


Exhibit 3

üftftPÜHg P ^ n  for canned meats, larp.e cans

1 sample No. of defects Decision 2 sample No. of defects Decision
2 0 accepted

1-2 critical 
and essential

new
sample

10

1-2 critical 
1-4 critical 
and essential

accepted

3-12 critical 
5-12 critical 
and essential

rejected *

* At the manufacturer request an additional sample of 30 cans may be with 
drawn. 4 or more with critical defects, 7 or more with critical and essen­
tial defects means that the lot is rejected, less that it is accepted.

In addition, all lots are examined for major defects. If one is present, the 
lot is rejected.



Exhibit 4

Probability of acceptance
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Exhibit 7

Control chart for canned pork shoulders

Normally, an establishment may ship products as they are produced. Analyses 
will be carried out by the Danish Meat Products Laboratory at intervals, the 
length of which is determined by the prior history of the production at each 
plant.

For content of added salt and water, the following zones have been estab­
lished.

Upper limit 13,6%
Zone A 11,7% to 13,5%
Zone B 9,9% to 11,6%
Zone C 8,1% to 9,8%
Zone C' 6,2% to 8,0%
Zone B* 4,4% to 6,1%
Zone A' 2,5% to 4,3%
Lower limit 2,4%.

Shipments can continue until one of the following limits is reached.

8 consequtive samples fall in zone C or above 
4 our of 5 consequtive samples fall in zone B or above 
2 out of 3 samples fall in zone A or above 
1 sample fall above upper limit.

If this is found,the following productions may only be exported after prior 
approval by the Danish Meat Products Laboratory requiring an analysis of 8% 
or lower, or in zone C, but with at Least one out of the previous seven sampleS 
in zone C' or lower.

Results are plotted in a control chart as shown in exhibit 8*

482 (

:h
z

 b
 2

. 
¿r

 
&

 
C

ro
a

t:
 z

~
o

 2
 

J^
o

ir
 

c
a

rz
n

&
c

f 
s

h
o

t
i 

7



Da
te



Exhibit' 9

Sample page of list of evaluation results on canned ham

SLRG7RRI-  OG KDNSERVESLRBCRATORIET 
VETERINRR- GG LfiNPBOHn.JSKOLEN 
1 9 7 3 .  4 . 3 6  '

EKSPCRT^:Ĵ f; 
KONTEOLEE^' '

STRENGT FDF,TPf1L|;

15 ..K0 NT R 0  L E E D 0 MMELSE RF SKINKE- DG KCLEKDhSERVES j 1 97 3  . 4 . 3 6
OBLONG FLRT SKINKE USR

LOFENOM. OVER F R-  I N -  FRR- SNRG SRMM
FLRIi CON DRE VE HRHG BEMRRKNINGER

184^ 1 i b
YDRE LUFTRFFPRVNI 
DEFORM I LflRC-EhDEN

! GELE= 5 . 1  IRREG.SKI VER= 5 . 0  UDE'rTTE= 8 9 . 9  6 1 1 2  GR^r" ^

LDEENUM. OVER F R-  I N -  FRR- SMRG SRMM 
FLRD CON DRE VE HANG BEMRRKNINGER

1 8 4 /  £  10 7 .  8 7 8 8
GELE= 5 . 0  IRREG.SKIVER= 3 . 3  UBBYTTE= 9 1 . 8  6 0 8 7  GRRH

OBLONG FLRT SKINKE USR ^
♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦***

LDEENUM. OVER
FLRD

F R- 1N-
CON DPE

F R F -  SMRG 
VE

SRMM
HANG BEMRRKNINGER

1 8 7 /  1 1 0 *? i*ir Q g 9
GELE== 6 . 3  IR R E G .S K IV E F - 3 . 8  UD EYTTE-- 8 9 . 9  5 44  4 GRM'M ,•

LDEENUM. OVER
FLRD

F R- IN -
CON DRE

F R F -  SMRG 
VE

SRMM
HANG BEMRRKNINGER ^

1 8 7 /  2 7 7 8 8 8 8
Y D  R E  L U F T R F F P R V N  TM’-"

i - 11 GELE= 5 . 3  IR R E G .S K IV E F -  4 . 0  ODBYTTE- 8 0 . 7  5 4 M  GP*3'

h j
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or K0N3ERVE5LAB0RAT0RIET - og Landbohaiskolen 
1973

•Fksportkodfrysevarer 
Bakteriologick analyse nr. 9

Exhibit TO

lMf
r.it'ft-

tests of frozen meat
•-^^ysevarebedammelse - bakteriologiske 
^ fkS(Arched L0be

nr.
Kimtal i PCA

[U.If

> Strengt fortroligt

resultater 28. feb. - 2.
*d ►d 'coP» ffi Po c+

W PCO P o>dH  H P d*p CD 4 «<12 C+ MCD CO CD Oc+ c+" 4 oN 4 oCD o>d •ct•

marts 1973
d J  o ►-J
-=5 o

<s ' . ' 1

Q  M O r‘\
1 H- 1 P|E> H ) P M

OXJ O OC! CD
P 4 P4 B 4 O

CD O
M

H * H -

H'

Sliced Beef Liver
.99 3.500«

Calves Liver Sliced
*1.900i < 100 <10 <10

100 1.100
Pork Cutlets Chopped

<-100 < 100 10 <10

101 330.000 
Pork Chops

¿100 < 100 520 <10
102 1.430

Pork Liver Sliced
<  100 <100 <10 <10

103 41.000
Vienna Sausages

500 ¿100 60 <10

118 2.400 < 100 < 100 <10 <10119 40 ¿100 <1 100 ¿10 <10120 5.300 ^ 100 <-100 <10 ¿.10121 420 <100 <100 <10 <10122 4.100 < 100 <100 <10 <10123 1.400 <100 <100 <10 <10124 *23.000 
FISskfile

*6.700 <100 <10 <10
125 5.900

Vienna Sausages
< 100 <100 10 <10

114 230 < 100 ¿100 <10 ¿10115 1.200 < 100 ¿100 ¿10 ¿10116 70 <100 ¿100 ¿10 <10117 *32.000
Kinesiska V&rrullar

- ¿100 ¿100 ¿10 <10

135 12.000
Frankfurter

< 100 <100 140 <10

137 <110
Pork Chinolatas

<100 <100 <10 <10

138 *3,4 mill.
Kryddcrpalser

<100 o o 1—1NJ 1.500 < 10

139 1.200
Pork Sausages

<  100 - <100 <10 <10

140 *4,2 mill. 
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E x h i b i t  11

S L P G T E R  I- 0 G K G N 5.F R V E S L P E G R P T D R  Ir  ̂
V E T E R  I N P P  OG  L P N  D F 0 h D J S K D L E h  
H □ W I T S V E J  13 > £ 0 0 0 K G B E h H P V N  F

197 3 . 6. 7
Sample letter reparding meat content
H 9 F N 1 h y D h S E PV E S  P S  
r o s k i l e e v e j  igi 
2 6 8 0  P L B E R T S L U N D

E K  S P U R  T K C N  S E R V E S - P N P L  Y S E - Ü  K

L O B E N O O N E R  
V P R E P R T  
K O D E  
S T R  .

6 4 3 2
C U R E D  P O R K
£1 0 5 3  
3 4 0  6 R P H

1 c

P C T . N I T R O G E N 2 . 2 5 4 £.  1 3 5
PC T . F E D T £ 6 . 1 £ 9 . 8
P C T  . I h f V E J E T L E R N  K E P T 7  4 . cl 7 0 . 3
P C T  . INDVE-JET K E P T 9 9 . 4 9 9 . 7 *

P R O V E N  E R  U D T P G E T  R F  L P F O R P T D R  IF T
PROBL'Rt I O N E N  E R  G O L F  E M I T  T I L  E K S F G R T  T I L  U K

M E D  V E N L I G  P I L S E N

J O R N  TORF' M P  I S E N  PR N I M  H E L M
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