AMS Boneless Beef Supplier Pathogen Performance - Fiscal Year: 2016

E. coli 0157:H7% Salmonella
# Lots Produced
Supplier (% of Total) # Positive % Positive # Positive % Positive
S1 7,721 (17.5) 3 0.04 57 0.74
S2 4,643 (10.5) 3 0.06 74 1.59
S3 304 (0.7) 0 0 0 0
sS4 5,783 (13.1) 1 0.02 67 1.16
S5 3,849 (8.7) 1 0.03 209 5.43
S6 300 (0.7) 0 0 15 5.00
S9 540 (1.2) 0 0 0 0
S10 4,217 (9.6) 1 0.02 30 0.71
S11 554 (1.3) 1 0.18 41 7.40
S14 7,114 (16.2) 1 0.01 101 1.42
S21 5,395 (12.3) 0 0 64 1.19
S24 3,298 (7.5) 1 0.03 18 0.55
S29 317 (0.7) 0 0 4 1.26
Total 44,035 (100.0) 12 0.03 680 1.54

YA full description of the boneless beef purchase program specification is available at http://www.ams.usda.qov/AMSv1.0/getfile?dDocName=STELPRDC5098459

Zproduction Dates: October 1, 2015 to September 30, 2016.
%E. coli 0157:H7 Critical Limit: Positive (+) Result / 325g.
“salmonella Critical Limit: Positive (+) Result / 325g.
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