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BSI3 Ro\ ine Spongifornl Encephalop,ith~ 

CC.4 Central Conlpetent Authority [Sen icio Saclonal de Samdad 
Inocuidad j Calidad Agroalimentana (SENXSICL4) 

CFK U.S. Code of Federal Regulatioxls 

CVO Chief Veterinary Officer 

E coli Escherichia coli 

FSIS Food Safety and Inspection Service 

MVZ Medical Veterinarian and Animal Protection (Medico Veterinario 
Zootecnista) 

Ic'CE X T - '1.cut1ceof intent ro Deiisr 

PRIHACCP Pathogen ReductiodHazard Analysis and Critical Control Point 
S y t e m  

RTE Ready to bat 
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fhz, audit took place in the Iic?public of hlcsico from No\ember 8 t h ro~~ghh'olwnber 21. 
2005.  

An opening meeting mas held on N o i m ~ b e r  8, 2005. in hlexico City nit11 the Central 
Co~npetent Authority (CCA). At this meeting. the auditor confirnled the objecti~e and 
scope of the audit. the auditor's itinerary, and requested additional information needed to 
complete the audit of Mexico's neat and processed poultrj inspection system. 

The auditor was acco~npanied during the entire audit by representatives f ro~n  the CCA. 
Servicio Nacional de Sanidad Inocuidad y Calidad Agroalimentaria (SENASICA) andlor 
representatikes from the SENASICA state inspection offices. 

2. OBJECTIVE OF THE AIJDIT 

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

meat and/or poultry processing establishments. 

Competent Authority Visits Comments 

I 

Competent Authority Central / 1 Mexico City 
I 

State 0 

I I 

Laboratories 1
I 

0 
Meat Slaughter Establishments 2 

MeatIPoultry Processing Establishments 3 Establishments 
producing beef, pork 

/ and/or poultry products. 

3. PROTOCOL 

This on-site audit was conducted in three parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activities. 
The second part involr~ed an audit of a selection of records in the country's inspection 
headquarters and regional offices. The third part involked on-site visits to five meat 
slaughter and/or processing estabiishments. 

Progranl effectiveness determinations of hlexico's inspection system focused on five 
areas of risk: ( 1 )  sanitation controls, including the implementation and operation of 
Sanitation Standard Operating Procedures (SSOP). ( 2 )anirnal disease controls. (j) 
sl~ughter/processing controls, including the implementation and operation of Hazard 



. \na l~  sis Critical Control Point (13.-ICCI') programs and a testing program for gencric i,'. 
coli. (4) residue controls. and ( 5 )  enforcement controls. incl~lding a testing program for 
S ~ ~ l m o i z e l l i ~  species. Alesico's inspection syste~n xt-as assessed b ~ ,  er.aluating these fix-e 
risk areas. 

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

At the opening meeting, the auditor explained that Mexico's meat inspection system 
\%auld be audited against t ~ v o  standards: (1) FSIS regulatory requirements and (2) any 
equivalence determinations rnade for Mexico. FSIS requirements include, among other 
things, daily inspection in all certified establishments; monthly supervisory visits to 
certified establishments; humane handling and slaughter of  animals; ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts; the handling 
and disposal of inedible and condemned materials; sanitation of facilities and equipment; 
---. ..- 4 - - & . . -  - 
I L > ; ~ C I C  L G ~ L ~ I I ~ ,  species verification; and requirements for HACCP, SSOP, and testmg for 
generic E. coli and Salmonella. 

Equivalence determinations are those that l ~ v e  bee:? made by FSIS far Mexico iiiidcr 
provisions of the SanitaryIPhytosanitary Agreement. Currently, Mexico has an 
equivalence determinat~on regarding an exemption from performing species verification. 

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 30 1 to end), which include 
the Pathogen ReductionJHACCP regulations. 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the follo\ving address: 
l~ t tp : l~mw~. f s i s .gov lRe~~la t io~~s  - & - Policies/Foreign - Audit - Reports/index.asp 

During the June-July 2005 FSIS audit of Mexico's inspection system: 

One establishment receii ed a Notice of Intent to Oelist ('NOID). 
Inadequate go\ ernment enforcement v, as identified in thirteen establishments. 
Five establishments Mere cited for inadequate sanitation performance standards 
(SPS). 
Six establislrnlents mere cited inadequate implementation of SSOP requirements. 



O n e  cstabllshment \\;is c~titd for inadequate sampling ~0 l l i ' ~ t i i 711  anal! sis for 
gcneric E ~ o l l  testing 

One establishment \%as clted for ~nadequate ~mplementation of Lz<tt.l zn 
i uo i~oc l  topl lcce  requirements for Read) to Fat (K I k) p~oducts 
T\sel\ L' estdblishments \$ere cited for inadequate ~niplementatlon of HACCP 
requirements 

6.1 Government Oversight 

SENASICA is responsible for regulating Mexico's meat and processed poultry inspection 
s: stem and live-animal health requirements. This responsibility includes certifying and 
regulating TIF establishments for the exportation of meat or processed poultry products 
to the United States. 

The production of  neat and poultry products in Mexico is conducted either in TIF 
establishments or in municipal establishments. SENASICA has authority only over TIF 
estabiishments. whereas Mexico's Department of Health has authority also over 
municipal establishments. The majority of the meat and poultry production in Mexico is 
conducted in TIF establishments. Only TIF establishments have the authority to produce 
product f a -  export t~ sthe: cmmtries. 

6.1.1 CCA Control Systems 

The auditor conducted a review of inspection system documents that included the 
following: 

Internal review reports. 
Supervisory visits to establishments that \%-ere certified to export to the IJnited 
States. 
Training records for inspectors and laboratory personnel. 
New laws and implementation documents such as regulations, notices, directives 
and guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation, slaughter and processing inspection procedures and standards. 
Export product inspection and control including export certificates. 

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

6.1.2 Ultimate Control and Supervision 

Each TIF establishment is under the direct authority of a SAGARPA state office. Each 
state office has at least one SENASICA state supervisor \x ho is assigned to provide 
go\ errunent oversight of all TIF establishments ~ i t h i n  the state and to assure that 
inspection requirements are being enforced at the TIF establishments. Rased on the size 
of the state andlor the number of T1F establishments. SEWASICA may assign txvo or 
more state supervisors. In addition. SENASIC.1 has assigned a LIVZ supen isor to each 



TIF establishmsnt ccrtiiicd to export mcat or procssscd poultry to the L-nitcd States. 
Additional h l ITZ inspzction officials are assigned to certified cstablislments to carrj ou t  
go\ ernment inspection responsibilities. Daily inspection bj. inspection of'ticials is being 
carricd out in all TIF establishments certified to export to the United States. 

SESASICA has adequate l e ~ e l s  of authoritj (headqual-ters. state offices. and certified 
establislments) to ensure effective oversight of all U.S. import inspection requirements 

6.1.3 Assignment of Competent. Qualified Inspectors 

Upon entering government employment as official inspectors, new employees undergo 
induction training as well as participate in on-the-job practical training under the 
super\'ision of experienced veterinarians. Training is supplemented by refresher courses 
on inspection requirements and participation in U.S. government technical assistance 
programs. Audit findings indicate that Mexico needs to continue training its inspection 
personnel to ~naintain competency regarding the FSIS inspection requirements. 

6.1.4 Authority and Responsibility to Enforce the Laws 

SENASICA has the authority and responsibility to enforce the applicable laws relevant to 
establishments producing product for export to the United States. 

6.1.5 Adequate Administrative and Technical Support 

During the audit, the audit team found that SENASICA has administrative and technical 
support to operate Mexico's inspection systern and has the ability to support a third-party 
audit. 

6.2 Headquarters Audit 

The auditor conducted a review of inspection system documents that included the 
following: 

Supervisory visits to certified establislunents that export to the United States 
Sampling and analyses for residues and water supply 
Pathogen reduction and other food safety initiatives such as SSOP and HACCP 
programs, generic E. coli, Snlnzonella species, and Listeria nzonocytogmes testing 
Sanitation, slaughter and processing inspection procedures and standards 
Control of products from livestock with conditions such as tuberculosis, 
cysticercosis. etc., and inedible and condemned materials 
Export product inspection and control. including export certificates 

7. ESTABLISHMENT AUDITS 

The FSIS auditor \,kited a total of five establishments (tmo slaughter and processing 
establishments and three processing establishments). None of the establishments n a s  
delisted and none receil ed NOID from Llesico's CCA. 



40 laboratories conducting residue and microbiological testing I\ ere re\ ie~sed 

9. SA4NIT..1\TION CONTROLS 

As stated earlier. the FSIS auditor focuses on f i ~ e  areas of risk to assess hlexico's meat 
inspection system. The first of these risk areas that the FSIS auditor revieued Ivas 
Sanitation Controls. 

Based on the on-site audits of establishments, and except as noted below, Mexico's 
inspection system had controls in place for SSOP programs, all aspects of facility and 
equipment sanitation, the prevention of actual or potential instances of product cross- 
contamination. good personal hygiene practices. and good-product handling and storage 
practices. 

In addition, and except as noted below, Mexico's inspection system had controls in place 
for water potability records, chlorination procedures, back-siphonage prevention, 
sci;m:ion of op~r~ t io i i s ,  teiiipelaturt: cunirui, work space, venriia~ion, ante-mortem 
facilities. welfare facilities, and outside premises. 

9.1. SSOP 

Each estabiishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met, according to the criteria employed in the United States domestic 
inspection program. In one of the five establislmlents audited, implementation of SSOP 
requirements \$-as inadequate. 

A plastic yellow basket was stored on the floor under a boning table, had edible 
andlor rework product; the edible product was observed touching the electrical 
cord running right above the yellow basket. (9CFR 41 6.13). 

9.2 Other Sanitation Concerns 

In one establishment, a hole nleasuring approximately 3"x3"x3", stuffed with used 
napkins and debris Lvas observed in a post at the entrance to the cooking room. 

In one establishment, beaded condensation was falling onto the racks ready to 
store packaged boxes, and a steady dripping of water from an overhead rubber 
hose was falling in a passageway. Some ready to use utensils were stored in close 
proximity of the leakage in the passagem-ay. The plant employees use both areas 
to access other ijrodiictioii areas. 

In one of fi1.e establishments. an un-cleaned air filter \vas obsened hanging from 
a \ ent inside the storing facility for material used in smoking of meat product. 



In one c.st:iblishment. stacks of folded cartons for meat packaging \{-ere stored in 
an insanitas>. nlanner on a pallet. The cartons mere damp and col-ered ~ f i t h  a thin 
la>.er of dust. 

I11 one establishment. a stainless steel bowl. nhich had a n-ide crack at the bottom. 
and a metal guard cone from a grinding machine v, ith torn and cracked plastic 
strips attached to the base of the cone \\-ere obser~ed  during pre-operational 
inspection. 

In one establislment, the establishment did not hake a written sanitation program 
for the ice storage room. The FSIS auditor observed a plant employce entering 
the ice storage room and standing on a pile of ice cubes to fill containers of ice. 
The employee did not change work boots or clothing. Plant management stated 
that the ice was being used for Mexico's domestic market. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification. humane 
handling and humane slaughter, control over condemned and restricted product, and 
procedures for sanitary handling of returned and reconditioned product. 

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

1 1. SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was SlaughterProcessing 
Controls. The controls include the following areas: ante-mortern inspection procedures: 
ante-mortem disposition; post-mortem inspection procedures; post-~nortem disposition; 
ingredients identification; control of restricted ingredients; forn~ulations; 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, 
implementation of a testing program for generic E, coli in slaughter establishments and 
for Listeria nzonocytoge~zes in establishments producing ready to eat products, and 
implementation of the Bovine Spongiform Encephalopathy (BSE) control measures. 

One establishment did not conduct a hazard analysis of its HACCP, SSOP, or 
another prerequisite program to determine that if BSE was a hazard reasonably 
likely to occur. The hazard anaiysis should have included the following: 

o Segregation of animals of less than 30 months of age and 30 months of 
age and greater. This establishment was slaughtering cattle of both age 
categories. 



3 The rerno~.al of the intestine for domestic, market and procedures to assure 
segregation of small intestine from product eligible for the U.S. market. 

o The transfer of some c~~rcasscs 111th SR!l to ccrtlficd estdblislment I E  
300 nhere the 1-~111o\ a1 process nould occur. 

1 1.1 I-Iumane Handling and Slaughter 

No deficiencies were identified. 

1 1.2 HACCP Implementation 

All establishments approved to export meat products to the United States are required to 
ha.rle 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 five establishments. 
Of these, there was inadequate implementation of some of the HAZCP requirements in 
two establishments: 

Ir, =fie establishmcnt, the HACCP plan did not include the frequency =f 
verification for the calibration of thermometers 

In one establishment, on multiple occasions the direct observation of HACCP 
verification activities was not performed with the frequency stated in the HACCP 
plan by the responsible plant official 

In one establishment, the HACCP plan did not include the following steps in the 
flow diagram. or in hazard analysis for the following steps: 

o Receiving of non- neat material 
o Rework product 
o Returned product 

1 1.3 Testing for Generic E. coli 

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

All of the establishments audited \\rere required to ~nee t  the basic FSIS regulatory 
requirements for testing generic E coli and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

One establishment did not maintain accurate records of the generic E. coli test 
results. in terms of CFU/cm2, and had not developed a statistical process control 
method to e\ aluate the E coli test results. 



r n o  of the establishments audited \\ere produc~ng read? -to-eat products for esport to the 
United States. In accordance ui th  United States requirements. the HACCP plans in these 
establishn~ents had been reassessed to include Lrsferiu niormq togenes as a harard 
reasonably likely to occur. 

12. RESIDUE CONTROLS 

The fourth of the f i le  risk areas that the FSIS auditor re\ iewed \vas Residue Controls. 
These controls include sample handling and frequency, ti~nely analysis, data reporting. 
tissue matrices for analysis, equipment operation and printouts, rnini~num detection 
levels. recovery frequency. percent reco>eries, and corrective actions. 

No deficiencies were noted. 

13. ENFORCEMENT CONTROLS 

r n l  

I ne IiKn of rhe five risk areas rhar rhe FSiS audiror reviewed was Enforcemeni Conirois. 
These controls include the enforcement of inspection requirements and the testing 
program for Salnzo17ella species. 

In one establishment visited, the inspector at the viscera inspection station did not 
palpate the rumeno-reticular junction of the stonlach of one carcass. 

13.1 Daily Inspection in Establishments 

Inspection was being conducted and documented daily in all processing establishments 
audited. 

13.2 Testing for Salmonella 

No deficiencies were identified. 

13.3 Species Verification 

FSIS had previously granted Mexico an exemption from conducting species verification 
testing. The FSIS auditor verified that adequate controls were in place to assure clear 
separation of meat products of different species. 

13.4 Monthly Revie~vs 

Curing this audit. it was found that in all five establishments. monthly super\kory 
reviews were being performed and documented as required. 



13.5 Inspection SJ stem Controls 

SEi\;ASIC',\ had controls in place for restricted product. inspection samples. and 
pre\ ention of commingling of product intended for export lo the Lnitlsd States 1~1th  
product intended for the domestic market. 

In addition. controls were in place for the importation of only eligible li\ estock from 
other countries. i.e.. onlj from eligible third countries and certified establishments Lvithin 
those countries, and the importation of only eligible meat products horn other counties 
for further processing. 

Lastly, except as noted below, adequate controls Lvere found to be in place for security 
items. products entering the establislunents from outside sources, and shipment security: 

Governnlent officials did p r o ~ i d e  adequate oversight, integrity, or security or 
ensure sample integrity when shipping samples to the laboratory. 

14. CLOSING MEETING 

A closing meeting was held on November 22, 2005, in Mexico City with the CCA. At 
this meeting, the primary findings and co~lclusions from the audit were presented by the 
auditor. 

The CCA understood and accepted the findings. 

Dr. Alam Khan 
Senior Program Auditor 
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4 5  i1 -4 s:alnlsss steel bofi 1. nhich had a wid: crack at the bottom. and a :netal g ~ x 3cone fi-oma 
-rrir~dlngnachine vlth t o m  and cracked plastic strips a i tachd to the base of the cone i+m 
obser~.ed d u n g  pre-operational mspection. (9CFR 31 6 6) 

These dtfic~encies were brousht to the attention of the SENASICA official leading the pre-operation audit 
\ ~ l i o  rejected the norlcompiiant articles 
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15 '51 The establishment's HA4CCPpim did ncit include the f:,!loii.ing sicps in the flon- diagram, or in ihs hazarci 
anal>,sis for the falloi?.ing steps: 
1) Receiving of non-meat naterials 
2) Rework product and 
3) Returned product. 

46'5 1 The establishment did not have a written sanitation program for the ice storage room. The FSIS auditor 
observed a plant employee entering the ice storage room and standing on a pile of ice cubes to fill containers 
of ice. The employee did not change work boots or clothing. Plant management stated that the ice was being 
used for Mexico's domestic market, (9CFR3 16.4). 

5815 1 The establ~shment had not conducted a hazard analysis of its HACCP, SSOP, or another prerequisite 
program to determine ~fBSE mas a hazard reasonablq likely to occur. The hazard analysis should have 
included the follom ing. 

1.  Segregation of animals of less than 30 months of age and 30 months of age and greater. This 
establishilient was shughtering cattle of both age categories 

2. 
3 .  The removal of thc inicsrine for domestic market and procedures to assure segregation of small 

intestine from product eligible for the U.S. market. 

4. The transfer of some carcasses with SRVf to certified establishment TIF 300 where the remo~al  
process will occur, (9CFR 41 7.2 62 3 10.22(d). 

51/55 Tlx inspector at ~ i s ce ra  station did not palpate the rumeno-reticular junction of the stomach, {9CFR 
310.l(a)). 

19'51 H4CCP plan did not list the frequency of the verification for the calibration of theirnometers; (9CFR 
41 7.2(C) (4)). 

2Y5 1 On multiple occasions the direct obsemation of HACCP verification activities was not performed by the 
responsible plant official x~ith the frequency stated in the HACCP plan, (417.4(a) (2) (ii)). 

29,'51 Tilt establishment did not maintain accurate records of the generic E colitest results, in terms of CFU/cm2. 
and statistical process control method to evaluzte E coli test result,(9CFR 310.25). 

Q'ith the exception of the finding regarding post-mortem examination. no corrective actions mere initiated 
by the establishment personnel, or by the SENASICA official accompan>,ing the FSIS auditor. 
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Salmonella performance Standards - Basic Requirements 



10 5 1 A plaitlc ellcu bsskct mas stored on the floor under a borling table had edible md'cr rencrk product r l l t  

edible product was observed touching the electrical cord runnmg rlght abobe the J e l l o ~basket, {QCFR 
416 13) 

Tlle lead auditor from SENASICA immediately requested compliance and the establislunent complied. 

4115 1 Beaded condensation was  falling onto the racks ready to store packaged boxes, 'and a steady 
dr~ppingof water f ~ o man o \ ~ h e a drubber hose was falling in a passageway, Some ready to use 
ute~:silswere stored in close proximity of the leakage in the passageway. The plant employees use 
both areas to access other production areas, (9CFR416.2). 

Immediate corrective actions were initiated and completed nhile the audit was undemay. 

4515 1 Stacks of folded cartons for meat packaging on a pallet Fvere stored in Insanitary ~mimer .  The c?rtonq rn ere 
damp and covered with a thin layer of dust, {9CFR 41 6.3).  

The SENASICAofficials leading the audir: rejected the pa!!et and contents thereon. 
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