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AUDIT REPORT

Good Manufacturing 
Practices and Food 

Safety Systems Audit
for:

Sam Kane Beef Processors: Corpus 
Christi, TX

Report Date
September 25, 2009

Audit by
Stacy Bartlett

Silliker, Inc.

This audit report sets forth Silliker, Inc. ("Silliker") findings and recommendations as of the date herein. Silliker shall not assume any responsibility for the programs 
and/or facility being audited nor for events or actions occurring prior or subsequent to this audit. Silliker shall not endorse, and hereby expressly disclaims,   any 
liability related to the client carrying out Silliker's recommendations, if any, contained in this report.

This report is furnished solely for the benefit of the above named client in connection with the auditing services indicated above and provided in accordance with 
"Silliker, Inc. Terms and Conditions for Technical Services". This audit report may not be reproduced or published in full or in part, altered, amended, made available
to or relied upon by any other person, firm or entity without the prior written consent of Silliker.

The name of Silliker or its affiliates or any of its employees may not be used in connection with any marketing or promotion or in any publication concerning or 
relating to the client or its products and services without the prior written consent of Silliker.

The entire content of this audit report is subject to copyright protection. Copyright 2009 Silliker, Inc. All rights reserved. The content of this audit report may not be 
copied, reproduced or otherwise redistributed other than for use by the client with appropriate reference to all copyright notices stated. Except as expressly provided
above, copying, displaying, downloading, distributing, modifying, reproducing, republishing or retransmitting any information, text or documents contained in this 
audit report or any portion thereof in any electronic medium or in hard copy, or creating any derivative work based on such documents, is prohibited without the 
express written consent of Silliker. Nothing contained herein shall be construed as conferring by implication, estoppel or otherwise any license or right under any 
copyright of Silliker, or any party affiliated with Silliker. 
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Sam Kane Beef Processors: Corpus Christi, TX

Audit Summary

Audit score:

Follow-up audit required:

Rating:

Audit Review
Company associate(s) with whom audit 
findings were reviewed:

Company Name: Parent 
Company:

Sam Kane Beef Processors

Plant Address:

Silliker Auditor:

Products produced by 
plant:

9001 Leopard Street 
Corpus Christi, TX 78409

Stacy Bartlett 
903-243-3101 
stacy.bartlett@silliker.com

Raw boxed beef, beef trim, offal 
and beef carcasses

Audit Date:
Start/End Time (# hrs on
records/observations):

Plant phone & Fax 
Numbers:

Email:

Company Associate(s) 
accompanying auditor 
(Name & title):

Facility meets Bio-
terrorism registration 
requirement:

September 24, 2009
8:30 AM  - 5:00 PM; 4 hrs 
records/4.5 hrs observations

361-241-5000 
361-885-3131  

brian@samkanebeef.com

Brian Honigbaum, QA/Regulatory 
Manager

Yes

98.1 Excellent

Yes
N/A

Pass

Reason for follow-up: 

Pass/Fail:

Last Audit Date: Last Audit Score:September 4, 2008 97.7

Brian Honigbaum

Auditor Signature:
Stacy Bartlett 903-243-3101; stacy.riggs@silliker.com
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Sam Kane Beef Processors: Corpus Christi, TX

Summary of Audit Findings
Company: Sam Kane Beef Processors: Corpus

Christi, TX
Audit Date: September 25, 2009

Positive Comments
This facility is a clean and well-maintained older facility. The observed product protection procedures and the reviewed food 
safety programs, were thorough and effective. All requested documents were readily available.

Critical / Major Areas (Questions scoring a 1 or 2):
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Sam Kane Beef Processors: Corpus Christi, TX

I.  Food Safety Systems  ...........................................................

II.  Quality Systems  ..................................................................

III. Grounds, Building, & Equipment  .........................................

IV.  Pest Control  .......................................................................

V. Employee Practices  .............................................................

VI. Receiving, Storage, & Shipping  ..........................................

VII. Plant Sanitation  ..................................................................

VIII. Processing  ........................................................................

IX. Food Defense ......................................................................

Category
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# Points 
Received

105

190

100

55

30
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45

70
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# Possible 
Points

100

97.4

93

100

100

97.6

100

100

100

Percentage
(%)

Good Manufacturing Practices and Food Safety 
Systems Audit Rating Analysis
Company: Sam Kane Beef Processors: Corpus 

Christi, TX
Audit Date: September 25, 2009

Overall Score ........................................................................... 721 735 98.1
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