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1 .  INTKODUC1 ION 

The audit took place in Costa Rica from October 12 to October 27. 2005. 

'4nopening meeting \\as held on October 12. 2005 in San Jose. Costa Rica xvith the Central 
Competent Authority (CCA). At this meeting. the auditor confirmed the objecti~e and scope 
of the audit. the audit itinerary. and requested additional information needed to cornplete the 
audit of Costa Rica's meat inspection system. 

The auditor was accompanied during the entire audit by a representative from the MAGDSA, 
the Ministry of Agriculture and Livestock, Division of Animal Health and, when appropriate. 
representatives from the local establishment inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was a routine annual audit. The objective of the audit was to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
establishments certified by the CCA as eligible to export meat products to the United States. 

rtrt A
In p ~ x i i rof the objeciike, ihe fo;;oiiirig siics M a c  vihiicd. h e  headquarters or'rhe LLA, LMU 

laboratories performing analytical testing on United States-destined product, two meat 
slaughter/processing establishments, and one meat processing establishment. 

Competent Authority Visits Comments 
Competent Authority Central 1 MAGDSA in San Jose 

1
' iaboraiories 

1 ~ o c a l  / 
I 

3 
2 

/ Establishment Level 
Government residues 
and microbiology 

Meat Slaughter Establishments 2 1 
laboratory 
Alajuela and Heredia 

I 
I 

I 
Processing Establishment 

I 

1 
I 

1 
I 

1 
I 

Relen-Heredia 
1 

I 

3. PROTOCOL 

This on-site audit was conducted in three parts. One part involved visits with MAGDSA 
officials to discuss oversight programs and practices. including enforcement acti~rities. The 
second part involved an audit of a selection of records in the country's inspection 
headquarters. The third part involved on-site visits to three establishments. The fourth part 
involved visits to two government laboratories. The Ministry of Agriculture and Livestock 
(Ministerio de Agricultura y Ganaderia -MAG) was conducting analyses of field samples for 
the presence of generic Esche~ichiu coli (E. coli) and Sulmonella. MAG Lanaseve Residue 
Laboratory was conducting analysis of field samples for Costa Rica's national residue control 
program. 

Program effectiveness determinations of Costa Rica's inspection system focused on fi1.e areas 
of risk: (1) sanitation controls, including the implementation and operation of Sanitation 



Standard Operating Procedures (SSOP). (2) animal dlsease controls. ( 3 )  slaughter processing 
controls. includ~ng the implen~entation and operation of Hazard Anal) sis and Cr~tical Control 
Point (HACCP) programs and testing programs for generic E~cizel-ichru colz i E  coli), (4) 
residue controls. and ( 5 )  enforcement controls. includln a testing program for Sulmoiiclla. 
Costa Rica's meat inspection system \\as assessed b), e l  aluatin these fi1.e risk areas. 

During all on-site establishment visits. the auditor el~aluated the nature. extent and degree to 
lvhich findings impacted on food safety and public health. The auditor also assessed how meat 
inspection semices are carried out by the government of Costa Rica and detem~ined if 
establishment and inspection systern controls were in place to ensure that the meat products 
that Costa Rica exports to the United States are safe, unadulterated and properly labeled. 

At the opening meeting, the auditor explained to the Ministry of Agriculture and Li~~estock 
[Ministerio de Agricultura y Ganaderia (MAG)] officials that the Costa Rican inspection 
system would be audited against two standards: (1) FSIS regulatory requirements and (2) any 
equivalence determinations made for Costa Rica. FSIS requirements include daily inspection 
in all certified establishments, humane handling and slaughter of animals, ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts. the handling and 
disposal of inedible and condemned materials, species verification testing, requirements for 
T T  A nnn  n n ~ n  L-LLi.bLr, 7 - - - - -  - --- 

L L A L ; I I ~  lrV1 g ~ ~ ~ e ~ i i  E: wii m d  Suimol~eiiu, and government 
oversight/enforcement activities. 

Currently, Costa Rica has one equivalence determination, which was issued in February 2005. 
Establishment personnel collect samples of product for generic E. coli testing and analysis is 
conducted in official government laboratories. 

4. LEGAL BASIS FOR THE AUDIT 

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

The Federal Meat Inspection Act (21 U.S. Code 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the 
Pathogen ReductiodHACCP. 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http://mww.fsis.usda.gov/Regulations - & - Policies/ForeignAudit - Reports1index.a~~ 

The following deficiencies were identified during the June 2003 FSIS enforcement audit of 
Costa Rica's meat inspection system: 

In one establishment, non-ambulatory aninlals are slaughtered at the end of the day's 
regular slaughter. This is in contradiction to a January 16. 2004, letter in which Costa 
Rica informed FSIS that non-ambulatorl. disabled cattle would not be introduced in 
the slaughterhouse and that they nould be destroyed to avoid entering the human or 



animal h o d  cham Il'hile t h ~ s  establishment re~jlained delisted because of the ldst E SIS 
audit finding. the establis11111ent n a s  presented as f u l l  meetmg FSIS rqumments  and 
therefore subject to all FSIS regulations. 
In one establishment. three assigned inspectors \\ere being paid directl~ bj  the 
establishment. 

All deficiencies observed during the pret,ious Septe~nber 2003 routine annual audit had been 
corrected and verified. No repeat deficiencies were observed .during the June 2004 
enforcement audit. 

The following deficiency was identified during the November 2004 FSIS enforcement audit 
of Costa Rica's meat inspection system: 

In one slaughter establishment, Costa Rica was not following the equivalent measure 
for generic E. coli sample collection. Government inspection officials were collecting 
the E. coli samples for analysis at the establishment's laboratory. 

o At that time in Costa Rica, an equivalence determination for generic E. coli 
testing had been made that official government inspectors take the samples 
and those samples are analyzed by government laboratories. 

All deficiencies observed during the previous June 2004 enforcement audit had been 
corrected and verified. No repeat deficiencies were observed during the November 2004 
enforcement audit. 

6. MAIN FINDINGS 

Meat inspection activities are centrally located in San Jose and are administered by the 
MAGDSA. MAGDSA is a subdivision within the MAG Division of Animal Health. The 
Chief of MAGDSA has direct aiithoritjj over all iiieat esiablishiients, iiicliiding those ceriifieb 
to export meat to the United States. The official list of establishments is maintained and 
controlled by the Chief of MAGDSA. New official guideiines and regulations are issued by 
the CCA headquarters in San Jose. 

Implementation of inspection activities is accomplished by the Veterinarian-in-Charge of each 
official establishment, with oversight from headquarters. Verification of implementation is 
accomplished by monthly supervisory reviews conducted by the Chief of MAGDSA. The 
central headquarters office has the legal and regulatory authority to administer the meat 
inspection program. There are no other levels of authority. 

Department of the National Laboratory for the Veterinary Service [Departmento de Laboratori 
Nacional de Senricos Veterinnarios (Lanaset e)], the national reference laboratory in San Jose 
is subdivision of MAGDSA. Costa Rica's Lanasetre Microbiology Laboratory and Lanaseve 
Residue Laboratory are both located in San Jose near MAGDSA Headquarters. Both are 
subdivisions to the Division of Animal Health. The two divisions of the government 
laboratory perform both chemical and nlicrobiological testing of meat products. 



LLAGDZEe~nploj-sapproxi~nately17 1-eterinarians. eight of \vhicli are located in 
establislments. hlAGDZE also employs 14 auxiliary inspectors in establishments to aid in 
ca1-r~-ingout its domestic and export meat inspection programs and related enforcement 
activities. Total personnel dedicated to the inspection and,certification of products of ani~nal 
origin is about 33. hilAGDZE is a subdivision under the hlAG Di~rision of Aninla1 Health, 
tvhich employs about 191 people. 

6.1.1 CCA Control Systems 

MAGDSA has the organizational structure and staffing to ensure uniform implementation of 
United States requirements. 

6.1.2 Ulti~nate Control And Supervision 

Control of inspection activities and supemision of non-veterinary inspectors at the 
establishment level is the responsibility of the Veterinarian-in-Charge. The Veterinarians-in- 
Charge are directly supervised by the Chief of the Meat Inspection Division. Staffing 
appeared adequate in individual establishments. 

The central headquarters is responsible for ensuring adequate training of inspectors before 
assignment to an official establishment. On the job training is carried out by the Veterinarian- 
in-Charge in each establishment. Continuous daily inspection by official government 
inspectors was provided for each of the three establishments certified to export meat products 
to the United States. 

6.1.4 Authority and Responsibility to Enforce the Laws 

The CCA and the official inspection personnel have the authority and responsibility to enforce 
United States' requirements. The Chief of MAGDZE and the Veterinzians-in-Charge at each 
establishment are authorized to enforce the government of Costa Rica's meat inspection 
iegislation and United States' import requirements, inciuding animal healrh and welfare, 
control of animal disease, veterinary medicines, and the production of safe foods of animal 
origin. The Chief of MAGDZE and the Veterinarians-in-Charge at each establishment have 
the legal authority to suspend operations and delist certified establishments to prevent the 
export of unsafe meat to the United States. 

6.1.5 Administrative and Technical Support 

MAGDSA has the ability to support a third-party audit. 

6.2 Headquarters Audit 

The auditor met ~vith the Chief of the Meat Inspection Division and other government 
officials at ML4G and MAGDZE headquarters to obtain a better understanding of the 
os-ersight and enforcement responsibilities of the govenment of Costa Rica. In addition, the 



auditor 112s informed of the legislati\ e and budgetar) refornls and changes the go1 enunent 
has undertaken to enhance Costa Rica's irlspsction s~ stem. 

6.2.1 Audit of Regional and Local Inspection Sites 

Costa Rica has no other offices other than the central headquarters office in San Jose. Results 
of the audits of the inspection offices located in the indi\~idual establishments are reported in 
Section 13 of this report. 

The auditor concluded that: 

All relevant regulations, notices, and other inspection docun~ents and records were 
disseminated from headquarters to the three establishments. This activity was 
accomplished by hard copy and e-mail. 
Inspection personnel demonstrated adequate knowledge of inspection requirements 
relative to the export of meat to the United States. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of three establishments. Two of the establishments audited 
conducted both slaughtering and processing operations. The third establishment audited was 
only conducting processing operations and was receiving all product from one of the 
aforementioned slaughter and processing establishments. No establishments were delisted by 
MAGDSA or received a Notice of Intent to Delist (NOID). 

Specific deficiencies are noted on the attached Foreign Establishment Audit Checklists. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDIT 

During laboratory audits, emphasis was placed on the application of procedures and standards 
tinat are equivalent to United States requirements. 

Residue laboratory audits focus on sample handling, sampling frequency, timeiy anaiysis data 
reporting, analytical methodologies, tissue matrices, equipment operation and printouts, 
detection levels, recovery frequency, percent recoveries, intra-laboratory check samples, and 
quality assurance programs, including standards books and corrective actions. 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical n~ethodologies, analytical controls, recording and reporting of results, and 
check samples. If private laboratories are used to test United States samples, the auditor 
evaluates compliance with the criteria established for the use of private laboratories under the 
FSIS Pathogen ReductionIHACCP requirements. 

The following laboratories \yere reviewed: 

The hhis te r io  de Agricultura y Ganaderia Seccion de Microbiologia de Alimentos (MAG 
microbiology laboratory) in San Jose and the MAG Lanase\-e Residue laboratory (M.4G 
residue laboratory) in San Jose. 



The folloning deficiency \\as noted: 

The residue laboratorj- is using muscle tissue to anal;\.ze diet115 lstilbestrol instead of 
li\.er and kidne) tissue. 

9. SANITATION CONTROLS 

As previously stated, FSIS focuses on five areas of risk to assess an exporting country's meat 
inspection system. The first of these risk areas that the audit team reviem-ed was Sanitation 
Controls. 

Costa Rica's meat inspection system had controls in place for SSOP programs, all aspects of 
facility and equipment sanitation, the prevention of actual or potential instances of product 
cross-contamination, good personal hygiene and practices. and good product handling and 
storage practices. 

In addition. Costa Rica's inspection system had controls in place for water potability records, 
chlorination procedures, back-siphonage prevention, separation of operations, temperature 
control. work space, ventilation. ante-mortem facilities, welfare facilities, and outside 
premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOP were met, according to the criteria employed in the United States' domestic inspection 
program. The SSOP in the three establishments audited were found to meet the basic FSIS 
regulatory reqairexents. 

In two of the three establishments audited, the specific deficiencies for SSOP on-going 
requirements were not implemented. 

The specific deficiencies are noted in the attached Foreign Establishment Audit Checklists. 

9.2 Sanitation 

In all three establishments audited, the specific provisions of the United States regulations 
were not implemented. 

The specific deficiencies are noted in the attached Foreign Establishment Audit Checklists. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS audit team reviewed was Ani~nal Disease. 
These controls include ensuring adequate animal identification: control over condemned and 
restricted product. and procedures for sanitary handling of returned and reconditioned 
product. The audit team determined that the inspection system of Costa Rica had adequate 
controls in place. No deficiencies were noted. 



There had been no outbreaks of animal diseases \i it11 public health significance since the last 
FSIS audit. The Animal and Plant Health Inspection Sen  ice (-APHIS) continues to ha\ e 
import restrictions on pork products due to the presence in Costa Rica of Hog Cholera 
(Classical Snine Fe\ er). 

11. SLALGHTERiPROCESSTNG CONTROLS 

The third of the five risk areas that the FSIS audit team revie~ved was Slaughter/Processing 
Controls. These include the following areas: ante-mortem inspection procedures, ante-mortem 
disposition, humane handling and humane slaughter, post-mortem inspection procedures. 
post-mortem disposition, ingredients identification, control of restricted ingredients, 
formulations, processing schedules, equipment and records. 

The controls also include the implementation of HACCP systems in all establishments and 
implementation of a testing program for generic E. coli in slaughter establishments. 

1 1.1 Humane Handling and Humane Slaughter 

Controls for the humane handling and humane slaughter of cattle were in place and being 
foiiowed as required. 

11.2 HACCP Implementation 

All establishments certified to export meat products to the United States, with the exception of 
facilities dedicated to cold storage, are required to have adequately developed and 
implemented HACCP programs. The HACCP programs were evaluated according to the 
criteria employed in the United Ctrtes' d o ~ e s t i c  insn~ctinn nrnoram r- *A-u rA-a'--- 

All three establishments audited were required to meet the HACCP requirements and had 
adequately implemented them. 

1 1.3 Testing for Generic E. coli 

Costa Rica has adopted the FSIS regulatory requirements for generic E. coli testing with the 
exception of the following equivalent measures. Establishment personnel collect samples of 
product for generic E. coli testing and analysis is conducted in official government 
laboratories. 

Costa Rica was following the equivalent measure in the two slaughter establishments audited. 
except for the following deficiencies: 

In one establishment, Costa Rica did not follow the equivalence determination for 
generic E. coli sample collection. Government inspection officials were collecting 
L 

the E. coli samples for analysis at a government laboratory. 
In a second slaughter establishment. Costa Rica again did not follow the equivalence 
determination for generic E. coli sample collection. Establishment personnel were 
collecting the E. coli samples for analysis at a pri\.ate laboratory. 



s I11 Costa Rlca an equil alence determination for gensnc E co11 testing has 
been made that establishment personnel collect the samples and those samples 
are anal? zed by go\ ernnlent laboratories. 

1 1.3 Testing for Lisreriu nzonocjtogenes 

None of the three establishments audited was producing ready-to-eat meat products for export 
to the United States. As a result. the FSIS requirements for Listeria mor7ocytogene.r testing do 
not apply. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas FSIS audit team reviewed was Residue Controls. These 
include sample handling and frequency, timely analysis, data reporting, tissue matrices for 
analysis. equipment operation and printouts. minimum detection levels, recovery frequency, 
percent recoveries. and corrective actions. 

The following deficiency was noted: 

-. 
i ne resiciue iaborarory is using muscie [issue to anaiyze dier'nyistiibestroi instead or' 
l i ~ e r  and kidney tissue. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS audit team reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing program 
for Salnzonella species. 

13.1 Daily Inspection in Establishments 

Daily inspectisr, was being cmducted as required in the three estab!isbments audited. 

i 3.2 Testing for Saimonella 

Costa Rica has adopted the FSIS regulatory requirements for testing for Salmonella species. 

Two of the three establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing and were evaluated according to the criteria employed in 
the United States' domestic inspection program for slaughter establishments. 

Testing for Salmonella was properly conducted in both slaughter establishments where it was 
required. 

13.3 Species Verification 

Species \.erification lvas being conducted as required. 



In all three establishments. monthly super\ isory re\ ieu s I\ere being performed and 
documented as required 

13.5 Inspection Sj7stem Controls 

The CCA had controls in place for ante-~nortem and post-nlortem inspection procedures and 
dispositions: restricted product and inspection samples: disposition of dead. dying. diseased or 
disabled animals: shipment security. including shipment between establishments: and 
prevention of commingling of product intended for export to the United States with product 
intended for the domestic market. 

Controls were in place for the importation of only eligible livestock from other countries, i.e.. 
only from eligible third countries and certified establishments within those countries, and the 
importation of only eligible meat products from other counties for further processing. 

Lastly, adequate controls \\-ere found to be in place for security items, shipment security, and 
products entering the establishments from outside sources. 

14. CLOSING MEETING 

A closing meeting was he!d on October 27, 2005: in San Jose with the CCA. At this meeting, 
the primary findings and conclusions from the audit were presented by the auditor. 

The CCA understood and accepted the findings. 

Farooq Ahmdj DV-M 
Senior Program Auditor 



15. ATTXCHhlENTS TO THEAL7L)ITREPORT 

1ndix.idual Foreign Establishment -2udit Fornls 
Foreign Country Response to Draft Final A u d ~ tReport iflo coi71inents r e c e i ~ ~ u ' )  
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Foreign Establishment Audit Checklist 

Place an X in the Audit  Resu l ts  b lock t o  indicate noncompl iance with r e q u i r e m e n t s .  Use  0 if n o t  applicable. 
Part A - ~ a n i t a t m t a n d a r dOperating Procedures (SSOP) I A,,-~ 7 Part D - Contmued ~ 6 1 t  

Basic Requirements S ~ S L  1' 5  Economic Sampling i R ~ S U ~ ~ S  

7 Wr~ttep SSOP I 33 Scheduled Sample I 


8 Records documentog ~ n p ~ e n e n t a t ~ o n  

9 S~gned and dared SSOP by m-s i te  or overall authority 
 35 Residue 1 
San~ ta t~onStandard Operating ~ rocedures  (SSOP) 

I Part E -Other Requirements 1

Ongoing Requirements I 


0' SSOP s includng monltormg of lmplenentatlon I 36 Export:O l r rp lementat~an l 

13 Maintenance and evaiuatlon of the effecbveness of SSOP's 

12 Correct~vea c t ~ o nwhen the SSOPs have faied to prevent direct X 38 Establishment Gromds and Pest Control X
product contam~nat~cr or aduiterat~on 
.L-

13 Da'ly m o r d s  document ~ B r n  10, 11 and 12above. I 39 Establishment Construct~oniMa~ntenance 
-

-Part B - Hazard Analysis and Critical Control I 

. ...- . -,.-.--,- -.-r.r- a c-.-" --..: A-rG ! ! ! L  ,'.. -,*l..&t2r;. s-.yp:e:::= rrq"ii-eii=iiLs 

41. Ventilation I
14 Developed a d  Implemented a written HACCP plan . 1 
15. Contents of the HACCP l ~ s t  the f w d  safety hazards, ! 42 Plumb~ng and Sewage 

critics control pcints cntlcal limits, pocedwes, mrrecbve acions. 
 I I 

16 iiecords documenting impkmenta?~on and mon i to~ng of the I 

43 Water S u ~ p l y  

HACCP plan. 

- 7 -44 Dressing RrnmsiLavatories 1 

17 The HACCP plan 1s sgned and dated by the responsible I 


I
establishment ~nalvdual 45 Eauiprnent and Utensils 
I
Hazard Analyss and Critical Control Point 
I 


(HACCP) Systems - Ongoing Requirements 46 Sanltafy Operattols 

18 Monlbnng of WICCP plan I 47. Employee Hyg~ene 
I 


19 Venf~cabon and vaidat~on of HACCP plan 1 

48. Condemned Product Control 

I

20. Correctwe a c t ~ o n  wrltten in HACCP plan. 

I -21 Ressessed adequacy of the , C C P  plan. I
I 

22. Records docummtlng: f i e  wrltten HACCP plan, monltorlrg of the I 49. Government Staffing 

crirical con?nI r.ir.ts, dges  3 6  !mes d sp";f;c e:e" c:w::ixes 
L__ 
7


Part C - Economic I ~ o l e s o m e n e s s  
I 50 Dally lnspecticn Coverage 

23. Labei~ng- Roduct Standards 

I 51 Enforcement ' X

24, Labdng - Net Weights i 

25 General Labeling I 


26. Fin Prod StancaidslBoneless (DefectsiAQUPcrk SkinslTdolsture) 1 

P 

Part D -Sampling 11 

54 Ante M o r t m  Inspct ion 
Generic E. coli Testing ~ I 

27 Written Procedures I 
55 Post M o n m  l n s p c t ~ o n  I 


28 Sample Colkc!ionlAnalysis X
8 


Part G - Other Regulatory Oversight Requirements I 


Salmonella Performance Standards - Basic Requirements I 


57 Mmtnly Review I 


3 '  Reassessmen! 



. \Cos:a liicz EST.= 0008 (:s;aug:?rz: proc:ss;ng; Date a f  audir: Oc:. 19.2005 

13 51 Rhen ;he organ~c solution v as spa! ed :o the carcasses. ~t uas splasht~g on ;he ob erhead carcass rail and cii~ppmg 
Sack on the carczsses 9 CFR 4 1 6 15 (a) 

28/51 Government inspection officials viere collecting ~e generic E. coii samples for analysis at a government 
laboratorq.. 
Costa Rica has one equivalence determination. which was issued in February 2005. Establishment personnel collect 
samples of product for generic E. coli and analysis is conducted in official government laboratories. 

38 The hallway outside door had an open space at the bottom which may allow the entry of pest and rodents into the 
establishment. 9 CFR 4 16.2(b) ( 3 )  

61 NAME OF AUD'TO? 

3r Farooa . 4 h a ? .  
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Foreign Establishment Audit Checklist 

I Dr Farooq .&mad O ~ . S I ? EA, ;IT O ~ C U M % - A L 3 1 T-j 

A -

Place an X in t h e  Audit  Resul ts  b l ock  t o  i n d ~ c a t enoncompliance w ~ t hr e q u ~ r e r n e n t s .  U s e  0 ~fn o t  a p p l i c a b l e3
Part A -Sanitation Standard Operating Rocedures (SSOP) I A x t  

Basic Requirements 9-u 8 

Part D - Contnued Aua t 
Economic Sampling R ~ S Lts 

7 Wr~tten SSOP 

8 Records docurnentng lmplernentat~on 

3 Signed and daed SSOP by m - s ~ t eor overall authority 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 lmplementat~onof SSOP s ~ncludno rnoni:orlna of molementation 

11 Ma~ntenanceand evaluation of the effechveness of SSOP s 

12 Correctwe act~on when the SSOPs have faied to prevent d~rect 
product contam~natim or aduberat~on 

13. D i l y  records document item 10, 11 and 12 above. 

Part B - Hazard Analysis and Critical Control 

14. Developed a d  implemented a wnt tm HACCP plan 

15 Contents of the HACCP lhst the f m d  safety hazards 
cmtlcd contro pants crltlcal llmtts poceawes mrrecbve actions 

16 Records documentcng ~mnlementatlon and monttoring of the 
HACCP plan 

17 Tne HACCP plan IS sgned and dated by the responsble 
establishment ~ n d ~ v d u a l  

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18 Montbnng of W C C P  plan 

19 Venflcabon and valdat~on of HACCP plan 

20 Corrective actlon wr i t tm In hACCP plan 

21 Reassessed adeauacy of the H A T C P  plan 

22. Records docummtmg: f i e  wrltten HACCP plan, mon~tor~ng of the 
occsrrexes 

33 Scbeautea Sample I 
I 34 Speces Test~ng 

I 35 Res~due 

I Part E -Other Requirements I 
-

36 Exoort 

! -

I 38 Establ~shment Gromds and Pest Ccntrol 
I 

/ 
39 Establishment Const~ct lonlMalntenance 

40, Lignt 1 

I 

42. Plumbing and Sewage 
I 

I 

I A 4  Dress~ng R ~ n m S l L a ~ t O r l e ~  

I 45 Eautpment and Utensils 

I 

I !
I I 

47. Employee Hyg~ene X 

I 48. Condemned Product Control 

Part F - !nspectcn R e q u i m o n t s  

1 - 49. Government Staffing 11cnt~cs !contol  p i n t s  ?&es z: t k e s  s p e i f ~ ceve,?, 

Part C -Economic I Vlmolesomeness 

23. Labehg - Product Standards 

24 Labdmg - N e t  Wetghts 

25. General Label~ng 

50. Dally Inspectim Coverage 1 
-

I I ~ - 51. Enforcement X 
-

-

I 52. Humane Handling I 
25 Fin. Prod StandardslBoneless (DefedslAQUPak Sk~nsMosture)  , 

--
L53 An~rnal  Ident i f~cat~on I 
-

Part D -Sampling 
Generic E. co l i  Testing )4 Ante M o n m  l n s p c t ~ o n  1 

--
I 

27 Wntten Procedures 
I -

E 

28 Sample Colect~anlAnalys~s I x -

29 Records 1 
- Part G - Other Regulatory Oversight Requiwnents 
--

I 

Salmonella Performance Standards - Basic Requirements I 
5 

-
C 

31 Reassessmen: 5 
-

I 



-- 

Costa Ri -a  Est. = O0:3 'sizugiitsr processing) Date ofsudi:: Gi:. 13. 3065 

Establishment ;7ersonnel were collecting rhe generic E. coii samples for mal! sis at 2 private laboratory. 
Costa K I C ~has one e q u i d e n c e  deternina:ioc. a-hichwas issued in February 1005.Establishment personnel collect 
samples of product for generic E. coli and anal!.sis is conducted in official govemneat  laboratories. 

In ?he locker room. the clean aprons were stored on the open shehes  and they were coming in contact with the 
emplo), ees' back packs. 9 CFR 416.5 (b) 

51. NAME OF AUDITOR 62 ALiDlTOR SIQ\IATUR ~ N DDATE 

Dr fa roo^ . i h a d  
- ~ ~ 
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