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ABBREJ'IATIONS AND SPECIAL TERlIS USED K THE REPORT 

APHIS Animal and Plant Health Inspection Sen ice 

BSE Bovine Spongiform Encephalopathy 

CCA Central Competent Authority (Official Inspection Service for 
Products of Animal Origin or Servicio de Impeccidn Ojcial de 
Producros de Origen Animal 

CVO Chief Veterinary Officer 

E. coli Escherichia coli 

FSIS Food Safety and Inspection Service 

LANAR National Laboratory of Residue Analysis 

NOID Netice ef htent to Delist 

PRIHACCP Pathogen ReductiodHazard Analysis and Critical Control Point 
System 

Salmonella Salmonella species 

SAG Secretaria de Agi-icultura J Ganaderia, or Department of 
Agriculture and Livestock 

SENASA Ser~Gco h'acional de Sanidad Agropecuaria, or Nacional Service of 
Plant and Animal Health 

SIOPOA Ser~licio de Inspecciorz Ojicial de Yroductos de Orzgen ijnimal or 
Official Inspection Service for Products of Animal Origin (CCA 
for Honduras) 

SRM Specified Risk Material 

SSOP Sanitation Standard Operating Procedures 

VIC Veterinarian-In-Charge 



The audit took place in Honduras from October 18 through October 28, 2005. 

An opening meeting was held on October 18, 2005 in Tegucigalpa with the Central 
Competent ,4uthority (CCA). At this meeting, the auditor confirmed the objective and 
scope of the audit, the details of the audit itinerary, and requested additional information 
needed to complete the audit of Honduras' meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, 
the Servicio de Inspeccidn OJicial de Productos de Origen Animal (SIOPOA), or Official 
Inspection Service for Products of Animal Origin, and representatives from the local 
inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This 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 
estab!isher,ts certified by the CCA as eligible t~ expert meat preducts te the united 
States. 

In pursuit of the objective: the following sites were visited: the headquarters of the CCA 
and the two slaughter and processing establishments eligible to export to the U.S. 

I Competent Authorie Visits I Comments I 
I C ~ ~ p e t e ~ tAuth0:ity I 1 I Teguciga!pa I 

Laboratory 1 Tegucigalpa 
Meat Slaughter and Processing Establishments 2 Catacamas and 

L 
San Pedro Sula 

3. PROTOCOL 

The official on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activities. 
The second part involved an audit of a selection of records in Honduras' inspection 
headquarters offices. The third part involved on-site visits to the two beef slaughter and 
processing establishments certified by Honduras as eligible to export to the United States. 
The fourth part involved a visit to the government residue/microbiology laboratory. The 
government residue/microbiology laboratory in Tegucigalpa Lvas conducting analyses of 
field samples for the presence of generic Escherichia coli (E. coli) and Salmonella. The 
laboratory was also responsible for conducting analyses of field samples for Honduras' 
national residue control program. 

Program effecti~ eness determinations of Honduras' inspection sl.stem focused on f i ~e 
areas of risk: (1) sanitation controls. including the implementation and operation of 
Sanitation Standard Operating Procedures (SSOP); (2) animal disease controls: 



(3) slaughteriprocessing controls. including the implementation and operation of Hazard 
Anal! sisicritical Control Point (H-ACCP) programs and the testing program for generic 
E colr, (3) residue controls; and ( 5 )  enforcement controls, including the testing program 
for Salmonella species. Honduras' inspection system nas assessed by el aluating these 
fi1.e risk areas. 

During all on-site establishment visits, the auditor evaluated the nature, extent and degree 
to which findings impacted on food safety and public health. The auditor also assessed 
how inspection services are carried out by Honduras and determined if establishment and 
inspection system controls were in place to ensure the production of meat products that 
are safe, unadulterated and properly labeled. 

During the opening meeting, the auditor explained that Honduras' inspection system 
would be audited against two standards: (1) FSIS regulatory requirements and (2) any 
equivalence determinations made for Honduras. FSIS requirements include, among other 
things, daily inspection in all certified establishments, humane handling and slaughter of 
animals, the handling and disposal of inedible and condemned materials, species 
verification testing, and FSIS' requirements for HACCP, SSOP, testing for generic E. coli 
- 7 - r l  '?nlmnrnnlln rnor;oc 
UllU U U ' , , ' " , ' G ' L L '  clyb"Ib0. 

Equivalence determinations are those that have been made by FSIS for Honduras under 
provisions of the SanitaryIPhytosanitary Agreement. Currently, no special equivalence 
determinations are in effect for Honduras. 

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.C. 601 et seq.). 

* The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), ~vhich include the 
Pathogen Reduction (PR)IHACCP regulations. 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http:llmum .fsis.usda.govlRegulations-&-Policies1 Foreign-Audit-Reports/index.asp. 

The last two FSIS audits of Honduras' inspection system lvere conducted in December 
2003 and Februarq 2005. 

The following deficiencies \yere identified in the FSIS audit of December 2003: 

* In one establishment. condensation had formed on ceilings. rails. and cooling units in 
the carcass cooler and lvas dripping on exposed carcasses. 



In one establislmlent. the location in the establishment uhere sampling for generic E 
coli is conducted was not described in the establishment's sampling program. This 
\vas a repeat deficiencj from the FSIS audit in March 2003. 

Neither establishment had developed a statistical process control procedure to analyze 
the results of the testing program for generic E coli. The method intended for 
excision sampling was being used. 

The official government laboratory was using the "Simplate" method, instead of the 
Petrifilm method, for analyzing meat samples for the presence of generic E. coli. 

In one establishment, post-mortem inspection of beef forequarters was being 
conducted after the final carcass wash. 

In one establishment, light at inspection surfaces at two post-mortem inspection 
stations was inadequate. 

In one establislment, both sanitizers in one small boning room were below the 180" F 
(82" Cj requirement. 

The following deficiencies were identified during the FSIS audit of February 2005: 

Several flies were observed on the slaughter floor. Several flies and spiders and a 
moth were also observed in the men's dressing roomltoilet area. 

Maintenance and cieaning in severai areas had been negiecieci i u  varying degrees. 
The FSIS auditor observed holes in the ceilings of two of the three carcass coolers, 
unprofessional electrical wiring with unsealed junction boxes and wired connections 
without proper insulation directly o\ er exposed product in several exposed product 
areas, and rust and flaking paint above exposed product areas in a meat processing 
room. 

In one establishment. the SIOPOA inspectors werc not routinely incising and 
inspecting either the left atlantal or the right tracheo-bronchial lymph nodes in the 
beef heads. 

111 one establishment, the location where the sampling procedure for testing for 
generic E.coli was conducted \?-as not specified in itte ten program. 

MAIN FINDINGS 

6.1. Go\ ernrnent Oh ersight 

Honduras' meat inspection s~ stem is administered bj the SIOPOA. an agenc] ithin the 
Natlonal Sen  ice of Plant and ..?inimal Health (SENASA). ,4griculture and L1\ estock 
Secretariat (SAG). SIOP0,Q has dlrect authoriQ o\ er all meat establishments includ~ng 
those certified to export meat to the United States. SIOPOA also has direct authorit) o\ er 



the go~~ernment of Honduras' National Laboratory of Residue Analj sis (LANAR). This 
uxrrnment laboraton. performs both chemical and n~icrobiological analytical testing of 
b 

meat products. 

SIOPOA employs approximately 22 veterinarians and 43 auxiliary inspectors to carry out 
the responsibility of its domestic and export meat inspection programs including related 
enforcement activities. All inspection personnel assigned to establishments certified to 
export meat to the United States are full-time government employees receiving no 
compensation from either industry or establishment personnel. Inspection personnel can 
hold outside employment provided it does not serve as a conflict of interest with their 
official inspection duties. 

Meat export certificates are controlled by the Chief Veterinary Officer (CVO) and are 
signed and distributed on an as-needed basis to the official inspection personnel stationed 
at the certified establishments. The CVO also maintains documented control of all 
official government seals and stamps. The Veterinarians-in-Charge (VICs) in the two 
establishments certified as eligible to export to the United States maintain physical 
control of all assigned government seals and stamps. 

6.1.1. CCA Control Systems 

SIOPOA is headed by a CVO and three National Supervisors, of which one National 
Supervisor has the responsibility for oversight of Honduras' meat and poultry 
establishments. During this audit, this National Supervisor accompanied the FSIS auditor 
and served as leader for the two establishment audits, while the FSIS auditor observed. 

SENASA has eight regional offices that provide only administrative functions relative to 
the meat establishments certified to export meat to the United States. SIOPOA also has 
authority over live animal matters in Honduras relative to livestock and poultry 
movement controls and diseases. 

6.1.2. Ultimate Control and Supervision 

At each certified meat establishment. the VIC has the authority to cease the 
establishment's production operations any time the wholeson~eness and safety of the 
product is jeopardized. The VIC reports directly to the area supervisor for meat and 
poultry and to the CVO regarding enforcement activities. The VIC uses Corrective 
Action Demands (DACs) as the official government documentation for citing the 
establishment for non-compliance activities. A decision to suspend the operations of an 
establishment or to delist an establishment from exporting to the United States is the joint 
responsibiliv of the VIC. the National Supervisor. and the CVO. The CVO u7ill make 
the ultimate decision after consulting -it11 her immediate super~isors. 

The VIC has direct super\ision over all other inspection personnel (auxiliary inspectors) 
assigncd to certified establishments. In the t ~ o  estabIishments certified to espo1-t meat to 
the LTnited States. SIOPO.4 has the inspection personnel to c a p  out the FSIS 
requirements. 



The go\ ernrnent of Honduras has the organizational structure and staffing to ensure 
uniform implementation of U.S. import requirements. Holveker. the go\-ernment of 
Honduras could improve its control and supervision over some official acti\ ities to 
ensure compliance with L.S. import requirements. 

6.1.3. Assignment of Competent. Qualified Inspectors 

All inspection personnel assigned to certified establishments undergo induction training, 
as well as participate in practical on-the-job training under the combined supervision of 
the CVO, the VIC and the National Supenisor. Additional training is provided for all 
inspection personnel as needed. SIOPOA maintains individual training records of 
inspection personnel. 

All official veterinarians are qualified veterinarians who have obtained their college 
veterinary degree from accredited veterinary colleges in Brazil and Mexico. Honduras 
does not have an accredited veterinary college. The auxiliary meat inspectors received 
their academic training in animallfarm science from Honduras' vocational school. 

6.1 -4. Anthnrity and Resp~nsibility to Enforce the Laws 

The official inspection personnel are authorized to enforce the government of Honduras' 
meat inspection legislation and U.S. import requirements including animal health and 
welfare, contrrzl of mima1 disease, xreterinary medicines. and the production of' safe foods 
of animal origin. Tluough the legal process in the courts, SIOPOA, with the assistance of 
the regulatory enforcement group of SENASA, has the authority to suspend and delist 
certified establislments to prevent the export of unsafe meat to the United States. 

6.1.5. Adequate Administrative and Technical Support 

During this audit, the FSIS auditor determined that the CCA has administrative and 
technical support to operate Honduras' meat inspection system and has the capability to 
support a third-party audit. 

6.3 Headquarters Audits 

The auditor conducted a re\.iew of inspection system documents at the headquarters of the 
inspection sewice. The records review focused primarily on food safety hazards and 
included the following: 

* Changes to staffing 
Internal I el ieu reports 
Super\ iso~? \ isits to establish~ncnts that Mere certified to export to the U.S 

o Training records for Inspectors. including courses in HACCP 
Neu lams and iinplementation documents such as regulations. notices. directn es and 



guidelines. including ofi?cial conlmunications \x ith field perso~mei, both in-plant and - 
supervisorq. in xvhich U.S. requirements are con1 eyed 
Sanitation. slaughter and processing inspection procedures and standards 
Control of products from li\ estock uith conditions such as tuberculosis, c~sticercosis. 
etc., and of inedible and condemned materials 
Export product inspection and control including export certificates 
Enforcement records, including examples of consumer complaints, recalls, and 
seizure and control of noncompliant product 
A summary of the species verification policy & program 

No concerns arose as a result of the examination of these documents. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited the two slaughterlprocessing establishments that have been 
certified by SIOPOA as eligible to export to the United States. None were delisted or 
received a Notice of Intent to Delist (NOID) by Honduras because of failure to meet basic 
U.S. requirements. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During iaboratory audits, emphasis is placed on the application of procedxes and 
standards that are equivalent to United States requirements. 

Residue laboratory audit focused on sample handling, sampling frequency, timely 
analysis, data reporting, anaiyticai mefnodoiogies. tissue iiiatrices, ecjuipmznt operatim 
and printouts. detection levels. recoveq frequency, percent recoveries. intra-laboratory 
check samples, and quality assurance programs. including standards books and corrective 
actions. 

klicrobiologj. laborato~y audit focused on analyst qualifications. sample receipt, timely 
analysis. analytical methodologies, 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 PRJHACCP requirements. Private laboratories are not used 
in Honduras. 

The audit of the residue and microbiology laboratoq- re\ ealed that it is in the process 
of establishing a check sampling program. 

9. SANITATION CONTROLS 

As stated earlier. the FSIS auditor focuses on fixre areas of' risk to assess Honduras' meat 
inspection system. The first of these risk areas that the FSIS auditor re\ ie\xed \\as 
Sanitation Controls. 



Based on the on-site audits of establishments, Honduras' inspection system had controls 
in place for SSOP programs. the prevention of actual or potential instances of product 
cross-contamination. good personal hygiene practices. and good product handling 
practices 

In addition, Honduras' inspection system had controls in place for water potabiliv 
records, chlorination procedures, back-siphonage prevention, separation of operations. 
temperature control. workspace, ventilation, ante-mortem 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 U.S. domestic inspection 
program. The SSOP in both establishments were found to meet the FSIS regulatory 
requirements. 

9.2. Sanitation Performance Standards (SPS) 

Four deficiencies were identified regarding SPS: 

In one of two establishments, one of the sanitizers was not maintained at the required 
temperature of 180 FO (82C0) at the head removal station. 

In one of two establishments, an overhead cable above the exposed product in the 
product weighing area was covered with a thick layer of dust and grease. 

In one of two establishments, the stacks of folded cartons for packaging edible meat 
product were stored in insanitary manner and allowed to build dust on them. 

In one of t u o  establisllrnents, the dressing room for women mras not pro~ided ~vith 
tolvels paper and toilet seats were in bad repair. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditors reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification. control over 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. No deficiencies were noted. 

There had been no outbreaks of animal diseases with public health significance since the 
last FSIS audit. 

1 1 .  SLAUGHTER'PROCESSING CONTROLS 

The third of the fi\ e risk areas that the FSIS auditor re\ iewed mas Slaughter/?rocessing 
Controls. The controls include the fo l lo~ing  areas: ante-mortem inspection procedures. 
ante-mortenl disposition. hunlane handling and hun~anct slaughter. post-mortem 



inspection procedures, post-mortem disposition. ingredients identification, control of 
restricted ingredients. formulations. processing schedules. equipment and records. and 
processing controls of cured, dried. and cooked products. 

The controls also include the implementation of H.4CCP 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 

One deficiency was noted: 

In one of two establishments, the holding pen for cattle had numerous bolts 
protruding from the wall into the pen, which were a potential source of injury to 
the animals. 

1 1.2 HACCP Implementation 

All establishments approved to export meat products to the United States are required to 
have devehpcd and implemented H A W ?  progruns. Each of these pmgrams was 
evaluated according to the criteria employed in the United States' domestic inspection 
program. 

The HACCP programs were reviewed during the on-site audits of the two establishments. 
All establishments had adequately implemented the PR/HACCP requirements. 

1 1.3 Testing for Generic E. coli 

Honduras has adopted the FSIS regulatory requirements for testing for generic E. coli. 
Both establishments were required to meet the basic FSIS regulatory requirements for 
testing for generic E. coli and were evaluated according to the criteria employed in the 
United States' domestic inspection program. No deficiencies were noted. 

1 I .4 Testing for Listel-ia monocytogenes 

Neither of the establishments audited was producing any ready-to-eat products, either for 
the U.S. or for any other domestic or foreign markets. so the requirements for testing for 
Listel-ia monocytogenes according to the Final Rule of June 6. 2003. did not apply to 
these establishments. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls. 
These controls include sample handling and frequency. timely analysis, data reporting. 
tissue matrices for analysis. equipment operation and printouts. minimum detection 
le~,els. reco\ e n  frequency. percent recoveries. and correctil e actions. 

Residue controls \\ere e\.aluated at the estnblislm~ent l e ~  el. No deficiencies n ere noted. 



13. ENFORCEhlENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor re\.ie\ved was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salmonella. 

13.1 Daily Inspection in Establishments 

Documented daily inspection was provided in both establishments for production days on 
which U.S.-eligible product was produced. 

13.2 Testing for Salmonella Species 

Honduras has adopted the FSIS regulatory requirements for testing for Salmonella 
species. Both establishments were evaluated according to the criteria employed in the 
United States' domestic inspection program. No deficiencies were noted. 

13.3 Species Verification 

At the time of this audit, Honduras was required to test product for species verification. 
Species verification was being conducted in both establishments. 

13.4 Monthly Reviews 

Monthly supervisory reviews of both certified establishments were being performed and 
documented as required. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem inspection procedures and dispositions; 
restricted product and inspection samples: disposition of dead, dying, diseased or disabled 
animals; shipment security; and prevention of commingling of product intended for 
export to the United States with product intended for the domestic market. 

Furthermore. controls were in place for security items. shipment security. and products 
entering the establishments from outside sources. 

National mandates for the implementation of compliance with the requirements for 
special handling of Specified Risk Materials (SRMs) regarding Bovine Spongifonn 
Encephalopathy (BSE) have been implemented. Non-ambulatory cattle are condemned 
upon ante-mortem inspection, no beef containing SRMs is permitted in U.S.-eligible 
product, mechanicall> -separated beef is ineligible for use in U.S.-eligible product. and 
air-injection stunning is not permitted in Honduras. 

The follouing deficiencies that \\ere identified b> the FSIS auditor should ha1.e been 
identified and corrected b ~ .the SIOPO.4 officials prior to this FSIS audit: 



Inadequate maintenance and cleaning of o\.er-product structures 13 as observed in one 
establishment. 

In one establishment. the cartons for packaging the edible product \yere stored in an 
insanitary manner. 

In one establishment, a sterilizer was not maintained at the required temperature of 
180 FO(82 CO)near a head removing station. 

The women's welfare in one establishment, was not provided with hand towels and 
were missing paper towel dispensers. Some toilet seats were also observed in bad 
repair and needed replacement. 

The animal holding pen in one establishment had bolts protruding inwardly into the 
pen, posing potential injury to the animals. 

14. CLOSING MEETING 

nn nnnr

A dosing meeting was heid on October La ,  L U U ~ ,with the CCA. Ai ihis meeting, thc 
primary findings and conclusions from the audit were presented by the auditor. 

The CCA u d e r s t ~ ~ dand accepted the Gzdings. 

Dr. Alarn Khan. DVM 
n ..,,, ,, A.,A:+,,
I Iuglalu ~LUUILUI 
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Foreign Establishment Audit Checklist 

-
cmpxcxiora  Csnrkenral 
A\-e. Iczn Ph t lo  1 i 

13 ialle: Bo.La Cranja 
San Pedro Sula, Hondaas 

Piace an X in the Audi t  Resul ts  b lock  t o  indicate noncompliance with requirements. Use  0 if n o t  appiicable. 
Part A -Sanitation Standard Operating procedures (SSOP) Part D - Continued I Ad l t  

Basic Requirements Economic Sampling 1 Results 

7 .  Wr~t tenSSOP I 1 33. Scheduled Sample ~ 
8 Records documentng implernentat~on 1 34. Speces Testing I 


9 Signed and d z e d  SSOP, by m-si te or overall author~ty.  4 1 35 Resiclue 1 

I 


Sanitation Standard Operating Procedures (SSOP) 
Part E -Other Requirements 

Ongoing Requirements 
10 Implementation of SSOP's, ~nc ludhg  rnonitormg of ~rnplernentation. 1 1 36 Export 

11. Maintenance and evaluation of the effecbveness of SSOP's 1 1 37. import I 


12  Corrective actlon when the SSOPs have fa ied to prevent direct 1 3 8  is tabishment C r o m d i  and P e t  Control omduct cor iam~nat im or aduteration 

' 3  Daly records document item 10 1; and 12above  ( 39 Estabishrnent C o n d m c t ~ o n / l a ~ n l e n a n c e  I 


Part B - Hazard Analys~s and Crihcal Control 40 i g h t  

Pomt (HACCP) Systems - Basic Requirements 
41 Venti lat~on 

14 Developed and mplernentea a w n t t m  H A C C P  plan 

15 Cordents a' the  -IACCP Iis'the f m d  safety hazard* 42 Plumb~nqana Sewaoe 
r n t ~ c d  conbo oants crlt~cal 11m1ts u o c e d u e s  mrrecbve a d ~ o n s  I-


16 Records documenting irnpkrneniation and rnonitormg of the 43. Water Supply ~ 
HACCP plan. 

44. Dressmg RmmsiLabatories 
17 The HACCP plan is sgned and dated by the responsible 
 I 

establ~shrnen: ~nd~vdua l .  45 Eou~omentand Utensils 
1 


Hazard Analysis and Crit~cal Control P o ~ n t  
(HACCP) Systems - Ongomg Requirements 46 Sanitary Operations X 


18  M o n i b m g  of Y4CCP plan 

47 Employee Yygiene i 

19 Venficahor a rd  vaidation of h A C C P  o,an I 48 Condemned Product Col t ro l  1 


20 Conec t~veact on written in HACCP plan 1 

21 Reassessed adequac) of the d K C F  plan I Part F - Inspecton Requ~rements 
m-p 

22 Records d o c u m d i n g  me i rr i t ten HACCP plan mon i to r~m of the I 
 49 Governnent Staffina 1 
c r ~ t ~ c a 
ccnbo  mints, dates and trnes d s p ~ i f i cevent o c w r r e x e s  ~ I I 

Part C - Economic I M17oiesmeness 50 Dally lnspecticr Coverage 

23 Label~ng- .?roouct Standaros I 

1 51. Enforcement x 


24. Labding - Ne: Weights ! 

25 General Labei!ng I 
52 Humane Handimg 1 x 


I I 


26 Fin Prod Staioans:Bone,es (De!ens;AQU?crk SkinsA40isturej 53 Animal lcer,af~cat~on 

Part D - Samphng I 

Gener~cE coli Teshng ~ 



A6 5 1 a) The mate; texperature LR one of the samnzerc near the head remohal s ta t~onu2s belou the requlred 1SO Fc(62C") 
The SIOP04 vetennanan stopped rhe operation and retamed the product {9CFRpart 316 4(c)) 
b) An overhead elecolcal cable aboi e exposed product m the product weighmg area u as observed c o ~ e r e d  nith a thlck 
layer of dust and grease (9CFR part 116 413)) 

52'5 51 The holding pen for the cattle had numerous bolts protruding inwardly into the pen, which were potentiall), hazardous 
to animals (9CFRpart 3 13 . l (a ) ) .  

All findings were corrected on the day of audit. 
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Foreign Establishment Audit Checklist 

Lo 3le-ior Er.Carxs Se Expoxarcion ! 5 tvhti'lE SF 4 L C T 3 ? ( S ,  T"-= , I  , --7 
, r~dr -- J -
B ei Hatiilo, Szlida -4Juicaipa - -
Catacamas. Olancho, Honduras I Dr.Aim Khan DL-M . ' . ON-SI-E 4UD1- 33i l l tv :ENT AUDIT 

Place a n  X in t h e  Audit  R e s u l t s  b lock  t o  indicate noncompliance with requ i rements .  U s e  0 if no t  appiicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) 
Basic Requirements 

7. W r ~ t t e nSSOP 

8 Records documentng ~rnplernentation 

9 Signed and dated SSO? by m-site or overall authority. 

Sanitat~onStandard Operating Procedures (SSOP) 
Ongoing Requirments 

10 !mplemen!at~onof SSOP's, includng rnon~toring of implementation. 

11 Ma~ntenanceanc evaluat~on of the effecbveness of S O P ' S  

12. Correct~veaction when the SSOPs have fa ied l o  prevent direct 
~ m d u c tcokarninaticn or adulteration. 

13. 3 i l y  r c o r d s  document item 10. 11 and 12above  

14 Developed ana trnplernented a wn t tm HACCP p lan .  

15. Contents of t n e  HACCP l ~ s t  the fmd safety hazards, 
crl i ica conuor pants, crltlcal llmlts, pocedibes,  cnrrecbve actions 

16. Records o x u r n e i t i n g  Impernentation and monitor~ng of tne 
H A C C P  olan. 

17. T h e  HACCP plar  is  sgned and oatec by the responsible 
establ~shment ndlvdtial. 

M ~ x i dAnalysk and Ciiiieal C o i i i i d  Pol i i i  
(HACCP)Systems -Ongoing Requirements 

16. Mon~fmng of HACCP olan 

19. Venflcanon ana vafdat~on of P.ACCC plan. 

20 Coirecrive actton mrit+m in HACCF plan 

, "4, Reassessea aaeadac) of the I - K C P  plan 

22 i iecords oocunmtlng b e  wrltten h A C C F  p a n ,  rnon~to:irg of the 
critical convo! p in ts ,  dates anc trnes d spe5:ic evert occurrexes 

Part C - Economic i hholesomeness 

~ u 3 1 t  
PEIYIS 

1 

I
1 

~ 

I 

I 

I 

1 
i 

! 
I 
I 

I 

Part D - Continued ' A,&,: 

Economic Sampling Resu'!s 

33 Scheduled Sample I 
I 

34 Speces Tes t~ng  

1 135 Residue 
I 

Part E -Other Requirements 

1 36. Export 1 
1 37 Import 

( 38 Establishment Gmmds and '6; Control 

I1 39. Establishment Construct~oniMaintenance 

42. Plumb~ng and Sewage 
I 

I 
43 Water Supply i 
44. Dressmg RmmsILabatorles 1I X 
15. Eouiornent ana Utensils i U 

, , ., \ 

46. Sanitary Operations 

47. Employee "glene 

p-48 Condemned Proauct Conlrol I 

Part F - Inspection Requ~rements 

I=
( 4S Government Staffing 


I -

5 ~ .Dally n s o e c t . m  Coverage 

23 -abellng - h-oduc: Stanoards 

24 ~ a o d ~ r g- N e :  V w g l t s  

25 Genera: ~ a b e l ~ n g  

26 F in  P r o i  S:ar,dads!Sone~ess (De'e.tsihCiL!Pcrk -
Part D -Sampling 

Generic E. coli Testing 

-7 

L ,  Wr~:ten srccead-es 

Sk~nsiTdo~sture) 

I 

I 

1 

1 

51. Enforceme~t  I 

52 Hurcane Handllng 1 
I 

13 Animal Ixn:lf~ca!lon i 

54 k t e  M o r m  lnscect13? 1 

55 Fos! blonm l n s p c t ~ o r  1 



45 5 1 The iasr r ~ wof s:acks of folded cartons on ihe m e ~ l  stands In ihe packaging soreroom was covered with 1.isible layer 
of dusr hiid-ilp which could have been prevented from regularly rotating the stock in :he storeroom, (9CFR41 6.6). 

44'51 Th.,women's welfare facility did not have either paper towels or 2 paper towel dispenser. Some toilet seats were also 
in bad repair and in need of replacement {BCFR4 16.2(h)}. 

A11 the deficiencies identified above were corrected promptly on the day of audit. 



;lo go1 lJllNlSTRY OF AGRICULTURE AND LIVESTOCK 
SAG 
[illegible] 

SIOPOA NOTE NO.074-2006 

Tegucigalpa M.D.C. February 7,2006 

MRS. SALLY WHITE 
DIRECTOR 
INTERNATIONAL EQLTVALENGE STAFF 
OFFICE OF INTERYATIONALAFFAIRS 
WASHmTGTON 
ESA 

I hereby send geetings and wish you success in your sensitive work,* 

This letter is in response to the conments on the draft of the inspection carried out October 18 -
28, 2005 for the equivalence of the poultry product Inspection Systems of Honduras which was 
received December 1, 2005 in our offices. 
The comments are: 

1. On the findings of establishments we would like for it to be clear that they were ail 
corrected during the inspection; no recommendations pending In any of the 
establishments was left unfulfilled. 

2: Please inform us in the final report whether the Inspection System of Honduras for beef 
has been authorized to enroll new establishments for export of meat products to the 
Unlted states, because in the last audit ~t shows a substantial Improvement, and d~u-mgthe 
last 3 inspections carried out on the system by FSIS since December 2003 ~t has met all 
USDA FSIS requirements m ~ t sregulat~ons and their application. 

Best wishes. 
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