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Schmidt, Kirk E CIV DECA HQ (USA)

From: Daniel Gomez < @gmail.com>
Sent: Sunday, December 8, 2024 9:33 PM
To: DECA Ft Gregg-Adams Store Ops Group List WEBSITEZ17FortCarson
Cc: DECA Ft Gregg-Adams HQ Mailbox FOIA; Schmidt, Kirk E CIV DECA HQ (USA)
Subject: Concern Regarding Poor Quality of Pork Belly Purchase
Attachments: fort carson commissary (2).zip; fort carson commissary 2.pdf; food quality report.pdf

 Dear Fort Carson Commissary Customer Service, 
 
I am writing to express my deep concern about a recent purchase I made at your store on December 8th 2024. I bought 
a pork belly from your Pork department, and the quality was nothing short of appalling. 
The product had a strong, unpleasant odor and a taste that was so bad it made the entire household feel sick. After 
preparing the pork, it became clear that it was from an uncastrated male pig, which likely contributed to the foul smell 
and unpalatable taste. This was not only a disappointment but also a cause for concern, as such a product is clearly 
unsuitable for consumption. 
I am shocked that a product of this quality would make it to the shelves of your store, especially considering the impact 
it had on my household. It raises serious questions about the standards in place for the meats you sell. How is it possible 
that such poor-quality meat could be allowed to reach customers? It is disheartening to think that this could happen 
without any proper quality control or consideration for your customers' experience. 
I would appreciate it if you could clarify the quality assurance processes your store follows and how such a product was 
approved for sale. This experience has left me questioning the standards of your meat department, and I hope you take 
steps to ensure this does not happen again. 
I look forward to your response and an explanation regarding this incident.  
 
 
 
 
 <https://ecp.yusercontent.com/mail?url=https%3A%2F%2Fstorage.googleapis.com%2Fpro-eulen-imagenes-
firmas%2FBARRA_EULEN.png&t=1583518818&ymreqid=e1d67206-d222-8c78-1cc8-
770002017e00&sig=Ol8fhzp37x9iEpHfdXt3QA--~C>  Daniel Gomez  
C-786-3629487 
Miami, Florida, USA 

@gmail.com 
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DECA MANUAL 40-03.01 

  Meat Department Operations 
 
 
Originating Component: Sales, Marketing and Policy Directorate 
 
Effective: December 15, 2017 
 
 
Releasability: Unlimited.  This manual is approved for public release and is located on 

DeCA's internet website at www.commissaries.com. 
 
Reissues and Cancels: DeCA Manual 40-03.01, “Meat Department Operations,”  
 March 27, 2013 
 
Approved by:     Delbert L. Myrick 

 Director, Policy Directorate 
 
 
Purpose:  This Manual:   
 

•  Provides detailed step-by-step procedures for carrying out the policy.   
 

• Assigns responsibilities, guidance and procedures for meat operations, Centralized Pricing 
Program (CPP) and the Central Meat Processing Plant (CMPP) in DeCA.   
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	Section 1:  General Issuance Information
	1.1.  APPLICABILITY.  This manual applies to all Defense Commissary Agency (DeCA) activities in accordance with (IAW) Department of Defense Directive (DoDD) 5105.55.
	1.2.  Policy.  This manual implements policies as defined in DeCA Directive (DeCAD) 40-3 and is in compliance with references listed within this document.

	Section 2:  Responsibilities Merchandising
	2.1.  STOCK ASSORTMENT.  The meat department manager, meat cutter supervisor, leader, and/or designated meat associate will ensure the proper stock assortment of meat is available at all times throughout the business day to meet customer demand.
	2.2.  PRODUCT DISPLAY MANAGEMENT.  Note: Do not exceed display case fill line to ensure proper temperature control.

	Section 3:  Ordering
	3.1.  GENERAL.  The store director (SD), meat manager, meat cutter supervisor or designated store associate will ensure meat department ordering personnel are trained in proper ordering procedures.
	3.2.  EUROPE (EU) AREA – CENTRAL MEAT PROCESSING PLANT (CMPP)

	Section 4:  Receiving
	4.1.  GENERAL.  The SD, meat manager, meat cutter supervisor or designated store manager will ensure meat department receiving personnel are trained in the proper receiving procedures to include the requirement for the Department of Defense Activity A...
	4.2.  RECEIVING.
	4.3.  CMPP DELIVERIES TO EU AREA COMMISSARIES.
	4.4.  FOOD DEFENSE.

	Section 5:  Pricing And Processed Item Tests For OCONUS, Including Alaska, Hawaii, And Puerto Rico Store Locations
	5.1.  PRICING STRATEGY.  DeCA sells at cost, which is a combination of the delivered cost and an authorized markup to recoup shrinkage loss affecting the overall salable yield.
	5.2.  WHOLESALE PRICES.  Wholesale prices are those prices listed on the current ROR and RTC prior to any applicable markup.
	5.3.  SELLING PRICES.  Selling prices are determined by calculating the manufacturer’s cost price by the yield results of the processed item cutting test plus an authorized markup to recoup shrinkage losses.
	5.4.  PRICE LIST.  The meat department manager, meat cutter supervisor, lead, or designated meat associate will establish and maintain a current price list on all processed and non-processed items.  All price lists must be approved with signature and ...
	5.5.  ADJUSTING PRICES.  The meat department manager, meat cutter supervisor, lead, or designated meat associate will adjust prices of processed and pre-packaged items when cost prices change and/or to adjust for inventory overages and shortages in or...
	compliance while not exceeding the allowable 5 percent markup for non-guaranteed items.  Should price changes occur with a significant difference from the previous week’s price, a gain or loss of significant dollars could occur.  Do not employ new pri...
	5.6.  CENTRAL MEAT PRICING.  Under a central meat pricing concept, sell prices for all processed meat items shall be established based on random cumulative cutting test results from all processing markets within that particular price zone.  Selling pr...
	5.7.  CUTTING TEST FREQUENCY.  The ACT procedural manual is located on OneNet.
	5.8.  PRODUCT CONFORMANCE, ANALYSIS, AND SPECIFICATION EVALUATION.
	5.9.  SHELF LIFE PARAMETERS OF FRESH PROCESSED  AND PRE-PACKAGED MEATS.

	Note 1:  To establish the “SELL-BY” date, add a day to the shelf life.  Example:  Ground beef produced on day 10 of the month would have a “SELL-BY” date on day 11 of the month.
	Note 4:  Do not process/sell past the 30 day period without MFI approval.  Any sub-primal case in the meat cooler that has exceeded the authorized warranty date must have written approval from the MFI.
	Figure 5-1.  DeCAF 40-8, Fat Analysis Record for Ground Beef
	Figure 5-2.  DD 1222, Requests For and Results of Tests
	Figure 5-3.  DA 7539, Requests for Veterinary Laboratory Testing and Food Sample Record, Page 1
	Figure 5-4.  DA 7539, Requests for Veterinary Laboratory Testing and Food Sample Record, Page 2
	Section 6:  Processing And Trim Requirements
	6.1.  GENERAL.
	6.2.  BEEF.  Steaks and roasts should be cut to a variety of thicknesses to satisfy customer demand.  Specific details on individual beef cuts are described below:

	f.  Trimmings must only be manufactured into 80 percent ground beef and be marked with the percent of lean/fat ratio, date, time and used within 48 hours.  The only exception is when stores are closed for two consecutive days.  Stores that fall into ...
	6.3.  LAMB.  Pre-cut or pre-packaged lamb will only be stocked.  Ground lamb for patties will not be less than 85 percent lean and will be labeled accordingly.
	6.4.  VEAL.  Pre-cut or pre-packaged veal will only be stocked.  Ground veal for patties will not be less than 85 percent lean and will be labeled accordingly.
	6.5.  PORK.  All processed pork cuts will be neatly trimmed and packaged with bordering fat thickness not to exceed 1/4 inch thick and not less than 1/8 inch.
	6.6.  SMOKED MEATS.  Pre-packaged smoked meats will be stocked.
	6.7.  SPECIAL SERVICE ORDERS.  Special service orders provides patrons with different cuts of meat, other than what is displayed, when a quantity is desired by the customer that exceeds the normal amount stocked in the display case or when a customer ...

	Note:  Store associates or vendor stockers who are entitled to commissary privileges are not permitted to prepare, price, or wrap special orders which they are going to purchase for themselves or their families.  This prohibition includes meat scraps,...
	Section 7:  Disposition Of Reduced And Unsalable Meat Products
	7.1.  REPROCESSING.  Reworking of fresh meats is not authorized, e.g., steaks and roasts will not be processed into ground beef or any other processed cuts.
	7.2.  PRICE REDUCTIONS.  Many times, the need for price reductions is caused by over processing and/or over ordering.  Review the quantity of items being marked down daily.  Adjust processing and order projections to preclude continuing markdowns on l...
	7.3.  DISPOSAL OF UNSALABLE PRODUCT.  Items which have become unsalable due to age or damage and certified by the MFI, if deemed as unfit for human consumption/intended use, must be disposed of.
	7.4.  CONTRACT FOR PICK-UP OF SUET, BONES, FAT, AND MEAT TRIMMINGS.


	Section 8:  Packaging Meat Items
	8.1.  PRINCIPLES.  Proper packaging is a key component in maximizing sales, achieving high levels of patron satisfaction, and minimizing product shrink.  Packaged meat should clearly reveal the quality of the contents of the package and be clearly lab...
	8.2.  HAND WRAPPER.  Use hand wrapping methods for packaging items that are too large to be wrapped by the wrapping machine.  Wrap meat with clear film only.
	8.3.  AUTOMATIC MACHINE WRAPPING.  The meat manager, meat cutter supervisor, or lead will ensure employees/associates are trained to operate the wrapping machine and annotate according to DeCAM 30-17.1.
	8.4.  REWRAPPING ITEMS.  Packages requiring re-wrapping will maintain the original price label reflecting the original “sell-by” and “pack” date.  Should the original label not be usable, a new label can be generated; however, it must indicate the ori...

	Section 9:  Refrigeration Product And Environmental Controls
	9.1.  STORAGE TEMPERATURES.  The following storage temperatures are required to optimize shelf life and quality of the product.  MFI will use requirements listed in the U.S. Food and Drug Administration’s Food Code (as adopted by the Military Services...
	9.2.  TEMPERATURE CHECKS.  Temperature monitoring and recording is a key component for ensuring product freshness, wholesomeness and loss prevention.  The SD, designated manager, or CMPP manager will develop written procedures for performing refrigera...
	9.3.  FREQUENCY OF TEMPERATURE CHECKS.
	9.4.  TEMPERATURE CHART FOLDERS.  Maintain DeCAF 40-9 in a temperature chart folder in a convenient location, outside of view of the customer.  A separate DeCAF 40-9 is required for each unit to be checked with the required temperature indicated on th...
	9.5.  PRODUCT FREEZING PROCEDURES.
	a.  Items falling into the category addressed by this guidance have a frozen shelf life of one year (12 months) beyond the manufacturer’s sell-by date printed on the product package unless otherwise specified by written instructions provided by the m...
	extended to reach the 12 month extension beyond the manufacturer’s sell-by date provided the conditions of wholesomeness, condition, and quality are met and that packaging and storage conditions are capable of protecting the product during continued s...
	9.6.  PERSONNEL PROTECTION.  Personal protective equipment (PPE) and outer thermal wear clothing will be worn by all personnel entering storage or other climate controlled areas with temperatures at or below freezing (0 degrees Celsius, 32 degrees Fah...

	Figure 9-1.  DeCAF 40-9, Daily Temperature Maintenance Log
	Section 10:  Inventory Procedures And Tolerances
	10.1.  POLICY AND GUIDANCE.  Refer to DeCAM 40-21.1 for in-depth guidance pertaining to inventory procedures for commissaries and CMPP facilities.
	10.2.  AUTHORIZED VARIANCES.  The cumulative meat accountable period for formal inventories runs between the previous year’s formal inventory date to the current year’s scheduled inventory date.
	10.3.  BACK-UP STORAGE COUNTS.  Storage area counts may be taken before the close of business on inventory days.  However, no item may be removed from storage until after the inventory.  If items must be processed or stocked, the count must be adjuste...

	Section 11:  Equipment And Supplies
	11.1.  AUTHORIZED EQUIPMENT.  Authorized equipment is based on commissary size, with the exception of cleavers which is based on the production level of each processing site.  The equipment listing is on www.commissaries.com, About Us, Business with D...
	11.2.  OUT-OF-CYCLE EQUIPMENT REQUESTS.  Major equipment that may be needed prior to the scheduled “Push” cycle, or equipment that may not be identified within the prescribed “Push” package, may be requested as an out-of-cycle request through the SD t...
	11.3.  MANUALS AND MAINTENANCE RECORDS.  Keep a record of maintenance calls for all equipment on DeCAF 40-30 (Figure 11-1), on file for one year.  Maintain a copy of the owner/operator manual for all equipment that originally comes with one.
	11.4.  EXCESS EQUIPMENT.  Equipment in serviceable condition that is not being used is considered excess and will be promptly reported to the area’s equipment POC for disposition instructions.  This will enable the area’s equipment POC to dispose of o...
	11.5. SUPPLY RECORDS.  Use of supplies should be closely monitored.  To avoid excess, an inventory of supplies must be taken prior to reordering.  Keep a sufficient quantity of operating supplies on-hand to meet operational needs.  These procedures wi...

	11.6.  WRAPPING FILM AND LABEL STORAGE.  Wrapping film is a perishable product which requires special storage and handling.  Store the film in its original container in a cool dry place that is not subject to extreme temperatures, humidity, and direct...
	on end or over 50 inches high.  Scale labels are also to be considered as a perishable item and should be stored in a cool, dry place according to manufacturer’s instructions.
	Note:  Ensure labeling and price marking equipment/supplies, including distinctive labels for marked down merchandise, are controlled IAW DeCAD 30-18, paragraph 4-2 c and d.
	Figure 11-1.  DeCAF 40-30, Equipment Downtime Ledger
	Section 12:  Scale Systems
	GENERAL.  The meat manager, meat cutter supervisor, lead, and/or meat associate will ensure all scales are in proper working order.  The accuracy of all scales must be checked monthly with test weights.  Maintain documentation of tests on DeCAF 40-141...

	Figure 12-1.  DeCAF 40-141, Meat Department Scale and Package Log
	Section 13:  Meat Department Sanitation
	13.1.  General.  The meat department must comply with the applicable sanitary requirements of the Food Code and be kept scrupulously clean.  The SD, store manager, meat department manager, meat cutter supervisor, lead, CA contractor, commissary contra...
	13.2.  FLOOR CARE.  To aid in keeping floors clean and comfortable, enhance floors with safety/ergonomic, slip resistant, tapered edge, anti-fatigue mats of design that can be removed and thoroughly cleaned of meat, bone dust, trimmings, blood, and ot...
	13.3.  HOLDING AND STORAGE ROOMS.  In meat holding or storage rooms, heavy paper or corrugated cardboard may also be used on the floors provided they are removed when the floor is cleaned IAW requirements.
	13.4.  EQUIPMENT CLEANING.  Thoroughly wash, rinse, and sanitize all metal parts of power operated equipment at the end of each business day.  Care must be exercised to prevent water from coming in contact with the motor or electrical components and c...
	13.5.  CUTTING TABLES.  Periodically inspect plastic cutting table surfaces for cracks, cuts, crevices, and overall structural integrity of the table itself.  Replace, as necessary, to maintain sanitary standards.  Turn tabletops over weekly to equali...
	13.6.  TOOL CLEANING.  Clean knives, steels, mesh gloves, safety aprons, and knife holders daily.  Wash tools individually in hot water and detergent.  Rinse and then sanitize by immersion in an approved chemical.  After cleaning, carefully inspect pl...
	13.7.  SCALE CLEANING.  Clean scales with disposable paper towels daily, or more often if required.
	13.8.  SPECIAL CLEANING.  Thoroughly clean and sanitize all equipment and surfaces before reuse when raw pork, lamb, veal, or poultry have come in contact with equipment.
	13.9. DISPLAY CASE AND REFRIGERATION.  Clean all refrigerated, walk-in, back- up/holding areas at least weekly and clean/sanitize bi-weekly.  All other cleaning will be done monthly or more often if needed, to maintain a high level of sanitation.  Est...
	13.10.  PERSONAL HYGIENE.
	13.11. PROHIBITED ITEMS.
	13.12.  HAZARD COMMUNICATION PROGRAM.  Chemicals commonly used to clean and
	sanitize the meat department may be classified as hazardous chemicals by the Occupational Safety and Health Administration (OSHA).  If so, the elements of the Hazard Communication Program must be implemented.  Refer to DeCAM 30-17.1.

	Figure 13-4.  DeCA Self Inspection Food Hazard Control Checklist Deli (D), Bakery (B), Fish & Seafood (S), Page 2
	Figure 13-6.  DeCA Europe-Self Inspection Food Hazard Control Checklist
	Central Meat Processing Plant, Page 2
	Section 14:  Care And Use Of Equipment
	14.1.  GENERAL.  Keep all meat department equipment in good condition.  Replace dull blades, tighten loose parts, and lubricate and maintain all equipment within their capability.  The meat department manager, lead, and/or designated meat associate wi...
	14.2.  TOOLS.  Store knives and other hand tools in a secure place when not in use.  Prevent contact with other equipment as a safety measure.  All knives and hand tools will be sanitized using an approved and appropriate concentration of sanitizer pr...
	14.3.  EQUIPMENT.  Ensure all equipment is operated according to the appropriate manufacturers’ operations handbook.
	14.4.  CONTRACT CUSTODIAL SERVICE.  For meat departments with contract custodial service, management must work with the QAE to ensure they are properly trained to inspect the department and ensure contract requirements are met.

	Section 15:  Safety
	15.1.  RESPONSIBILITY.  Meat department operations present a variety of hazards requiring care and attention by supervisors and workers to prevent injuries and property damages.  The meat department manager is responsible for ensuring all employees/as...

	Note:  Use of box cutters are not authorized within the processing, wrapping areas of the meat department or behind/front of the display cases when stocking processed beef and pork.  Approved re-tractable box cutters will only be used to cut open boxe...
	15.2.  HAZARD COMMUNICATION PROGRAM.  The Hazard Communication Program is a chemical safety program to protect workers from being exposed to the harmful characteristics of chemicals.  The name, Hazard Communication, is derived from the underlying prin...
	15.4.  HEARING CONSERVATION PROGRAM.  Appropriate hearing protection shall be provided and worn when employees/associates are exposed to industrial noise levels in excess of 85 decibels (dB).  Without proper measuring equipment, it is impossible to de...
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