Sample Expert Witness Report

Executor: IPC Hormann GmbH
Ernst-August-Straf3e 10
29664 Walsrode / St. Petersburg Branch

Orderer:

Order volume: Visual inspection of the following goods in frozen state in
order to ascertain:
1. Overall condition (colour and smell)
2. Laboratory analysis of the good in order to ascertain
a. KOH (free fat acids)
b. Microbiological analysis

Goods to be inspected : Frozen boneless beef

997 cartons - 24636 kg n
(acc. to Russian Veterinary Ceyti 0. 0172970)

Date of order: 13.05.2008

Receiver and
place of inspection: @

Date/time of visual inspection
and sample taking: om 14:40 hrs to 15:45 hrs

isual inspection and sampling was carried out
by the IPC Hormann inspectors Mr. Alexej Sergeev.

Inspector:

Methods of inspection and Results

Actual goods: The goods were unloaded on 12.05.08 in the presence of IPC
Hormann inspector Mr. Sergej.At the time and place of
unloading the inspector ascertained a total amount of 1002
cartons. Product description according to label:

On 13.05.08 these goods were trans-loaded into a storage
container of the. During trans-loading of the goods the IPC
Hormann inspector Mrs. Natalija Wasievna was present and
ascertained a quantity of 1000 cartons.

During trans-loading of the goods into the storage container
the inspector of IPC randomly chose a total of 45 cartons
from different layers (top, middle, and bottom) and locations
of the discharging container. These cartons were marked and
separated for the quality inspection.

After trans-loading, the storage container filled with 1000
cartons (incl. the 45 separated cartons) was sealed and
secured with an IPC seal and IPC-security tape.
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For the quality inspection on the 14.05.08, the IPC inspectors
randomly chose 30 cartons from the total of 45 separated
cartons. These 30 cartons were unpacked and visually
inspected.

From the total of 30 cartons (3 % of the total volume) the IPC
inspectors randomly chose 10 cartons (33% of visually
inspected cartons No, 3A, 6A, 9A, 12A, 15A, 18A, 21A, 24A,
27A and 30A) from which they removed one piece of meat
(approx. 0,3 kg) from each. These samples were individually
packed, marked and submitted to the laboratory for analysis.

Packing: The goods are packed in white cartons. Eix}\BShe 30
inspected cartons contains one froz@ock of wreat, which is

wrapped in light blue transparent poly>oil. All of the inspected
cartons are clean and without defermatioq on the inside and
outside.

Temperature of the goods: At the time of quality inspection the goods core temperature

was ascertained to be Minus 14,7 C.
(Ascertained through 10 measurements with Testo 230)

Goods markings: Following exemplary goods markings were ascertained on the
inspected cartons:
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Results of the visual inspection:

o>

The meat is frozen to bloc
on the blocks surface is
Mechanically choppe
ascertained on the surf e of the blocks.

The smell on the s e I 30 inspected frozen

blocks, as well a ut (during sampling) off all
10 sample-blo eat is typical to light sour.

@gﬁ

Th ur of the meat
dark-red.
orcemeat) was

Q\@
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One carton containing frozen forcemeat on the surface of the block

Carton No. 6A with cut sample.

Further photos in the attachment.
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Results of the laboratory analysis:

Analysis for Method of Inspection

according GOST

Sample

Result

Meat. Methods of
sampling and
organoleptic
methods of
freshness test

GOST 7269-79

3A

Outer condition:
boneless pieces of meat, clean surface,
without contamination, without freezer
burn, with fat- and connective tissue
Colour: meat: dark red

fat: yellowish
Consistency: In the cut the meat is solid
Smell: typical for quality goods.

21 A,
12 A

Outer condition:

boneless pieces of meat, clean surface,

without contamination, without freezer

burn, with fat- and connective tissue,

blood clots present.

Colour: meat: dark red to black (on the

pieces where blood clots are present).
fat: reddish to yellow.

Consistency: In the cut the meat is solid.

Smell: Atypical for quality goods.

18 A

Outer condition:

boneless pieces of meat, clean surface,

without contamination, without freezer

burn, with fat- and connective tissue,

blood clots present.

Colour: meat: dark red to black (on the

pieces where blood clot are present).
Fat: reddis yellow.

Consistency: In the e meat is solid

Smell: typicakf®quality goods

Outer con)dmbg\.

fat: yellowish to greyish
sistency: In the cut the meat is solid
Il: typical for quality goods.

D

Outer condition:
boneless pieces of meat, clean surface,
without contamination, without freezer
burn, with fat- and connective tissue
Colour: meat: red to dark red

fat: white / grey
Consistency: In the cut the meat is solid
Smell: typical for quality goods.

D
S0

27 A
6 A
9A
15A

Outer condition:
boneless pieces of meat, clean surface,
without contamination, without freezer
burn, with fat- and connective tissue
Colour: meat: red to dark red

fat: pink to greyish
Consistency: In the cut the meat is solid

Smell: typical for quality goods.
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Analysis for:
Free fat acid (KOH)

Method

GOST 23392-78

(Up to 4 =fresh

4 to 9 = doubted
freshness

over 9 = not fresh)

Y

Analysis for: M
Methods for
determination quantity of
mesophilic aerobes and
facultative anaerobes

(bioburden)
(Not more than 5x10°)

ethod

GOST 10444-15-94

Sample No. Result Sample No. Result
3A 3,2 3A 3,1x10*
21A 9,0 21A 5x10*
18A 3,5 18A 8,5x10°
12A 7.5 12A 3,8x10*
15A 3,5 15A 1,4x10%
30A 3,4 30A 1,2x10°
24A 3,7 24A 9x10°
27A 3,4 27A 3,5x10°
6A 2,6 6A 2,5x10°
9A 3,4 9A 3,5x10*
Analysis for Method of Inspection
according GOST Sample Result
GOST 30518-67/
_ GOST R 50474-93, f’?A' 2112AA’ _
Coli forms GOST 26670-91 15A 30A, Not ascertained
Allowed in 0,001g of the product 24A, 6A, 9A
27A

Has Rascertained
N

GOST R 51921-2002

N0

Listeria Monocytogenes All 10 @ Not ascertained
: samples
Not allowed in 25g of the product
GOST 30519-97 Q w
Salmonella (GOST R 50480-93) All 10 % Not ascertained
samples
Not allowed in 25g of the product /\<\
Q@Y
Final Result:

is typical red.

The smell on the surface

light sour.
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The results of the laboratory analysis for free fat acid (KOH) have concluded that the 10 samples
of meat have a KOH value of between 2,6 and 9,0. Thereby, it has been ascertained that two
samples are of doubtful freshness (according to GOST 23392-78).

The results of laboratory analysis for bioburden a quantity of mesophilic aerobe and facultative
anaerobes has been ascertained to be between 9x10° und 8,5x10°. Thereby, it has been
ascertained that one sample exceeds the maximum permitted value of 5x10°.

Coli form according to GOST 30518-97/GOST P 50474-93 and ST 26670-91 was only
ascertained on one of the inspected samples (No. 27A).
asChg?

Listeria Monocytogenes according GOST R 51921-2002 w. ii ascertained on any of the
samples.

Salmonella according GOST 30519-97 and GOST P 5048%5 ot ascertained on any of the

samples. &

Totally deviant results were ascertained for the sa
21A with a KOH-value of 9,0, it is very unusual th
with 5x10*. Usually these values are to be '
No. 18A and 12A.

IPC Hormann GmbH F. Hormann
Walsrode, 28.05.08 sworn expert
St. Petersburg Branch for meat and cattle
D-4-355
Attachment:
Photos
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