Auditing Options: From Farm to Processing
On-Farm — On-Farm -- On-Farm Dairy | Chicken Turkey Beef/Veal Pork Lamb
Beef Pork Slaughter Slaughter Slaughter
FACTA, LLC Custom audit Custom audit Not offered National Chicken Not offered American Meat American Meat Not offered
based upon based upon Council Audit — Institute Beef Institute Pork

Contact: Jerry Smith, 806-
787-1321; jerry.smith@ttu.edu

industry standards

industry standards

Farm to Slaughter

Slaughter Audit

Slaughter Audit

FoodSafety Net

Contact: Sherri Jenkins,
210-542-8587,
sienkins@food-safetynet.com

Not offered

Not offered

Not offered

National Chicken
Council Audit —
Farm to Slaughter

National Turkey
Federation Audit —
Farm to Slaughter

American Meat
Institute Beef
Slaughter Audit

American Meat
Institute Pork
Slaughter Audit

American Meat
Institute Lamb
Slaughter Audit

Process Management
Consulting

Contact: Maggie Smith, 931-
723-0205

Under
development

Under
development.

Audit is based on
industry best
practices.

Farm to Slaughter
audit based on
National Chicken

Council guidelines.

Also customer
proprietary audits

National Turkey
Federation Audit —
Farm to Slaughter

American Meat
Institute Beef
Slaughter Audit

American Meat
Institute Pork
Slaughter Audit

American Meat
Institute Lamb
Slaughter Audit

NSF International

Not offered

Not offered

Not offered

National Chicken
Council Audit —

National Turkey
Federation Audit —

American Meat
Institute Beef

American Meat
Institute Pork

American Meat
Institute Lamb

Contact: Jim Bail, , : :
734-827-6844: Farm to Slaughter | Farm to Slaughter | Slaughter Audit Slaughter Audit Slaughter Audit
bail@nsf.org
Silliker Customer Customer Not offered National Chicken National Turkey American Meat American Meat American Meat
Contact: Todd Dechter proprietary audits | proprietary audits Council Audit — Federation Audit — | Institute Beef Institute Pork Institute Lamb
708-957-7878 ' Farm to Slaughter | Farm to Slaughter | Slaughter Audit Slaughter Audit Slaughter Audit
TOddDeChter@S”“kercom Customer Customer

proprietary audits | proprietary audits
Validus Services Under Proprietary audit Proprietary audit National Chicken National Turkey Not offered American Meat Not offered

Contact: Matt Jones: 515-
278-8002;

jonesm@validusservices.com

development

based on industry
and academic
knowledge;
undergoing
PAACO
certification &
USDA Process
Verification

based on industry
and academic
knowledge;
PAACO-certified;
USDA Process
Verified

Council Audit —
Farm to Slaughter

Federation Audit —
Farm to Slaughter

Institute Pork
Slaughter Audit

Notes:

Summer 2008.

The American Meat Institute is developing a transportation off-load audit that will be a companion to its slaughter audits. This will be available in

AMERICAN MEAT INSTITUTE
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