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1 .  INTRODUCTION 

The audit took place in Itall, from March 30 through Ma] 4. 2005. 

An opening meeting \\as held on March 30. 2005 in Rome ni th  the Central Competent 
Authority (CCA). At this meeting, the auditors confirmed the object i~~e and scope of the 
audit. the auditors' itineraries. and requested additional information needed to complete the 
audit of Ital~r's meat inspection system. 

The auditors were accompanied during the entire audit by representatives frorn the CCA, 
the Ministry of Health (MOH). andlor representatives from the regional and local 
inspection offices. 

2. OBJECTIVE OF THE AUDIT 

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

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
six regional inspection offices. six local inspection ofiices, one government residue 
laboratory, eight government microbiology laboratories performing analytical testing on 
United States-eligible product, three slaughter establishments. and ten processing 
establishments. 

Competent Authority Visits Comments 

Competent Authority Central 1 Rome 
Regional 6 Tuscany, Friuli-Venezia 

Giulia, Veneto, Emilia- 
Romagna, Lombardia, 
Bolzano 

Local l 6  1 Siena, Udine, Mantova, 
Parma, Verona, 
Bolzano 

Microbiological Laboratories - 8 Brescia IZS, Mantova 
IZS, Roma IZS, Siena 
IZS, Modena, IZS. 
Padova IZS. Cremona 
IZS, Varese IZS 

Residue Laboratories 1 Brescia IZS 

Meat Slaughter Establishments 3 

Processing Establishments Po 1 



3. PROTOCOL 

This on-site audit \\as conducted in four parts. One part in\rolved visits mith CCA officials 
to discuss ot.ersight programs and practices, including enforcement activities. The second 
part in\rol\red I isits to the regional and local government offices. The third invol\ ed on-site 
\ isits to 13 establishments: three slaughter establishments, and 10 processing 
establishments. The fourth part in~olved visits to one government residue laboratov and 
eight got.ernment microbiology laboratories. The Instituto Zooprofilattico Sperimentale 
(IZS) in Brescia \bas conducting analyses of field samples for residues for the 
establishments certified to export product to the U.S. The Brescia IZS, Mantova IZS, 
Ronla IZS. Siena IZS. Modena IZS. Pado\a IZS, Cremona IZS, and Varese IZS were 
conducting analyses of field samples for microbiology for the establishments certified to 
export product to the United States. 

Program effectiveness determinations of Italy's inspection system focused on five areas of 
risk: (1) sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures (SSOP), (2) animal disease controls, (3) 
slaugl~terIprocessil~gcontrols. including the implementation and operation of HACCP 
programs, (4) residue controls, and ( 5 )  enforcement controls. Italy's inspection system wjas 
assessed by evaluating these five risk areas. 

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

During the opening meeting, the auditors explained to the CCA that their inspection system 
would be audited in accordance with three areas of focus. First, under provisions of the 
European CommunityIUnited States Veterinary Equivalence Agreement (VEA), the FSIS 
auditors would audit the meat inspection system against European Comnlission Directive 
641433lEEC of June 1964; European Commission Directive 96/22/EC of April 1996; and 
European Conlmission Directive 96123IEC of April 1996. These directives have been 
declared equivalent under the VEA. 

Second, in areas not covered by these directi\.es. the auditors would audit against FSIS 
requirements. These include daily inspection in all certified establishments, humane 
handling and slaughter of animals. the handling and disposal of inedible and condemned 
materials. species verification, and FSIS's requirements for HACCP, SSOP. and testing for 
generic E. coli and Sdmonel la  species. 

Third, the auditors would audit against any equivalence determinations that have been 
made by FSIS for Italy under provisions of the SanitaryIPhytosanitary Agreement. The 
01114'equitdence determinations that hate  been made for Italy to date are as follows: 

1 .  Government laboratories use IS0  6579 and AOAC 967.25 to analyze samples for 
Strln~oriell~i. 



2. Italy can use 1iL.e 75-gram samples to test ready-to-eat (RTE) products for 
S ~ i l m o r ~ e l I ~ ~ .  

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific pro\,isions of United States la\vs 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). which include the 
Pathogen ReductionIHACCP regulations. 

In addition, compliance with the following European Community Directives was also 
assessed: 

Council Directive 64/433/EEC, of June 1964, entitled "Health Problems Affecting 
Intra-Community Trade in Fresh Meat" 
Council Directive 96/23/EC, of 29 April 1996, entitled "Measures to Monitor Certain 
Substances and Residues Thereof in Live Animals and Animal Products" 
Council Directive 96/22/EC, of 29 April 1996, entitled "Prohibition on the Use in 
Stockfarming of Certain Substances Having a Hormonal or Thyrostatic Action and of 13- 
agonists" 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http://www.fsis.usda.gov/Regulations-&-Policies/Foreign_Audit - Reports/index.asp 

The last two FSIS audits of Italy's inspection system identified several problems. All of the 
deficiencies identified in the April 2003 audit had been corrected by the audit in 
October/November 2004. These deficiencies included: 

In one establishment, the forefeet of hog carcasses were contacting platforms 
and employees' boots at the bung dropping and carcass pre-evisceration stations 
in the slaughter room. 

In one establishment, the overhead rail in the ham washing machine was 
observed with an accumulation of dried pieces of fat and residue from previous 
days' operation. 

Percent recovery results for certain chlorinated hydrocarbon compounds fell 
below the established acceptable limits with no corrective actions taken. 

During the most recent audit of Italy. conducted by FSIS in OctoberINovember 2004, the 
iolloning deficiencies \vere identified: 



The offices ~vithin MOH responsible for audits of meat establishments are not 
performing a sufficient number of audits of establishments certified for export to the 
United States. 

Significant deficiencies mere noted regarding government oversight of go\rernment 
laboratories. especially in the control and supervision area. 

The central laboratory in Rome, mhich is responsible for the control and supervision 
of the regional laboratories. is not accredited. 

San~ples of ready-to-eat products were not being analyzed for both Li.ster.i~~ 
i7?oriocj)togerle.s and Sal~~ionella. 

In tive establishments, the MOH was not enforcing FSIS' inspection requirements. 

Although MOH had audited the two establishments that received NOIDs, there was 
no follow-up by MOH to verify that corrective actions had been taken. 

In t ~ v o  establishments, implementation of the SSOP with sanitation procedures 
preventing product contamination was deficient. 

In one establishment, deficiencies in establishment grounds and pest control were 
observed. 

In two establishments, deficiencies in dressing room/lavatories were observed. 

In two establishments, deficiencies regarding equipment and utensils lvere 
observed. 

In four establishments, deficiencies in sanitary operations were observed. 

In two establishments, deficiencies in employee hygiene were observed. 

In one establishment, the pre-shipment review for sliced ham was being performed 
with CCPs used from the HACCP program for  hole hams. 

Deficiencies were observed with the use of an incorrect media to test samples for 
Lister-iu monocylogenes. 

T ~ v o  establishments were issued a Notice of Intent to Delist (NOID) by the Ministry of 
Health because of SSOP and Sanitation Performance Standards deficiencies. 



6. MAIN FINDINGS 

6.1 Legislation 

The auditors mere informed that the relevant EC Directives. determined to be equivalent 
under the VEA, had been transposed into Italy's legislation. 

MOH has the organizational structure and staffing to ensure uniform implementation of 
U.S. requirements. 

6.2.1 CCA Control Systems 

Italy's organizational structure has not changed since the last FSIS audit that was conducted 
in October/Novernber 2004. 

The CCA has control over regional and local office activities and also the authority for 
certifying and decertifying establishments for export to the United States. The CCA is 
responsible for carrying out inspections of individual establishments and for approving and 
withdrawing the eligibility of individual establishments. 

6.2.2 Ultimate Control and Supervision 

The CCA has ultimate control over all establishments certified for export to the United 
States. 

Although the MOH had audited the three establishments that received the NOIDs 
during this audit, there was no follow-up by the MOH to verify that corrective 
actions had been taken in two of the establishments. 

The CCA has the ultimate control over all government laboratories. 

6.2.3 Assignment of Competent, Qualified Inspectors 

The auditors observed that competent. qualified inspectors were assigned to the 
establishments eligible to export to the United States. 

6.2.4. Authority and Responsibility to Enforce the Laws 

MOH has the authority and the responsibility to enforce U.S. and E.C. requirements. 

111 seven establishments, the MOH mas not enforcing FSIS' inspection 
requirements. 



6.2.5. Adequate Administrati\*e and Technical Support 

In three laboratories, there Lvas improper implementation or improper adaptation of 
IS0  6579:2002 when testing U.S. samples of ram products and read>-to-eat 
products for S~rlnzonellu. 

6.3 Headquarters Audit 

The auditors conducted a re~riew of inspection system documents at the headquarters. 
regional. local. and in-plant inspection offices at the audited establishments. The records 
review focused primarily on food safety hazards and included the following: 

Internal review reports, 
Supervisory visits to establishn~ents that were certified to export to the U.S., 
Training records fbr inspectors and laboratory personnel, 
Animal disease status, 
Supervisory visits to U.S. certified establishments. 
New laws and implementation documents such as regulations, notices, directi\es 
and guidelines, 
Official communications with field personnel, both in-plant and supervisory, in U.S. 
certified establishments, 
Sampling and laboratory analyses for residues, 
Sanitation, and slaughter inspection procedures and standards, 
Species verification policy, 
Enforcement actions. 

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

6.3.1. Audits of Regional and Local Inspection Sites 

Six regional offices were audited: 

- Tuscany 
- Friuli-Venezia Giulia 
- Veneto 
- Emilia-Romagna 
- Lombardia 
- Bolzano 

Six local offices were audited: 

- Siena 
- Udine 
- Mantova 
- Parma 
- Verona 
- Bolzano 



No deficiencies \I ere obser~  ed. 

7. ESTABLISHMENT AUDITS 

The FSIS auditors visited three slaughter establishments and 10 processing establishments. 
Three establishnlents rece i~  ed an NOID from the MOH because of SSOP and SPS 
iinplelnentation deficiencies. These establish~nents may retain their certification for export 
to the United States provided that the management corrects all deficiencies noted during the 
audit within 30 days of the date the establish~nent [vas audited. or it is to be delisted by 
MOH. The specific deficiencies are noted on the attached individual establishment reports. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During laboratory audits, emphasis is placed on the application of procedures and standards 
that are e q u i ~ d e n t  to United States requirements. 

Residue laboratory audits focus on sample handling, sanlpling frequency, timely analysis. 
data reporting. analytical methodologies, tissue matrices. equipment operation and 
printouts, detection levels, recokrery frequency, percent recoveries, and intra-laboratory 
check sample and quality assurance programs. including standards books and corrective 
actions. 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical nlethodologies, analytical controls, recording and reporting of results, 
and check sample programs. 

The following government residue laboratory was audited: 

The Instituto Zooprofilattico Sperimentale laboratory in Brescia was conducting 
analyses of field samples for residues. 

No deficiencies were noted. 

The following government microbiology laboratories were audited: 

Roma IZS, Siena IZS, Modena IZS, Brescia IZS, Padova IZS. Crernona IZS, Varese 
IZS, Mantova IZS 

In three laboratories. there was improper implementation or improper adaptation of 
I S 0  6579:2002 when testing U.S. samples of raw products and ready-to-eat 
products for Sdmonellu. 

9. SANITATION CONTROLS 

As stated earlier. FSIS auditors focus on five areas of risk to assess ail exporting country's 
meat inspection system. The first of these risk areas that FSIS auditors re\ ienred was 
Sanitation Controls. 



Based on the on-site audits of establishments. and evcept as noted belon. Italy's inspection 
sqstenl had controls in place for SSOP programs. all aspects of facility and equipment 
sanitation. the pre\ ention of actual or potential instances of product cross-contamination. 
good personal hygiene practices. and good product handling and storage practices. 
In addition. and except as noted belon. Italq's inspection sjstem had controls in place for 
light, ventilation, plumbing and seuage. nater supplq. dressing rooms/lavatories. and 
condemned product control. 

9.1 SSOP 

Each establishment \\as 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 all 13 establishments were found to meet the basic FSIS regulatory 
requirements with the following deficiencies: 

In five of the 13 establishments, implementation of SSOP with sanitation 
procedures preventing product contamination was deficient. 

In two of the 13 establishments, corrective action to prevent direct product 
contamination was not effective. 

9.2 Sanitation Perfornlance Standards 

In six of the 13 establishments, deficiencies in sanitary operations were 
observed. 

In one of the 13 establishments, deficiencies in enlployee hygiene were 
observed. 

In two of the 13 establishments, deficiencies regarding equipment and utensils 
were observed. 

In fi1.e establishments. the provisions of EC Directive 641433 were effectively 
implemented. In the other eight establishments, deficiencies fiere identified. Specific 
deficiencies are noted in the attached individual establishment reports. 

10. ANIMAL DISEASE CONTROLS 

The second of the fik~e risk areas that the FSIS auditors reviewed was Animal Disease 
Controls. These include ensuring adequate animal identification, control over condemned 
and restricted product. and procedures for sanitary handling of returned and reconditioned 
product. 

The auditors determined that Italy's inspection system had adequate controls in place. No 
deficiencies Lvere noted. 



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

1 1 .  SLAUGHTERIPROCESSING CONTROLS 

The third of the fi\re risk areas that the FSIS auditors reviened \\as SlaughterIProcessing 
Controls. The controls include the f o l l o ~  ing areas: ante-mortem inspection procedures: 
ante-mortem dispositions; humane handling and humane slaughter: post-mortem inspection 
procedures and dispositions: 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 HACCP systems in all establishments and 
implementation of a testing program for generic E. coli in slaughter establishments. 

11 .1  Humane Handling and Humane Slaughter 

No deficiencies were identified regarding humane handling or humane slaughter 

1 1.2 HACCP Implementation 

All establishments approved to export meat products to the United States are required to 
have developed and adequately implemented a HACCP program. Each of these programs 
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 13 establishments. 
All establishments had adequately implemented the HACCP requirements. No deficiencies 
were identified regarding HACCP implementation. 

1 1.3 Testing for Generic E. coli 

Italy has adopted the FSIS regulatory requirements for testing for generic E. coli. 

Testing for generic E. coli was properly conducted in all of the establishments audited. 

1 1.4 Testing of Ready-to-Eat Products 

Ten of the 13 establishments audited were producing ready-to-eat products for export to the 
United States. In accordance with FSIS requirements, the HACCP plans in these 
establishments had been reassessed to include Listeriu momxytogenes as a hazard 
reasonably likely to occur. 

Italy was testing ready-to-eat product for both Listericr nzonocytogene.~ and Suln~onellaas 
required by FSIS. 



In all establishments. the pro\isions of EC Directive 641433 mere effectively implemented. 

12. RESIDUE CONTROLS 

The fourth of the fi\re risk areas that the FSIS auditors revicwcd was Residue Controls. 
These controls 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 go\rernment-olvned and operated Instittrfo Zooprqfiluttico Sperimentale of the Ministry 
of Health laboratory located in Brescia Lvas conducting analyses of field samples for the 
presence of residues. No deficiencies were observed. 

Italy's National Residue Control Program for 2004 was being followed and u7as on 
schedule. 

12.1 EC Directive 96/22 

In the Insti/uto Zooprqfjlattico Sperirnentale, a government residue-testing laboratory 
located in Brescia, the provisions of EC Directive 96/22 were effectively implemented. 

12.2 EC Directive 96/23 

In the Institzito Zooprqfiluttico Speri~nentale, a government residue-testing laboratory 
located in Brescia. the provisions of EC Directive 96/23 were effectively implemented. 

13. ENFORCEMENT CONTROLS 

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

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily, and was well-documented, in all 13 establishments 

13.2 Testing for S~r l~~mne l l a  Species 

Italy has adopted the FSIS regulatory requirements for testing for Suln~onella with the 
exception of the following equi\.alent measures: 

1 .  Government laboratories use IS0  6579 and AOAC 967.25 to analyze samples for 
Sulmonellci. 



2. Italy can use fix,e 75-gram samples to test ready-to-eat product for S~iltnonellci. 

Three of the 13 establishments nere required to meet the basic FSIS regulatory 
requirements for S~~ l~no tw l lu  testing and mere e\ aluated according to the criteria emplojed 
in the United States' domestic inspection program. 

S~ilnzotwllcr testing mas properly conducted in the three establishments in which it was 
required. No deficiencies lvere identified regarding the testing programs for Scrlmonella 
species. 

13.3 Species Verification 

At the time of this audit, Italy was required to test product for species verification. Species 
verification was being conducted in those establishments in which it was required. 

1 3.4 Monthly Reviews 

During this audit it \\.as found that in all establishments visited, monthly supervisory 
reviews were being performed and documented as required. 

1 3.5 Inspection System Controls 

The CCA had controls in place to prevent commingling of product intended for export to 
the U.S. with product intended for the domestic market. 

In addition, 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 were found to be in place for security items, shipment security, 
and products entering the establishments from outside sources. 

In seven establishments. the MOH was not enforcing FSIS' inspection 
requirements. 

14. CLOSING MEETING 

A closing meeting was held on May 4, 2005 in Rome with the CCA. At this meeting. the 
primary findings and conclusions from the audit were presented by the lead auditor. 

The CCA understood and accepted the findings. 

Dr. Oto Urban I .  

Senior Program Auditor 
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Place an X in the  Audi t  Resul ts  b l o c k  t o  indicate noncompl iance with requ i rements .  U s e  0 if not  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) 1 Part D - Continued AAII 

R ~ U I ~ SBasic Requirements Economic Sampling 1 Resu!s 

7 Written SSOP 33. Scheouled Sample 1 
p~ 


8 Records documen:ng implementation 34. Speces Test~ng I n 
9 Slgned and daed SSOP, by cn-site or overall author~ty. 35. Res~due I n

I 

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

10. Irnplemen!ation of SSOPs includna monitorlna of lm~ lementa t~on 1 1 36. Export 1 
11 Maintenance and evaluation of the effechveness of SSOP s 1 37. import

I 
12 Corrective action when the SSOPs have faied to prevent direct 

I 1
product contaminaticn or adulteration I 38. Establishment Grotnds and P e t  Control 

13 Daly records document item 10 11 and 12above 39 Establishment ConstructloniMaintenance 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

41 Ventilation 
14 Developed and  implemented a wntten HACCP plan 

15 Contents of the HACCP list the f m d  safety hazards, 42 Plumbing and Sewage 
criticd conb-ol pants critical Ilmits, pocedues mrrecbve actions 1 

I 
16 Records documenting impkmentation and monitor~ng of the 43 Water Supply 

HACcP plan I 
44 Dressing RmmsILavatories I17 The HACCP olan is soned and dated bv the reS~0nsible 

establ~shrnent mdivdual 45 Equipment and Utens~ls I
Hazard Analysis and Crrtical Control Point 
(HACCP) Systems - Ongoing Requirements 46 Sanitary Operations 1 

18 Monlbnng of HACCP plan I
47 Employee Hygiene 

I 
19 Verificabon and vaidatlon of HACCP plan 1 48. Condemned Product Control I 

I I 
20 Corrective actcon wrl t tm In HACCP plan 

21 Reassessed adequacy of the HACCP plan -I Part F - Inspection Requirements 

22 Records documenting the written HACCP plan monitorinj of the 1 49 Government Staffing 
critical con301 p m t s  dates a d  trnes d spez~flcevent ocwr reEes 

I50 Daily lnspecticn Coverage 
I 

23 Labeling - Product Standards I 
51 Enforcement 

24 Labding - Net We~ghts I 

52 Humane Handling 
25 General Labeling I I n 
26 Fin Prod StandardslBoneless (DefectslAQUPak SklnsA4oisture) 53 Animal Identification 0 

Part D -Sampling 
54 Ante M o r t m  lnspx t ion  Generic E. col i  Testing 1 0 

I 

27 Written Procedures ( 0 55 Post M o r t m  Inspzction 
I O 

28 Sample Colkction Analysis n 
I Part G - Other Regulatory Oversrght Requirements 

29 Records 

Salmonella Performance Standards - Basic Requirements 1 55 Europzan ?omrn,nlty 3 rec thes  I 



53 O,?seivat13:of t i e  Establmshnsnt 

Ital~..Est. 25i 3-10-05 

'$Thsrewere no significant findings to report afier consideration of the nature. degree and extent of all obser~ations." 
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U i 1 : e 3  Sta tes  D e c a r t m e n t  cr:A;ri:~llture 
F O XSafe ty  a r d  I n s p e d ~ o nSe:v~ce 

Foreign Establ i shment  Audit Checkl i s t  
ESTi5LISr i l , l iUT VAI,lE A N 3  LXA;lO'.: 

Leoncini s.r.1.. 
Cola'Di Lazise (L'erona). 
\*ennetto. 
Itall. 

Place an X I n  t h e  A u d ~ tR e s u l t s  b lock  t o  ~ n d ~ c a t en o n c o m p l i a n c e  w ~ t hr e q u l r e r n e n t s  U s e  0 ~fno t  app l~cab le  

Part A - Sanltabon Standard Operat~ngProcedures (SSOP) 1 A d <  Part D - Cont~nued I A&[ 
Basic Requirements Res~l's Economic Sampl~ng Resu IS  

7 Written SSOP I 33 Scheduled Sample I 
8 Records documentng implementation i ( 34. Speces Testing 

9 Signed and dated SSOP, by m-si te or overall authority. 1 
I 

1 35 
I 

Resdue 1 n 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10. lmplementatisn of SSOPs, includng monitoring of implementation 

I 

I 

X 1 36. Export 

Part E -Other Requirements 

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

12 Correctiveaction when the SSOPs have faled to prevent direct 1 38. Establishment Gromds and P e t  Control
~ r o d u c tcontarninatim or adukeration. 

13 Daly r ~ o r d s d o c u r n e n tltem 10 11 and 12above 39 Establls4ment ConstnrctionIMaintenance I 
Part B - Hazard Analysis and Critical Control 40 Light 1

Point (HACCP) Systems - Basic Requirements 
41 Ventilat~on 

14 Developed and implemented a wnttm HACCP plan 

15 Contents of the HACCP list the fwd safety hazards 42 Plumbing and Sewage 
criticd c o n t o  pants cr~ticallirn~ts pocedues mrrecbve actions 

16 Records documenting impkmentation and monitoring of the 43 Water Supply i 
HACCP plan 

44 Dressing R m m s i L a ~ t o r i e s  117 The HACCP plan is sgned and dated by the responsible 
establlshmen' lndivdual 45 Equipment and Utensils I 
Hazard Analysis and Critical Control Point . 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations I 

18 Monitonng of HACCP plan 1 

47 Emolovee Hvaiene 1 u, , ,- I 2. 

19 Venflcabon and vaidation of HACCP pl 
48 Condemned Product Control I 

20 Corrective action wr l t tm In HACCP plan 

21 Reassessed adequacy of the HPGCP plan 1 Part F - Inspection Requirements 

I 
22 Records documenting: the written HACCP plan, monitorirg of the 49. Government Staffing

cri!lcal conto'  p in ts ,  drtes m d  trnes d s p ~ i f i ceverd ocwrrerces, 1 
Part C - Economic I~ o l e s m e n e s s  50 Daily lnspectim Coverage 

23 Labeling - Product Standards 
I 51 Enforcement I X 

24 Labding - Net Wetghts 
I 

I 
52 Humane Handlingu I n  

26 Fin Prod StandardslBoneless (DefensIAQLlPmk Skinshloisture) 1 53 Animal ldentificatlon 0 

Generic E. col i  Testing 54 Ante Mortem Inspx t ion  0 
I 

27 Written Procedures 1 0 55 Post M o r t m  lnspc t ion  0 
I 

28 Sample Colbctlon Analysis 1 n 
Part G - Other Regulatory Overs~ghtR 

29 Records I n 

B a s ~ cRequirements 
Comrnunlty

Salmonella Perforrnance Standards -Salmonella Perforrnance Standards - Basic Requ~rements 
56 EuropanEuropan Comrnun~tyDrectlvesDrectlves 

32 h' r t ten Assurance , 0 59 

F S I S - 5 X C - 6  0464,'23C2) 



I:al>. Est l69L 3-7--05 

10 5 1 Lubricant oil )$.as found on t lree hams in the recei\,ing cooler. Proper c0rrectii.e action (trimmingj \vas 
perfomled b ~ .the establishment officials. There \$.as no procedure for handling this deficient! 9 CFR,13 (bj(c) 

36 '56 i.;on-o\ er product condensation from the coolmg unlt v as obsen ed from the close pro\lrnlt) of product, 
h o u e ~er in close proxlmlt), of stored hams L+ as obser~  ed There n a s  no correctn e act~on durmg the process of audlt 9 
CFR 4 16 3(b), EC D l r e c t ~ ~e 63 433 Chapter 111 (3) 

46/56 In the processing room, one metal form used for forming of ham was observed v-ith big meat particle inside. 
Immediate corrective action Lvas performed by the establishment officials 9 CFR 416.4(b); EC Directive 64/333, 
Chapter 111 (3). 

47/51.'56 In men's locker room, the separation of street and work clothe \vas not maintained. Possible cross- 
contamination was evident 9 CFR 416.5 (b); EC Directive 641433. Chapter 111 (3). 

5 8 NOID was issued for SSOP1SPS deficiencies. 

E l .  NAME OF AllDlTOR 62 AULIiTOR SIGV4TURE AND DATE 
/ i /' - ->  -, I -Dr Otc Crhm 
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Unrtec: S ta tes  C e ~ a i t n e n :  c i A g : c ~ l : u r e  

F o 3 j  Safe ty  a n 3  I r , s x c t w  S e r v ~ c e  

Foreign Establishment Audit Checklist 

Principe di San Daniele S.p.."i> 
San Danielle del Friuli, Udine. 
Friuli Venezia Giulia. 
Ital> Dr Oto Urban ' 3 N  S T E A L D I T  D 3 X V L k T  AUDIT I. d 

P l a c e  an X I n  the A u d i t  R e s u l t s  b lock t o  ~ndrcatenoncomp l~ancew i t h  requirements. Use  0 ~f n o t  a p p l i c a b l e  

Part A - San~tabon Standard Operat~ng Rocedures (SSOP) A x  Part D - Continued I A ~ I 


Basic Requirements I Resu14s Econom~cSampl~ng I Res-.s 

7 Lh1.i:ten SSOP I 33 Sched~ led  Sample 
 I 
8 Records docurnentng ~rnplementation 1 34 Speces T e s t ~ n g  l o 

9 Signed and di'ed SSOP by m-si te or overall authority 1 
I 

35 i iesidue I n 
I 


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

10 Implementation of SSOP's includng monitoring of implementation 1 1 36 Export 1 

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

12. Corrective action when the SSOPs have faied to prevent direct I 


product contaminatim or adukeration I 38. Establishment Gromds and Pest Control 

13 Dely r ~ o r d s  document item 10 11 and 12above 39 Establishment Construction/Maintenance 1I 

40 Light 

Point (HACCP) Systems- Basic Requirements I

I 41 Ventilation 

14 Developed m d  implemented a written HACCP plan I 


15 Contents of the HACCP Ilst the f m d  safety hazards 
1 

42 Plumbing and Sewage 
ai t icd contro' pants critical limits pocedlres mrrecbve actions 

43 Water Supply 
16 Records documenting impkmentation and monitoring of the 1 
HACCP plan I 


44. Dressing Rmms/Lavator~es I 


establishmen! indivdual. 45 Eouinment and Utensils 1 

I
Hazard Analysis and Critical Control Point 

(HACCP) Systems - Ongoing Requirements 46 Sanitary Operattons I 

I
18 Mon~brmg of HACCP plan 

47 Employee Hygiene ~ 
19 Venfcalon and v  a 1 l 

48 Condemned Product Control 1 

20 Corrective ac t~on writter ~n HACCP plan 1 

21 Reassessed adequacy of the H m C P  plan 1 Part F - Inspection Requirements 

49 Government Staffing 1 


Part C - Economic / Wholesomeness 50 Daily l n s p e c t ~ m  Coverage 

I 


25 General Labeling 

53 An~mal  Identification 

Part D -Sampling 
Generrc E. co l i  Testing 54 Ante M o r t m  l n s p c t ~ o n  


I 

27 Wr~ttenProceaures I o 55 post ~ o r t m  lnspx t ion  0 


28 Sample Co lkc t~on~hra lys is  
I n 

Part G - Other Regulatory Overs~ght Requ~rements 
29 iiecords I n 

Salmonella Performance Standards - Basic Requirements 
5 5  Eu.opan Cornmdnlt) Drec t~ves  

30 Correztive Actions 57 M n t h l y  Review I 


5831 i iessessment  0 



Italy, Est 205L 3---05 

"There were no significant findings to report after consideration of the nature. degree and extent of 
all observations." 

61 NAME OF AUDIT03 52 AUDITOR SIGikTURE AND DATE 



Foreign Establishment Audit Checklist 

hlacaria. blantova. , 5 YAIJE  3 F  AID T 3 9  S)
Lombardia. 
Italy I Dr Oto Urban 

Place an X in t he  Audit  R e s u l t s  b lock  t o  indicate noncompl iance with requ i rements .  U s e  0 if n o t  applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) Amit Part D - Continued AXI! 

Basic Requirements iiesu!s Economic Sampling 1 Resuts 

7. Wr~tten SSOP I 33. Scheduled Sample 

8. Records docurnentng ~mplernentation 1 1 34 Speces Testing 1 n 
9. S~gned and daed SSOP, by a?-site or overall author~ty. I 

I 1 35
I 

Res~due 1 
Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 
10 Implementatonof SSOP's, includng rnonitor~ng of ~rnplernentatlon. 

1 
1 1 36. Export 

Part E -Other Requirements 

11 Ma~ntenanceand evaluation of the effecbveness of SSOP's 1 1 37, lmport 1 
12. Correctiveactlon when the SSOPs have faied to prevent direct 

pmduct contarninatim or adukeration. i 1 3 8  Establishment Gromds and P a t  Control 

13 Daly rezords document ltem 10 11 and 12above 39 Establishment Construct~onlMa~ntenance 

14 

Part B - Hazard Analysis and Cntical Control 
Point (HACCP) Systems - Basc Requirements 

Developed ar,d implemented a wnttff l HACCP plan 

I 
I 

40 

41 

Llght 

Vent~lat~on 

15 Contents of the HACCP 1st the f m d  safety hazards 42 Plumbmg and Sewage 
cr i t~cd control pants crit~cal Ilrnits ~ o c e d u e s  mrrecbve a d ~ o n s  

16 Records docurnent~ng irnpkrnentation and monltonng of the 43 Wata- Supply 

HACCP ~ l a n  
44. Dressing R m m ~ i L a ~ t ~ r l e S  

17. The HACCP plan is sgned and dated by the responsible 
establishment ind~vaual 1 1 
Hazard Analysk and Critical Control Point I 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

18 Monibr~ngof HACCP plan. 
47 Ernolovee Hvoiene - , , ," 

48 Condemned Product Control 

20 

21 

Correct~veac t~on wr~tten In HACCP plan 

Reassessed adequacy of the HACCP plan 
1 

Part F - Inspection Requirements 

22. Records docummtinq the wr  ~tten HACCP plan, r m n ~ t o r ~ m  of the 1 1 49 Government Staffmg 1 
critical control p ints;  dates ;md trnes d specific eved ocmrrewes 

50  Dally lnspecticn Coverage 
1 

I 51 Enforcement I 

24 Labdmg - Net Welgnts I 
25 General Labelha I 

52 Humane Handl~ng 1 
26 Fin Prod StandardsiBoneless (DefectslAQLiPcrk Sklnsh401sture) I 53 k n ~ m a l  ldent~f icaton I 

Part D -Sampling 
Generic E. col i  Testing 54 Ante Mortem I r s p c t l o n  

I 

I 
27 Wr~tten Procedures 

I 
I 55 Post Mortar? l n s p c t ~ o n  1 



Ital). Est 20421 S 1-13-05 

"There n e r e  no slgn~ficant fm31ngs to report after consideration of the nature. degree an3 extent of all obszriatlons " 

61. NAME OF AL131T3R 52 AUDITOR SIGNATURE AND DATE 

Dr Oro U r h m  



Foreign Establishment Audit Checklist 
E S - r S L S t V 3 - ' \ r t s ' E / l D  _ X C T l C h  2 4 J 3  - 2'-E 3 E S - n 6 - S - I J E h T  h, 4 h'h'E CF ,C-N-ZY 

Bertana s r 1 ;-:I-(< ;I: \ i s  1:aIj 
Castel\ erde (Cremona). 5 h r l l E  3' A J S - O D I S I  6 -Yh- SF %1J3 T 
Lornbardla. -

Italy 1 Dr 0-0Urban 1 A O N  S - E A U ~ I T  1 3 3 C t l S E \ T  DJDIT  
L 

P l a c e  an X In the Audi t  Resu l ts  b l o c k  t o  l n d ~ c a t en o n c o m p i ~ a n c ew ~ t hrequirements. U s e  0 ~f no t  app l~cab le .  
Part A -San~tabon Standard Operat~ng Procedures (SSOP) 1 A,+ Part D - Contmued kid t 

7 W r ~ t t e n  SSOP 

Bast Requirements 

I 

R e s A  

1 33 Scheduled Sample 

Econom~cSampllng ~I iiesuts 

8 Records documentng ~mplementation I 1 34 Soeces T e s t ~ n a  I n 
-

9 Siqned and da'ed SSOP, by m-si te or overall author~ty 
I 

1 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 Implementation of SSOP's, ~nc ludng rnontoring of implementat~on X 1 36 Export 

Part E -Other Requirements 1 
1 

11 Ma~ntenanceandevaluation of the effecbveness of SSOP's 

12. Corrective actlon when the SSOPs have faied to  prevent direct 
product contammatim or aduiteraton. 

13 Da ly  r e o r d s  document item 10. 11 and 12above 

I 

1 
I 

x 

37

1 3 8  

1 39 

import 

Establishment Gromds and P e t  Control 

Establ~shmentConstruct~oniMa~ntenance 

I 

1 
40 Llght 

14 

Point (HACCP) Systems - Basic Requirements 

Developed w d  implemented a w r ~ t t m  HACCP p lan .  I 
d l, ,  \ / ~ n t # l s t # n n.-,,.,,-.,-,, 

I 

i 
42.  Plumbing and Sewage 

criticd conb-oi pants,  critical limits, pocedues ,  mrrechve act~ons. 

43 Watm Supply I16 Records docurnent~ng ~mpbrnentation and monltor~ng of the 1 
HACCP plan 

1 7  
establishment ind~vdual .  45 E o u i ~ m e n tand Utenslls 

I
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 San~tary Operat~ons 

18 Monitoring of HACCP plan 1 I
47 Employee H y g ~ e n e  

I19 Ver~ficabon and vaidat~on of HACCP plan I . 48 Condemned Product Control 

20. Cor rec t~veac t~onwritten in HACCP plan. 

21 Reassessed adequacy of the HACCP plan. Part F - lnspectbn Requirements 

22 Records document~ng h e  wr~t ten H A C C P  plan r r o n ~ t o r ~ ~of the 49 Government Staf f~ng 
critical c a n t o  p m t s  ddes rvld t rnes d spccl f~c even? ocwrrerces I 

I 

Part C - Economic I V.holesomeness 50 Daily l n s ~ e c t i m  Coverage 

23 Labeling - Product Standards 
51. Enforcement >; 

I 0  
I 

52 Humane Handl~ng 
25 General L a b e h g  I 

26 Fin Prod StandardslBoneiess (DefectsIAQUPcrk Skinshloisture) 0 53 An~rnal  ldent~f~cat ion 
I 

Part D -Sampling 
Generic E. col i  Testing I 

54 Ante M o r t m  l n s p c t ~ o n  I 
27 W r ~ t t e nProcedures 1 55 Post M o r t m  I n s p x t l o n  I 
28 Sample Colbct~on~Analysls I 

Part G - Other Regulatory Oversight Requ~rements 
29 i iecords I 

I 

W

Salmonella Psrforrnance Standards - Basic Requirements 

56 Europan Cornrnun~ty D r e c t ~ i e s  
I 

57 hlcnth~y R e v ~ e w  30 Corrective Act:ons I 

31 Reassessmen: 58 x 



Page 2 oi 2 

Ira!!. Est 3 12 31S 3-21-05 

10 I 2  51 ExtensiLe grease contanmation o b s m  ed o~ the con\ e j  or belt in the boning room Porh bel l~es \+ere belng 
contaminated b! the grease The auditor had to point out the problem. and correcti\e actlon u as not prompt Part of 
the correctn e action u as the proposal to correct the cause of the problem b> replacing the roller drum ' next ear", 
\+hich the Auditor found to be unacceptable 9 CFR 316 13 (c) X 3 16 15 

10 Heak il! beaded condensate obsen  ed 01er exposed product traffic na! in tu o coolers A re\ leu of  records 
indicated that this has been a problem in the past \ \ ~ t h  no effecti\ e correctne action 9 CFR 4 16 13 (c) 

36'56 Racks to hangitransport l n  ers were not cleaned properly and \+ere contaminated u ith fat part~cles from prewous 
operations 9 CFR 416 4 (a); EC Directive 64'333, Chapter I11 (c) 

58 Establishment was issued an NOID due to SSOP and SPS deficiencies 

62 AUDITOX SIZNATURE AND DATE 



-- 

-

1 I 


10 Implementation of SSOP's, nc ludno rnonltor~na of ~ m ~ l e m e n t a t o n .  1 1 36. Expon I 


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

I 


12. Corrective actlon when the SSOPs have fa led to  prevent direct 

13 Daly records document ltem 10, 11 and 12above 39 Establ~shmentConstruct~oniMa~ntenance 1 

Part B - Hazard Analysls and  Critical Control 40 ~ l g h t  
 1 

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


1 


I 


I 

(HACCP) Systems - Ongoing Requirements 46 San~tary Operat~ons I 


U-,~ted States Dep r t r ne r t  o'F\g:~z~~I:~lre 
F O X  Safety and I nsDecror Se r i ke  

Foreign Establishment Audit Checklist 
1 E S T G L S I X ' E Y T  K A Y  E A t - 2  L3^,A7I3N 2 h J C l T  3i-E 3 S T A 3 L ! S K ! J E Y T  N S  4 K i : ( E  OF S 3 L b \ T ? \ i  

Levoni SPA. 3 - 6 - 0 5  3 3 2 ~  I ~ t a l y  
San Daniells: Udine. 5 YkKE CF ALD,TC%S) 1 5 T Y S  SF ACICIT 
Friuli I 'enszia Giulia. - -
Italy Dr. Oto Urban ' O N - S I T E A U D I T  I DOCUIIOT W ~ I T  

- d 

Place an  X I n  the A u d ~ tResu l t s  b l o c k  t o  ~ndrcaten o n c o m p l ~ a n c ew ~ t hrequirements. U s e  0 ~f not a p p l ~ c a b l e  

Part A -Sanitation Standard Operat~ng Procedures (SSOP) AX t Part D - Cont~nued m t  

Basc Requrrements Resu ts Economtc Samplrng I Results 

7 irYr~tten SSOP I 33 Scheduled Sample L 

8 Fiecords docurnentng ~mplementation 1 34 Speces Testlng I n 
9 S~gned and dated SSOP by m slte or oierall authority 1 35 Res~due 1 n 
Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 1 Part E -Other Requirements 

product contamnat im or aduseration. 38. Establ~shrnent G r o u ~ d s  and Pest Control 

42 Plumb~ng and Sewage 
c r ~ t ~ c dc o n t o  pants critical i m t s  pocedues  arrecbve adlons 

16 Records docurnent~ng mpbrnenta t~on  and monitonng of the 43 Water Supply 

HACCP plan 
44 Dressmg R m m s / L a ~ t o r i e s  

17 The HACCP plan IS sgned and dated by the respons~ble 
establ~shment~ n d ~ v d u a l  45 Equ~prnentand Utens~ ls  

Hazard Analysts and Critical Control Point 

18  Monlbring of HACCP plan 1
47 Employee Hyg~ene 

19. Veriflcabon and vaidation of HACCP plan. I 48. Condemned Product Control 1 

20 Corrective action wr l t tm In HACCP plan 

21  Reassessed adequacy of the HACCP plan Part F - l n ~ p e c t b n  Requirements 

2 2  Records docummt~ng the wrltten HACCP plan monl tor iy of the AQ cn\,arnmant
~ t . f f , " ~  1 
c r~t icalc o n t o  Folnts, d d e s  a d  t m e s  d specif~c everd ocwrrerces.  I 


Part C - Economic I Wolesomeness 50 Dally lnspect~cn Coverage 1 

I


23 Labeltng - Product Standards I 

51 Enforcement 

24 Labding - Net Weights 1 

I 


52 Humane Handlmg 
25 General Labehng I I n 
26 F I ~Prod StandardsiBoneless (Defects'AQUPcrk Sk~nshloisture) 53 An~mal  ldent~fication 0 

I 


Generic E. col i  Test~ng 54 Ante Mortem lnspect~on 0 

27 Written Proced~res  I o 55 ~ o s tMortem lnspection l o  
28 Sample Co lkc t~on  Analys~s I n 

I Part G - Other Regulatory Oversight Requ~rernents 
29 Records 

I n 
I-

Salmonella Performance Standards - B a s ~ cRequirements 
5E Europan Cornun i !y  Drectives 1 X 


32 'Wrrten Assurance 0 ( 52 




I t a l ~ .Est 313L 46-05  

36 51 56 E x c e s s i ~ e  hog halr on s e ~ e r a ldried cured hams \$as obsened  In the dr).mg room Thir defic~encq Isah 
scheduled for correction b) the inspection rerlice 9 CFR 416 4 (d)) & 3 10 18  C D 63 433 EEC 4nnzx  1 Chaprer IT 
(1 5) 

61 NAME OF AJDITOR 62 ALJDITO? SI@J_kTURE AND DATE 



Foreign Establishment Audit  Checklist 
E C T ; 3 _ l S 1 M E ; I - S ~ h 2 E L Y 7L X L - 3 N  

F.l l i  G a l l o n . :  S.p..4. 
Langhirano.(Parma). 
Emilia-Romagna 
I t a l ~ '  

Place an X in  the Audit  Resu l ts  b lock  t o  indicate noncompl iance with requ i rements .  Use  0 if n o t  applicable. 

Part A - Sanitafion Standard Operating Procedures (SSOP) 
Bask Requirements i 

A ~ I :  

Res"ts 

Part D - Continued 
Economic Sampling ' 

Adidt 

Results 

7 Written SSOP 33 Scheduled Sample 

8 Records documentng lrnalenentatlon 1 1 34 Speces Test~ng 

9 Signed and daed SSOP, by m-sl te or overall authority 1 35 
I 

Res~due I n 

Sanitat~onStandard Operating Procedures (SSOP) 
Ongoing Requirements 

10. Implementatimof SSOP's, includng monitor~ngof ~mplementation. 

1 
1 1 36 Export 

Part E -Other Requirements 

1 
11 Ma~ntenanceand evaluation of the effecbveness of SSOP's. 

12. Correct~veactionwhen the SSOPs have faied to prevent direct 
~ r o d u c tcortamlnatim or aduferation. 

1 1 37, 

1 3 8  

lmport 

Establishment Gromds and Pest Control 

I 

-

13 Daly records document ~tem10 11 and 12above I 39 Establishment ConstructionIMa~ntenance 1 

Part B - Hazard Analysisand Critical Control 40 Light 

Point (HACCP) Systems - Basic Requirements 
41 Ventilat~on 

14 Developed a d  Implemented a written HACCP plan 

15 Contents of the HACCP Ilst the f m d  safety hazards 
crltlcal control pants critlcal h i t s  pocedwes mrrecbve adions i 42 Plumbmg and Sewage 

16 Records d o c ~ m e n t ~ n girnpbmentat~onand monltonng of the 43 Water Supply 

HACCP plan 
1 

17 The HACCP plan IS sgned and dated by the responsible 
establishment ind~vdu i l .  45. Equ~pmentand Utensils 1 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. San~taryOperations 

18 Mon~tonngof HACCP plan I 

I 47 Employee Hyg~ene 

19 Ver~f~cabona 1 
48 Condemned Product Control 

20 Cotrect~veact on wr~ t t f f lIn HACCP plan 

21 Reassessed adequacy of the H X C P  plan Part F - Inspection Requirements 
- I 

22 Records documenting: the written HACCP plan, m o n i t o r ~ ~of the 
critical control p in ts ,  dates a d  tmes c f  specific event ocar remes.  1 49. Government Staf f~ng 

Part C - Economic I Molesomeness 50 Dally lnspectim Coverage 

23 Labeling - Roduct Standards 
51 Enforcement 

24 Labd~ng- Nd We~ghts I 

25 General Label~ng 
52 Humane Handl~ng 

0 

26 Fin Prod Standards'Bonelejs (DefectsIAQLIPcrk Sk~nsh lo~s ture)  53 Animal Identification 
I 

0 

Gener~cE. col i  Testing 54 Ante M o r t m  l n s p x t ~ o n  I 
27  Written Proceoures I o 55 ~ o s t ~ o r t r n l n s p z c t ~ o n  0 

28 Sample Co lec '~c i /Ana lys~s  

-29 Records 

SalmonellaSalmonella Performance Standards - Basic Requirements 
56 Europan Comrnunlty Drectives56 Europan Comrnunlty Drectives

Perform 

( 57 l c m t n y  Revew30 Correctwe Actons 

FS'S- 53%-E 134'24 2022) 



Ital!. Est. 5S6L 1-22-05 

"Therz Mere no significant findings to report after consideration of the nature. degree 2nd extent of all 
obsen atlons " 

61 NAME OF AUDITOR 

3: Clto L rban 



-- 
U r t e d  S'ates 2epar t r re i t  3f A ; - w l : ~ ~ e  

F O XSafe') anc I n s p e c t r x  S e w =  

Foreign Establishment Audit Checklist 
ES-WLlSH'b' EVT h?lilE 4h.D -=AT 3h 

Recla GLIBH-SRL 
SIL.4KDRO (BZ)  
ITALY 

Place an X in t h e  Audit Resu l ts  b lock  t o  indicate noncompliance with requ i remen ts .  Use 0 if not  appl icable. 
Part A -Sanitation Standard Operating Procedures (SSOP) Ax:  Part D - Continued 1 M , t  

Basic Requirements RSUIIS Economic Sampling Resu!s 
I 


7 Wr~tten SSOP 33 Scheduled Sample 

8. Records docunentng mplementat~on. 1 34 Speces Testing 0 

9. Sgned and daied SSOP by m-site or overall authority 35 Res~due I n
I 


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

Ongoing Requirements I 

10 lmplementat~onof SSOP s, lncludng montorlng of lmplementat~on X ( 36 Export 

11. Ma~ntenanceand evaluat~on of the effecbveness of SSOP's. 
 i ( 37, import I
I 

12 Corrective actlon when the SSOPs have faled to prevent d~rec t  
38 Establ~shment Gromds and Pest Control 
product contaminatim or adukeration. 1 X 

13 Daly records document item 10 11 and 12above !- 39 Establ~shment Construct~onlMa~ntenance 

I 

Part B - Hazard Analysisand Cntical Control 40 ~ l g h t  

Point (HACCP) Systems - Basic Requirements 
41 Vent~lation 

14 Developed and ~mplementeda written HACCP plan 

15 Contents of the HACCP list the f w d  safety h ~ a r d s  42 Plumb~ngand Sewage 

43 Water Supply 

HACCP plan 
44 Dressing R ~ m ~ I L a ~ t o r l e S  

17 The HACCP plan IS sgned and dated by the responsible 
establishment indiviJual 45. Equpment and Utensils I X 


(HACCP) Systems -Ongoing Requirements 46. Sanitary Operat~ons ~Hazard Analysis and Critical Control Point 

18. Mon~tonng of HACCP plan. 1 

47. Employee Hygiene 
 I 

19. Verification and vaidation of HACCP plan. 1 I 

48. Condemned Product Control I 


I

20 Corec t~veaction wr~tten~n HACCP plan 1 

21 Reassessed adeq~acy  of the HACCP plan I Part F - Inspection Requirements 

22 Records docummt~ng the wrltten H A C C P  plan monitor~w of the I A O  cnirpmmpnt
~ t . f f , ~ , .  I 

c r i t~calcontrol p in ts ,  dates a ~ d  even! ocwrrerces I 
1 


t ines  d s p ~ i f i c  

Part C - Economic 1hholesorneness 50 Dally Inspectla? Coverage I 

23 Label~ng- Proauct Standards I 


51 Enforcement 1 X 

24 Labd~ng- Net Weights I 

25 General Labeling I 

52 Humane Handling 

53 Animal ldent~fication 0 

Part D -Sampling 
Generic E. co l i  Testing 54 Ante M o r t m  Inspc t lon  0 

I 


27 Written Procedures 1 0 55 Post M o r t m  l n s ~ e c t ~ o n  
I 


I O 

29 Records 

Salmonella Performance Standards - B a s ~ cRequ~rernents 55 E ~ r o p a n  Cornmm'y  Drec t~ves  



Ital!. Est 691L 4-28-05 

10 13 5 1  In recen ing area. a ham on the con\ e? or belt \T as o b s m  ed m ~ t h  a black <peck of emaneous ~narerial 
\lultiple spots of  grease \\el e noted on the conve) or belt m the cuttmg room In high risk product area an 
emplo>ee \\as seen p ~ c k l n g  fiom the floor a &rapped ham and placing into an edlble lug thus contaminating 
the container to be  used for edible product No unmediate correctne actlons ere taken for the a b o ~  e noted 
defic~encies during the a u d ~ t  process 9CFR116 13(b)(c). 3 16 15 

Several product trays on the ~vheeled racks uphich were ready to be used were observed ni th holes of var),ing 
sizes on the product contact surface. On the conveyor belt in the processing room a hole measuring greater 
than one inch in diameter was observed posing possible source for product contamination with plq~sical 
objects. The establishment did not have a plan for maintaining the equipment in good repair. 
N o  corrective action Lvas taken for correcting the noted deficiency while the audit was in progress. 9CFR 
41 6.3(a), E C  Directive 64i333, Chapter 3(c). 

NOID was issued to the establishment for above noted deficiencies 

62 AUDITOR SIEN\TURE AND DATE ---' ;.m 
L .  - i 



- - 

Foreign Establishment Audit Checklist 
1 ESTL3L.ShM EUT '.I.'P,lE;NC L ' X i T O K  

Salumificio Piacenti S.r.L 
San Gim~grano ,Tuqcan?. 

1 5 K i h ' E  OF AC!2 -OP:S; 
Ital! 

Dr. Oto Urban 

Place an X in the Audit Resu l ts  b l ock  t o  indicate noncompl iance with requ i rements .  Use  0 if no t  a p p l i c a b l e .  

Part A -Sanitation Standard Operating Procedures (SSOP) 
1 A ~ S :  Part D - Continued 

1 
A ~ I :  

Basic Requirements Res~lts Economic Sampling Res~ts  

7 firitten SSOP 1 33 Scheduled Sample 
I 

8 Records oocunentng lrnplementatlon 1 1 34 Speces Testing l o  
I

9 S~gned and da'ed SSOP, by m-si te or overall author~ty 35 Residue n1 1II 

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

10. Implementation of SSOP's, includng monitoring of ~mplernentation. 1 36. Export 

11 Ma~ntenanceand evaluat~on of the effecbveness of SSOP's. 1 1 37, lmport 1 
12. Corrective action when the SSOPs have faled to prevent direct I 3 8  Establishment Grotnds and P e t  Control 

oroduct contaminatim or adukeration. 

13 Daly records document item 10, 11 and 12above 39 Establishment Construct~onlMa~ntenance 
I 

Part B - Hazard Analysis and Critical Control 40 i ight 

Point (HACCP) Systems - Basic Requ~rements 
41 Ventilation 

14 Developed a d  ~mplementeda w n t t m  HACCP plan I 

15 Contents of the HACCP l ~ s t  the f m d  safety hazards, I 42 Plumbing and Sewage 
criticd control pants cr~tlcal limits ~ o c e d u e s  mrrecbve actions 

43 Water Supply 16 Records docurnentlng impbrnentat~on and monitonng of the 1 
HACCP plan 

44 Dressing RmrnslLavator~es 
17 The HACCP plan IS sgned and dated by the responsible 

establ~shmentindivdual 45 Equ~prnentand Utensils I 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 San~tary Operations 1 x 

18 Monibring of HACCP plan 
47 Ernolovee H v o ~ e n e  1- , ,  2 - I 

48 Condemned Product Control I 
I 

20  Conective action wr~tten In HACCP plan 

2 1  Reassessed adequacy of the H K C P  plan Part F - inspection Requirements 

22 Records docurnmt~ng me wr~tten HACCP plan, monltorirg of the 49 Government Staffing 
crit~caic o n t o  mints dates a d  trnes d s~ec i f i cevent occurrerces I 

Part C - Economic IW-~olesomeness 50 Daily l n s p e c t ~ m  Coverage 1 
23 Labellng - FToduct Standards 

51 Enforcement 
24 Labd~ng- Net Weights 1 

52 Humane Handling 
1 0  

26 Fin Prod StandardsiBoneless (Defeds IAQUPak Skinshloisture) 53 Animal dent~f icat lon 0 

Part D -Sampling 
Generic E. co l i  Testing 

I 54 Ante M o r t m  Inspx t lon  0 

27 Wri t re i  Procedures 1 0 55 Post Mortem lnspc t ion  0 

28 Sample Colkction/Analysis I n  
Part G - Other Regulatory Overs~ght Requ~rements 

29 Records I 0 

I
Salmonella Performance Standards - B a s ~ cRequirements 

56 Eur3pan Cornm~ni ty  3rect ives 

I 

3 0 .  Correct~vehct13ns I 57 h'cr,tnly Feview 

I 

FSIS-53a-6(34% 2322) 



FSiS 500d-6 C4 04 2332) Paae 2 ;f 2 

60.Observati31 3f the Esia~ishnent 

Iral?. Est. - 1  EL 4-3-05 

16 51 56 Fla'hmg pamt o \e r  the "product \{a>'' area \{as obssned  in the processmg room This deficlenc? was 
scheduled for correction bq the establishment officials 9 CFR ( 3  16 4 d ) )  



- -  

-- 

~p 


United States Depax-nent 3f  A~r~zul!u:e 
Food Sa'ety ar3  I n s p e a x  Se:vice 

Foreign Establishment Audit Checklist 

Sociera Cooperat11 a 4gacola 5 h,-r /~3~ A I J Z I - G ~  S, 6 T Y X  3 F r i C l T  
\/Ilgliarina d l  Carp1 hlodena, - -
Ital? 1 Dr Oto U ~ b a n  I OY s - E A J ~ I T  ~ ~ C U I C W TA-D T 

Place a n  X ~n the A u d ~ tR e s u l t s  b lock  t o  ~ n d ~ c a t enoncomp l~ancew ~ t hr e q u i r e m e n t s .  Use 0 ~f n o t  app l~cab le  
Part A - Sanltabon Standard Operating Procedures (SSOP) ~ l w i  Part D - Continued A& It 

Basic Requirements I Resdts Economic Sampling 1 Res& 

7 A1rltten SSOP 
I 

33 Scheduled Sample 1 
8 Records docurnentng implementatton 34 Speces Testing 1 0  

9 Signed and dated SSOP, by m-site or ovemll authority 1 35 Residue 1 
I --

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

Ongomg Requirements 
10. Implementation of SSOPs, includng monitoring of implementation. 1 1 36. Export 

11. Maintenance and evaluat~on of the effecbveness of SSOP's. I 
12. Correctlveaction when the SSOPs have faled to prevent direct 

i 1pmduct cortaminat~m or adulteration. 38 Estabshment Gromds and P e t  Control 

I13 Daly reords  document item 10 11 and 12above 39 Establishment Construct~onIMa~ntenance 
I 

Part B - Hazard Analysis and Critical Control 40 Llght 1 
Point (HACCP) Systems - Basic Requirements 

41 Vent~ la t~on 
14 Developed and implemented a wrttten HACCP plan ~ 
15 Contents of the HACCP list the f w d  safety hazards I 42 Plumbtng and Sewage 

c n t ~ c d  control pants crit~cal l im~ts $rocedues mrrecbve actions I 
16 Records documenting impbmentation and monltorlng of the I 43 Water Supply 

HACCP plan 
44 Dressing R a m s i L a ~ t o r l e s  I17 The HACCP plan IS sgned and dated by the responsible 

establishment ind~vdual 45 Equ~pmentand Utensils X 
Hazard Analysk and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

18  Monlbring of HACCP plan 
I 47 Employee Hygiene 

19 ~ertflca! 
48 Condemned Product Control 

I 

22.  Records docummt~ng the written HACCP plan, monitorin3 of the I I4 9  ~oYe;nment Staffing 
critical control p i n t s ,  da!es and trnes d spe3tf1c evert ocur remes.  , 

Part C - Economic /bW~o~esomeness 50 Dally l n s p e c t ~ m  Coverage 

23 Labeltng - Pioauct Standards 
X 


52 Humane Handling 

26 Ftn Prod StandardsIBoneless (DefectsiAQUPcrk Skinshlo~sture) 0 53 k n m a l  ldent~f icat~on 

I
Part D -Sampling ~1 I 

Generic E. coli Testing 54 Ante Mortem Inspection 

I I27 Written Procedures 55 Post Monem l n s p c t ~ o n  
I 

28 Sample C ~ ~ i e c t ~ o n  Analysis I 
Part G - Other Regulatory Oversight Requirements

29 Records 1 

X

Salmonella Performance Standards - Baslc Requirements 

56 European Comrnbnl'y Drec t~ves  

33 Corrective Actons 57 N w t h l y  P e ~ l e b  
-



Ital!. Est. '9ill S 4-18-05 

I S  51 56 Rust)areas of the railing s) htern and cellmg of the cooler obsen ed durmg the operational and prr- 
operational sanltatlon. This deficient! \+as scheduled for correction b> tile inspection ser\ ice and estab1:shment 
officials 9 CFR 316 3 (a); E C  Dlr 63 333. Chapter 111. 3 (c) 



-
.-
U n w d  Sta:es De;artnen,: of Agric~l:uie 

Fcod Safet) a n d  I n s p e z b n  S e w 2  

Foreign Establishment Audit Checklist 

Place an X in t h e  Audit Resu l t s  b l o c k  t o  indicate n o n c o m p l i a n c e  with requ i remen ts .  Use 0 if n o t  a p p l i c a b l e .  

Part A - S a n i t a ~ o nStandard Operating Procedures (SSOP) Aff i~ l  Part D - Continued 1 ~ f f i t  

Basic Requirements 1 Resu:s Economic Sampling R e s ~ : s  

7. Wr~ t ten  SSOP 33 Schedules Sample 

8. Records documentng irnplementat~on 34 Species Tes t~ng 
I 
0 

9 Signed and dded SSOP, by ff l-site or overall author~ty.  35 R e s ~ d u e  I n
I 

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

10 lmplementat~snof SSOP's, lncludng rnonltor~ng of implementation. ): 1 36. Export 1 
11  Ma~ntenanceand evaluat~on of the effecbveness of SSOP's. 1 ( 37, import 

I I 

12 Corrective action when the SSOPs have fa ied t o  prevent d~rec t  I 
38. Establ~shment Grolnds and Pest Control iproduct contaminat~m or adulteration. I 

I I
13 Dsly r ~ c o r d s  document item 10 11 and 12 above 39 Establishment Construct~onIMa~ntenance 

40 L ~ g h t  

Point (HACCP) Systems - Basc Requ~rements 
41 Ventilatlon 

14 Developed and Implemented a w r ~ t t m  HACCP plan I 
15 Contents of the HACCP list the f w d  safety hzzards 

c r i t~cd  conbol pants crit~cal h i t s  pocedlres mrrecbve actions 1 42 P lumb~ngand Sewage 

of the 43 Water Supply 16 Records documenting ~mpbmentation and mon~tor~ng 
HACCP plan 

-44 Dress~ng RmmsILavatories I 
17 The HACCP plan IS sgned and dated by the respons~ble 

establishment indvdual .  45 Equipment and Utens~ ls  ~ 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. San~tary Operations 

18. Monitoring of HACCP plan. 1 47. Employee Hygiene I 

19 Venf~cahon and vaidat~on of HACCP plan -I 

48 Condemned Product Control I 
20.  Corrective ac t~on  wr l t tm In HACCP plan. 

21.  Reassessed adequacy of the HACCP plan. Part F - h ~ p e c t b nRequirements 

22. Records documenting ~e written HACCP plan, monitorirq of the 1 na cn , , , rnmPnt  c t ~ + f l n n  
critlcal control p i n t s ,  ddes  m d  tmes  d specific event o & r r e ~ e s .  ! 1 

Part C - Economic 1 Moleswneness  1 50  Daily lnspecticn Coverage 
23 Label~ng- Product Standards 

51 Enforcement 
24 Labdmg - E d  We~ghts  I 

52 r iumane Handlmg 
25 General Label~nq 1 (I 

26 Fin Prod StandardsIBoneIess (DefecisIAQUPcrk Skinshlo~sture) 53 A n ~ m a l  I d e n t ~ f c a t o n  0 

Part D -Sampling 
Gener~cE. col i  Testing 54 Ante Mor tar  I n s p x ! ~ o i  0 

I
27 Wr~t tenProceoures 

I 0 55 Post Mortem I n s p c t ~ o n  l o 

Part G - Other Regulatory Oversight Requ~rements 
29 Records 1 n I 

Salmonella Performance Standards - Basic Requirements 



6C Obser~a-131of  t i e  EstaSl~s'7men: 

Ital!. Est 916L 1-19-05 

10 Frozen product plastic c o \ w  was cut exposing product in se\wal  cases in the cold storage. Establiihment 
scheduled exposed product to be trimmed. 

67.NAME OF AUDITOR 62 AUDITOR SIGNATURE AND 2ATE 
/-

3r Or?Urhm c,L&;-



Foreign Establishment Audit  Checklist 
' EST;3LlSAL.'EVT '.lrh:E A N 3  - C L i - I 2 Y  

Industria Selumi Faenza. 
Ra\ ema. 
Emilia Ro~cagna.  1 - -
Italy Dr Ot0 Urban I ' ON S T E h b D T  3 0 C U h l E h T  W D I T  

Place a n  X in the Audit  Resu l ts  b l o c k  t o  indicate n o n c o m p l i a n c e  with requ i rements .  Use  0 if no t  appl icable. 
Part A -Sanitation Standard Operating Procedures (SSOP) 

Basic Requirements 

7 Written SSO? 

8. Records docunentng mplemen:ation l 1 34. Speces Testing n 
9. S~gned and daled SSOP, by m-slte or overall authority. 1 1 35. Res~due 

Sanitation Standard Operahng Procedures (SSOP) 
Ongoing Requirements 

10 Implementation of SSOP's, includiig mon~tor~ng of ~mplementat~on 

12 Correctiveact~on when the SSOPs have faied to prevent dlrect 
product con tamnat~m or aduheratlon. 

13 Daly records document ltem 10 11 and 12 above 

Part B - Hazard Analysisand Critical Control 

14 Developed and ~mplernented a wrltten HACCP plan 

16 Records document~ng m p b m e n t a t 
HACCP plan 
 I 

establishment indwdual. 
 I 1 45 Fou~ornenta n d  l l tens~ ls  1 

19. Verif~cation and vaidatton of HACCP plan. 
48. Condemned Product Control I 


20 Correct~veactlon wrlttm In HACCP plan 

21 Reassessed adequacy of the HPCCP plan 

22 Recorck docurnmt~ng: the wrltten HACCP plan, monitorirg of the 
critical control p ~ n t s ,  dates rvld t ines d speciflc event ocwrrerces. 

Part C -Economic I Wholesomeness 

23 Label~ng- Product Standards 

-

A ~ I :  Part D - Continued /,&I: 

I R E S ~ I I S  Economic Sampling I iiesults 

33. Scheduled Sample 1 


I 


I Part E -Other Requlrernents 

1 X 1 36. Export I 


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

38. Establishment Groulds and Pest Control 
i 
I
39 Establ~shrnentConstruct~onIMa~ntenance 
I 


Point (HACCP) Systems- Basic Requrrements 

41 Ventilat~on 1

1 

I 


1 42 Plurnb~ng and Sewage 1 5  Contents of the HACCP l ~ s t  the fcod safety hazards 
c r i t~cdcontrol pants crltlca limits pocedues mrrecbve actlons 
 I 

l o k 43 Water Supply 1 

44. Dressing RmmsILavatories 

, , , - L 

I 49I 

L 


50 

5 1  

1 


Part F - Inspection Requirements 

Government Staffing 

I

Dally lnspect~cn Coverage 

I 

Enforcement 

l x 

Humane Handlmg I n 
An~rnal  lden t~ f~cat~on 0 


I 


Ante M o r t m  l n s p c t ~ o n  0 

Post M o n m  l n s ~ e c t ~ o n  0 


Part G - Other Regulatory Oversight Requirements 

24 Labd~ng- Net Welghts 
52 

25 General Labeling 

26 F I ~Prod Standards/Boneless (DefectslAQLIPak Sk~ns'Mo~sture) 53 

Part D -Sampling 
Gener~cE. c o l ~ 
Testing 54 

27 Wrltten Procedures 0 55 

28 Sample Co lkc t~on hnalys s I n 
29 Records I n 

ISalmonella Performance Standards - Basic Requirements 
56 E u - o p a i  Cornnunlt) Drec t~ves  

30 C o r r e c t ~ ~ e h c t o r s  5' Iv imt i ly  Kev~eih 



-- 

Ira!>.. Est. 9-3L 3-is-05 

10 51 The con;eqor belt used for frozen meat transport \\as found n ith englne lubricant on the surface and some areas 
of the belt 1%ere v earing off in the processmg room Establishment and the inspection s e n  ice performed proper 
imrned~ate correctn e action 9 CFR 4 16 13 (c) 

61 NAME OF AJ3ITO3 62 AUDITOii SIGd4TCIRE AN3 DATE 



- - 

-- 

Foreign Establishment Audit Checklist 
2 / iJS,T 3'-E I 3 E S - T 3 ? s H f j E N T  1 4 3  

Akient lSandrino. 1-26- 05 !Oh85 
Tra; ersetolo (Puma). i 5 ' i i C ' E  3 F  I U D  TOWS, 
Emllia-Rornagna. 
I t a l ~  i Dr. Oto Urban 

4 '<&l,\E 3 F  ZSJ\T1.y  

I~al?. 

C ; Y E  0 3 C I S ; T  

I', O N - S ; T h U 3 l T  DOCUMENT A U 3 T  

P l a c e  an X in the Audit R e s u l t s  b lock  t o  indicate noncompl iance with requ i rements .  U s e  0 if n o t  applicable. 

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

7. \hlrltten SSOP 

8. Records docurnentng implementation. 

9. Slgned and daed SSOP, by m-si te or oveiall authority. 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10. Implementationof SSOP's, includng monitoring of ~mplernentation. 

11 Maintenance and evaluation of the effecbveness of SSOP's 

12 Correctweaction when the SSOPs have faled to prevent dlrect 
~ r o d u c t  contaminatlm or adulteration. 

13 Daly records document item 10, 11 and 12 above 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed and Implemented a wrltten HACCP plan 

15 Contents of the HACCP list the f m d  safety hazards 
criticd control pants critical limits ~ o c e d u e s  correcbve actions 

16 Records document~ng lmpkmentation and monitoring of the 
HACCP plan 

17 The HACCP plan 1s sgned and dated by the responsible 
establ~shment~ndivdual. 

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

18 Monibring of HACCP plan. 

19. Venficahon and val  

20  Corrective action written ~n HACCP plan 

21 Reassessed adequacy of the HPCCP plan 

22. Records documenting: the written H h C C P  plan, monltoriw of the 
critical conbol mints, dates a d  tmes d specific event ocwrrenzes. 

Part C - Economic / ~ o ~ e s m e n e s s  

23 Labellng - Product Standards 

24  Labdlng - N e t  Weights 

25 General Labeling 

26  Fin Prod StandardsIBoneless (Defects/AQL/Pak SkinsNoisture) 

Part D - Samplrng 
Generic E. co l i  Testing 

27 Written Procedures 1 
--

28 Sample Colkct~onIAralysis 

29  iiecords 

Salmonella Performance Standards - Basic Requirements 

~uci,t Part D - Continued 1 A& 

i Resd'ts Economic Sampling RsJI!~ 

I 

I 

33 Scheduled Sample 1 
1 34. Speces Testing I 
1 35 Residue 
I 

Part E -Other Requirements 
I 

1 36 Export i 
( 37 lmport I 

I 18 i s t a b s h m e n t  Grolnds and P e t  Control 

39 Establ~shmentConstructioniMa~ntenance 

I 
40 ~ i g h t  

I41 Ventilation 

42 Plumbing and Sewage 

43 Water Supply 

-44 Dressmg RmrnslLamtor ies I 
45. Equipment and Utensils I 
46. Sanitary Operations I 
47. Ern~ iovee Hvaiene 1, , ,- I 

48. Condemned Product Control I 
Part F - l n ~ p e c t b n  Requirements 

49. Government Staffing 

50 Dally lnspectim Coverage 

51 Enforcement 

52 Uurnane Handling 
0 


53 Animal ldentif icat~on 0 

54 Ante Mortm- lnspc t ion  0 
I 

I1 

I
1 
I 
I 

0 55 post ~ o r t m  l r s p x t i o n  
I O 

0 
Part G - Other Regulatory Overs~ght Requirements 1 

56 Europan Community Drec tdes  I 

30 Corrective 4ctlons , 
I 

57 Mmtnly 2eview 



I t a l ~ .Est. 1 O6SL 1-26-05 

36 56 hlechanical lubr~cant oil n a s  found on the metal frames of the con\e!or belt In :he product s l i c~ng  area Thls 
deficient! 15 2s corrected imnied~atel> b! the establishment oftlcials 9 CFR 116 3 (b). EC Dir 63 133.Chapter I11 i c )  



Ministry of I i e a l t h  
Directorate General 

DepL. of Food Nutrition 
and Veterinary Health 

O f f i c e  11 

July 13, 2005 


American Embassy,Rome 

Attn. Dr. A. Menghini 


Subjoct : FSIS Final Draft Audit Report conducted from 
March 30 through May 4, 2005. 


We refer to the subject d r a f t  a11d letter transmitting 
report dated June 10, 2005. 


Although we concur with the contents of the above 

mentioned document, we would appreciate your clarifying 

the following two p o i n b s :  

- Item 6.2.2., page 9, "Although the MOH had audited the 
three es  ~ablishments...." Please indicate to what action 
this statement refers to. 


- Item 7, page 11, the processing establishments were 10 
and not 13. 


We would very much appreciate it if the Embassy  could 
transmit this letter to O f f i c e  oE International Affairs, 
FSIS/USDA. 


Thank you for your cooperation. 


B e s t  r e g a r d s .  

S/d Director General 

Romano MarabeLli 
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