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Dear Mr. Read, 

The Food Safety and Inspcclion Service (FSIS) conductcd an on-sitc audit of Australia's riicat 
and ratite inspection system August 22 through September 20, 2007. C o m c n t s  receivcd from 
thc govemmcnt of Australia havc been i~lcludcd as an attachment to the final report. Enclosed is 
a copy of the final audit report. 

We h a w  noted that two of the issues mentioned in the final audit report were not addressed in thc 
comments FSlS received born the goverrmlcnt of Australia: 

1 .  	 One of the issues identified ciuring thc FSIS audit of Australia's irlspcction system conducted 
In Augi~st 2006 (please refer to Section 6.1.2. of the country report from that audit and slidc 
numbcr 1 1 in thc entrance conference presentation from August 23, 2007) was that 
establishnlent personnel wcrc performing thc sampling and packaging of samples to bc tcslcd 
for I,isrcriii inonocylogcrzes and E. roll 0157:H7 and submitting them to private laboratories 
for analysis. Thc country report from August 2006 further stated that, since these arc 
regulatory sampling programs, the functions shall bc pcrformed by AQIS inspection 
personnel and tlic samples tcstcd in government laboratories. 

Informat~on providcd by AQIS confirmed that establishnicnt personnel wcrc continuing to 
san~ple, package, ancl s~tbmit for analysis thc samples for Llsterrn rnonoq~rogcncsand E c.011 

0157:I 17, although thc International Equivalence Staff (IES) of the Office of lntcnlational 
Affairs has not deemed thcse alternate procedures to bc equivalent, nor has IES received a 
rcqucst from AQIS for an equivalence determination; therefore, FSIS considers this 
deficiency from the previous audit unresolved, and so it remains a continuing issuc for the 
2007 audit; we are satistied that all othcr concerns from thc 2006 audit liave bccn adequately 
addressed and correcteci. 
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Until such time as AQTS submits a request for an equivalence determination arid the 
Equivalence Staff has determined that these alternate procedures arc equivalent, FSIS expects 
these functions to be performed by AQIS personnel and the samples to be analyzed in 
govcnlrnent laboratories. 

2. 	 In the EML l~licrobiology laboratory, temperaturcs for incubators were not reliably recorded 
daily as required according to the written QC program (only five entries had been made for 
the month of August); further, the corresponding monthly check shccts had been initialed, 
indicating that the daily cliccks had been made and were in compliance. 

If you have any questions or need additional information, please contact me at tclcphone numbcr 
(202) 690-5646, by facsimile at (202) 720-0676, or by electronic mall at 

--doiiald s ~ ~ ~ ~ r t i i i ; , S ~ ~ _ s ~ _ ~ ~ s c i a . ~ o v .  


" 	 Director 
International Audit Staff 
Office of Intcnlational Affairs 
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1. INTRODUCTION 

The Food Safety and inspection Service (FSIS) of the United States Department of 
Agriculturc conducted an audit of the Australian mcat inspection system August 22 
through September 20,2007. 

An opening meeting was held on August 22, 2007, in Canberra with the Central 
Compctcnt Authority (CCA) -Australia Quarantine and Inspection Scrvicc (AQIS). At 
this meeting, the auditor confirmed the ob.jective and scope of the rzudit and the auditor's 
itinerary, and requested additional information needed to completc the audit of 
Australia's mcat inspection system. 

Rcprescntatives fi*om AQIS' headquarters and/or rcprescntatives from AQlS' regional 
and local inspection offices accompanied the auditor during each audit activity. 

-1he objective was to ( 1) clcterminc whether the concerns identified during thc 2006 audit 
had been appropriately addressed, and (2) evaluate the performance of AQIS with respect 
to government oversight and enforcement of the AQIS and FSIS regulatory requirements 
relative to maintaining an inspcction systcni equivalent to that of the llnited States. 'I'his 
includcd spcc~al cnlphasis regarding the CCA's oversight of slaughter cslablistiments' 
~n~plcmentationof'controls to prevent contamination of carcasses with feces or ingesta 
and k n o ~ l e d g eanci application of'the FSlS regulatory requirements 

In pursuit of'the objcctivc, the following Mere visited: 

/ Competent Authority 1 / I comments 1 
I1 Competent Authority 1 Central 1 I -~~ 

(Interviews with AQIS . - - -- - ---- - - - ----
Officials) IQuccnsland and / Regional Offices-I 2 -4 

IVictoria 
f,ocal Office 8 l i s t ; i b l i s h m e ~ ~ ~ d ~ fI I ,_ --

iiilboratosies (Mrcrobiology} 
I storage Facilities 

1 
I 

/ Meat Slaughter !Proccssing i;stablishments I 
I 

I 



- - 

3. PROTOCOI.. 

This on-site audit was conducted in fow parts. One part involved visits with AQIS 
ofiicials to discuss oversight programs and practices, including enforcement activities. 
I he second part involved an audit of a selection of records and personnel interviews in 
the countrl's inspection headcluarters and regio~lal offices. The third pad involved on- 
slte \ sits to cight establishments Six slaughter and processing establishments and two 
ID Warehouses. I'hc fourth part involvcd visits to two private laboratories certified by 
AQlS to conduct microbiological testing of' meat products destined for the Ilnited States. 
I'rogram effectiveness dcternlinations of Australia's inspection system focused on five 
arcas of government controls and oversight and five areas of risk: (1) sanitation controls, 
including the implementation and operation of SSOP, (2) animal disease controls, (3) 
slaughteriprocessing controls, i~lcluding the implementation and operation of Hazard 
AnalysisiCritical Control Point (HACCP) programs and a testing program for ge~~cr ic  E 
coli,(4)residuc controls, and (5) enforcement controls, including testing program for 
S U I ~ I ~ I ~ C ' I I L Ispecies. 

1)uring the establishment visits. the auditor evaluated the nature, extent and degree to 
iihich findings impactcd i ~ 2fi>od safety and public health, 'I he auditor also assessed how 
inspection activities are carried out by AQlS and determined if controls wcrc in place to 
cnsurc that thc production ofmcat and meat products were sai'c, unadulterated and 
proper1y labeled. 

In the opcnlng meeting, the auditor explained that Australia's mcat inspection system 
noltld be aud~ted against the tbllowing standards. ( I )  131s regt~latory rcquire~nents, as 
applicable, (2) AQIS rcquircn~ents speclfic to exporting mcat and mcat products to the 
United States, and (3) 1:SIS ccluivalcncc dctcrminations specific to Australia 17SIS 
~cqu~remcntsinclude, among other things, d a ~ l )  inspection in all applicablc certified 
establishments, monthly supervisory visits to cert~tied establishments, humane handling 
and slaughter of animals, ante-mortem inspection of animals and post-morteni inspection 
of carcasses and parts thereof, thc handling and disposal of inedible and condemned 
mdter~als,sanitation ofi'acilitlcs and equipment, residuc testing, species verification, and 
requirements for I IACCP, SSOP, and tcsting programs for generic 1.:. coli and 4S~l lmor l~ l l~~  
specles . 

'l'he fr,llo\\ing FSIS equivalence determinations were made for Australia ~ ~ n d e r  the 
provisions of the World 'l'rade Organization SanitaryiPhytosanitary Agreement: 

1 Establishment cr~~ployccs collect carcass samples for Salmonella testing, and private 
Iaboratorics analy7c samples collected for iT(l/moncl/aspecies. Year-round, 
continuous sampling is conducted. 

3 Ecli~ines for Australia's domestic market may be slaughtered in the same 
establishnlent (Est 34 16) in which bovines are slaughtercd for export to the llnited 
States. 

3. I'he usc of the MI'SC rinse and chill technique is allowed on bovincs sla~~ghtcrcd in 
cstablishments certified to export to the [Jnited States. 



4. Australia is allowed to export meat to the 1Jnited States from sheep and swine 
carcasses whereby post-mortem inspection is conducted without examination of the 
heads. (This is permitted only when tissue from the heads was not saved for human 
consumption.) 

5. The following laboratory testing methods are allowed for the detcction of generic E 
coli: AOAC 998.08, AOAC 991.14, and AS 5013.15-2004. 

6. The fbllowing laboratory testing methods are allowed for the detection o f E  colr 
0157:I-17. AOAC 2000.14, FDA BAM Chapter 4A (Sept 2002 protocol), E cc.oli 
0157:117 HAX 01 57:H7, AOAC 996.09, AOAC 996.10, AOAC 2000.13, and IS0  
16654.2001. 

7 1 he kjllofiing laboratory tcsting nlcthods are allowed fbr the detcction oS~Ctrlmoncll~~: 
A0.4C 978.24, AOAC 989.14, AOAC 992 1 I ,  AOAC 996.08, AOAC 998.09, 
A0.4C 999.08. AOAC 999.09, AOAC 2000.07, AOAC 2001.07, AOAC 2001.08, 
AOAC 2001.09, AOAC OM 2003.09, ancl AOAC 5013.10-2004. 

8.  I'he f'ollo~ving,laboratory testing methods are allowed f'or the detcction of Lrsterra 
rnonocytoKcnrr AOAC 995.22, AOAC 997.03, AOAC 999.06, AOAC 996.14, 
AOAC 2002.00, AS 1766.2.16.1998,I71>ARAM Chapter 10 (January 2003), and 
I3AX I.m. 

4. I,I1GAL, BASIS FOR '1'111: AIJIIIT 

'The audit was underraken under the specific provisions ol'1J.S. laws and regulations, in 
particular: 

'I'he Federal Meat Inspection Act (2 1 U.S.C. 601 ct scq.). 

The Federal Meat Inspection Regulations (9 Cf:R Parts 301 to end), which include the 
PR/I 1AC'Cf' regulations. 

lsinal audit reports arc available o n  FSIS' website at: 
httc~:~w~\~.fsis.~~sda.~~v/re~~~lations&orcinnAtrdit I<euorts/index.asg. 

The following concerns were identified during the last two FSIS audits of Ai~stsalia's 
meat inspection system: 

Deficiencies regarding enforcement of 1J.S.requirements werc found in four of the 
I0 cstablishrnents audited. 
One establishment received a NOlD for non-compliance with the requirements f'or 
thc zero-tolerance policy fbr visible contamination with ir~gestaor feces. Corrective 
actions were taken within thirty days of receiving thc NOID. 



Sampling. packaging, and subnlission of ready-to eat sanlples for Listeria 
nlonocvtogenes and E.~cherichi~~coli (E coli) 0157:H7 were being performed by 
establishment personnel rathcr than by AQIS personnel. 
In one establishment, spinal cords were not being removed until after the final 
inspection station. 
Deficiencies regarding SSOP implementation were identified it1 three of the 10 
cstablishments audited. 
Deficiencies regarding Sanitation Performance Standards werc identified in four 
estnblishmcnts. 
1)eficiencies regarding 1-IACCP implcmcntation were identified in two 
establisl~ments. 

Deficienc~esregarding enforcement ofl! S. requirements were r o ~ ~ n din 1 1 of [he 19 
establishments auditcd. 
One establishment was delisted for non-cornpliance with requirements for effective 
food safety and sanitation procedures and a history of non-compliance resulting t'rorn 
the previous (JUIIC 2004) audil. 'l'his cstablishmcnt was relistcd following corrective 
actions. 
One cstablish~l~entrcceivcd a Notice of Intent to Dclist (NOID) for non-compliance 
~ v i t l lrequirements for effective food safety and sanitation procedures. Corrective 
~tctionswere taken within thirty days of receiving the NOID. 
1,aboratorics wcrc using sonlc non-1:SIS approvcd testing methods for thc detection 
oS pathogens and residues. 
Samples ol'incorrect size (25 grrtms) were used for the detection ofS'~rlrnnnr~/lrr 
species in ready-to-cat products. 
Oversight by AQIS of laboratories conducting microbiological and chemical testing 
of lncat products being cxportcd to thc Unitcd States was inadequate. 
Deficiencies regarding SSOI' implementation were found in 1 1 of thc 19 
cstablishmcnts audited. 
Deficiencies regarding Sanitation I'erformancc Standards were idcntiticd in 7 
cstablishmcnts. 
Deficiencies regarding I-IACCP i~nplemcntationwere identified in two 
cstabl~shments. 
I'he licqucncy of inspection by AQIS of cold stores handling US-cligiblc product 
\+as inadcquatc. 
Sampling, packaging, and subn~issionof samples of ready-to-cat products for Lm 
were being pertbnned by establishment personncl and thc samples were being 
anal) 7ed in private laboratories. 



6 .  MAIN FINDINGS 

6.1 Government Oversight 

All official \ieterinarians and inspectors assigned to establishments certified by AQIS to 
export meat and meat products to the United States are official Australian government 
employees, receiving no rcniuneration from either industry or establishment personnel. 

AQlS uti l i~es various levels o f  governriient oversight as part of its role in nianagirlg its 
export meat program In addition to the in-plant verification role by the AQIS inspection 
tcam, AQIS employs Area Technical Managers (AI'Ms) to conduct routine supervisory 
audits and Field Operation Managers (FOMs) to conduct in-depth audits as means to help 
assure compliance with importing country requirements. In addition, AQIS has a 
'C'eritication Unit, which is independent of daily inspection activities, to address specific 
non-compliance or potential non-compliance issues. This Verification Unit now answers 
to an executive management group comprised o f  senior executive officers of the various 
export branchcs; befixe, the Unit answered only to the Executive Manager of Exports. 
Since the previous FSlS audit, the Verification Unit has begun a program of audits of 
particular elements or activitics within the system as a whole, across a number of 
cstablisliments, whereas previously there was morc concentration on single-establishtnent 
systems fkorn thc sourcing of stock to the consignment to export, which duplicated other 
cstablishnient assessment controls. 'I'hc frcqucncy of the V U  audits of the elements 
varies according to each one's iniportancc in the system Some may be done at least 
annually, \\hereas others may be performed every two or three years. 'I'he Vcrificat~on 
lJnit reports its results to the Executive Management Group and the Program 
hlanagement. Program Management then revie~vs the recommcndations and implc~nents 
corrccti\'e actions. 

AQIS has the organizational structure and stafling to assure i~niforni irnplerrieritation of 
the Ll S .  import ~~ispection rcqi~isemcnts. 

I he Regional Offices manage the adrninislration of staffing, resources, finances, budgct, 
day-to-day operational issues, and export certification, and uphold the Meat Inspection 
Staffing Standard, which matches inspeclion stiiffing to needs, according to line speeds, 
dailj. kill volumes, etc. The Central Office in Canberra covers all the abovc on a national 
basis, to ensure corisiste~lt national application, and also manages the national meat 
program budget, the teclinicnl integrity of the regulatory systems througl~ the Field 
Operations M~ulagers (FOMs) and Arca 'l'eclinical Managers (ATMs), training programs, 
and national surveillance programs, such as the national residue testing plan arid 
tuberculos~s surveillance. 

1 he Verification Unit now answers to an excc~ttivc management group, comprised of 
senior executive officers of the various export branches: previously, the lJnit answered 
onl? lo the Executive Manager of Exports. 



I'cchnical Standards Branch Food Expons Branch 	 Compliance & 
Invecri~attonsRranch 

Vsrrtication l lni t  	 i:leId OperatconsManagers 

I'roducl 1ntc.grity Technical Scrvices I:ood Safety Areir l'eclin~calManagers 

In-l'lant Inspection Staff 

AQlS utilizes an interactive computer program called ELMER 3 as an essential tool in 
providing essential information, including US import inspection requirements, to 
lnspectlon personnel. l<I,MI'f1 3 is accessiblc by in-plant inspection staff in certified 
establishments and is managed bq the Meat I'rogram Manager and respective staff. 

6.1.:! Llltirnate Cuntml and Supcrvisiorl 

AQIS has the ultin~atc legal control over and super\fision of the official activities 
associated with the exports of meat products to the United States. 

OIJVs supervise meat inspectors daily and they send reports to the ATMs weekly. ATMs 
revicw the on-plant performance of Ol'Vs monthly. The Field Operations Managers 
(FOMs) nlcct with A'I'Ms regularly, either face-to-fice or via telephone, usually monthly. 

Est,tblishmcnt noncornpliaricc is usually manngcct through the National l'stablishment 
Veri tication System (previously the National I'lant Monitoring System). I f  warranted, 
establishments tilay be entered into a "Scheme for Corrective Actions" or sanctions may 
be applied, sitch as silspcrlsiori of parts or all of Approvcd Arrangenicnts operations or of 
operations, up to fill1 delistment, deregistration and criminal prosecution. 

AQIS had satisfhctorily addressed and corrected all of the I;SIS 2006 audit concerns, with 
one exception: Establishment employees *ere continuing the practice of sampling and 
packaging samples of ready-to-cat (RTE) product and submitting them to private 
laboratories fbr analysis, although no equivalence determination had been granted by the 
International Equivalence Staff for these alternative practices. 

With regard to the 2006 FSlS audit issue concerning contamination of product with 
~ngesta, cutensive effort lias been completed to improve the establishments' monitoring 
and ~csitication programs, as well as oversight of those programs by ficld inspection 
personnel and their supervisors. 



6.1.3 Assignment of Competent, Qualified Inspectors 

6.1.3.1 Employment 

Official veterinarians and inspectors are employed by AQIS either as permanent or 
contract cmployccs. Permanent inspectors are assigned to most establishments by 
rcgional offices; at other establishments or for seasonal shifts, inspection personnel are 
provided frorn a pool of contracted (part-time) personnel; relief is also provided from this 
pool In both cases, they are official government employees having the authority and the 
responstbility to carry out official AQlS inspection rcquiremcnts. All AQIS clnployccs 
are required to sign conflict o f  interest statements when they are hired and when their 
contracts conle LIPfor annual renewal. Tiley are required by law to report any actual or 
~rnpliedconflict of intercst to their supcrvisors. Vctcrinarians with large-animal practices 
are not offered contracts for the pool of available alternate staff. 

AQIS has implemented various training programs for its inspection personnel, which 
rncli~deind~~ctiontraining Sbr all newly hired veterinarians and meat inspectors and 
ongoing training for Ol'Vs and senior meat inspectors. Induction training, which 
includes AQlS inspection requirements, must be successfully completed before trainees 
bccomc authorized oflicers. 
Ongoing training includes developmental seminars given in a class-room environment 
and in-plant (hands-on) training. 'l'he A'I'Ms and I.'OMs identify the lield officials wllo 
are in need of' training and who will attend the training sessions. 'I'he policy of training is 
set centrally; recruitment and practical delivery are done regionally. 

'l'he responsibility for ensuring that field inspection personnel maintain up-to-date 
\+orking knowledge of I:SIS recluirernents lies with the Meat Inspection Ilivision 
Operations Coordinator, and is a Central Officc function. 

1-hcAnimal I'roducts Market Acccss I3ranch distributes "Market Acccss Adviccs" to 
inspection pcrsonncl, establishments and industry. 
12 data babe called "Vulurne 2,"on thc AQlS intranct, carries all recluirer~~crits,and is 
updated constantly. 
AQlS Meat Notices, both in electronic and also hard-copy fbrm, are provided to field 
personnel. 
I'eleconferences are held between headquarters and the field (2-3 per year per 
State/Territory). 
There is a program of On-Plant-Vet Professional Dcvelopn~cntWcckcnds. 14 per 
ycar in the country and twice per year in each State/'Territory (four times per year in 
the Queensland Regional Office in Rrisbane because of thc larger number of OPVs. 
All Senior Meat Inspectors attend an annual, thrce-day "Senior Mcat Inspector 
1,eadership Conference," in which information similar to that which is provided to 
OPVs is disscm~nated,including summaries of recent third-party audit results. The 



Senior Meat Inspectors also attend one of the two OPV professional development 
weekends to update their skills and promote the AQIS plant management team 
approach to oversight. 

AQIS uses ELMER 3 as a tool to provide training modules and competency verification 
for the OI'Vs. Such training is required to be conducted within a specified time frame 
and is monitored by the ATMs. 

6.1.4 Authority and Responsibility to Enforce thc Laws 

I'he Iixport C'ontrol Act qf'lYN2 and applicable regulations give AQlS the authority and 
responsibility to enforce Australia's meat inspection laws including meat and meat 
products produced for export to the lJnited Statcs. From this law, AQIS has implemented 
regulations to enforce the FSIS inspection requirements. 

6.1.5 Adequate Administralive and Technical Support 

AQIS has implcmented a program designed to increase direct oversight and involvement 
In the conduct of the microbiology testing programs that support the export of meat 
products to the United States. 111addition. tZQIS has signed a Mcmorandul~~01' 
llnderstanding with the National licsidue Survey as a means to ensure adequate oversight 
and involvenjent in the conduct of'residue testing programs that support thc export of 
mcat products to the llnited States. 

6.2 I Ieaclcluartcrs Audit 

'fhc auditor conducted a rcview of inspection system documents at the headcluarters and 
regtonal oflices. and also in inspcction of'ficcs in the audited establishments. 'I'hcsc 
records reviews focused primarily on food safety ha~ardsand included the fbllo~ving: 

Internal review rcports 
Supervisory visits to establish~nentsthat were certilicd to cxport to thc United States 
New Ians and implementation documents such as regulations, notices, directives and 
gillcielines 
Sanitation, slaughter and processing inspection procedures and standards 
Export product inspcction and control including export certiiicatcs 
llnforcement records, including examples of criminal prosecution, consumer 
complaints, recalls, scizure and control of noncompliant product, and withholding, 
suspending, withdrawir~ginspection services from or delisling an establishment that is 
certiiicci (oexport prodirct to the United States 

No deficiencies arosc as a result the examination of these docun~ents. 



6.2.1 Audits of Regional and Local Inspection Sites 

The FSIS auditor rcvicwcd government oversight and enforccmcnt activities at AQIS' 
regional offices in Brisbane, Queensland, and Melbourne, Victoria, and in the inspection 
offices of thc six slai~ghtcr/processingestablishments audited. 

Eight establ~shnlentscertilied by the government of Australia as eligible to export to the 
US were audited. This included six slaughtcr-and-processing establishments and two 
cold-storage facilities (11) Warehouses). No establishment was issued a NOID and none 
\\as delistcd. 

8.  KESIIIUE AN11 MICKOHIO1,OGY 1,ABORATORY AUDITS 

No rcsidue laboratories \?ere audited. 'I'he audit of laboratories conducting 
microbiological testing was limited to verification of testing methods used by laboratories 
and obersight by the AQIS. '{'he following lnicrobiology laboratories were visited: 

'I'he [:MI, Consulting Services 1,aboratory in Rrisbane, Queensland 
~I'lic'I'asrnan Laboratory Services in I ,aiunceston, Tasmania 

One dclicicnc! was idcntificd: 

In onc microbiology laboratory, thc tcrnperaturc of the incubator in which samples of 
I! S -el~gibleproduct were incubated, was not being recorded daily, as required, c~lthough 
a cl~~al~ty-controlcheck shect indicated that all controls were being aciecluately met. 

/Isst;lted e;irlier, the 1:SIS auditor focused on tive areas of risk to assess Australia's meat 
lnspcctlon systc~l?. he first of these risk arcas that the FSIS auditor rcviewed was 
Sanitation Controls. 

Bused on the on-site a~~ciitsof'cstnblishments, and except as noted below, Australia's 
lnspcction system had controls in place for SSOI' programs, all aspects of facility and 
cquipn~entsanitation, the prevention of actual or potential instances of product cross-
contamination, good personal hygiene practices, and good product handling and storage 
practices. 

In addition, Australia's inspection system had controls in place for water potability 
records, chlorination procedures, back-siphonage prevention. separation of operations, 
temperature conrrol, work space, ventilation, ante-rnortem facilities, welf'hre facilities, 
;ind ol~tsidepremises. 



9.1 SSOP 

Each of the six slaughter/processin establishments was evaluated to determine if the 
basic FSlS regulatory requirements for SSOP were met, according to the criteria 
employed in the US, domestic inspection program. 'l'he SSO1' in all six establishments 
were found to meet the basic FSlS regulatory requirements, with some exceptions. Some 
SSOP rcquircments were not adecluately enforced in five of these six cstablishments: 

In onc establishment, common contact was observed between beef carcasses and a 
steel guard, prior to the final inspection station. 
~revcntivcmcasures were not included in the documentation of some corrective 
actions for pre-operational sanitation deficiencies in fivecstablishments, and for 
operational sanitation dcliciencics in three establishments. 

0.2 Sanitation Pcrfbrmancc Standards 

Sanitation Performance Standards in all establishments were found to tncct the basic 
I;SIS regulatory recluiretnents, with some exceptions. Some requirements were not 
adecluately enforced in three of the 8 cstablishn~cntsaudited: 

In two establishments, maintenance and cleaning of over-product structures had been 
neglected. 

I11 one establishment, cleaning chemicals were stored under insanitary conditions. 

10. ANIMAL DISEASE CONTROLS 

1 he second of'the five risk areas that the 1:SIS auditor reviewed was Animal Ilisease 
i'ontrols. 'I'hese controls include ensuring adequate animal identification, humanc 
handling and humanc slaughrcr, control over condemned and restricted product, and 
procedures for sanitary handling ofrcturncd and reconditioned product. 'I'he auditor 
determined that Australia's inspection system had adequate controls in place. 

'I'here had been no outbreaks of animal diseases \sith public health significance since the 
last 1:SIS a ~ ~ d i t .  

1 1 .  SLAUGl I'I'I~R/PII0('13SSING CONTROLS 

fhe third of the tive risk areas that the FSIS auditor reviewed was Slaughtcr/Processing 
Controls. 'l'he controls irlcl~idcthe following arcas: Ingredients identification; control of 
restricted ingredients: formulations; processing schedules; equipment and records; and 
processing controls of cured, dried, and cooked products. 

The controls also includcd thc implementation of IlACCP systems in the six 
establishments in which they were required and implerncntatioll of generic E. coli testing 
programs in the slaughter cstablishments. 



1 1 . 1  I-Iumanc Handling and Humane Slaughter 

No deficiencies wcrc reported. 

1 1.2 tlACCP Implementation 

All slaughter and processing establishments certified to export meat products to the 
IJnited States are required to have developed and adequately implement a IIACCP 
program. Each of these programs was evaluated according to the criteria employed in the 
U.S. domestic inspection program. 

I'he HACCI' programs were reviewed during the on-site audits of the six slaughter/ 
processing cstablishnlcnts. T11e two ID Warehouses were not required to implement 
HACCI' programs. 

Dclicicnc~esregarding I IACCP ilnplemt.ntation uere found in four of the six 
establisl~rnentsin which theq wcrc required. Thcsc wcrc: 

In two cstabli~hn~~rits ,the actual times when some of'the monitoring checks wcrc 
performed were not recorded. 
In two establishments, the actual observativ~lsmade during some of-the monitoring 
activities were not recorded. 
In one esrablishment, the munilor's initials or signature were riot included in the 
monitoring documentation. 
In one establishmenr, written corrective actions to be taken when critical l i r~~i tswere 
cxcecdcd did not include reinspection of product back to the last acceptable 
tnonitoring check. 
In one establishmc~~t,the actual times \vhen the verification procedures were 
pcrf'ormed wcrc not documented. 

1 1.3 Testing fur Generic E. coli 

Australia has adopted the generic I:' coli testing methods that met the PRIIIACCP 
cr~tcriu. 

Six of'the eight establisliments audited were required to meet the basic FSlS regulatory 
recli~irernents1i)rgeneric /i ~ ~ ' o l itesting and were elaluated according to the criteria 
cinployed in the 1J.S.domcstic inspection program. 

No deticicncics ivere reported. 



1 1.3 Testing of Ready-to Eat (RTE) Products for Lisreritr rnonocytogenes and 
E coli 0157:117 

No ready-to-eat (IITE) products were being produced in any of the establishments 
audited, so testing for Listeriu n?onocvytoyei?r.swas not required in these establishments. 

Ihe FSlS auditor determined, however, that in other establisl~rnentsproducing KI'E 
products that were eligible for export to the U S ,  establishment personnel were 
continuing (under AQIS supervision) the practices of performing the sarripling and 
packaging of samples to be tested for Listeria monocytogenrs (and I:', coli 0157:M7) 
and submitting them to private laboratories for analysis, although no equivalence 
determination had been granted by the International Audit Staff (IAS) for these 
alternatice procedures; in fact, no request fixan equivalcncc detcrrnination regarding 
these procedures had as yet been received by IAS. Since tlicsc are regulatory 
sampling programs, and no equivalence dcterm~nationhas been grrrnted, these 
fi~nctionsarc to be performed by AQIS inqpection personnel and the samples tcstcd in 
government laboratories. This was a rcpcat deficiency from the previous FSIS audit 
in I Z L I ~ L I S ~2006, 

I he fourth 01' the five risk areas that the FSlS auclitor reviewed was Residue Control 
records Australia's rcsiduc program is controlled by the government's National Rcsiduc 
Survej, \vhich is part of tlic Ministry of Agriculture. Fisheries, and I:orestry, and separate 
from AQIS. 

No rcsiduc laboratories wcre included in this audit. The residuc controls at thc 
cstablishmrnt level were audited and found to bc in compliance with FSIS recluirements, 

Ilocumentation was provided at t l~cheadquarters level that the national residue testing 
program was on schedule. 

13. I<NL:OKCF;MEN'T'CONTROLS 

T11e fifth of the five risk areas that the 1:SIS auclitor reviewed was EnSorcernent Controls. 
I'hese controls included the enforcement of inspcct~onrequirements si~chas required 
inspection coverage and the testing programs for S~ilr?zonrllaand species verification. 

13.1 Daily Inspection in Establishments 

Inspect~onM a s  being conducted daily in all ol'the six slaughter/processing establishments 
:~uditecl 

iZQIS re1 iews of the two cold-store i'acilities audited wcre being conductcd every three 
rnonths, at n rninirnurn, as required. 



13.2 I'csting for Salrnonella species 

Australia has adopted the FSIS requirements for testing for Salmonella with the exception 
of the following equivalent measures: 

1 .  Establishment cmployces collect the samples. 
2. I'rivatc laboratories analyze the samples. 
3.  Year-round, continuous sampling is conducted. 

Six of the eight establishmcllts audited were rcquired to meet the basic FSIS regulatory 
rccluirements for Scrltnonella testing and were evaluated accorcting to the criteria 
employed in the U.S. domestic inspection program. 

Testing for S~rlrnonellawas propcrly conducted in all six establishments. 

13.3 Species Verification 

Species verification was bcing conductcd in those establishmcnts in which i t  was 
rccluircd. 

13.4 I'criodic Supervisory Rcviews 

During this audit, it was 1i)und that in all establishnlents visited, supervisory rcvicws of  
certified establishments were being performed and documented as rccluircd. 

1 3.5 Inspection System Controls 

?'he CC'A had controls in place for ante-mortem inspection proced~lrcs and dispositions; 
restricted p rod~~c t  and inspection samples; disposition of dead, dying, diseased or 
disablcd animals; shipment security, including shipment between establishmcnts: and 
prc\~cntion ofcolnnlingli~lg of product intended for export to the Unitcd Statcs with 
product ~ntcnded for the domestic market 

I'herc was one area of concern: In onc establishment. light at two post-mortem 
inspcclion stations was inadequate. 

In addition, controls were in placc for the imporlation of only eligible n~eat  products 
(from New Zcaland) for lurther processing (into beef jerky). 

Lastl), adequate controls were found to be in placc for security items, shipment security, 
and products entering the establishments from outside sources. All product transferred 
from an export facility to anothcr establishment is accompanied by a (numbered) AQIS 
Llcat l'ranskr Certiiicate. I'roduct transferred to thc port for export is sealed with bolt 
seal that may be broken orlly with bolt cutters 



14. CLOSING MEE'I'ING 

A closing n~ecting was heid on September 20, 2007, in Canbena with the CCA. At this 
nieetlng, the primary findings werc presented by the lead auditor. 

'I'hc CCA ~inderstood and accepted the filldings 

4 )'I1: Gary D. Uolstad, DVM 
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60 msernrtbn of the Establtshment 

Est. 4, Australia Meat Holdings Pty. Ltd., Townsville, Australia; August 3 1 ,  2007; Beef 

Slaughterffrocessing 


13151 Documentation of corrective actions taken in response to some deficiencies identified during pre- 
operational sanitation inspection did not include preventive measures, The AQIS o6cials ordered 
immediate correction. [Regulatory references: 9CFR $416.15(b) and 4 16.171 

1615 I 	 The daily documentation of the monitoring and verification procedures did not contain the initials 
or signatures of the persons performing the monitoring, although the signatures were entered 
electronically into the computer system soon aRer (within an hour or two of) completion of the 
monitoring and verificntion procedures. [9CFR $4 17.5(b) and 4 17.81 

39151 	 Small amounts of rust and flaking paint were observed on overhead structures in several exposed- 
meat production areas. The AQIS oficials ordered prompt repair and an improved general 
overhead-structure maintenance program. [9CFR $4 16.2(b), 4 16.151 

-- --- - - - -- -
61 NAME M:WDlTOR / 62 AUDITOR SICNATURE AND DATE 

Curb D Bolstad DVM 
- - -----.-
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Uni ted States Deparbnent of Agriculture 

Fwd  Safety and  Inspealon Service 
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Thomas Borthwick & Sons Pty. Ltd. Sep. 4,2007 67 . Australia 
.--. 
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60 Observeton d Me Establbhment 

Est. 67, Thomas Borthwick & Sons Pty. L,td., Mackay, Quecnsland, Australia; September 4,2007; Beef 
slaughter/cutting/boning 


16151 	 The monitoring records did not contain the actual observed results of each monitoring activity 

unless a deviation was observed. The AQIS officials ordered immediate correction. [9CFK 

§317.5,417.8] 

45/5 1 	 Split beef carcasses werc routinely contacting a stainless steel guard at the head-drop station. The 
AQIS officials ordcrcd prompt correction. [9CFR $4 16.13(c), 4 16.171 

--- - .-- -- -- ---	 - -
61 NAME Of AUDtTOR 62 AUDITOR SIGNATURE AND DATE 


Gar\ 1) t3olstad DVM 
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United States Department of Agr~culture 
Food Safety and Inspection Service 
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t SIS- 5OCO-6 (04K.l4/2002) 
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Page 2 of 2 

60 Observation of the Establlshrnent 

Cst. 195, I'asman Group Service Pty., 1,ongford. 1asmania, Australia; September 13, 2007. Bovine/ovine 
sIaughter/processing 

12'5 1 Most documented correctivc actions for pre-operational sanitation deficiencies did not include 
prcventlve measures. [9 ('FR 416,15(b),416.171 

2015 1 The written description of corrective actions for the CCPs for "zero tolerance" for I c e s ,  
ingesta, and Inilk did not include measures to demonstrate that the CCP was under control after a 
J c \  iation occurrcd. [Regulatory refcrcnce 9 CFR 4 1 7 2(c)(5).4 17.3(a), 4 17.8 1 

2215 1 .  Some monitoring records did not illcliide the times whcn the monitoring was pcrformed. [9CFR 
4 17.5(b). 41 7.8) 

2215 1.  l'hc verification documentation did not incl~tdc the times whcn the verification actlvity was 
pcrli)rmed. 19 CI:K 1 17.5(b),317.81 

61 NAME OF AUDITOR I 62 AUDITOR SIGNATURE AND D q E  

,$'~arv L) Uolstad. DVkl 1 i /-/ f i L > d f < / t ( ; /  
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United States Department o f  Agriculture 

F o o d  Safety and  l n y w a l o n  Service 
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60 Ossorvatlonof the Establuhment 

Est. 384, Australia Meat Moldings Pty. I.td.; Rockharnpton, Queensland; September 6,2007; Becf 
slaughter/cutting/boning 


1 3 6  1 Documentation of corrective actions taken in response to some deficiencies identified dur~ng pre- 
operational sanitation inspection did not include preventive measures. ?'he AQJS officials ordercd 
Immediate currection. [Regulatory rcfcrences 9CFR $4 16,15(b) and 41 6.171 

----- - -.- - - -- - - -- 
61 NAME OF AUDITOR 62 AUDITOR SICNATURE W D  DAT 

Gar\. D Hnlslad DVM 
- -
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Unked States Oeparbnent of Agricuture 

Food Safety and Inspedion Service 


Foreign EstablishmentAudit Checklist 
.-. ----
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t5TPBLlSHMENi NAME AND LCXATION -/-~AuD~TDATET "K& OF COUNTRY
GsTABUS~MENTNO/I 
AustrallaWingham Abattoirs Pty. Ltd. ; Scp 7,2007 / 628 I - ---- --. - - --

Macksville, Queensland 5 NAME OF AUMTOR(S) 6 T Y E  OF AUDIT 

Gary D Bolstad, D V M  ~.-:MENT NOIT 
-


Place an X in the Audit Results block to  ~ n d ~ c o t enoncomplience with requ~rements Use 0 if not applicable. 

Part A - Sankation Standard Optrating Rocedum (SS 
Bask Requhments 

7 WrdtaII SSOP 

1) Record8 documentno m p l m n t s l m n  ---..---
9 S ~ p n dand &.d SSOP by otni la  or overnil sulhonly 35 Realdue 
.- . - --. - --


Sanitation Standard Operating ~ r o c e d E  Part E -Other Requirements 

.. - - -Ongohg Requlrenents -- -


to Implemantalono( SSOPI lffiludhg monItc4ng of ~mplementatm 36 Expon -- --- --

I 1  Mamtenance and ora lwton ol the .(fscbveneu 04 SSOP's L------ --

aclon v hen Ih.SSOPs hava fated to p r e ~ n l  12 ~ o r u ~ i w s  dlroct 
38 Erlabllrhmcnt Grornds and Pmt Conlml 

pDduct oorlamlnsttcn or d u t r r r t l  - - -- -- --- ---- - - I 
Part B - Hazard Analyois a --40 L Q ~ I  -.--- ---


Polnt (HACCP) SyBeme - Baelc Requlments 
-
lllIrT--

14 O*v.lop.d ma Implementmd a wnttm HACCP plan -
-

15 Coneol* 01 the HACCP Ilsi tho f m d  *ably hazard8 42 Plumbang and Swage  

16 Record8 docurnentlnq nrpbmsntalbn and monltor(ng of tho 43 Wale Supply -
HACCP plan -- - - -- 44 Dressing Rmms/La%atoilss 

I 7  The HACCP plsn Is s b n d  and daed by Iha rasponslhls 0 --
e.taMIshrnmnt hdivao(U 45 Fqu~pmcnt and UlcnsIIv - --- - - - . --- ---- ---Hazard Analysk and Cntlcal Control Polnt --. ---

I
(HACCP) Syrtems -OngdngRequirements 46 Sanitary Opwalionn -- - ---- - -- -- - - --- - 7--

11) Mon lbnq  d M C C P  plan 0 41 tmgoyae tiygienc 

18 Ventlcabon em vslddlran d HACCP plan - .  -. -.__ -2 48 Condemned Product Contrd 

20 Connttv. a c l m  wnlts, In HACCP plan 0 
Part F - lnspectbn Requlrments 

- - -- - 0 

22 Rscwd, docwnml~w h e  wrltbn HA d the 0 48 Governnwn~ Slafflng 

cntlcei convd p o t s  sass end t m t r  d s p s t f ~ cwed acumnao 


~ a %C - Economlc Ii%o~es&enesa 50 sly lnspcct~ol Covera~e 


73 I.be cng - CV3ducl S I J ~ &  - '-_~ntonernrnt  

-- - +;I 1---

X
51 
24 ilMlng - N 5  Welphla 0 -- --


- --- .--- 52 Humane Handling 

25 General Labeling -. -- - - --- - -

26 Fm Pmd Slmnd#alslBane(mr (DafedslAQUPbk Sk ln tMo i8 tu~ )  0 53 Animal Idonllficolion 

- ---- ..-- - - --
Part D -Sampling I-;--Genetic E coli Testing - -. - --- - -- --- - - - I 

18  Sample COlbctcon/Anstys~% 

- - - p--


2 Y  Hecords 

56 Europan Communlly Dkecllveii Salmonella brformance Standards - Baslc Requimments - --



F SlS 50008 (04104RW2) Page 2 of 2------ -.- -- - -- --A ------
60 Observatnn of the Establtshrnent 

Est. 628, Wingham Abattoirs Pty. 1,td.; Macksville, Quecnsland, Australia; September 7,2007; 

cold store 


1315 1 Documentation of corrective actions takcn in response to some deficiencies identified during pre-

operational and operational sanitation inspection did not include preventivc measures. [Regulatary 

references: 9CFR 5416.15(b) and 416.171 


-- 
61 NAME OF AUDITOR 

--
'1 62 AUDlTOA SICNATURE AND DATE 

.--

Oarv D Bolsrad DVM 
- - -- 
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United Stales Dcpariment of Agricunure 
Food Safety and lnspedbn Servke 

Foreign EstablishmentAudit Checklist 
-- - -	 - .-

1 2 AUDIT DATE / 3 ESTABLISHMENT NO 1 4  NAME OF COUNTRY1- ESl ABLISHMENT NAME N D  LOCATION 

6 

X1;" 
Results b l o c k ; ~  lndcate noncompilance wlfh requlroments. 

Part A - ~ < n part D - Contnuedm Standard Operating Rocedura, 
RerJll

Bask Requternents Rudlr Economic Sampling --. ----	 -
7 WMfen SSOP 3 1  Schedubd Sample l 


a R a a d r  &um.ntmg arplan*ntafion 


9 5lpn.d and dated SSOP 4 on-sne 35 Residue -- - -

Sanitation Sandrrd Operating part E -Other Requirements 


Grecnham Tasmania Pty Ltd 	 I 7 1 ~  -
5 NAME OF AUOlTOR(S) TYPEOF AUOm

Longford, Tasmania 
Gary D Bolstod, DVM O N - S ~ ~ E  DOCUMEFITA U D I ~nuom 

Place en X In the Aud~f Use 0 rf not appltcable 

-- Ongohg Requlmnents __ ---- -
10 imptementmon or SSOPs hdudlng monitoring of imp!emenbuon _ 36 --ExWrl 

1 '  Mmntwnceand svs lwl iond Ihs df*cDvenosr, o l  S O P  a 37 Impat ---
12 	 Lormctne scl~on when Iha SSOPs have f@ed 38 Establshrnent Grouds and Psrl Conlrul 

pwducl corimrrt.lim 01 adutsrallw 

13 	 Dmblyrscofd8 docurnsnl Itam 10 11 and 12abova 39 EslsM*rmanl Con~truclionIMnintensnce 

Part €4 -Hazard Anrlyslr end Cr i t i ca l  Control 40 ~ lgh!  .- - --

- Point (HACCP) SyslBms - BaalcRequlnments -


41 Venlllnlon 

14 Dov8bp.d n d  ~mp(mmenf.da wn(tm HACCPpian -- -. 


15 	 ~ o n t e n uOI ma HACCP kt the food saw hazards cntlcai control 42 Plumbtny dnd Sswvyc 


Dolnta vttlcal llmltr P u c @ - u _ r ~ ~ t ~ e  - .-----

dCI!On8 


l a  Record8 docun~ntlnp ~ m p b m e n l ~ l a n  
43 Water Supply -- -- - -
and fmnUorlng o l  the 

HACCP prw ---- -- - I 4 4 Drsswng R ~ ~ m M a v M Q n *  -17 The M C C P  plan Is slgned end dated by the rflspon$lLIle ---
establuhmenl ~ n d n i d w i  45 Fowarnenl and U!ensrls 

H a r d  ~ n d ~ l g a n dCrnlcal Control Point 

(HACCP)Systmr - Ongohg Requlments 


18 Momtoring of HACCP @an 
- - -.-.-

19 	 Vonflcallon and valldatloo ol HACCP plan 

20 	 ConaUne s d o n  written tn HACCIJ plan 

-21 Reasserred adeauscv olMs M C C P  plan 

22 H m r d s  dowmcnting lhewritten HACCP plan monttorlng of lhe 
cnrlcal aultrol points datea and t ~ m mof specrfic cvont occurrences 

Part C - Economlc IMolesomenesa 
23 	 LoLultng R W u l  Slndsrds 

24 	 LabMinp - Ne( Ws@lts 
- .  --

25 	 General Ubellng 
.- ---. - -- ---- -- -- -
25 Fjn Prod Stsnn.sda~Romlas (DslsdolAQLIP~k Skm8Molature) 

- - I____- I  
4 1  	 Employes Uyglrnc 

-- - -- -- . - -

48 	 Condemned Product C0Mr01 II -
part F - Inspection Requlments 
--..-

49  rnurmrnn~Stnffnnn-."?.". - - -  
- -

50 Dally lospclaon Coverage . 
- - -- 

52 Humans Uandllng 
- -- 

53 Anlmsl IdontlllCP~m 

--	 - -. 

- - A T  

--I

I- t 

I 

I 
RrlD - S a m p l l t i g  	

.- --

Genetic E c o l t  Testing 	 54 Ante Moltam hspoction 
-	 .---- - - - - -- .-----x

27 

28 
-

- - 
Wrt1.n PfoceUur*s 

Sampia C dbcl8odAndyria
- - -- -

55 

-

29 RKW~I -- 

Salmonella Wrforman 
---. 

30 Corac'tv.A 
- - 

-- -- 

-- 

56 

5 1  

31 Uestse~rnenl  
-

32 Wfillm Assurance 

-- -- -- - -- -- - 4---- 
50 

FSIS- 5000-6 (04104/2002) 

Port Morism hspecllm 

Parl G - Other Regulatory Ovenlght Requirements 

- . 

Ewopem Ccinmunlly Dvecttves 0 

MomHy R ~ v i w  
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60 Obaewalanof the Edablahment 

Establishment # 716: Greenham Tas~nania Pty. Ltd,; Longford, Tasmania, Australia; Sept. 17, 2007; 

bovine slaughter, cutting, and boning 


3915 1 	Maintenance and cleaning of some over-product structures had been neglected in several 
production areas, cspcciully behind refrigeration/ventilation units. The AQIS officials ordered 
prompt correction. [Regulatory refcrcnces: 9CFR $4 16.4(b)and 4 16.171 

4015 1 	FSIS requires SO foot-candles (fc), equivalent to 550 Lux, of shadow-free light at the inspection 
surface; levcls of 18 fc (200 Lux) and 38 fc (420 Lux) were measured at the carcass and head 
inspection stations, respectively. This was in the process of being corrected before the day's 
audit was completed. [9CFR 307.2(m)(2)] 

- - - - --- ---
61 NAME OF AUDITOR 

Gary D Bolstad. VVM -
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-- 

1 

United States Departmentof Agrlcufture 
Food Safety and I nspect~onServlce 

Foreign Establishment Audit Checklist -


ESTABLISHMENT NAME AND LCCATION / 7 AUDIT DATE 
 3 ESTABLISHMENT NO 1 4  NAME OF COUNTRY 


f letcher I i~ternational kxports f'ty. Ltd. ' 9/10/07 
I 

2709 I Australia 

i - -.-- --


D ~ b b o .NS%' 5 NAME OF AUDITOR(S) / 6 TYPE OF AUDIT 


7 ~ n t t e nSSOP 

8 liecords docum 

9 Sigried and daed SSOP by m-slte or overall author~ty 

San~tat~onStandard Operabng ~rocedu  
Ongohg Requlremen 

10 	 Implementation of SSOP s lncluclng nionitor!ng of irnplemenlatlon 
- -.- - -- . 

11 Maintenance and evaluation of the effecbveness of SSOP's 

12 Correclve actlon when the SSOPs tidve fsled to prewrlt dlrect 
nrnduct cor taminat~m or aduteralion 

13 	 Daly rso rds  document item 10. 11 and 12above 

Part B - Hazard Analys~s and Critical Control 

Polnt (HACCP) Systems - Basc Requirements 
- .-

14 Developed m d  impleniented a w r l t t l  HACCP plan 

15 Conents of the HACCP llst the f w d  safety hazards 
cr i t~cd conbol p-anjs cytlcal llrnitf procedues wr[eg_ve _dcl,or,s 

16 	 Records docurnentlng impkmentatton and monltor~ng of the 
HACCP olan 

17 	 The HACCP plan is sgned and m e d  by the responsible 

establishment indlvdual 


Hazard Analyss and crlticalco 

(HACCP) Systems -Ongoing Re 


18 	 Mon~mrlng of HACCP plan 

19 	 Verif~cdhon dnd vdldation o l  HACC 

20 	 Col~ective dctlon Hrltlen in HACCP plan 

21 Reassessed adequacy o l  the HPCCP plan 
-

2 2  Recolds docurnail~ng h e  wrltten HACCP plan nmnltortlp of the 
c r ~ t ~ c a l  evert ocwrrerces COnbol w ~ i t s  ddes m d  trnes d s v e c ~ l ~ c  

23 	 Label~ng R 

24 Labdcng NFl iNelghts 

25 General Labellng 

Part D -Sampling 

Gener~cE. coli Test~ng 


2' 	 Wrltten Procedures 

(R 	 San~plc ColOcr~ori Analysis 

29 	 Records 

Salmonella Performance St 	 ents 

35 

1 

36 

37 

.\ 36 

I 

I 39 

42 

48 

I r --
49/ 1 
50 

51 

52 

543

1 55 

56 

Res~due 

Pa 

Export 

Import - -

Establishment Gromds and P a t  Control 
. . 

Establ~shmentConstruct~onIMa~ntenanco 

.- -

Plurnb~ngan 
- - - , --

-

\ -

Condemned Product Control 
-

Part F - Inspecton Requ~rments 
- - . 

Governnwnt Staff~ng 
.- ..--- ---

Dally lnspectiui Cvverag 

Entorcement 

Humane Handllng 

-- -- - .-. 

Ante Mortem l r ls~ect lon 

post M G R ~lnspct lon 

Part G - Other Regulato~y Overs~ghtRequirements 

Euro~eanCommunity Drect~ves 

32 	 Wri ten Assur 



-- - -- - -- - -  

FSIS 5000-6 (0410412002) Page 2 of 2 

60 Observation of the Establishment 

Est. 2309. 1"letcher International l:'xports I'ty. Ltd., Dubbo. NSU', Australia; Sep. 10, 2007 (SIP) 

5 1  Some of'the documentation for corrective actions taken as a result of pre-operational sanitatiorl 
inspection did not incltide preventive measures. [Regulatory references: 9 CFR 4 16.15(b). 4 16.171 

16/51 Soine monitoring records did not contain actual observed results for all units checked (observations 
\\crc notcd only if thel'e wab a deviation). [C) CFR 417.5(a)(3), 417.81 

16/51 '1 he actiial timcs of' some monitoring activities nere not docunlcntcd. [9 C1:K 41 7.5(b), 417.81 

46,5 1 S o ~ n rcleaning thc~nicals were stored under insanitary conditions. [9 C'FR 4 16.4(c)] 

1 

61 NAME OF AUDIT 62 AUDITOR SIGNATUR 

I 
PGdr\  D Dol5tdd. DVh.1I - --- -- -- __ ____ - -- - - - - -- 

, l / c , i ~  i c;) 
-- 

jf 
, 
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--- 
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-- -- - - - ---- 

-- -- - 

-- 

-- 

- - 
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Unl ted States Department of Agrtcukure 

Fwd Safety and I n q e d ~ o nS e ~ c e  


Foreign Establishment Audit Checklist 
1 	 ESTWLISHMENT NAME AN^ LOCATION 

H a r b o u r s i d e  S e r v ~ c e s  qty. Ltd. 
r 0 W l l ~ v l l l ~  6 TYPE OF%D~T 

Garv D.Bols tad ,  DVM ( T l o ~ - ~ ~ ~ ~ ~ ~ ~ ~ ~OOCVMENT WDIIj 

-- ----- - - ---- _ 1k-J L 


Place an X In tho Audit Results block to lndlcate noncornpl~ancewith reqc~trements. Use 0 ~fnot applicable.
--.....--. - -----
Par t  A - S a n i t a t i o n  standaid~~-ocedurm (SSOP) -- Part D- Conthued 

E c o n o m i c  S a m p l l n g  -
-

I Wnllen SSOP 33 Scheduled Sample ----- -- ---- - -- ____-- ! ." 

9 	 stgnea and d a d  SSOP by m a l t o  or ovamll authority .--
S a n l t a t i o n  g t a n d a r d  qHiratlng~ r o c e d u r e s m - - Part E - O t h e r  Requ i rements  


O n g ~ ~ g _ R ~ ~ ~ e n t s-- . --- -- - -


- -7- I 

J n  	F s t a b l ~ ~ m m t  IGroulds ond P a l  Contml a:
- -- - .-- ---
9 	 E6taMtshrnent C o n n ~ c l ~ ~ n l M ~ ~ n l e n a w O  -

I 
-

bin0 and Sews90 

-	Lavatoims 
- - I 

ednbl~lhrnenln d n d u d  45 Equtpmsnt rnd  Utonsrll 
.-- - - jHiuardAna lysm a n d i c r i l k a l  C o n t r o l  Point 


(HACCP)  Systems - Ongdng R e q u i r e m n t s  46 San~taryOperations 
--- . 

I 

P 

18 	 U u r , 1 0 r 1 ~of MCCP p!w~ 
--- - --- -- - 4r Employee Hyg~ene 

---	 - - -.---
1 Y  	 Venf~cntonand v.ld.lwn d HACCP plan ---. .- 48 Condemned Product Control 

20 Coaecttvo a c t m  wnlm m HACCP pian--
d Ihe HPCCP plan 
---.-- - Parl F - lnspactbn R e q u l r e n e n t s21 	 H s ~ ~ e ~ ~ d . d e ~ ~ a c y  - - - ---

2 2  	 Recomb dccummllnp 81swntbn HACCP plan nwn8tonrgd the 49  kvsrnmsnl  SIolflnp 
cr1fc.I conk4 wmtr d*rb nd Imaa d rp&iftc evoR ocwrnmos -- -- - ---- --- .- -- -

Part C - ~ c o n o m i cI'YUlolesaneness - 50 Dally lnrpectm Covvrsge 	 $ 0->'3 i a t % l ~ n ~Roducl Stm&rdr 	 & - --

24 Labdlng - N d  Wwghtr 
- _ _ -- - - -

0 
$1 ~n f~ rcement  

- -- - - . .  I X 
-

52 	 tiumane Handling 0 -LS Genarsl Labcling .--
- -
76 Fin Prod SlsndsdriBonal - - - -

Pan 0 - S a m p l i n g  
Gener i c  E coll T e s t l n g  

- .- ---- - - -- 

msMo,stura) -- O 53 Anlrnsl lacnflrlcellon 

-

- -

0 
-

0 

I -

-- - 

28 Sarnps ColbctlorJAnaly11r 
-.-- * 

20 Records 
-. - --- -- - - - 

- --

-

. 
Part  G - Other  Regu la to ry  Oversight Requ imrnen ts  

- -

- -- -- - -- -- 

-- 
Salmone l la  R r f o m n c e  S a n d a r d s  - Baal nlty Dtactlve, 

--. I -	 -- - ,-
J O  	CorffilrvoAc(lon~ 



----- FSlS 5000-6 (04104RW2) Page 2 of 2 

BO ObservaWn of the ~st+l~shment , 
Est. 5153, ~ a r b o u k i d eServices Pty. I,td., l'ownsville, Australia; Scptcrnber 3, 2007; cold store. 

13151 Documentation of corrective actions taken in response to some deficiencies identified during pre-
operational sanitation inspection did not include prevcntive measures. The AQlS officials ordered 
immediate correction. 1 Iiegulatory references: 9CFR 54 16,15(b)and 4 16.171 

-

6 I N ~ M EOF AUDITOR 
! 
1 

-- 
~ ~ - A U D I T O RSICNATURE ANORAIE , , / 

Ciiw D Bolstad DVM 1 

.-



Country Response Not Received
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