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The audit took place in Brazil from October 19 through Nor ember 7.3005. 

,inopening rneeting lvas held on October 19. 3005. in Sao Paulo \kith the Central 
Competent Xutllorit~ i CC'A). M hich is the Department of .Aninla1 Prod~ict 111spection 
(Departamento de Inspeqrio de Produtos de Ongem) (DIPO&J). At this meeting. the Food 
Sdfety and Inspection Sen  ice (FSIS) audit t e m  confirmed the objecti~ e and scope of thc 
audit. the audit itineraries. and requested additional information needed to complete the 
audit of' Braril's meat inspection system. 

Tile audit team Lvas accompanied during the entire audit by representatives from DIPOA 
and/or representatives from the Animal Product Inspection Service (Ser\.iqo de Inspeq50 
de Produtos de Origem Alnimal) (SIPA). 

3. OBJECTIVE OF TIHE AUDIT 

This audit was the th~rd  follow-up audit to the enforcement audit that mas conducted in . .
>,$arch/4i;ri!2C)C5, ThCGbjccti-, of ihi a-GJii -,.+as to detsrminz If Graz;l jiad 
impleinented correcti\ e actions M ith regard to go\ ernrnent oversight. establislment 
operations. and laborator!. operations. 

In pursuit of the objective. the following sites mere visited: the headquarters (temporarily 
moved to Sao Paulo) of DIPOA. four S P A  offices located in four Federal Agriculture 
Offices at the State Letrel (Rio Grande do Sul. Minas Gerais. Mato Grosso do Sul. and 
Sao Paula). two residue testing laboratories (go1 ernment labs). four inicrnhiological 
testing laboratories (t\\o government and tmo private labs). three meat processing 
cstablislments. and five meat slaughter and processing establishments. 

1 1 3 

Competent Authority Visits 1 1 Comments I 
I I 

Competent Authority Visits 1 Headquarters I 1 Sao Paulo 

I 4 : Federal Agric Offices at I 
I ) state levei I 

I hlicrobiology Laboratories 1.1 1 
1 Meat Processing Establislul~ents 

I 

3 1 
F I

hleat Slaughter and Processing Establislmients 5 I 



3. PROTOCOL 

This on-site audit ~tas conducted in four parts. One part in\ olt ed \ isits ttith CCX and 
SIP \ oficials to ahsess the implementation of  strategic plans that nere detreloped 111 \la> 
3005. The second pa1-t int o l ~  ed an audit of a selection of records at the CCA and four 
SIP.\ officss. The third p a t  in\ol\ed on-site T. isits to eight establislm~ents selected b) 
the CCX: fite slaughter and processing establishments. and three processmg 
estabiishments. The fourth part int.01~ ed I isits :o four microb~ology laborator~es (tm o 
-covenunent and t u o  prit ate labs) and trio residue laboratories (goveri~rnent labs) 
selected b ~ .  the CC,\. These laboratories pro~ide  laborator: support for the 
establislunents certified for United States (LS.) export. 

Program effecti\eness determinations of Brazil's inspection s! stem focused on Gve areas 
of risk: (I ', sanitation controls. including the in~plementation and operation of Sanitation 
Standard Operating Procedures (SSOP) and Sanitation Performance Standards (SPS), ( 3 )  
animal disease controls. including the rec~uirements for Eo t  ine Spongiforin 
Encephalopathy. ( 3 )  slaughterlprocessing controls, including the implementation and 
operation of Hazard Analysis dnd Critical Control Poiilt (H11CCP) s>stems. a testing 
program for generic E coli. and a testing programs for Ready to Eat products (4) residue 
controls. and ( 5 )  enforcement controls. including a testing program for Su11~onellnin raw 
products. daily inspection. monthly re\.iews. and inspection system controls. 

T l - - -
I i ~ t :dudit tcdm c t ~ ~ c ~ s d  h e  CCA's implementation of strategic plans (new inspection 
procedures) that u ere developed in May 9005 by evaluating these five risk areas. In 
dddition. the audit team focused on whether the CCA (1) has ef'fective training programs 
to implement the new inspection programs and to adopt FSIS laboratory methodologies. 
13) hds fully implemented all eiernenrs of FSIS Directive 500u. i .  rev. 1. (3) has i d l y  
implemented the new supen,isory monthly review and auditing procedures. and (4)has 
implemented FSIS laboratory methods and procedures in a11 the laboratories that coilduct 
testing of products intended for export to the L.S.. 

During all on-site establislunent \visits. the audit team e l  aluated the nature. extent and 
degree to wh~ch  findings impacted on food safety and public health. The audit team also 
assessed ho\v inspection services are carried out by the government of Brazil and 
determined if establishment and inspection sjstem controls Bere in place to ensure that 
the meat products exported to the United States are safe. unadulterated and properly 
labeled. 

-41 the opening meeting. the lead auditor evplained to the CCA officials that Brazil's meat 
mspection system ttould be audited against two standards: (1) FSIS regulatory 
requirements and (2) any equivalence determinations made for Brazil. FSIS requirements 
include. among other things. daily inspection in all certified establislunents. supervisorj~ 
monthlj~re\ iews of certified establishments, humane handling and slaughter of animals. 
mte-mortem inspection of animals and post-mortem inspection of carcasses and parts. the 
llandling and disposal of inedible and conderniled materials. sanitation of l'acilities and 
equipment. residue testing, species \,erification. and requirements for HACCP. SSOP. 



mil testing for generic E coli S L I ~ I I Z O I ~ L ' ~ ~ L I .  and go\ ernment 01 ersight enforcement 
x t i i ' l t m  

Equivalence determinations are those h t  ha\ e been made bq FSIS for Brazil under 
pro5 islolls of the Sanitar! lPh!-tosanitar! .Igreement. Brazil has adopted the FSIS 
regulator\ requirement for Sdi?zoi~ella testing for ra\\ products \\ it11 the exception of the 
foilo\\ ing quivalent measures: 

1 .  Establishment employees collect samples. 
3. Private laboratories anal! ze samples. 
3.  .A11 establislment is suspended the first time it fails to meet ;l Scrlr?iorwllu 

performance standard. 
4. Brazil is exempt from testing. for species 

4. LEGAL BASIS FOR THE ,lUDIT 

The audit was undertaken under the specific provisions of Cnited States laws and 
regulations. in particular: 

The Federal bleat Inspection Regulations (9 CFR Parts 301 to end). which include 
the V.S. import requirements listed in 9 CFR 327 and the Pathog-en 
Reduction~HACCP regulations. 

5 .  SCMA4ARY OF PREVIOUS A4.1UDITS 

Final audit reports are a l d a b l e  on FSIS' nebsite at the following address: 
http: \n\w.fsis.usda.go~iRegulations - & - PoliciesIForeign - Audit - Reports, index.asp 

During the Ylarc!z/April 2005 enforceme~x audit. significant. scrious deficiencies .ivere 
found in all aspects of gover~ment  oversight. payment of inspectors. conilict af' interest 
issues. laboratory operations. and establisi-merit operations. As a resuit. Brazil 
voluntarily suspended all its establishinents certified f'or export to the United States in 
A4pri1 2005. In May 2005 Brazil developed new inspection programs in its strategic plans 
by ~dopting FSIS Directive 5000.1. rev 1. 

FSIS conducted tmo follow-up audits of Brazil's meat inspection system in June and July 
2005. Brazil had developed new inspection programs in its s~rategic plans by adopting 
FSIS Directive 5000.1. rev 1 in May 2005. However, it was found that Brazil had not 
i~nplen~ented the new inspection programs. FSIS nas  unable to measure the 
iinpieinentation of these programs during the June 2005 audit. In the t u o  microbiology 
laboratories audited in June 2005. Brazil did not provide appropriate oversight to ensure 
that FS[S methods or appro~ed methods \\ere being used to analqze U.S. samples for 
Li srerrn t?zoi7ocj.fogei7e 5 and LYdmo~z l lu .  Methods for detecting and conl-irming. L i s r w u  
~ ? I O ~ I O C ~ T O ~ C ' ~ L ' S  and S~di?u1~7el l~ .  mere not approbed. As a result of these serious 
deiiciencles in laborator:, operations. Brazil implemented the follou ing correct1x.e 



actions ( 1> established '1 neu position ireports ro the Clliet' I 'eterinar~ Ol'ficer ( CI'O 1). 
the Special .hsistant for Prosrams of Rtsldues m d  bl icrob~olog~ for Esported \leal 
Products. to coordinate laborator:, acti~ities ~ n d  to pro~iiie dirzct o~ersight  of  the 
laboratories 12) Brazil informed FSIS that it n111 ~mplernent FSIS labor at or^ methods 
and procedursh in all laborutor~es that anal! ze L . S . samples and three p\eriunent 
laboratorizs (LAXAGRO in Campmas. LXNAGRO in Pedro Lzopoldo. LXNAGRO in 
Porto Xlegre) will conduct ~nicrobiolo~ical anal> sis of read> -to-sat products and residue 
analyses. No deticiencies \\ere obserled in the six tstablishments audited in June 3005 
audit. A11 six ~.stablislments had implemented corrective actions to address the 
deliciencies identified in the MarclvApril 2005 audit. 

During the Jul? 2005 audit. it Lvas found that Brazil did not have an effective training 
strategy to implement new inspection programs and FSIS laboratory methodologies and 
procedures. The inspection officials did not demonstrate a clear understanding and 
practical application of FSIS Directive 5000.1. re1 1. competency. and skills to properly 
execute the new inspection programs. The laboratory personnel who will implement FSIS 
laboratorq n~ethods and procedures had no clear understanding of FSIS laboratory 
inethods and procedures. T h e e  of the five microbiology laboratories audited in July 
2005 did not meet good laboratory practice requirements. Of the eight establishments 
audited in July 3005. one received a Notice of Ii~tent to Delist for significant deficiencies 
in SPS requirements. No deficiencies that would affect food safety were observed in the 
remaining seven establisl~ments. 

6.1 Government Oversighr 

DIPOA is under the umbrella of the Ministry of -4griculture. Li\,estock and Supply 
(Ministtkio da Agricultura. PecuLria e Abastecimento (MAPA)). The Director, DIPOA 
reports to the office of the A-lgriculture and Livestock Defense Secretariat (Secretaria de 
Defesa Agropecuaria (SDA)) which is equi\ dent  to CSDA's Under Secretary for Food 
Safety. DIPOA. Brazil's CCA. is responsible for protidins government o-tcrsight of 
Brazil's meat inspection program. The International Export and Import Programs 
Coordnation Division is one of the offices in DIPOA and it has broad responsibilities: 
develop and manage export and import programs and policies including auditing 
procedures and certification of new establisiln~ents: manage the regulation and rule 
making process: develop and manage field implementation strategies for FSIS food 
safety requirements: and coordinate field inspection activities nationwide. 

Each state in Brazil has a Delegate for the Federal .Igriculture Office at the State Level 
(Delegacia Federal de Xgricultura do Estado (DFX)). Federal Delegates, also referred to 
as Federal Superintendents. are polical appointees of the hIinister of Agriculture. 

6.1.1 CCX Control Systems 

No deficiencies mere obser\.ed in organizational structure. 



6.1.2 Cltiinatc Control and Superr ision 

The CCA\has in place strategies to implement the urn :nspectiou procedures that \\el2 
deleloped 111 L ~ I ,2005. and ~t has implemented d l  elements of FSIS Dlrecti\ e 5000 1. 
rev I in the ~stablisllrnents certified for S. e~poi-ts. Also. the CCX has inlplenlented 
the nen supen isorq inonthlj rebleu ,uld rludiring procedures. Hon e l  er. in all Federal 
State Offices. J Veterrnary bledicai Officer (V'~101in charge of one establidment ma! 
be asslgned to a ci~fferent establislmcnt to perform supert Isor) monthi? revien s 
including assessing and e ~ d u a t i n g  job performance of other VMOs in charge (111s her 
colleague). This arrangement may not pro~ lde  effectike m d  objectne supen lsorq 
monthl~ re\ iev, s and may create '1 confllct of interest. 

6.1.3 Assignment of Competent. Qualilied Inspectors 

The CCA has a training strategy to implement new inspection programs and to adopt 
FSIS laboratory methodologies. and it has provided training on neu inspection prograins 
to abo~lt 150 VMOS and A4uxiliary Inspectors assigned to certified establishments. The 
training strategy includes workshops that provide practical applications of ne\v inspection 
nrnnrqmc i n  i-~rt;t;pri+ ~ t ~ h l i q h m ~ n t c

"A 'LA.""" 'A".y'""""'" -' 'AA-' -

6.1.-IAuthority and Responsibility to Enforce the Laws 

The sanitation. slaughter and processing inspection procedures and standards. and legal 
authority to enforce these requirements. are outlined and speciiied in a Brazil inspection 
lam reierred to as RIISPOA. The CCA has the authority and responsibility to enforce the 
inspection lans. and it has developed new inspection policies and procedures by adopting 
FSIS inspectloll procedures to ensure effecti~ e enforcement of U.S. requirements. 
Although elements of FSIS Directive 5000.1. revision 1 \\ere implenlented in 
es~ablishments cei-titied for U.S. euport. one establishment received a Notice of Intent to 
Pelist (YOID) for significant deticiencies in SSOP and SPS requirements. 

6.1.5 Xdequare -4dministrati\ e and Te~lmical Support 

The CCA did not provide effective laboratory oversight. None of the four microbiology 
laboratories fbr FSIS audit were audited by the CCX since the last FSIS audit in July 
2005. a result. one of the inicrobiolog~, laboratories had to be senlox ed from testing of 
U.S. product. 

6.2 Headquarters Audit 

The audit team assessed whether the CC.4has strategies in place to impleinent the nem 
inspection programs that were developed in May 3005. In pursuit of this. FSIS 
interviewed key officials specifically to verify whether the CCA has: (1) effective 
training prograins to implement the new inspection programs and to adopt FSIS 
laboratory methodologies. (2) full> implemented a11 elements of FSIS Directive 5d00.1. 
re\,. 1 .  ( 3 )fully iniplemented the ne\\ super\ isor), inonthly review and auditing 
procedures. (4)fully implemented FSIS laboratory methods and procedures in all 



laboratories that conducr testing af products intended for L .S .  export. Vxious juppolTlllg 
records m d  documents related to inspecrion programs and policies  ere evamineci and 

enlied to confirm CC.4 ol'iicials' responses. 

6.3. Federal AAgriculture Office at State Leirsl (SIPA Offices) 

SIP.\ offices are responsible for direct implementation of C.S. requirements and 
inspection o\ ersight act11 ities oi er zstablishments certified for C .S a p o r t .  The audit 
team conducted rebieus offour SIPL\ offices to assess the effectiveness of deliver? of 
neu ly developed inspection programs and implementation strategies. In pursuit of this. 
FSIS i n x e r ~ i e ~ i e d  key ot'ficials in four SIP,\ offices that are responsible for managing the 
deli\ ery of inspection. These lvere: 

SIPLI Office in Porto :{legre. Rio Grande do Sul State 
SIPA Office in Belo I-Iorizonte, >linas Gerais State 
SIPA Office in Campo Grande. Mato Grosso do Sul State 
SIPLA Ofice  in Sao Paulo. Sao Paulo State 

Available supporting records and documents related to field inspection o\ ersight 
activities were examined bv the auditors. 

In addition, FSIS team interviewed VMOs in charge of three establishments certified for 
U.S. export. These VMOs are directly involved in the implementation of the new 
inspection programs. 1 he purpose ot the interviews \vas to determine whether: ( 1 )  
VhIOs in charge have J. clear understanding of the new inspection programs. and (2) 
\in/lOs in charge are competent and have necessary skllls to properly execute the nen 
inspection programs. The VMOs in charge ha-te a clear understanding and necessary 
skills to implelnent the new ~nspectlon programs. 

7. ESTABLISHMENT AVDITS 

Although it lvas agreed that the CCA would select establishments for audit that had 
irnp!emented appropriate corrective actions to meet FSIS requirements, of the eight 
establislments audited. one received a NOID for significant deficiencies in SSOP and 
SPS requirements. ;c'o deficiencies that would affect Sood safetj mere o b s e r l d  in the 
remaining seven establishments. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During laborator! audits. emphasis was placed on the application of procedures and 
standards that are equivalent to United States requirements. 

8. I Residue Laboratory Audit 

Residue laboratory audits focus on sample handling. sampling frequency. timely analj sis 
data reporting. analq~ical methodologies. tissue matrices. equipment operation and 
printouts. detection le\ els. recosrerj frequenc~ . percent recoveries. intra-laborator) check 



samples. ~ n d  qualit!, astirancc programs. including standards books and correcti~ s 
actions. 

The CCAA provided the follon ing list of laboratories for residue ;inal> sis: 

- L.WU',4GR0 (go\ erlment lab) in Campinas 
- L,ANAGRO (go\,ernnlent lab) in Pedro Lmpoldo 

FSIS audited these t \ ~  o residue laboratories. No deficiencies v, ere observed. 

8.3 Microbiolog~ Laborator\. Audit 

Microbiology laboratory audits focus on anal? st qualifications. sample receipt. timely 
analysis. analytical methodologies. anal~tical controls. recording and reporting of results. 
and check samples. 

The following laboratories conduct microbiological analysis on U.S. meat products: 

- SFDK (private lab) in Sao Paulo 
- CERELXB (private lab) in Sao Paulo 
- LAC1 (private lab) in Lins 
- Famato (private lab) in Cuiaba 
- LANAGRO (gotermnent lab) in Campinas 
- L,\NAGRO (govermnent lab) in Pedro Leopoldo 

FSIS selected four laboratories for audit. The laboratories selected include: CERELXB 
(pnvate lab) in Sao Paulo. Farnato (pri~rate lab) in Cuiaba. LXNAGRO (government lab) 
in Cm~pinas.  and LAXAGRO (government lab) in Pedro Leopoldo. Of the four 
microbiolog~, laboratories audited. tmo laboratories did not meet FSIS laboratory 
requirements. Yo deficiencies were observed in LANAGRO (government lab) in Pedro 
Leopoldo. and CERELAB (private lab r in Sao Paulo. The auditor observed the follo~\ing 
deficiencies in tmo laboratories: 

FAMATO. a private microbiology laboratory in Cuiaba. 

Laborator!, was not complying with the FSIS Sidmonellu method. 
- Selecti\re agar plates that \\ere negative after 24 hours of incubation were 

not re-incubated and re-zsamined after an additional 24 hours. 

Media lot identification was not included in the preparation records. 

LL4NAGR0. a go\ ermnent microbiolog;~ laboratory in Campinas. 

On the dal of the audit. the laboratory \vas not yet prepared for microbiological 
testing for ready-to-eat samples from establishmei~ts certified for C.S. export. 
The laboratory lvas: 



- \ot  tahing C O I T ~ C ~ I T  e ~c t ions  on ~ncubator temperature readmgs that n eri: 
often outslcle the expected range 

- \ot using calibrated norl\mg thermometers for mcubator temperature 
measurements. 

- h o t  WT icing a~ toc ld~ l  es on m amual basls. 
The CCL4 immediatel~ suspended ihe Campinas laborator! for microbiological 
testing of U S. product. 

9. SANITATIOh' CONTROLS 

As stated sarlier. the FSIS audit team focused on fi1.e areas of  risk to assess Brazil's meat 
illspection system. The lirst of these risk m a s  that the audit team re1 iet$ed nas  
Sanitation Controls. 

9.1 SSOP 

A11 eight establislzments selected for audit were exduated to determine if the basic FSIS 
replatory requirements for SSOP were met. according to the criteria employed in tlze 
bnited States' domestic inspection program. 

One establishment received a NOID for serious deficiencies in SSOP requirements: 
Product residues including grease. dried blood. and fat from previous days' 
operations were observed on h o d  contact surfaces of offal racks aizd employees' 
scabbards in siaughter and offal rooms. 
During slaughter operations. exposed beef products including beef carcasses, beef 
viscera, and beef heads were in contact with different non-food contact 
equipments such as ladders. inedible containers. enzpio~ ees' platform. and hide 
puller chain in different locat~ons. 
Esposed product contact equipment including metal worlting tables and racks 
have open gaps. rough surfaces. and crack edges that make tlzorough cleaning 
dilficult to prevent adulteration of products. 

9.2 SPS 

.A11 eight establishments selected for audit were evaluated to determine if tlze FSIS 
regulatory requirements for SPS lvere met according to the criteria employed in the 
United States' domestic inspection program. 

One establislment received a NOID for serious deficiencies in SPS requirements: 
Facilities were not properly maintained to prevent conditions that could lead 
to insanitary conditions and to preclude entrance of flies and vermin such as 
mice. 
Holes. craclts. gaps. and rubbish aizd accumulation of dirt in the floor drains 
were obserx ed in different locations x\liere tuposed products were handled. 
Kuinerous flies byere obser\.ed in the slaughter rooms \\here exposed products 
n ere handled. 



Beaded condensate from 01 erhend cciliny \\as obserl ed in a room n h e x  
pacliaged products ibere handled. 
Dripping condensate from exhaust s ~ s t e m  that \\as not cleaned and sanitized 
dailq \\as falling on the floor r close to automatic beef L iscera con\ eyer) in the 
slaughter room n l ~ e r e  exposed products bere handled. 

10. A ~ N I h I s X  DISEASE COXTROLS 

The second of the five risk areas that the FSIS audit team reviewed was ,Inimal Disease 
Controls. These controls include ensuring adequate animal identification. control over 
condemned and restricted product. implementation of the requirements for Bo\.ine 
Spongiform Encephalopathy. and procedures for sanitary handling of returned and 
reconditioned product. 

No deficiencies were obsen ed. 

1 1. SLAUGHTERIPROCESSmG CONTROLS 

The third of the five risk areas that the FSIS audit team reviewed mas 
Siaugi~ter/Processil~g Controis. Tile controis inciude the foilowing areas: humane 
handling and slaughter of animals. ante-mortenl inspection procedures: ante-mortem 
disposition: post-mortem inspection procedures: post-mortem disposition: ingredients 
idestif catiG1l: cGlltrcl ~f restricted ingredients; L. fGTmu!atioRs: processinc .., 
equipment and records: and processing controls of cured. dried. and cooled products. 

The controls also include the inlpleineiltation of HACCP systen~s in all establishments. 
implemeiltation of a generic E. coli testing program in slaughter e ~ t a b l i s l ~ e n t s .  and 2 
testing program for ready-to-eat products. 

11.1 Humane Handling and Slaughter 

No deficiencies were observed. 

1 1.1. I-IXCCP In~plementation. 

All eight establislunents selected for audit u ere required to have developed and 
adequately implemented a HACCP program. Each of these programs was evaluated 

oram. according to the criteria employed in the United States' domestic inspection pro, 

In t:\o establislments, I-IACCP on-going requirements regarding recordkeeping mere not 
met: 

HXCCP records documenting the monitoring of CCPs did not include the 
recording of initials or a signature. 

11.3 Testing for Generic E. coli 

Brazil has adopted the FSIS regulator) requirements for generic E coli testins. 



Fixe of the eight establislments audited mere required to meet the basic FSIS regulator) 
rzquirements for geaeric E coli testing and uere e~aiuated according to the criteria 
zrnplo? ed in the Lnited States' domestic inspection program. 

So deficiencies mwe obser~ed.  

11.4 Testing of Ready-to-Eat Products 

Fixe of eight zstabiislunents nerc producing ready-to-eat products that are subject to the 
testing requirements for LI'STWILI I ? I O ~ C I ~  togef?e~ and Sdmorzeii~i 

hTo deficiencies \?.-ere observed 

13. RESIDUE COKTROLS 

The Sourth of the five risk areas that the FSlS audit team reviewed was Rzs~due Controls. 
These controls include sample handling and frequency. timely analysis. data reporting. 
tissue matrices for analysis. equipment operation and printouts. ininimurn detection 
levels. recovery freqi~ency percent recnverieq and corrective :~ctinns 

No deficiencies were observed. 

13. ENFORCEMENT CONTROLS 

The fii?h of the five risk areas that the FSIS audit team reviewed was Enforcement 
Controls. These controls include the enforcement of inspection requirements. the testing 
program for Sulnwzella in raw products, daily inspection. monthly reviews. and 
inspection system controls. 

13.1 Daily Inspection in Establishments 

No d~iiciencies were obser\.ed 

13.2. Testing for S~tlr~zo~zella in Raw Product 

Five sstablishments were required to meet the basic FSIS regulatory requirements for 
S~h~orze l la  testing. Brazil has adopted the FSIS requirements for Schzonella testing 
with the exception of the following equivalent measures: 

Establishment e~nplo~,ees  collect samples. 

Samples are analyzed in private laboratories. 

Brazil suspends an establishment the first time it fails to meet a Scrln~o~~cllu 
performance standard in raw product. 

S o  deficiencies \\-ere obserl ed. 



13.3 Species Verification 

Brazil is txtmpt from species \ erificn~ion tesmg mc! is l'ollot~ing all controls :o maintain 
the exemption. 

Yo deficiencies were obsen-ed 

13.5 Inspection System Controls 

The CCXwas required to demonstrate that all go\~erlment inspectors assigned to 
establislments certified for U.S. export uere being paid by government. Serious 
deiiciencies mere obser~,ed in payment of inspectors and conflict of interest issues during 
the March/April 2005 enforcement audit. Although the CC-2still has contracted 
inspectors (inspectors loaned and paid by the municipal government), i t  has implemented 
corrective actions to resol1 e the conllict of interest issues. The CCAmill send an official 
letter to FSIS describing the permanent conecti\re actions to address this issue. 

14. CLOSINGMEETIKG 

A closing meeting \vas held on November 7. 2005. in Sao Paulo with the CCA. *At this 
meeting, the preliminary findings and conclusions from the audit were presented by the 
lead auditor. 

The CCA understood and accepted the findings. 

AJ Ogundipe 
Lead ,Auditor 
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~ a n ~ t a t ~ o n - S t a n d a r aO p e r a t r n g  P r o c e d u r e s  ( S S O P )  

-- O n g o m g  Requ~rements 

'0 I r n o i e n e ~ : a t ~ o no i  SSOP's .nc iudng  rnonitorinq oi m p ~ e ~ e n t a r c n .  

'1 (Aantenance ar,d evaluallon a' the eiiechveness s f  SOP8 

' 2  ^ I s r ~ c : ~ v eact ionwnen i h e  SSO?s nave fa iea to prevent clirect 
oiuaucr cortamlnatim or a d i ~ t e r a t ~ o n  

7 3  3amiyrecords d o c ~ r n e l ;  tern 10 '1 ana ' 2  anode 

Part B - H a z a r d  A n a l y s ~ s  a n d  C r l t l c a l  C o n t r o l  

P o t n t  i H A C C P l  S y s t e m s  - Basic R e q u l r e r n e n t s  

' 4  Developea a d  irnplerneniea a wr~rten HRCCP oian 

.5 Zsntents of the HACCP '1st tne fooa sa-erv hazaras ,rlrlcal control 
m n t s  ~ r i r i c a l  m l t s  ~ r o c e 3 u r e s  correct ve aCi19'1s 

' 6  4eco-as aocunenring m p b m e r t a t ~ o n  ana rnorlilar~ng of tne 
I C T - P  nlan r -

'7 Tne HACCP o an IS signeo ana darea by t9e r e ~ p o n s ~ o l e  
e s t a o l ~ s h w n tinaiviaual 

H a z a r d  A n a l y s ~ s  a n d  C r ~ t ~ m l  C o n t r u l  P o l n t  

( H A C C P I  S y s t e m s  - O n g o i n g  R e q u ~ r e m e n t s  

18 ;vloniror~ngof H 4 C C P  olan 

20 2orrec:ive action nr i t ten in HACCP olan 

:I %assessea aoeouacb of the HACCP r a n  

22 3ecords oocumenting ?he wr~ t ten  H A C  CP olan nor l to r ing  of 'he 
Crlt:ca control ooints dales anb times 3: s ~ e c i f cevent occhrrences 

P a r t  C - E c o n o m i c  1 V \ i h o i e s o m e n e s s  

23 -aosiir,g - ?ocde! Stanoaros 

24 ~ a o e i i n g- k e t  .Yeights 

25 Stnerai  LaDelinrJ 

15 :in 3rod Standarcls 3onelff is ~ D e r e d s ~ A Q L I P a k  Skins Mosrurei  

P a r t  D -Sampling 
G e n e r l c  E. CO/I T e s t i n g  

L7 N r i t t e ~Procedures 
-
28 Sarnaie Colbctior: 4nalysis 

2s ?eco.as 

S a l m o n e l l a  P e r f o r m a n c e  S t a n d a r d s  - B a s i c  R e q u i r e m e n t s  

,- -
,L -3r~^cc:lue i;ct,ai?s 

3:  F?~sssessrren:  

""  
2 i  .\'rir:sl ;.ssuance 

FSIS- 5300-5 04134!iC02\ 

P a r t  D - ~ o n t f n u e d  A ~ d  

S a r n p l ~ n g  ? e s ~E c o n o r n ~  s 

15 ?es,o-e 

P a r t  E - O t h e r  R e q u l r e r n e n t s  

36 Expon 

37 m p o d
I 

38 Establisnment Srounos and Pest ^,sntrol 
I 

39 Esrablisnmenr Construc:ion Maintenance 
I 

JC i l an t  

I
47 ieir i ia:ron 

32 Plunblng and Sewage 

J3 Narer Suoply 
-

44 Dressing i ioornsiLavaror~es 

I 

45 Eod,prne~! and U t e n s  s 

46 Sanitary 3peratioqs 

47 Enoiovee hra ene 

P a r t  F - I n s p e c t i o n  Requirements 

X 1 49 Gwewrnent  Staff ing 

I 

~ - --

50 3aiiy lnscection .3ove:age 

51 Eniorcement X 
2 h 


52 r iurrane r i a n a l ~ r g  
-

53 A n ~ r r a l  Ident~fication 

54 ,rite b l c ~ e n ;  hspec ton  

55 Post Monerr  hspecr ia i  I 

P a r t  G - O t h e r  R e g u l a t o r y  O v e r s i g h t  R e q u i r e m e n t s  

56 L '~ ro r?emCamrnun1 ty31rec t i v~s  0 

5 7  h.lon!hv Review 

5e 

: o- "  
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Foreign Establishment Audit Checklist 

Dr Faizur R Chouac ,  Dy'd P L ~ I - CSCLt IL 'T - L C  TC ~ S I T E  

r e a u l r e m e r , r s  U s e  G f no t  a p p ~ ~ c a b i eP l a c e  a n  X i n  :he A u d n  i i e s ~ l t sb l o c k  t o  ~ n d i c a t e  n o n c 3 m p i l a n c e  ~ r t h  

P a r t  A - S a n ~ t a u o nS t a n d a r d  O p e r a t i n g  R o c e d u r e s  ( S S O P )  -K t P a r t  D - C o n t ~ n u e d  ?.ma 

S a m p i i n g  SF, tsB a s i c  Requirements ?e>-:s E c o n o m ~ :  

9 Scnec ana aated SSG? ay on-s2!e oroverai' adthc:.ly 

S a n ~ t a t i o n  S t a n d a r d  O p e r a t i n g  P r o c e d u r e s  ( S S O P )  

Ongoing R e q u i r e m e n t s  

:o ImDiernenrarion of SSOP's ,r,clualng r n o n ~ t o m q  sf ~rnpiemenrar~sn ,
-

1:. Mainter.ance ana evaluar~on of !he effezaveness of S C P s  

;2. C o r ~ c w eactlonwnen ti le S 3 0 3 s  have ia iea to preven! olrec! 
pmcruc: cortarnlnarin or adurerarlon. 

-. 

' Z  3a:ly records d x u n e n !  !tern :0, ?1 and l2aoove 
-

P a r t  B - H a z a r d  A n a l y s i s  a n d  C r i t i c a l  C o n t r o l  

Point j H A C C P j  Sysbms - Easic X ~ i j i i i i z m s n : ~  

34 Deveiopea n a  ,mplemen!eci a wrirten r iACZP man --
; 5  Contents of the HACZP '1st t?e food safely nazaros 2ritlca1 control ~ 

coinrs crltlcal 11miZ. ~ r o c e a u r e s ,  r-orrectivf a c m n s  I 

- - - - - A -.- ---..---.,-----man*-xinn - ,  znn- mnn!!gr!q~of t h e10. r IGLUlU> udLLl#I=88~\3 8 . 8 8 " - , m , - < t . v . , - , ,b3 -
A C C P  olar. 

- 7  The r iACCD plan 1s srgned anc aated by rhe resamslble 
estaol~snment na lv~dua i  

H a z a r d  A n a l y s i s  a n d  Critical C o n t r o l  P o ~ n t  

( H A C C ? )  S y s t e m s  -Ongoing Requirements 

1 3 ?esidue
I 

P a r t  E - O t h e r  R e q u i r e m e n t s  

36 Exoorl 

I 37 moorl 

33 Esrablisnrnent Grounds and Pest Contrc: 

39. EstaDlmrnenr Construc!ron/M~rntenance 

40 i lght 

d l  Ventliarlon 

42 Plumomg and Sewage I 

63. Water Suopiy 

d4 Dressing RoornsiLavaror,es 

46 Sanltary Speparions 

7 8 Monitoring of HACCP olan 

19 Verification and valldat!on of HACCP c'an 

20 Correcrve a m o n  written in HACCP plan ! 

l i  iieassessec; acecjiai; of the HPCCP 9 l a l  

'2 iieco:ds docilrnenring !ne wrltten HACCP oian rnontsring o f the  ~ 
:,,,. ,,n!ro! event occurrences -,.I,-qT,.,? o o v s  m r e s  ana times of q p e c ~ f ~ c  

P a r t  C - E c o n o m i c  IW n o l e s o r n e n e s s  

23 LaSeIng - aoauct Standards 

14 Lace,lng - Net '.Ve!gnts 

25, General iaoering I 
26 Fin. ?rod StanaadsIEonelss tDefens/ACL'?mh Sk,nsilvlo;sture~ 

Part D - S a m p l i n g  

G e n e r i c  E. coli T e s t i n g  

28 S a ~ o l eZ o  kcrrorl kraivsis 

25 Recoras 

S a l m o n e l l a  P e r f o r m a n c e  S t a n d a r d s  - B a s i c  R e q u i r e m e n t s  
I 

-47 Ernnloyee Hygiene 

48 Zmaemnea Froduc! Control 

P a r t  F - I n s p e c t i o n  R e q u i r e m e n t s  
- I 

49. Sovernrnent S t a i f l ~ g  

50 3a1iy instecr~on Coverage 

51. Eniorcement 

52 Humane Handiing 

53 Arlmal Ident~flcatlon 
-

54 ;rite Monem nspec:lon I 

P a r t  G - O t h e r  R e g u l a t o r y  O v e r s g n t  R e q u i r e m e n t s  

I 

56 Europew Zomm J ~ I : V  31rec:ives 



62.  XUCITOR SISVATURE . iNE DATE ,. -,
8
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Foreign Establishment Audit Checklist 

l h t o  Grosso Do Sul ( \ I S )  Dr. Faizur R.Choudn, DVM 3 ~ - S ~ T EAU%T DCCLIiv1E'T AL13lT 

P i a c e  an  X n ; he  A u a ~ tResults b lock 'o nd i ca te  n o n c o m p l i a n c e  ~ i l hrequirements Use 0 f n o t  a p p l ~ c a b r e .  

P a r t  A - S a n ~ t a t i o n  S t a n d a r d  O p e r a t ~ n g  P r o c e a u r e s  ( ~ S O P )  

B a s ~ cR e q u ~ r e m e n t s  

7 w e - SSO? 

e C i e c m s  il lcd-renYing I T ?  erre?,at an 

9 Signez an2 datea SSOP D\  on-site cr overal, au'hor,Iy 

S a n ~ t a t ~ o nS t a n d a r d  O p e r a t r n g  P r o c e d u r e s  ( S S O P )  

O n g o r n g  R e q u ~ r e m e n t s  

'0 imir ienentat io i  or SSOP s qcldono mon~torino of imniementarion 

' 1  Vaintenance and evaluation or the eifecmeness o: 5532 s 

:? ;or~c:ve act!on when the SSOPs have !aied rc prevent d!rect 
m o u c t  ;artaminat~cn sr aduterar~on 

13 Daily records d o c ~ ~ e n t  liern '9 11 ana ' 2  above 

P a r t  B - H a z a r d  A n a l y s ~ s  a n d  C r ~ t ~ c a l  C o n t r o l  

P o i n t  i H A C C P l  S v s t e m s  - B a s i c  R e a u ~ r e r n e n t s  

' 4  Deveooecl ma imolernented a wr i t tm HACCP 3,an 

5 Contents of the HACCP , s t  the food safer) hazaras c-iricai coirrol  
m n f s  :r~tlcal '17)ts 3r0ceau7es correciive acr ic ls 

16 Records docunenting irnpbrnentatloi and monitoring or the 

- k g ~ :  P a r t  D - C o n t m u e d  -,,- I 

3 e s ~t~ Economic S a r n p l ~ n g  ' i e s ~ ~ s  

23 S:?eduIeo Sarnuie 

34 Soecss 'rsting 0 
25 Qesiaue 

P a r t  E - O t h e r  R e q u ~ r e m e n t s  

1 35 Exoon 

' X 

/ 37 

I 28 

l m ~ o r t  

istabiisnment Gromas and Pest 33nrroI 

39 Estao~ishment ConSruc:io~ Valntenance Y 

30 i ight  

41 denti at~on X 

42 Plumbing a i o  Sewage I 

43 Iflater Supply 

1 4 C C P  plan 

-- The HACCP plan is signed and aated by the responsio e I 
establisnment ino~vidual 1 

H a z a r d  A n a l y s i s  a n d  C r ~ t ~ c a l  C o n t r o l  P o ~ n t  

( H A C C P )  S y s t e m s  - O n g o m g  R e q u ~ r e m e n t s  

18 Mon~tor ingof HACCP plan 

19  Verif icatioi ana +a1 dstion of HACCP plan 
I 

20 Corrective a c t x  wr i t te l  IQ HACC? man 

,., Reassessec a a e ~ l i a c y  of the HACCP mar  -
22 Secoros docsnent ing tne wrirten HACCD p a n  monitoring of tbe 

critical zontro oo~nts aares ana !imes of specric event occurrences 

P a r t  C - E c o n o m ~ c1 W h o l e s o m e n e s s  

21 i a b e  ng - F+oa,lc; Standaros 

24 d o e  ing - Idel dielcjhts 

25 Seleral  Laneling 

26 'in ?oa Stanaa.cs,tioneless ( D e f e c s l A O L ~ P a ~  S ~ i n s I M o i s t ~ r e i  

P a r t  D - S a m p l i n g  

G e n e r ~ cE. coli T e s t m g  

27 Afr tten Proceoures 

25 Sample Zolkction:Aralys~s 

22 2ecoros 

S a l m o n e l l a  P e r f o r m a n c e  S t a n d a r d s  - B a s i c  R e q u i r e m e n t s  

" 
2, Corrective Act,-xs 

51 'ieassessmen: 

-
44 3ress ng RoomsiLavatories 

45 E q u  arnert ana Utensils 

46 Sanltary Ope-at~ons 

47 Ernoloyee hygiene 

48 Conoemned Product Control 

P a r t  F - l n s p e c t l o n  R e q u i r e m e n t s  

49 Government Staifmg 

30 Gaily inscection coverage 

N 
52 H u v a i e  Handmg 

1 53 Animal 'oentlfica:!on 

54 Anre ldonem hspectio? 

1 5 5  Post ivlortev hsoecrion I 

P a r t  G - O t h e r  R e g u l a t o r y  O v e r s i g h t  R e q u i r e m e n t s  

56 u r o a e w  Cornrnunl!y Directives 0 

57 hlonrriy 2eve:v 

5e Noticz of Intent to De!ist fi-OID) X 



.- 2 i .  a )  Proiuc: residues and dried blood h o n ~  pre;,!ous J q ' s  o p e x i o n  n e r s  obstr\.eri m food i~n t~c : - su i . f~ces  ,?- - oi t~rr^ ; i l  
racks in the dfI j i  room. 3 CFR 1 1  6.15 
b I Dried pieces o f fa t  and grease from pre\.ious da\7's opemion n.e:e obsened on cxnplo! e-s' scabbards next :o :he 

s i a u ~ h t e rm o m .  9 CFR 416.1 5 
c I Fore-.hanks ~fbeef carcasses were contacting ,Inedible container and ladder at the carcass :rimming station in the 
slaughter room. 9 CFR J l 6 . 1 5  
d'i Szefi ' iscera from ~ u t o m a t i c  viscera conve!.or pans :\.as contacting emplo) ee's platform at the ~ X C ~ S Sevisceration 
sration. 9 C F K  116.15 
e J 'he sltinned beefhesds wei-e contacting d im.  hide puller chain and hide at the hide removal sration. 9 CFR 116.15 
f Turnerous metal rabies and racks with open gaps and rough cracked edges were observed in the boning room and offal 
r o o m  9 C F R  Al6.15 

39'5 1.  a )  Gaps ar the bottoms and sides of doors were not sealed properly to prevent the entry of  rodents and other vermin in 
[he offal and  slaughter room. Numerous flies were observed in the slaughter room. 9 CFR 4l6 .3ib)  
b i  Pipe for the overrlow water in the potable water tank was not protected to prevent the entrance of insects and rodents. 9 
CFR 1 1 6 . 2 @ )  
c) Partiaily covered floor drains Lvere found with rubbish and accumulation of dirt and were not maintained jn a manner 
sufficient to  prevent the creation of insanitary conditions in the dry storage room. Numerous holes through the screen 
\vindo\vs to  outside and gaps at  the bottoms and sides of doors were not sealed properly to prevent the entry of rodents and 
uiiici- ve,-,n;ii iiid dead injeas Gtj;erved in:he ~ h n - a, r . - > c  nn ~ n m n l - t pnqrtitinn hp*x,~enriT c t n r l o p  rnnm :~nriI I I L L C  I , Y d  'A" V"llltilVLC .wcic tiUI -.. U " L  .. --A. -r .-.----
other equipment and machines that ivere stored in the same room. 9 CFR 116 .1  (b) 

58. Government O f  Brazil (GOB)ineat inspection officials gave a Notice of Intent to  Delist to  Establishment SIF 49 
regarding the  inadequate implementation requirements for Sanitation Standard Operating Procedures ISSOP)? Sanitation 
'erfonnance Standards [SPSj, and Governnien~ Oversight Enforcement, effective Novemvzr 4. 3005. GOB inspection 
ot-ficial is t o  evaiuate the adequacy of  corrective actions and provide a full report to FSIS. 



Informal Translation 

Official Letter Number 01 112006, Dated February 17, 2006. 

Mr. Counselor, 

I acknowledge receipt of your letter with the attached copy of the " REPORT OF 
ON ENFORFORCEMENT AUDIT CARRIED OUT IN BRAZIL COVERING 
BRAZIL'S MEAT INSPECTION SYSTEM, OCTOBER 19 THROUGH NOVEMBER 
7, 2005 sent by Dr. Sally White, Director, Equivalency Staff, FSISIUSDA. 

Although I have no further comments to make, I would like to specify that all non 
conformities identified have been promptly corrected. 

Sincerely 
Dr. Nelmon Oliveira da Costa 
Cireztor, DlPOAlSDA 



REPUBLICA FEDERATIVA DO BRASIL 
MINISTERIO DA AGRICULTURA. PECUARIA E ABASTECIMENTO - MAPA 

SECRETARIA NACIONAL DE DEFESA AGROPECUARIA - SDA 
DEPARTAMENTO DE INSPECAO DE PRODUTOS DE ORlGEM ANIMAL - DlPOA 

COORDEDNACAO GERAL DE PROGRAMAS ESPECIAIS - CGPE 

Of. 01 I12006 1DIPOA Brasilia, 17 de fevereiro de 2006 

Sr. Conselheiro, 

Apraz-me cumprlmenta-lo e ao mesmo tempo acusar o receblmento 
do " REPORT OF ON ENFORFORCEMENT AUDIT CARRIED OUT IN BRAZIL 
COVERING BRAZIL'S MEAT INSPECTION SYSTEM, OCTOBER 19 THROUGH 
NOVEMBER 7, 2005 -, encaminhado pels Sia Sally tAdhite, Diretora cie 
Equ~vaEncia lnternacional do FSISIUSDA. 

N3o ha comentarios com relaqao aos achados relatados; no entanto 
todas as n2o c~nformidades identificadas durante a auditoria foram prontamente 
corrigidas. 

Atenciosamente 

NELMON OLlVElRA DA COSTA 
DIRETOR DO DlPOAlSDA 

llmo Sr. Alan D. Hrapsky 
Conselheiro de Assuntos de Agricultura 
Embaixada dos Estados Unidos da America 
SES -Avenida das N a ~ d e s  - Quadra 801 - lote 3 
70403 - 00 Brasilia - DF 
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