific commodity procedures located at QAD 621 for chicken products and QAD 622 for turkey
products. QAD 621 and QAD 622 were previously known as the USDA commodity instructions. The
QAD 620 general requirements procedure incorporates any requirement(s) that are general in nature
and common for multiple commodities. The specific USDA commodity procedures address items
specific to individual commodities. Therefore, all graders must review the QAD 620 general
requirements and specific commodity procedure applicable to the commodity being processed. Any
forms not provided in this procedure can be obtained from supervisors.

Since specification requirements also impact Food Safety and Inspection Service (FSIS) areas of
responsibility, graders must have a working relationship with FSIS. When the specification references
compliance with 9 CFR 381 Temperature and Processing Requirements rather than stating the
requirements, compliance for these items are the responsibility of FSIS.

The following materials are referenced throughout the specification and will be used during the
certification process:

QAD 600 Policies and Procedures

United States Standards for Condition of Food Containers

Condition of Food Container Manual

Visual Aids for Inspection of Rigid and Semi-rigid Containers
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IL. General Requirements

A. Pre-Certification

A copy of the Purchase Order (PO) (Exhibit 1) will be sent to each grader stationed at a plant that was
successful in bidding under the current purchase program. Upon receipt of the purchase order, graders
must contact management and review the specified requirements. The production labeling, packaging,
and packing materials must be reviewed to determine compliance with the specification requirements.

B. Food Defense Plan

Each contractor and subcontractor must have a documented food defense plan audit on file.
Verification of the food defense audit requirement can be accomplished by maintaining a copy of the
signed currently approved audit cover page only (Exhibit 2) in file folder number 2a. The supervisor
will conduct an audit verifying the contractor’s and subcontractor’s Food Defense Plan.

C. Supplier Certification

Ready-to-cook poultry may be transferred or obtained from other processing plants to produce
commodity products. USDA grading certification or other USDA documents issued by inspection
personnel, as outlined in the specification, must indicate the required information to demonstrate
compliance with the specification. The integrity of product moving between plants must be
maintained by either stamping the shipping containers with the USDA Officially Certified stamp or
utilizing other methods of product/certificate linking which have been reviewed and approved by the
supervisor. When other methods are approved, the supervisor will ensure that such methods provide
official certification to applicable specification requirements that cannot be verified at destination (i.e.,
slaughter date).

Product that is not officially graded/certified for quality factors at the origin plant must be officially
graded/certified at destination using current online or lot grading procedures.

D. Domestic Origin

All poultry specifications require that donated commodities be produced from chickens or turkeys of
domestic origin. Furthermore, contractors must supply the grader with a domestic origin certificate for
each contract. This form, contained in the AMS Master Solicitation for Commodity Procurement, will
indicate whether the contractor or subcontractors are receiving or processing products from sources
other than the United States, its territories or possessions, the Commonwealth of Puerto Rico, or the
Trust Territories of the Pacific Islands (Exhibit 3). Contractors and subcontractors that handle
products from such sources must have an acceptable identification and segregation plan to ensure they
are not used in producing USDA commodities. Processors must maintain records such as invoices or

production and inventory records documenting product origin and make them available for review by
the Government. In addition to these control procedures, the grader and/or supervisor will verify
domestic origin by one of the following methods:
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1. When the contractor does not obtain product from other processors, the grader or supervisor
must review company records quarterly to verify domestic origin. Once all purchase
order(s) have been completed for a purchase period or the year, this review is no longer
necessary. The date, results, and initials of the reviewer must be documented on the
domestic origin certificate or as approved by the supervisor.

2. Contractors receiving domestic product (whole carcasses, parts, or meat) for use in donated
commodities must provide certification of compliance with origin requirements on each
load. Certification may be accomplished either by an official USDA certificate or a
certificate of conformance (COC) signed by a company representative. The certificate must
specifically state that the product is of “domestic origin” or words of similar import. The
grader or supervisor must check records at the origin plant quarterly (as stated above). In
the case where the origin plant and destination plant are in two separate sub management
areas, the destination supervisor must notify the origin supervisor of the production dates
and plant where the product was produced to ensure a proper record review.

If a contractor or processor is receiving live or processed poultry from non-domestic suppliers, graders
and supervisors must review the adequacy of the system implemented by the firm to ensure that this
product is not used in commodities produced under the specification. In addition to reviewing the
plan, the supervisor must verify integrity of the system by following the plan through each phase of
identification and segregation when non-domestic poultry is actually received and processed or
handled. Noncompliance with domestic origin requirements must be reported to the National Office
through the Regional Director immediately.

Graders must maintain the domestic origin COC with the documents covering the applicable contract.

When conducting domestic origin certification at locations with or without grading service
supervision, the cost associated will be charged to the plant where the certification activity is
performed.

E. Online Processing Examinations

The attached LP-232L1 & L2 worksheets (Exhibit 4-6) and QAD 631B (Exhibit 7) are to assist
graders in certifying donated commodities. All Acceptable Quality Level (AQL) examinations must
be recorded on the LP-232L1 or LP-232L2. If retention occurs, record the reasons for the rejection on
the applicable worksheet. When eligible, retained product may be regraded on a stationary lot basis if
the requirements for Sample Plan Levels 1 and 2 are met and the product is re-examined in its original
form. Product retained for bone defects greater than the allowable tolerance for maximum length is
not eligible for a stationary lot examination unless the product is reworked to remove the defects.
Additional examinations and checks to monitor the processing operation may be necessary as
determined by the supervisor. Graders must maintain a daily record of the total pounds of product
produced on the applicable worksheet.
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F. Organoleptic Requirements

Organoleptic examinations (sensory examination) must be conducted on a continuous basis throughout
all phases of processing by grading personnel as outlined in QAD 614. Meat or skin exhibiting any of
the organoleptic defects listed in the specification must be rejected and is not eligible for use in the
fabrication of the applicable commodity.

1. Product Contamination

When graders encounter product that has been contaminated by chemicals or foreign
material such as metal, plastic, rubber, or glass, the grader must:

=  Retain all suspect products.

. Immediately contact the FSIS representative, advise them of the problem, and turn the
product over to them for proper handling and disposition. Additionally, notify plant
management and the supervisor and provide them specific details pertaining to the
incident. The supervisor will report the incident to the Regional Director who will, in
turn report it to the National Office. If it is necessary to place Retained Tags (Form
LP-36) on the product to ensure product control, remove the tags when the product is
turned over to the FSIS representative.

G. Weight Range Requirements

For products that specify a weight range requirement, select 10 whole carcasses or 10 units of finished
product each sampling interval and weigh them individually to determine compliance with weight
range requirements. Use Sample Plan Level 2 (SPL-2) acceptance criteria to determine product
acceptability. Only product weights outside the weight range need to be recorded on the worksheet.
For bulk parts, drumsticks, thighs, and leg quarters, weight range requirements may be determined
either prior to or after cut-up as provided in the specification.

H. Grade Requirements

As applicable, each product must be officially graded according to the grade criteria contained in the
specification. To check parts for compliance with grade requirements, randomly select bags, cases, or
bins from production representing each sampling interval. Do not select product in any manner that
may result in biased sampling. Check product for grade requirements based on the parts standards and
use Sample Plan Level 1 (SPL-1) criteria to determine product acceptability for each sampling interval.
Parts will be examined for the grade designated in the specification. Grade B or better product may be
checked for grade requirements using SPL-2.
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I. Meat and Skin Requirements - Further Processed Products

Prior to size reduction or fabrication, graders must check meat of randomly selected containers on an
hourly basis and, when applicable, skin, trim meat, and/or boneless parts each sampling interval. SPL-
1 sample size and acceptance criteria must be used to determine compliance with the specification
requirements. Each defect, as listed in the specification, must be recorded separately. For example: 1
discoloration, 1 feather, and 1 cartilage will be recorded as three defects.

All boneless parts of the AQL will be used for determining compliance with bone defects. Each bone
or bone-like material defect less than or equal to the allowable tolerance for maximum length will be
recorded on the worksheet (LP-232L1) as an individual defect. For example: a Commodity Turkey
Ham AQL with 2 bones <0.40 inch will be recorded as 2 defects. Samples with any bone or bone-like
material exceeding 0.40 inch in length, or exceeding the tolerance for SPL-1, must result in retention
of the product the samples represent. If the bone defects found 1) exceed the allowable tolerance for
maximum length, 2) exceed the “target level” for the respective sample, or 3) result in a rejection, the
frequency for sampling for bone defects will be increased to twice each hour until the cumulative
number of bone defects returns to the “target level.” Results must be recorded on the LP-232L1.

Meat that is size-reduced using equipment designed to extract and discharge bone, bone-like material,
cartilage (gristle), cartilage-like material, or hard tendons or tendonous material must be examined
after size-reduction. Graders must select samples of meat and make a detailed examination for defect
requirements listed in the applicable specification. Each bone or bone-like material defect must result
in retention of the product the samples represent.

J. Processing Sequence

Many food purchase program specifications require continuous process/continuous sequential process
during production. Other specifications have specific time requirements which must be adhered to.
When the terms, continuous/sequential are used, the intent is to ensure that commodities produced for
Federal nutrition assistance programs are done so in a coherent process (sized reduced, formulation,
marinated, stuffing, cooking, etc.) not one that is fragmented or otherwise interchangeable.

For example:

1. Raw material is marinated during the day, the production process is then suspended due to the
end of the workday/weekend, and the commodity is then cooked immediately upon resuming
work the following production day. Example meets the intent of the specification.

2. Raw material is marinated in the morning, the process is halted in the early afternoon due to an
equipment failure or power outage, and the commodity is cooked immediately upon beginning
of operations. Example meets the intent of the specification.

3. Raw material is marinated during the day, the production process is then suspended due to the
end of the workday/weekend, and upon resuming work the following production day other

USDA is an equal opportunity provider, employer, and lender.



Agricultural Quality Assessment Division QAD 620 Procedure
Marketing 1400 Independence Avenue SW, Stop 0258 April 12,2021
Service Washington, DC 20250 Page 6 of 16

products are produced prior to the marinated product being cooked. Example does not meet
the intent of the specification.

K. Formulation

Graders must verify and document the formulation on a minimum of the equivalent of one complete
batch each plant shift or more frequently if requested by their supervisor. Graders must check-weigh
several ingredients to verify proper formulation on an hourly basis during their normal AQL checks.
QAD 604: Formulation Certification must be used to assess compliance with formulation
requirements.

Although restricted ingredients such as sodium erythorbate, sodium ascorbate, and sodium nitrite are
monitored by FSIS, these ingredients will also be verified during formulation. If the maximums are
exceeded, the FSIS inspector must immediately be notified. During formulation, any check showing
ingredients that do not comply with the amounts specified in the formulation section of the
specification must cause retention of that batch. Unless the formulation can be corrected, that product
is not eligible for use in the commodity. Also, production records must be reviewed to determine
compliance with batches produced since the last formulation check. If any evidence of incorrect
formulation is discovered, retain all product produced since the last acceptable sample.

L. Metal Detection Verification

With the exception of bulk pack and raw bone-in or boneless commodities, all commodities must be
examined by a metal detection device accepted by FSIS. The procedures outlined in the specification
and QAD 609: Metal Detection must be used in performing this examination.

M. Freezing Checks

For frozen products, the plant’s current freezing history will determine the sample size for 72-hour
freezing verification, see QAD 613: Frozen Product Examination. In plants utilizing in-line freezing
systems, graders must sample product from each applicable sampling interval during production.
Product exiting in-line freezing systems with temperatures for ready-to-cook at 0°F (-17.8°C) and 10°F
(-12.2°C) for ready-to-eat or below is considered in compliance with the freezing requirements.
Product exiting in-line freezing systems that do not comply with the specification requirements may
either be re-run through the in-line freezing system and resampled or segregated and sampled for 72-
hour freezing verification according to the applicable sampling level and procedures. USDA sample
stickers must be used to cover the holes in official samples resulting from drilling and thermometer
insertion into primary containers of product.
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N. Commodity Labeling

Processors may use USDA labeling or commercial labeling for commodity products. When a selection
of which type to use is made, both the packages and shipping containers within a purchase unit must be
labeled in the selected format. Review the specification for immediate packaging labeling.

Nutritional labeling is required on all shipping containers as outlined in the specification. Graders are
responsible for visually assuring that nutritional labeling information is legible and present on each
shipping container.

Many specifications have a maximum sodium level which is verified by the nutritional label.

Example: The finished product shall contain no more than 500mg sodium per 100g as evidenced by
the nutritional labeling.

The ingredient statement, even for single ingredient foods, must be included as a statement separate
from the name of the product, e.g. Ingredients: . The allergen statement must be
provided in the format which complies with the Food Allergen Labeling and Consumer Protection Act
(FALCPA) for any product which contains milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, soy
or wheat; e.g. Allergen: This product contains

1. Commercial Labeling Requirements

Commercially labeled packages and shipping containers must be labeled in accordance with
FSIS requirements.

a. Label Types Allowed

Commercial labels must be the manufacturer’s own commercial label. Distributors’
labels will not be allowed. If a question arises as to whether a label is a manufacturer’s
own label or that of a distributor, the grader will contact their supervisor for guidance.

b. Traceable Product

The manufacturer must establish a product identification and record system that clearly
links product by place and date/time of manufacture to specific USDA contracts and
destinations.

2. USDA Labeling Requirements

Commodity products labeled with USDA labeling will be labeled in accordance with the
appropriate specification.

Each shipping container must be labeled according to the requirements outlined in the
specification. Each recyclable shipping container must be labeled with the recycle
statement as outlined in the specification. Shipping containers containing materials that are
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not recyclable do not require the labeling. Contractors are responsible for label format and
obtaining FSIS label approval.

O. Submission of Laboratory Samples (Diced chicken only)

Use Exhibit 8 as a guide to preparing LP-210P certificates for submission of samples to a laboratory
for analysis. The laboratory technician will complete the analyses and enter the results on the
certificate. A separate certificate must be prepared for each lot or group of sublots. Each lot or sublot
must be positively identified on the certificate by lot number, number of cases, and weight. Graders
must ensure that certificates are legible prior to submission. The instructions to the laboratory, as
shown in Exhibit 8, must be placed in the remarks section. After retaining a copy of the certificate,
place original certificate in an envelope and place in the shipping container with the sample being sent
to the laboratory. If multiple shipping containers are used, a copy of the certificate must accompany
each container. All laboratory samples must be sealed to maintain sample integrity. Samples should
be shipped early in the workweek (Monday, Tuesday, and Wednesday) so they arrive at the laboratory
during the same workweek.

The contractor may not load or ship product prior to receipt of acceptable laboratory analysis. In order
for the Commodity Procurement Program staff to validate late delivery requests based on delayed
receipt of laboratory results, the grader must include the following information from the laboratory
certificate on the certificate issued at time of shipment:

- Date Sample Received for Analysis

- Date Results Reported to Grader

These dates must be listed for each lot in the delivery unit. Laboratory will provide results to plant
management, who then provides them to the grader in order for the load to ship. Graders must record
the date the results were received from the laboratory on the applicable worksheet.

P. Shipping Examinations

1. Sample Selection

At the time of shipment, product must be examined for organoleptic condition, net weight,
packaging and packing, and temperature. The containers selected for temperature checks
and test weighing will be used for the condition examination. The sample size for net
weight, condition examination and temperature checks will be according to QAD 615: Lot
Definition. Samples must be representative from all portions of the lot and must be
predetermined as to which pallet, layer, and container position they will be selected from.
The predetermination process must be reviewed with the supervisor and approved by the
Regional Director.
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The samples must be determined using any random number generator. Alternative methods
of random sample selection may be approved by the supervisor.

If more samples are required than pallets, each pallet must be sampled at least once. When
selecting layers and container positions, product information such as freezing
characteristics, handling practices, and freezing history will be considered. Samples must
be numbered and initialed by the grader at time of selection. Temperature and condition
checks should be completed as soon as the product is removed from the freezer to preclude
any tempering of the product.

Alternatively, if product has been examined for organoleptic condition, net weight, and
packaging and packing online during processing these items would be excluded from
examination during shipment.

Additionally, as an option to verification of frozen temperatures at time of shipment,
procedures listed in QAD 613: Frozen Product Examination may be used.

2. Test Weighing

Except for bulk pack commodity, the net weight of each delivery unit will be determined at
origin by performing an official test weighing according to procedures outlined in QAD
611: Net Weight Examination.

As an option to test weighing at time of shipment and upon review and approval by the
supervisor, plants may elect to use the alternate online test weighing procedures in QAD
611. Other methods or test weighing procedures require approval by the National Office
prior to use.

a. Bulk Pack Poultry

All bulk poultry delivered for further processing will be weighed at destination on a
direct net basis. All ice and free moisture must be removed from the product prior to
test weighing. Test weighing must not begin until the entire lot to be test weighed is
assembled. The marked weight presented by the plant must be equal to, or greater than
the minimum of the weight range that can be delivered under the purchase order. All
bulk loads are purchased as 36,000 pound delivery units without any allowable weight
variation at destination.

An official test weight performed at the time of delivery will determine compliance
with the contracted weight requirements. If the test weight reveals a minimum of
36,000 pounds, no further action is necessary. The origin plant will not be paid for any
product that exceeds 36,000 pounds. An LP-210P will be issued with the correct test
weight information in order for the origin plan to be paid.
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Additionally, the processor may have in place an approved substitution plan that
addresses commodity delivery issues and has procedures in place for providing the
proper delivered weight. In this case, the grader is to refer to the processors approved
substitution plan for further guidance.

b. Standard Yield Deliveries

Deliveries of boneless/skinless meat in lieu of whole birds can be performed between
plants. QAD 635: Standard Yield will be used to determine whether the load meets the
weight requirements. The LP-210P must state 36,000 pounds in the total net weight
portion of the certificate. An accompanying statement in the remarks must state the
standard yield equivalency for that load. For example: Deer Valley Poultry may fulfill
a USDA contract for 36,000 pounds of whole chicken by sending boneless/skinless
meat (using Standard Yield percentages) from their deboning plant in Hickory, KY to a
plant in Moorefield, WV for processing into the finished product for the recipient
agency.

¢. Finished Product

For finished catch weight items, the grader must observe the weight tallying process
used for shipping. Since bulk pack product is weighed at destination, it is not necessary
to tally the weights of bulk shipments. Most processors utilize automated equipment for
tallying container weights at time of shipment. A description of the automated
equipment used for tallying weights must be placed in the grader files. Weights
obtained utilizing electronic equipment must be verified on a spot check basis
throughout the weight recording process. A spot check in this instance means to verify
that the weight marked on the pallet label (commonly referred to as a Tombstone label)
equals the combined total weight of all of the individual box labels on that pallet on a
daily basis. The grader will manually add up the individual box weights on that pallet
to verify the marked total pallet weight is accurate.

If the electronic equipment fails to accurately record any product weights during a spot
check, the accuracy of the system will be verified by checking at least 10 percent of the
product for each delivery unit. If the verification check of marked weight indicates
additional errors in the plant’s weight recording procedures, the weights for the entire
delivery unit must be retallied. Subsequently, the grader must again verify at least 10
percent of the product weights to ensure accuracy.

If the company does not use automated equipment for tallying shipping weights, the
grader must check the accuracy of the company’s system for tallying the marked
weights of individual boxes by personally verifying the weights recorded on at least 10
percent of the product for each delivery unit. The supervisor must approve the
verification of the manual system prior to use. If the verification check of marked
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weight indicates errors in the plant’s weight recording procedures, the weights for the
entire delivery must be retallied. Subsequently, the grader must again verify at least 10
percent of the product weights to ensure accuracy. Regardless of the type of system
used, if problems are routinely encountered, graders must notify supervisors for follow-
up with plant management. Weight tally worksheets must be maintained by delivery
unit in the grader’s files.

3. Packaging and Packing Examinations

a. Online Examination

Plants are encouraged to use the on-line packaging and packing verification procedures
as outlined in QAD 617: Packaging and Packing. AQL checks for packaging and
packing examinations are recorded on the backside of the LP-232L.2.

b. Packaging

As an alternative to online examination, packaging examination for cuts, tears, holes,
improper closure, excess moisture, dirty, smeared, or stained areas affecting primary
containers can be performed at time of shipment. The criteria listed on the QAD 617A:
Packaging Defects Worksheet (previously PY-110) (Exhibit 9) must be used in
checking the primary containers for the above listed items.

c. Packing

As an alternative to online examination, shipping containers can be examined for
condition, labeling, and markings at time of shipment. The criteria listed on the QAD
617A worksheet (Exhibit 9-Reverse) must be used in checking the shipping containers
for the above listed items. The manuals, “Visual Aids for Inspection of Rigid and
Semi-rigid Containers,” and “Condition of Food Container Manual,” must be used as

references for interpreting and applying the standards listed on the QAD 617A
worksheet. Prior to sample selection, each lot is to undergo a preliminary inspection
(scanning) to identify obviously damaged containers. When damaged containers are
encountered, the lot is to be retained until the containers have been removed and
replaced. Initial sampling may not proceed until the lot has been reworked.

4. Unitization - Product Palletization

Except for bulk pack poultry, each delivery unit of commodity product shipped by truck
must be unitized (palletized and stretch wrapped). Pallets must be in new or well-

maintained condition and product must be stacked to minimize overhang of the shipping
containers over the edges of the pallet. At time of shipment, graders must examine each
unitized pallet to ensure that the principal display panel is visible for each container and
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that all containers are held firmly in place. If any containers need to be reoriented, the
pallet must be rewrapped and resubmitted for acceptance.

5. Loadin

Inspect each truck or railcar for cleanliness and freedom from damage. Do not permit
product to be loaded into a truck or railcar that is damaged, dirty, has foreign odors, or is
exhibiting signs of rodent or insect infestation. All shipments of frozen product must be
loaded on trucks or railcars that are equipped with working refrigeration units. Ensure that
the refrigeration unit is operating and producing cool air before and after loading. The
grader must personally prepare the load and tally diagram on the LP-211 (Exhibit 10), for
finished products only, listing the number of individual shipping containers, number of
pallets, and number of containers on each pallet as applicable.

There is no variation allowed in the boxes/pounds of finished product per delivery unit. Ifa
processor desires an exception to this requirement, they must request a waiver from the
Contracting Officer. Truck shipments and all railcars must be sealed upon completion of
loading.

Prior to shipment, each case of product eligible for delivery must be officially identified
with the USDA Inspected for Contract Compliance stamp bearing the appropriate
certificate number, month/year, or FPCP stamp. During the actual loading of product into a
truck or railcar, the grader must be present at all times to ensure that the container count is
correct. When it is necessary to take a lunch break or any absence by the grader, including
normal grading duties, the doors of the truck or railcar must be closed and sealed. If the
seal has been removed during the grader’s absence, the product loaded must be unloaded
and recounted. If a grader misses performing normal grading duties during loading, the
grader must abide by the “Sampling — Return From Absence” instructions referenced in
QAD 537. If loading and grading cannot be accomplished at the same time, please inform
your supervisor.

During shipping examinations, graders must record the production dates and number of
cases per date on a LP-211 grading memorandum for all product in each delivery unit.

This information must not be shown on the grading certificate. After loading, the delivery
unit must be sealed, and the seal numbers recorded on the certificate.

6. Seals

All delivery units must be secured with serially numbered, barrier-type seals. Seals must be

1/8" inch diameter cable, high security bolt, or equivalent. The contractor is responsible
for recording on each shipping document (bill of lading, shipment manifest, or other
delivery document) the applicable seal number to be applied at each delivery destination.
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7. Certificate Preparation

Use Exhibits 11 & 12 as guides to preparing LP-210P certificates. The initial seal number
used to seal the truck shall be recorded on the LP-210P certificate below the transport
container and temperature. If more than one seal is used, list the seals by stop number in
the “Remarks” section. In the “Additional Certification” section of the LP-210P, the
“Product represented by this certificate meets specification requirements

for dated shall be completed with the appropriate
FPPS and current approval date. Also, select the checkboxes of the following statements,
“Product derived from poultry of domestic origin” and “The number of containers shown
above was counted by the official grader.”

All backup documents (such as LP-210P’s, LP-211’s, LP-232’s, loading diagram,
worksheets, etc.) used in the inspection, grading, and shipping of commodity products shall
be filed as a packet, by delivery unit, at the plant for one year following the end of the fiscal
year in which the documents were created. It is the supervisor’s responsibility to ensure
that all documents are retained for the specified period. Other procedures or systems for
filing documents may be used upon review and approval by the supervisor.

Q. Deliveries

1. Late Deliveries

Whenever a plant fails to meet delivery schedules as listed on the sales order/item number,
graders are to notify their supervisor by phone/email using the “Report of Late Delivery
Notice” (Exhibit 13). The supervisor will contact the Regional Office, who will
subsequently provide the information to the National Office. The information provided will
include type of product, name of processor, purchase order, delivery period, projected dates
of delivery, and reason for delay. When production of the late load is completed and
shipped, graders are to notify the Regional Office that the product has in fact been produced
and shipped. The form used for late delivery notification may again be used to inform the
Regional Director that the product has now been produced and shipped. Dates of
production and shipment of the late load are to be recorded on the form.

2. Split Delivery Shipments

a. Bulk for Further Processing

Due to the amount of product to be shipped for reprocessing, it may require more than
one trailer to complete the delivery. In this case, each identified sublot will stand on its
own in relation to the weight of product to be delivered for a sales order/item number.
For instance: trailer one carries 18,000 pounds of whole birds in 10 bins for purchase
order 12345. A second trailer carries another 18,000 pounds of whole birds in 10 bins
plus 9,000 pounds of whole birds in five more bins. Ten bins in the second trailer must

USDA is an equal opportunity provider, employer, and lender.
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be identified as belonging to purchase order 12345. The combined test weights of
product identified for purchase order 12345 from both trailers will be used to determine
compliance with contract delivery weights.

b. First Contract Direct Delivery

For some purchase units, the same sales order number may have two item numbers for
different destinations. The sales order will list quantities by weight for each destination.
At time of shipment, contractors must provide the graders the number of boxes and
pounds for each destination. Graders will show the total number of boxes and pounds
to be delivered to each drop point in the remarks section of the certificate. Distinct
separation of product on the load by drop point is encouraged, but not required. If
necessary, the number of catch weight pounds may be pro-rated between drops by
multiplying the average case weight times the number of cases to be delivered.
Average case weight is determined by total weight of the load divided by the total
number of containers shipped. Correct box count and weight at each drop point will be
the responsibility of the vendor and the receiving agency. The grader must send two
copies of the grading certificate with the load. As an option, contractors may elect to
ship split deliveries on two separate trucks provided each truck ships the total quantity
stated on the sales order/item number. If this option is used, separate certificates must
be issued for each delivery.

R. Contractor Checkloading

As of April 1, 2021, all chicken and turkey solicitations for commodity loads are eligible for contractor
checkloading. This provides the vendor an option to load and ship commodity trucks on their own, or
they may choose to remain under USDA grader checkloading. A tracking spreadsheet is listed on
AGNIS to identify which solicitations are eligible or not eligible and available at: Grading Services
Poultry > USDA Purchases > Commodity Procurement Tracking Spreadsheet.

If the company requests that the USDA grader perform the checkloading, the USDA grader will
perform all the required verification checks and issue an LP-210P: Poultry Products Grading
Certificate as has been done in the past with no changes to the process.

If the company elects contractor checkloading, all certification checks in plant will be conducted by the
USDA grader as normal, up through freezing temperature certification. It is expected that certification
for packaging defects, labels, and net weight examinations will be performed online at the plant. Also,
plants must either have the contract compliance stamp added to their label, or all cases must be
stamped at the origin plant with the contract compliance stamp (using production date) prior to
entering the freezer. USDA graders must maintain control of the product until the freezing
temperature is verified. This applies to both level I and level II freezer history facilities as stated in
QAD 613. Product can then be released to the company for shipment.

USDA is an equal opportunity provider, employer, and lender.
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An LP-210P must not be provided for loads that are contractor checkloaded. The contractor will be
responsible for issuing their own Certificate of Conformance along with the Bill of Lading.
Additionally, if contractor checkloading is elected, a USDA grader or supervisor will perform a
quarterly surveillance visit at each shipping point.

In either case, USDA graders must maintain accurate daily records (LP-232) of production and
quantity produced under each contract.

S. Submission of Samples to the National Office

Samples of commodity product will be requested by the National Office on a random basis from each
contractor. The grader will be notified by their supervisor to submit a sample to the National Office
for evaluation.

The samples must be shipped by commercial overnight mail (not U.S. Express Mail) to the address
provided by the National Office.

When preparing the sample for shipment, graders must oversee packaging to ensure precautions are
taken to safeguard the integrity of the samples. Use commercial type sample containers that are
suitable for shipping the product. For frozen products, the box size should be kept to a minimum to
eliminate excessive headspace, which accelerates defrosting. If the container should be returned,
graders must provide a return address label for this purpose.

The company is responsible for all expenses associated with preparing and shipping the product. An
LP-210P grading certificate must be issued for each sample shipment (Exhibit 14). One copy of the
certificate must be filed in the grader’s office and the remaining submitted with the sample. The
applicant must be to the above address. Record in the remarks section the purchase order number (if
applicable), production lot number (shown on the sample), seal number used to secure the package and
any other pertinent information.

Attachments

Exhibit 1 Purchase Order Example

Exhibit 2 1032A Food Defense Cover Sheet

Exhibit 3 Domestic Origin Certification Form

Exhibit 4 LP-232L1 Example

Exhibit 5 LP-232L2 Example

Exhibit 6 LP-232L2 (reverse) Example

Exhibit 7 QAD 631B Form

Exhibit 8 LP-210P Laboratory Certificate Example (Diced Chicken)
Exhibit 9 QAD 617A worksheet

Exhibit 10 LP-211 Example (Oven Roasted Split Delivery)

Exhibit 11 LP-201P Certificate Example (Consumer Pack Chicken)
Exhibit 12 LP-210P Certificate Example (Oven Roasted Chicken Split Delivery)

USDA is an equal opportunity provider, employer, and lender.
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Exhibit 13 Report of Late Delivery Form
Exhibit 14 LP-210P National Sample Submission Certificate Example (Turkey Roast)

USDA is an equal opportunity provider, employer, and lender.



United States Department of Agriculture
1400 Independence Avenue,

S.W. - Room 3522

1400 Independence Avenue, S.W.

Room 3522-S, STOP 0239

Washington, DC 20036

Purchase order Exhibit 1
Description: 12-3J27-20-C-1111

Purchase order number: 4100085695

Award Date: 02/19/2021

Modified Date:

Contracting Officer: Greta Samuel

Purchasing Group: AMS Poultry

Purchase Order
Domestic Commodity

Supplier:

Cluck Poultry Company
2468 Wheat St

Corn Belt, IA-56789

(US) Phone: 555-555-5555
Email: MFryer@cluck.com

Purchase Order Header

PO Scenario: Standard

Award Type: Definite Delivery
Solicitation Number: 2000005544

Supplier Plant Address:
Cluck Poultry Company

2466 Wheat St

Corn Belt, IA -56789-(US)
Phone: 555-555-5555

Email: LBroiler@cluck.com

Solicitation Description:12-3J27-20-B-2244

Purchase order text

Vendor Text - Header: The following Processing Plant and Shipping Point will also be used under this PO:

Processing Facility:
Cluck Poultry Company
12 Protein Road
Pasture Land, 1A 56987

Shipping Point:

Cluck Poultry - Frosty Bird Cold Storage
5235 Ice Factory Rd

Corn Belt, 1A -56789-(US)

Purchase Order ltem Details

Vendor Shipping Point Address
Cluck - Frosty Bird Cold Storage

5235 Ice Factory Rd

Corn Belt, IA -56789-(US)

Phone: 555-555-5555

Email: KRoaster@cluck.com

Item Description Required By Units Quantity/UOM  Unit price/
Weight Net value
1 100880-CHICKEN WHOLE BAGGED 05/01/2021-05/15/2021 990.000 CS 39,600.000 LB 95.88 USD/100 LB

FRZ CTN-36-43 LB

41,580.000 LB

ZFD - FOB Destination Solicitation Item: 120  Sales order: 5000587315 Item : 100

Goods Recipient:
Dept of Education
New York State

555 Albany Ave
Albany, NY 12345(US)

2 100880-CHICKEN WHOLE BAGGED 05/16/2021-05/31/2021 990.000 CS

FRZ CTN-36-43 LB

Ship-to Address:

FOOD BANK FOR NEW YORK
1226 FOODBANK DRIVE
BRONX,NY-10474(US)
Phone:555-555-5555

Email: MSmith@Foodbank.org

39,600.000 LB
41,580.000 LB

ZFD - FOB Destination Solicitation Item: 130  Sales order: 5000587316 Item : 100

Goods Recipient:
Dept of Education
New York State

555 Albany Ave
Albany, NY 12345(US)

Ship-to Address:

FOOD BANK FOR NEW YORK
1226 FOODBANK DRIVE
BRONX,NY-10474(US)

Phone: 555-555-5555

Email: MSmith@Foodbank.org

35,948.88 USD

95.88 USD/100 LB
35,948.88 USD



Exhibit 2

USD United States Agricul.tural Quality Assessment Division QAD 1032A Checklist
=——— Department of Marketlng 1400 Independence Avenue SW, Stop 0258 April 9, 2020
_ Agriculture Service Washington, DC 20250 Page 1 of 8
PRINT
EMAIL
CLEAR FIELDS
Name of Applicant: Date of Audit:
Plant Number: List below all off-premise freezers used by the facility.
— Name(s):
Address of Facility: )
e Facility Contact Person:
Facility Phone Number: Y
Name:
‘ Title:
Auditor's Name: .
Email:
AUDIT STATUS
Audit Type: Original On-site Audit (or) Corrective Actions Audit 1/
If Corrective Action Audit, then check applicable below:
e First Corrective Action Audit 2/ (or) Second Corrective Action Audit 3/
e Desk (or) On-site
e Date Auditor Received Corrective Actions:
APPROVED (or) PENDING CORRECTIVE ACTION RESPONSE |
1/ Auditor will receive written corrective action responses (CARs) from the facility representative within 14 calendar days from the day of the original on-site
audit. Auditor will close out all CAR’s within 14 calendar days from the day the CAR’s were submitted by the facility representative.
2/ If CARs from the facility representative are not acceptable during the first corrective action audit, the applicant will have 7 additional calendar days to provide
a written CAR that effectively closes out the remaining non-conformances.
3/ USDA, AMS Commodity Procurement Staff will be notified if CARs remain open after the second corrective actions audit.

Date Issued: 01/08/14 “USDA is an equal opportunity provider, employer, and lender.”



Exhibit 3

DOMESTIC ORIGIN CERTIFICATION

DOMESTIC ORIGIN CERTIFICATION For Fruit and Vegetable Products and Poultry
Products This form must be completed by an authorized company official or their designee for each
contract/purchase order delivery awarded. The completed form must be presented to a representative of the
USDA, Agricultural Marketing Service (AMS), certification agent at the processing facility; the completed
form must also be presented to the USDA Contracting Officer or agent thereof upon request. If imported
product is brought into the facility during the production and shipment of product for this contract, it is
the Contractor’s responsibility to notify the applicable certification branch. Each Contractor and/or
processing facility under this contract must have a copy of this form on file.

Solicitation Number:

Contract/Purchase Order Number:
Product:

Crop Year (Packing Season, if applicable):

Does your company process or handle products originating from sources other than the United States, its
territories or possessions, Puerto Rico, or the Trust Territories of the Pacific Islands?

O Yes O No If yes, attach a copy of your segregation plan explaining how such product is stored and
processed separate from domestic product.

Do any of your Subcontractor/Suppliers processes or handle products originating from sources other than the
United States, its territories or possessions, Puerto Rico, or the Trust Territories of the Pacific Islands?

O Yes O No If yes, attach a copy of each subcontractor’s/supplier’s segregation plan explaining how
such product is stored and processed separate from domestic product.

I certify that all products sold to the Department of Agriculture are of 100 percent domestic origin and
that all above statements are true. | further certify that traceability documentation will be made
available to USDA, Agricultural Marketing Service representatives upon request. WARNING: 18
U.S.C. Part 1, Chapter 47, Section 1001 states that ““Except as otherwise provided in this section, whoever,
in any manner within the jurisdiction of the executive, legislative, or judicial branch of the Government of
the United States, knowingly and willfully (1) falsifies, conceals, or covers up by any trick, scheme, or devise
a material fact; (2) makes any materially false, fictitious or fraudulent statement or representation; or (3)
makes or uses any false writing or document knowing the same to contain materially false, fictitious, or
fraudulent statement or entry; shall be fined under this title or imprisoned not more than 5 years, or both.

Knowingly and willingly making false statements for fresh or frozen fruits and vegetables may also constitute
a violation of the Perishable Agricultural Commodities Act (7 U.S.C., 499a-499t), and may result in
monetary penalties or license suspension or revocation.

Signature:
Print and Sign Name (Only authorized signatures)
Title:
Company:
Date:

47



Exhibit 4

U.S. DEPARTMENT OF AGRICULTURE PLANT NO SHIET NO. PLANT NAME F Feathers
AGRICULTURAL MARKETING SERVICE E Exposed Flesh
HIVESTOCK AND FOULTRY FROGRAM P-2068 2 Pickin Chicken, Inc. BE Do e
- . I P Missing Parts
POULTRY GRADING RECORD MONTH/YEAR GRADER(S! &) Discolorations
E Bruises
CLASS/KIND: BI‘Oller Cthken 03/2020 Grader Name 2 C gﬂf‘clf Factors
/\ TYPES OF DEFECTS * TOTALS * TYPES OF DEFECTS * TOTALS *
SAMPLE NO: 1 [ 2] 3][4\[5]6 7 18[9 |[1o]11]12]F 100 4 || sampLE NO: F
TIME: 0520 {0600 [0720 | [08001/ 09301015 [1100[1400 |1450 ETIII 4 || TivE: E
ITEM: ] 1 DB ITEM: DB
Breast with v v v BB BB
rib meat vV iv Iy v v Iy MPIIIIIIII i P
D D
GRADE: v I v |V vVIiv |V 5 111 3| | GRADE: =
v v II
DATE:mm/dd/lyy § ‘)/( \\ X/ X ))(( NG| X 10 HOTC 2 DATE: ;TC
\ J
SAMPLE NO: ~ F SAMPLE NO: F
TIME: E TIME: E
ITEM: DB ITEM: DB
BB BB
MP MP
D D
GRADE: = GRADE: =
DATE: ATC DATE: ATC
[+] [+]
SAMPLE NO: F SAMPLE NO: F
TIME: E TIME: E
ITEM: DB ITEM: DB
BE BE
MP MP
&) &)
GRADE: = GRADE: =
DATE: HIC DATE: HIC
[+] [+]
SAMPLE NO: F SAMPLE NO: F
TIME: E TIME: E
ITEM: DB ITEM: DB
BE BE
MP MP
&) &)
GRADE: = GRADE: =
DATE: HIC DATE: HIC
[+] [+]

REMARKS
0800 - 134 cases chicken breasts with ribs retained for excessive feather and RTC factors. Management (Ricky) was informed. Retain tag #D-038906 was
used. Product moved to retained product area of holding in cooler #3.

1100-1330 - Line was down for maintenance.

LP-232L1 (09/2018) (Sample Size 30, Target 3, Allowance 2.....0ne Sample Maximum 5.)



Exhibit S

U.S. DEPARTMENT OF AGRICULTURE
AGRICULTURAL MARKETING SERVICE

LIVESTOCK, POULTRY, AND SEED PROGRAM

POULTRY GRADING RECORD

PLANT NO. SHIFT NO. PLANT NAME VA = Veins/Arteries
BC,B,D = Blood Clots, Bruises, Discoloration
= il i
P-4321 1 Deer Va”ey Poultry | :NT L = g:::aae Tendons, Liaaments
MONTH/YEAR GRADER(S) PS,W_ L = Portion Size, Weiaht, Lenath
04/2020 Grader Name E.S = Fohos Sk

CLASS/KIND:

TYPES OF DEFECTS ‘

TYPES OF DEFECTS ‘

TOTAL ‘

SAMPLE NO: 11213 4 |5 VA ] SAMPLE NO: 11213 4|5 Ma L]
TIME: 0740({0835/ 0935 |1030{1130 ECIELD il 2 TIME: 07500845 0945 (1050[{114(Q B¢.B.D 2
C.TL C.T.L
ITEM:  Meat Quality = I 1 ITEM: Sjze Reduced BN
Defects — Quality Defects
%) PS, W, L vay %] PS, W, L
GRADE: X (%) - —1 | GRADE: (%) g =l
DATE: X | x X|Xx 5 DATE: X g o
SAMPLE NO: 11213 4 |5 VA I SAMPLE NO: 11213 4 |5 NS )
BC, B, D BC, B, D
TIME: 0745|0840 0940 |1045(1135| = TIME: 0955|1055 1150 (1255|1350, —]
C.T L C.T L
ITEM:  Weight Range = ITEM: Finsihed Ham BN
)] p—— Interior Quality (%) — 12
GRADE: / g g F S i GRADE: X X F, s ]l
DATE: X | X X 0 13l |>" X X|X|X ° 12
SAMPLE NO: 112 (3 4 |5 VA | SAMPLE NO: 11213 4 |5 VA -
TIME: 0750(0845|0945 10501140 ceplhly 1 3_ TIME: 0955(1055 1150 [1255(1350 e
C.T L C.T L
TEM: Trim Meat o ¥V Finished Ham BN
Quality Defects @ v g A Exterior Quality @ v @ T
GRADE: alilv]IX = —1 | GRrADE: XVl IX & F s |
DATE: X X|X|X 0 PATE X | X||X|X 0 i3
SAMPLE NO: 11 21 3 4 |5 e I SAMPLE NO: 112 |3 4 |5 Mal = |
BC, B, D BC, B, D
TIME: 075008450945 |1050[1140 — e A 0954 1053 115Q 1255/ 1350 — —
ITEM:  Trim Meat — ITEM: g —
BN i |4 ones BN 1 {3
Bones %) F— ) PS, W, L
GRADE: / X O (%) = — | GRADE: (%] (%] Fs ]
DATE: / X X | @ X o DATE: X|J X | X g
REMARKS:

LPS-232-L2 (01/2018)



FURTHER PROCESSING CHECKS

Exhibit 6

OMNLINE PACKAGING & PACKING EXAMINATION

REM ARK S:

PRODUCT: Chicken Fillets PACKAGING DEFECTS
SAMPLE NO. # [1/2 3 4 5/ 6|7 saeeno. ® 1 | 2 3[4 5 |6 |
ITEM 'Y TIME # |NO. CK:#0315 1020 1055 1135 1250 1405 T™E = | 1240 (1340 1445 (1515 1605 1650 |
Formulation s § S 5 s s Em: |
ITEM Y TIME = 0915 1020 1055 1135 1250 1405 Chicken Fillet | | | |
Organoleptic 8 | 8|8 |5 8|8 ; BATE: 04715120 X 9 2 0 0
ITEM W TIME 09251025 1115 1210 1305 1450
PACKING DEFECTS
Cooked Temp (°F) 171 | 173 174 175 175 | 176 T2 13 215 16 |
SAMPLE NO.
ITEM ¥ TIME | 1230/ 1330 1435 1505 1555 1640 {
Frozen Temp (°F) 5 1o >Ts 13 13 [ Toae g | 1240 1340|1445 1515 1605 1650 |
T ITEM: | |
y thMDTt ; TIME | 1235 1335 1440 1510 1600 1645 Chicken Filet o |
etal Detection 8 | 3 S s |s e !
ITEM W TIME §= SeTeRt : 0 9 @ 0 2 |
: PARTS COUNT
ITEM W TIME §» SAMPLE NO. =
ITEMW TIME ¥
ITEm ¥ TIME
ITEM W TIME =
T2-HOUR FREEFER CHECK DATE PRODUCTION :
1 2 3 CASES &78
4 5. & POUNDS 20,340
7. a. 9
10, n 12. PRODUCTION TIME:
13. 14. 16. - DQEID = 1715

LP5-232-12 (Reverse) (01/2018)




US D A United States Agricultural 1400 Indepe ndence Ave. SW Room
Department of Nharketing 3932, Stop 0258 Washington DC,

— & e b e M50

FURTHER FROCESS CERTIFICATION PROGEAM
Plant Grader Mame and Date Shift Line

QETA31E Form
Lpri] 2015
Page 1 of'l

EPDS/Commodity ST/GMR/GR CN: YesorNo Case Weicht: % Batter Breading

Certification Time Time Time Time Time Time Time Time Time Time Time ]
Checks Verified | Verified | Verified Checked | Checked | Checked | Checked | Checked | Checked | Checked | Checked Died Weizht

Product Tracki
Raw Matenals
Z onudition Examination
Temperature
Fahrication
Formulation
C age O ot Wei ght
Ingredietts
Raw nghts
[ Eatter/Eire ading
Ilarinati cnfBance
C ooked Temp.
Finished Product
Iletal Detection
Portion Weights
FPiece Count
Product Defects
H et Weights
[~ FPack aging atul P acking
Frozen Temp.
[Remarks

Freezer Temps.

Ingredients:

%
%
%
%
%
%
%

quipment Batter / Breading

Srales n E atter Breaded Weight Minug Faw "Weight Faw Weight

Thermotmeters 3 = . Divide results by BB Weight BB Weight

Grinders and Blender s = =% of BB pick up ¥ Pick-Tp




Exhibit 8

(See reverse of form for OMB and EEO Statement) FORM OMB APPROVED: NO. 0581-0128
U.S. DEPARTMENT OF AGRICULTURE This certificate is receivable in all courts of the United States as | CERTIFICATE NO.

AGRICULTURAL MARKETING SERVICE . . . <
LIVESTOCK, POULTRY, AND SEED PROGRAM US DA prima facie evidence of the truth of the statements therein PPA_ 3 5492 8 7
—

contained. This certificate does not excuse failure to comply
POULTRY PRODUCTS

_,.—- with any of the laws and regulations enforced by the United PLACE EXAMINED

States Department of Agriculture.

GRADING CERTIFICATE p g South St. Paul, MN
APPLICANT (Name and address, including ZIP) NAME AND ADDRESS OF SHIPPER OR SELLER 1/ NAME AND ADDRESS OF RECEIVER OR BUYER 1/
TD Food Company Same as Applicant Name and Address of Destination
123 Main Street
Madelyn, MN 55317

NO. NO. PRODUCT MARKED WEIGHT TEST OFFICIAL U.S.
LOT NO. CONTAINERS | CONTAINERS TOTAL NET
PERLOT 1/ | EXAMINED (KIND, CLASS, TYPE, STYLE, SUBSTYLE) OF LOT 1/ Hsor\]f;?:g: GRADE

248-1 | 200 6 Frozen Diced Chicken 8,000 None

LOT NO. TYPE AND CONDITION OF CONTAINERS WHERE HELD AND TEMPERATURE CONTAINERS WERE STAMPED WITH
ADDITIONAL CERTIFICATION
Product represented by this certificate meets specification requirements for: Check each applicable box:

] Product derived from poultry of domestic origin

D The number of containers shown above was counted by the official grader.

E Destination weight and temperature certification.

DATED
PURCHASE ORDER # SALES ORDER # SALES ORDER ITEM # Test weighing performed on at am/pm.
REMARKS
This certificate covers production lot 248. Analysis requested in accordance with Commaodity Specification
Frozen Cooked Diced Chicken Dated & applicable amendments.

Analyze each composite separately for SPC, Coliform, E.Coli., Coagulase-Positive Staphylococcus,
Salmonella and Listeria.

CERTIFICATION STATEMENT

In compliance with the Regulations of the Secretary of Agriculture Governing the Grading of Poultry issued pursuant to the Agricultural Marketing Act of 1946, as amended, and any other Act of Congress conferring
like authority, it is certified that the product(s) listed hereon were examined and that the class, quality, quantity, and/ or condition of the product(s) at the time and on the date shown, were as stated above.

First Name Last Name (Grader Signature) mm/dd/yyyy

OFFICIAL GRADER (Printed Name & Signature) DATE

1/ As stated by applicant or contractor.

LPS-210P (05/2017) (Previous PY-210P editions may be used.)




Exhibit 9

U.S. DEPARTMENT OF AGRICULTURE
AGRICULTURAL MARKETING SERVICE
LIVESTOCK AND POULTRY PROGRAM

PRODUCT

TYPE AND SIZE OF CONTAINERS

PACKAGING DEFECTS WORKSHEET

LOT SIZE SALES ORDER/ITEM NUMBER PURCHASE ORDER

NAME AND ADDRESS OF APPLICANT

LIST OF PRODUCTION CODES CONTAINED IN NAME AND ADDRESS WHERE EXAMINED

DELIVERY UNIT

CRITICAL MAJOR TOTAL (Minor, Critical, and Major defects)
NUMBER - - -
CODE OF SAMPLE AQL: 0.25 AQL: 1.5 AQL: 6.5
UNITS If other, specify. If other, specify. If other, specify.
Ac Re Ac Re Ac Re
FIRST SAMPLE 18 0 2 0 2 1 4
SECOND SAMPLE 18
TOTAL SAMPLE 36 1 2 1 2 5 6
DEFECTS CLASIFICATION
Holes or tears of any dimension where product has exuded through the cut, tear, or hole prior to product being frozen
CRITICAL DEFECTS Y P & priortop 8

of exceeding maximum of 4 inches for cuts or tears, or 2 inches for holes.

MAIJOR DEFECTS

Holes (in aggregate or individual) greater than 1 inch in diameter or cuts and tears greater than 2 inches in their
greatest dimension. Improper closure exposing product that permits product dehydration. Dirty, stained or smeared
areas that affect or are likely to affect container usability due to the likelihood of extraneous material being transferred
to the packaged product when it is removed from the container.

MINOR DEFECTS

Holes (in aggregate or individual) 1/4 to 1 inch in diameter or cuts and tears 1/2 to 2 inches in their greatest dimension.
Dirty, stained, or smeared areas that materially affect the appearance of the container but are not likely to transfer to
the packaged product when it is removed from the container. More than occasional small areas showing a thin layer of
clear or pinkish colored ice.

INSIGNIFICANT

Holes (in aggregate or individual) less than 1/4 to 1 inch in diameter or cuts and tears less than 1/2 inch in their
greatest dimension. Stains or smears that are light in intensity and not of sufficient size or number to detract from the

DEFECTS generally clean appearance of the container.
1ST ZND 1ST 2ND
NO. TYPE OF DEFECT NO. TYPE OF DEFECT
° ° ¢ SAMPLE SAMPLE ° ° ¢ SAMPLE SAMPLE
i CRITICAL IMAJOR
1 Products exuding through holes, 5 Closure not sealed
cuts, or tears.
Cuts and tears exceeding 4 CRITICAL . X MAJOR
X . . Dirty, stained, or smeared areas
2 inches in length, holes exceeding 6 .
) L affecting product.
2 inches in diameter.
Holes 1 to 2 inches in diameter, |MAJOR . i MINOR
. . Dirty, stained, or smeared areas
3 cuts and tears 2 to 4 inches in 7 .
not affecting product.
length.
Holes 1/4 to 1 inch in diameter, |MINOR MINOR
4 cuts, and tears 1/2 to 2 inches in 8 Excess moisture (ice)
length.
REMARKS
MINOR MAJOR CRITICAL TOTAL ACTION TAKEN BASED ON FIRST SAMPLE
FIRST SAMPLE [J LOT ACCEPTED [JLOT REJECTED D;Ié(éggl; SAMPLE

SECOND SAMPLE

ACTION TAKEN BASED ON SECOND SAMPLE (if required)

GRAND TOTAL

[J LOT ACCEPTED [JLOT REJECTED

QAD 617A (09-2018) (Previous editions are to be destroyed)



PACKING DEFECTS WORKSHEET

Exhibit 9 (reverse)

CRITICAL MAJOR TOTAL (Minor, Critical, and Major defects)
NUMBER OF AQL: 0.25 AQL: 1.5 AQL: 6.5
CODE SAMPLE
UNITS If other, specify. If other, specify. If other, specify.
Ac Re Ac Re Ac Re
FIRST SAMPLE 18 0 2 0 2 1 4
SECOND SAMPLE 18
TOTAL SAMPLE 36 1 2 1 2 5 6
DEFECTS CLASSIFICATION
1ST ZND 1ST ZND
TYPE OF DEFECT SAMPLE SAMPLE TYPE OF DEFECT SAMPLE SAMPLE
T i f tai t t WET OR DAMP MINOR
ype or 5|z§ 9 container or component par NONE PERMITTED . .
not as specified. (a) Materially affecting appearance but
not usability.
CLOSURE NOT SEALED OR FITTED PROPERLY MINOR
(Other than primary container). MAJOR
MINOR WET OR DAMP. . N
Dirty, stained, or smeared container. (b) Materially affecting usability.
CRUSHED OR TORN AREA MINOR IMAJOR
(a) Materially af.féctmg appearance SEALING TAPE, STRAPPING
but not usability. (a) Missin
MAIJOR g
(b) Materially affecting usability.
IMINOR
b) St ing L .
Chemical contamination. CRITICAL (b) rapping toose
LABEL, MARKING, OR CODE
Missing (wh ired) MAJOR MINOR
n nr red).
ssing (when require Text illegible or incomplete.
Torn or scratched, obliterating any marking on MAJOR
the label (military purchase). MINOR
VINOR Incorrect.
Loose or improperly applied.
properly app VINOR
MINOR | | tion.
Torn or mutilated. nwrong focation
REMARKS
MINOR MAJOR CRITICAL TOTAL ACTION TAKEN BASED ON FIRST SAMPLE
[J LOT ACCEPTED CJLOT REJECTED [JSECOND SAMPLE
FIRST SAMPLE OTACC 0 JeC IflE(égED S

SECOND SAMPLE

GRAND TOTAL

] LOT ACCEPTED

ACTION TAKEN BASED ON SECOND SAMPLE (if required)

CILOT REJECTED

DATE INSPECTED

PLANT NUMBER

SIGNATURE OF GRADER

QAD 617A (09-2018) (Reverse)



Exhibit 10

PURCHASE ORDER SALES ORDER ITEM NET WEIGHT OF INDIVIDUAL PACKAGES
4100010988 5000465224 100 & 200 MARKED TEST TEMP. MARKED TEST TEMP.
1. 14.
PRODUCTION CODES CONTAINED IN DELIVERY UNIT 2. 15.
Production dates: 04/01-07/2020 3. 16.
4. 17.
REMARKS 5. 18.
Certificate number # 1451133 6. 19.
7. 20.
Ship Date: 04/15/2020 8. 21.
) 9 22.
Product: 1200 cases Oven Roasted Chicken (40lb each) = 36,000Ibs total . 3
Stop 1: Richmond, VA ~ 800 cases = 24,000lbs " 24
Stop 2: Fredericksburg, VA ~ 400 cases = 12,000lbs 12. 25
13. 26.
NET WEIGHT DETERMINATION
Stop 1 Seal # 12457 LBS. DIFFERENCE - SAMPLES
Stop 2 Seal # 12458 LBS. PER SAMPLE X CASES PER LOT
LBS. SHORTAGE/OVERAGE
SAMPLE PREDETERMINATION CHART
TARE WEIGHT LOAD DIAGRAM
SAMPLE PALLET LAYER CONTAINER SAMPLE PALLET LAYER CONTAINER DETERMINATION
NUMBER NUMBER NUMBER POSITION NUMBER NUMBER NUMBER POSITION
1. 2.50
! 6 NO. | WEIGHT 50
2 17 3.50 4.50
1 1
3 8 5.50 6.50
4 19
2
5 20 7.50 8.50
6 21 3 °.50 10-50
7 22 11.50 12.50
8 23 4
9 o4 13.50 14.50
5
10 25 15.50 16.50
TOTAL
n 26 WEIGHT 17.50 18.50
12 27
13 28 AVERAGE 19.50 20.50
14 29 21.50 22.50
15 30 50 50
OFFICIAL GRADE AND SIZE
CHARAC-
NET . SMALL UNDER CASE
CASE NO. WEIGHT AA A B B DIRTIES CHECKS LOSS ngSCéF END UP 0z. SHORTAGE TEMP.

Slalalalalalalalals
ooV loalreNSoC @ NOOIRGIN =

20

TOTAL

AVERAGE

LP-211 Reverse (06/2018)



Exhibit 11

(See reverse of form for OMB and EEO Statement) FORM OMB APPROVED: NO. 0581-0128
xd%@ﬁtﬁmfmg; EAT?’\TéCéJEL;gEEE This certificate is receivable in all courts of the United States as | CERTIFICATE NO.
LIVESTOCK, POULTRY, AND SEED PROGRAM US DA pr|ma'faC|e eV|.dence. gf the truth of the statemfents therein PPA_ 1 45 1 1 3 1
contained. This certificate does not excuse failure to comply
POULTRY PRODUCTS —

_,.—- with any of the laws and regulations enforced by the United PLACE EXAMINED

GRADING CERTIFICATE States Department of Agriculture. .
P 9 Chickendale, AL
APPLICANT (Name and address, including ZIP) NAME AND ADDRESS OF SHIPPER OR SELLER 1/ NAME AND ADDRESS OF RECEIVER OR BUYER 1/
Good Example Poultry Co Same as Applicant Food Bank of FL
725 Pollo Ave 500 Buffet St
Chickendale, AL 55555 Ft. Lauderdale, FL 77777
P-1234
NO. NO. TEST
LOTNO. | CONTAERS | CONTAINERS (KIND, CLASS, TPYRPOE?L;%ILE, SUBSTYLE) MATor IfgyrEﬁGHT Esohonage TotaLNET | OFIERRES
17 verage

1 895 | --—--- Frozen, RTC Whole Chicken 39,620.61 | US Grade A

LOT NO. TYPE AND CONDITION OF CONTAINERS WHERE HELD AND TEMPERATURE CONTAINERS WERE STAMPED WITH
. . . . Sample
1 New Fiber Boxes Trailer @-10° F USDA Contract Compliance with 12/2019 [ ai
Sample
Seal #12345 H
Sample
All
ADDITIONAL CERTIFICATION
Product represented by this certificate meets specification requirements for: Check each applicable box:
FPPS FOI" COI’]SU mer PaCk Ch iCkenS Product derived from poultry of domestic origin
E The number of containers shown above was counted by the official grader.
( 1 00880) DATED J U I—Y 20 1 8 E] Destination weight and temperature certification.
PURCHASE ORDER # SALES ORDER # SALES ORDER ITEM # Test weighing performed on at am/pm.
4100010946 5000465298 100
REMARKS

Total net weight of product represented on this certificate was determined using the QAD 611 online test
weighing procedures.

Net weight limited to 39,600 pounds per the specification requirements.

QAD 613 procedure (Optional Temperature Verification) as an alternative sampling procedure is utilized for
the Product Frozen temperatures checks.

CERTIFICATION STATEMENT

In compliance with the Regulations of the Secretary of Agriculture Governing the Grading of Poultry issued pursuant to the Agricultural Marketing Act of 1946, as amended, and any other Act of Congress conferring
like authority, it is certified that the product(s) listed hereon were examined and that the class, quality, quantity, and/ or condition of the product(s) at the time and on the date shown, were as stated above.

First Name Last Name mm/dd/yyyy

OFFICIAL GRADER (Printed Name & Signature) DATE

1/ As stated by applicant or contractor.

LPS-210P (05/2017) (Previous PY-210P editions may be used.)



Exhibit 12

(See reverse of form for OMB and EEO Statement) FORM OMB APPROVED: NO. 0581-0128
xd%@ﬁtﬁmfmg; EAT?’\TéCéJEL;gEEE This certificate is receivable in all courts of the United States as | CERTIFICATE NO.
LIVESTOCK, POULTRY, AND SEED PROGRAM US DA pr|ma'faC|e eV|.dence. gf the truth of the statemfents therein PPA_ 1 45 1 1 33
contained. This certificate does not excuse failure to comply
POULTRY PRODUCTS —

_,.—- with any of the laws and regulations enforced by the United PLACE EXAMINED

GRADING CERTIFICATE States Department of Agriculture. .
Chickendale, AL
APPLICANT (Name and address, including ZIP) NAME AND ADDRESS OF SHIPPER OR SELLER 1/ NAME AND ADDRESS OF RECEIVER OR BUYER 1/
Good Example Poultry Co Same as Applicant Va Dept of Agriculture
725 Pollo Ave PO Box 1234
Chickendale, AL 55555 Richmond, VA 22222
P-1234
NO. NO. TEST
LOTNO.  |CONTAINERS |CONTAINERS PRODUCT MARKED WEIGHT ToTALNET | OFFICIALUS.
PERLOT 1/ | EXAMINED (KIND, CLASS, TYPE, STYLE, SUBSTYLE) OF LOT 1/ Hsor\]f;?:g: GRADE
1 1200 | ----- Frozen, Cooked Oven Roasted 8-Piece Cut-Up Chicken 36,000.00 | US Grade A
LOT NO. TYPE AND CONDITION OF CONTAINERS WHERE HELD AND TEMPERATURE CONTAINERS WERE STAMPED WITH
1 New Fiber Boxes Trailer @-10° F USDA Contract Compliance with 04/2020 e
H Sample
Al
E Sample
Al
ADDITIONAL CERTIFICATION
Product represented by this certificate meets specification requirements for: Check each applicable box:
FPPS For Oven Roasted 8-Piece Cut-Up Chicken | Product derived from pouitry of domestic origin
E The number of containers shown above was counted by the official grader.
( 1 1 0080) DATED J U I—Y 20 1 7 E] Destination weight and temperature certification.
PURCHASE ORDER # SALES ORDER # SALES ORDER ITEM # Test weighing performed on at am/pm.
4100010988 5000465224 See Remarks
REMARKS

Stop 1 - ltem #: 100 - Number of Containers = 800 Total Net Weight = 24,000lbs
Ship to: Richmond, VA

Stop 2 - ltem #: 200 - Number of Containers = 400 Total Net Weight = 12,000lbs
Ship to: Fredericksburg, VA

Total net weight of product represented on this certificate was determined using the QAD 611 online test weighing procedures.
Net weight limited to 36,000 pounds per the specification requirements.
QAD 613 procedure (Optional Temperature Verification) as an alternative sampling procedure is utilized for the Product Frozen

temperatures checks.

Stop 1 Seal: 12457
Stop 2 Seal: 12458

CERTIFICATION STATEMENT

In compliance with the Regulations of the Secretary of Agriculture Governing the Grading of Poultry issued pursuant to the Agricultural Marketing Act of 1946, as amended, and any other Act of Congress conferring
like authority, it is certified that the product(s) listed hereon were examined and that the class, quality, quantity, and/ or condition of the product(s) at the time and on the date shown, were as stated above.

First Name Last Name (Grader Signature) mm/dd/yyyy

OFFICIAL GRADER (Printed Name & Signature) DATE

1/ As stated by applicant or contractor.

LPS-210P (05/2017) (Previous PY-210P editions may be used.)




EXHIBIT 13

REPORT OF LATE DELIVERY

U.8. DEPARTHENT OF AGRICULTURE

FOQOD

g2

PLANT NAME:

TELECOPY SHEET A

LOCATION:

PRODUCT TYPE:

PURCHASE ORDER:

SALES ORDER:

ITEM NUMBER:

NUMBER OF LOADS:

CONTRACTED DELIVERY PERIOD:

PROJECTED DELIVERY PERIOD:

ACTUAL PRODUCTION DATE: ACTUAL SHIPPING DATE:

REASON(S) FOR DELAY:

06/2011



Exhibit 14

(See reverse of form for OMB and EEO Statement) FORM OMB APPROVED: NO. 0581-0128

U.S. DEPARTMENT OF AGRICULTURE This certificate is receivable in all courts of the United States as | CERTIFICATE NO.

AGRICULTURAL MARKETING SERVICE X Lo s
LIVESTOCK, POULTRY, AND SEED PROGRAM S A prima facie eV|.dence. gf the truth of the statemfents therein PPA_
U D contained. This certificate does not excuse failure to comply 3892809

POULTRY PRODUCTS _,-—- with any of the laws and regulations enforced by the United PLACE EXAMINED

GRADING CERTIFICATE States Department of Agriculture.
P 9 Deer Valley, PA
APPLICANT (Name and address, including ZIP) NAME AND ADDRESS OF SHIPPER OR SELLER 1/ NAME AND ADDRESS OF RECEIVER OR BUYER 1/
USDA, Poultry Programs Deer Valley Poultry Co. N/A
1400 Independence Ave SW 270 Winchester Lane
Room 3935 Deer Valley, PA 17110
Washington DC 20250
NO. NO. oDUC G TEST s.
LOTNO. | CONT. ﬁ'c’)“TEiS COIANERS (KIND, CLASS, 'I?YRPE?ETJLE, SUBSTYLE) MARSE IfgyrEﬁ " E%'l‘é?:g? TotaLNET | OTIEREES

247 1 1 Frozen RTC Turkey Roasts

LOT NO. TYPE AND CONDITION OF CONTAINERS WHERE HELD AND TEMPERATURE CONTAINERS WERE STAMPED WITH

247 New Fiber Boxes Seal #3415

ADDITIONAL CERTIFICATION

Product represented by this certificate meets specification requirements for: Check each applicable box:
Commodity Specification Turkey & Turkey Products ([ Product derived from poutry of domestic origin
E The number of containers shown above was counted by the official grader.

ATED Month/Year E Destination weight and temperature certification.

PURCHASE ORDER # SALES ORDER # SALES ORDER ITEM # Test weighing performed on at am/pm.

REMARKS

Sample submitted to National Office for evaluation.

CERTIFICATION STATEMENT

In compliance with the Regulations of the Secretary of Agriculture Governing the Grading of Poultry issued pursuant to the Agricultural Marketing Act of 1946, as amended, and any other Act of Congress conferring
like authority, it is certified that the product(s) listed hereon were examined and that the class, quality, quantity, and/ or condition of the product(s) at the time and on the date shown, were as stated above.

First Name Last Name (Grader Signature) mm/dd/yyyy

OFFICIAL GRADER (Printed Name & Signature) DATE

1/ As stated by applicant or contractor.

LPS-210P (05/2017) (Previous PY-210P editions may be used.)
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