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CDlCH Chief of the Department of Inspection and CertificationH.4CCP 

CVIVII Chief Veterina~?; Meat Inspector 
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MAG-FOR Minisrerio Agropecuurio y Foresral, or Ministrq of Agriculture, 
Livestock, and Forestry 

PWHACCP Pathogen Reductiod Hazard Analysis and Critical Control Point 
Systems 

SSOP Sanitation Standard Operating Procedures 

Salmonella Sulnzonella species 

\'MO Veter inm Medical Officer 



The audit took place in Nicaragua from Januar\. 25 rhrough Februav 9. 2005 

An opening meeting \vas held on January 25 in Managua with the Central Competent 
Authority (CC.4). At this meeting, the auditor confirmed the objectixe and scope of the 
audit. the details of the audit itinerav. and requested additional information needed to 
complete the audit of Kicaragua's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA. 
the Minislel-io Agiopecuaiio ,L Fol-e.rra1 (MAG-FOR), or Ministry of Agriculture, 
Livestock, and Forestry, and representatives from the local inspection offices. 

2. OBJECTIVE OF ?'HE ALTDIT 

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 
establishments certified by the CC.4 as eligible to export meat products to the United 
States. 

In pursuit of the objective, the Senior International Audit Officer visited the following 
sites: the headquarters of the CCA, the two laboratories performing analyTical testing on 
United States-destined product, and the three slaughter- and-processing establishments 
eligible to export to the U.S. 

Competent Authorit) Visits Comments 
I 

Competent .4uthority 3 Managua 

Laboratories 
1 1 2 

I / Managua 

Meat Slaughter and Processing Establishments 
I 

I 

1 3 
I 

1 
I 

Suigalpa, Nandaime, 
and Managua 

3. PROTOCOI. 

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 Nicaragua's inspection 
headquallers offices. The third part in\-olved on-site visits to the three beef slaughter and 
processing establishments certified by Nicaragua as eligible to expol-t to the United 
Statcs. The fourth part involved \-isits to txvo government-oxvned and -operated 
laboratories. The Luhovuior.io i\hcionul de Kesiduos Quinzicos y Bioliigicos. or National 
Laboratory for Chemical and Biological Residues. \\,as conducting analyses of field 
samples for Nicaragua's national residue control program. Thc Luhoraioiio C'eiitl-ul 
L1iugnci.siic.o I'c~rciYimrio, or Central Vcterinay Diagnostic Laborator\.. \vas conducting 
analyses oi'fisld samples for the presence ofSul11ioi7elliispccics and generic Eschel-ichiu 
coli ( E .  coli). 



Program effecti3,eness detern~inations of Nicaragua's inspection system focused on five 
areas of risk: ( I )  sanitation controls. including the implementation and operation of 
Sanitation Standard Operating Procedures (SSOP); (2) animal disease controls; 
( 3 )  slaughter~processing controls, including thc implementatjon and operation oSHazard 
Analysis'Critical Control Point (HACCP) programs and the testing program for generic 
E. coli, (4) residue controls; and (5) enforcement controls: including the testing program 
for Sult?ioize//a species. Nicaragua's inspection system xvas assesscd b! el.aluating these 
five risk areas. 

During all on-site establishment visits, the auditor evaluated the nature, extent and degree 
to ~vhich findings impacted on food safety and public health. The auditor also assessed 
how inspection services are carried out by Nicaragua 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 Nicaragua's inspection system 
would be audited in accordance with two areas of focus. First, the auditor 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 testing. and FSIS' requirements for HACCP. 
SSOP, testing for generic E. coli and Salmonella species. 

Second, the auditor would audit against any equivalence determinations that have been 
made by FSIS for Nicaragua under provisions of the SanitaryiPhytosanitar); .4greement. 
Currently, no special equivalence determinations arc in effect for Nicaragua. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the speciiic proxisions of United States laws and 
regulations. in particular: 

The Federal bleat Inspection Act (21 U S.C. 601 et seq.) and 

The Federal Meat inspection Regulations (9 CFR Parts 301 to end), which include the 
Pathogen ReductionIHACCP regulations. 

5 .  SIJMMARY OF PWYIOUS AUDITS 

Final a u d i ~  reports are available on FSIS' website at the following address: 
http:/'x~~~u..fsis.usda.goviRegulations_Kt - Policiesi Foreign - Audit_Reportslindex.asp 

The last two FSiS audits of Nicaragua's inspection system Lverr conducted in Kovember 
2003 and October 2003. The follnuing deficiencies were identified during the audit of 
November 1003: 

111 one cstahlislune~~t. light n a s  inadquate at a post-tnortern inspection station 



In one establishment. atlantal (latsral rctro-phar~ngealj I y q h  nodes were not 
included in routine post-morte111 inspection of beef heads. as required by FSIS 

In one establishment. documentation of operational sanitation activjties b?- the 
establishment was inadequate. 

In one establishment. pre\-entive measures were not documented as part of the 
corrective actions taken regarding deficiencies identified b). the establishment during 
pre-operational sanitation. 

Each of the follow-ing deficiencies regarding Sanitation Performance Standards was 
identified in one establishment: 

o Inadequately-controlled condensation, 
o Inadequate pre-operational cleaning of two band saws: 
o Conditions likely to result in cross-contamination, 
o Hand-operated lids on boning-room waste containers: and 
o Inadequate maintenance of metal trays used for edible offal 

In all three establishments, the ~ r i t t e n  corrective actions to be taken in the event that 
critical limits are exceeded during the monitoring procedures did not include 
reinspection of all product produced since the last acceptable monitoring check. 

In one establishment, verification of the monitoring for one Critical Control Point \?.as 
not documented b j  the establishment. 

In one establishment, the uritten descriptions of the details of the verification 
procedures were inadequate. 

None of the three establishments had developed statistical process control procedures 
to analyze the results oi'the testing program for generic E. coli;the method intended 
for excision sampling was being uscd. 

In the laboratory testing for generic E. coli, neither the number of Colony Forming 
Units inoculated into check samples nor the specific strains that were used had been 
determined. 

During the routine audit of November 2003, two of Xicaragua's three certified 
establishments received Notices of lntent to Delist. .4s a result, FSIS took the following 
enforcement actions: 

1. FSlS suspended the authority of Nicaragua to certify additional establishments for 
export to the U.S. 

2.  FSIS instituted 100 p c e n t  reinspectinn of Sicarapuan nlsat products at U.S 
ports of entry. 



3.  FSlS required the government ofxicaragua to submit a comprcheiisive system- 
\vide corrective action plan to FSlS xithin 30 da>s. The plan was submitted on 
time and addressed the system-wide problems. 

The results of the October 2004 enforcement audit indicated that all deficiencies observed 
during the Kovember 2003 routine annual audit had been satisfactorily addressed and 
corrected. 

No repeat deficiencies were observed during the October 2003 enforcement audit: 
however, one deficiency \vas identified: 

In all three establishments, neither the establishments nor thc inspection service were 
maintaining daily records to document monitoring and verification procedures to 
remove, segregate, and disposr: of Specified Risk Materials. 

6. M A N  FINDINGS 

6.1 Government Oversight 

The office of the Direccidn General de ProtecciLjn y Suiud,4ninzal (DGPSA), or the 
General Directorate for Plant and Animal Health, in Managua is under the umbrella of the 
Ministerio ,4gropecuario ). Forestal (MAG-FOR), or Ministry of Agriculture, Livestock, 
and  forest^. The DGPSA is Nicaragua's Central Competent Authority (CCA) and is 
responsible for providing government oversight of Nicaragua's meat inspection programs. 

A reorganization of the structure of the meat inspection system went into effect on 
Januav 1: 2005. The main purpose of this reorganization was to facilitate the 
implementation of a new nationwide identification and traceability program to enable 
animals to he traced back to the farmsiowners of origin, which is expected to occur in the 
second quarter of 2005. Previously, the responsibilities for both food safety and animal 
health were assigned to a single division under the DGPSA; under the reorganized system 
there are three subdivisions under the DGPS.4: (1) The Direccidn de Inoczridud 
Agroulitnrniuria (DIA), or Division of Food Safety. (2) the Direccirjn de SaludAnimal 
(DISAAK), or Directorate of Animal Health, and (3) Servicios .4gro.~anitarios. or Food 
Sanitar?, Services, which provides oversight over the residue and microbiology 
laboratories. 

There are three further subdivisions ofthe ne\v DIA. The first is Surveillance and 
Traceabili~, xvhich is responsible for residues and food hygiene, animal identification. 
and traceability: and public sanitation education. The second subdi~ision is Agro- 
Industrial Inspection, ~vhich is responsible for meat inspection activities (see below). 
The third subdivision is Processes and Certifications, uhich is responsible for the 
education and training of inspection and establishment pcrsonncl. for the certification of 
inspection and es~ablishrnent personnel for competency in the requirerncnts of HAC'CP 
and SSOP programs. and for h e  inrernal reliews of official establishments. 



The division of  Agro-Industrial Inspection is further divided into (.4) hleat &: \feat 
Products: (B) Dai? Products: (C) Seafood. (D) poult^^, (E) Fruits &r \'egetable 
Inspection, (F) Coffee: and (G) Peanuts. Sorghum. and Soy. 

The personnel in charge ofthe upper levels ofthe meat inspection system have not 
changed. although new personnel are expected to be hired in the near future. 

The Chief of the Department of Inspection and CertificationlHACCI' (CDICH) reports to 
the division of Agro-Industrial Inspection and has ultimate control over all inspection 
activities, including the implementation of enforcement actions for noncompliance \vith 
l-'SIS requirements. The Chief Veterinary Meat Inspector (CVMI) reports to the CDICH 
and supervises the three Veterinary Medical Officers (VMOs) in charge of the three 
establishments certified as eligible to export to the 1J.S. The official list of certified 
establishments is maintained and controlled by the CDICH. 

The Chief of the Department of Biological Residues now reports to the division of Food 
Sanitary Services and is responsible for the direction and management of Nicaragua's 
residue programs. She also provides oversight of the implementation of the residue 
programs, supervising seven analysts and six support staff members. She co~nn~unicates 
via fax; hard-copy memo: e-mail, and telephone, and coordinates with the CDICH 
regarding residue results and any enforcement actions that may he necessary in the event 
that residue tolerance levels are exceeded. 

New official guidelines, policies. and regulations are issued by the DGPSA headquarters 
in Managua. Any change in the regulations must be subjected to a rule-making process 
that includes analjzing and e~aluating public comments. 

6.1. I  CC.4 Control Systems 

The CDICH manages and communicates any nelv inspection guidelines, including new 
FSIS Directives, Notices: and regulations. to the Veterinary Medical Officers in all three 
of the U.S.-eligible facilities and provides instructions to on how to implement them. The 
CDlCII con~municates \vith the VMOs through faxes. e-mail, and hard-copy memos. The 
CDICH also supervises an internal HACCP team to conduct semi-annual audits of each 
ofthe three establishments' HACCP systems. This I-IACCP-auditing team uses an 
e~aluationform to collect infonnation on each regulatory aspect of the HACCP systems. 
The resulting information is analyzed. evaluated, and rated to determine whether certified 
establishments meet the basic and on-going HACCP requirements. 

The CVMI is directly responsible for ensuring implementation of FSIS requirements b) 
the Vh4O at each certified establislment. Thcrc are no regional or district offices. 

6.1.2 LUtiniate Control and Supenision 

llircct implementation of'the inspection progams in each of thc three official 
cstahlislmlents that export meat products to the U S .  is accomplished t l u o u ~ h  the Front 
I.ine S u p e ~ ~ i s o r  (C\'III). onc \'I10. and six Auxiliar? Inspectors (.41s). The \;\10s are 



rotated among the three establishments every t~vo  years. There is also a designated I-elief 
I 'M0 ready to ti11 in for illness or annual leave. If an inspector is ill, the inspector from 
the local establishment pool with the most experience substitutes. m'henever an A1 
resigns. a replacenlent is transferred from another export establishment. 

Verification of implementation of ESIS requirements is accomplished by monthly internal 
s u p e n k n  review,  which are conducted by the CVMI. The central headquarters office 
has the legal and regulatory authority to administer the meat inspection programs. 

In addition to the normal monthly re\:iews> the CVMI, his second-in-command, and the 
three VhlOs in the export plants: as a team: visit one of the three export plants 
occasionally: to supervise and correlate activities and compliance with requirements. The 
last such visit was in September 2004. They are usually conducted on a monthly basis. 
but many audits by other countries have been conducted in the interim 

6.1.3 Assignment of Con~petent. Qualified Inspectors 

Inspection officials in all three certified establishments are paid by the government of 
Nicaragua (MAG-FOR). MAG-FOR employs a user-fees system to collect fces from the 
certified establishments for inspection senices rendered 

The CVMI is responsible for ensuring that each hired VMO and A1 receives the required 
pre-employment training. On-the-job training of these new employees is provided by 
experienced VMOs in the official establishments, and lasts from three to four months. 
This training covers all aspects of meat inspection in export establishments. If the newly- 
lured VMO or A1 does not demonstrate the expected competence level after the training 
period, the individual is not assigned to an official establishment until such time as he!she 
demonstrates the required competence level. 

In August-September 2004, DGPSA contracted with a U.S. finn to provide training in 
FSIS inspection requirements. Thirty DGPSA staff members, including VMOs and AIs, 
participated in the training. After the training. DGPSA enhanced its inspection programs 
to improve the establishments' documentation of noncompliance. verification, corrective 
action systems, enforcement actions. and tracking and traceability of export certificates. 

6.1.4 Authority and Responsibility to Enforce the La~vs 

The sanitation. slaughter. and processing inspection procedures and standards, and the 
legal authority to enforce these requirements, are outlined and specified in two legal 
documents: the Reglutner~tode Ili7speccion Surziraria de lu C:u~i7epar-u Estnblecirnienius 
Auiorizudos (Regulation of Sanitary Inspection of Meat for ;\uthorired Establishments) 
and the Ley Bnsicu dc Sulud,.i17imalj Sanidud J7egeiuI (Basic Law of .4nimal Health and 
Plant Health). The CDTCH, the CVMI. and the VMOs have the legal authority to cnforce 
thc Nicaragua's incat inspection laws. regulations, and FSIS requirements. The authority 
KI delist is granted in Article I9 of the Regulation of Sanitary Inspection of Meat for 
Authorized Establisliments and Iizsjoint!y nith the CDICH and CVh.11. 



Ilic activities and responsibilities of the official in tlic position of CVhlI are stipulated in 
.4rticles 22 and 23 of the Regulation of Sanital? hispection of \$eat for Authorized 
Establishments. 

6.1.5Adequate Administrative and Technical Supporl 

The DGPSA has adequate administrative and techiiical support to operate Nicaragua's 
meat inspection system and to ensure its compliance x$ith U S .  requirements. MAG-
FOR has the ability to support a third party audit. 

6.2 Hcadquaiters .Audits 

The auditor conducted a review of inspection system documents at the headquarters of the 
inspection senpice and in one regional office. The records review focused primarily on 
food safety hazards and included thc following: 

Internal review reports, 
Other supervisory visits to establishments that were certified to export to the U.S, 
New laws and implementation documents sucli as regulations, notices, directives and 
guidelines, 
Sampling and laboratory analyses for residues: 
Sanitation: slaughter and processing inspection procedures and standards, 
products from livestock with conditions such as cysticercosis, 
Control of inedible and condemned materials; 
Export product inspection and control including export certificates, and 
Enforcement records. including examples of criminal prosecution and seizure and 
control of noncompliant product. 

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

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited the three slaughteriprocessing establishments that have been 
certified by MAG-FOR as eligible to export to the U.S. None were dclistcd by Nicaragua 
because of failure to meet basic V.S. requirements, and none received a "Notice of Intent 
to Delist" because of I-IACCP- or SSO1'-implenientation deficiencies. 

8 RESIDITE AND MICROBIOLOGY LABOKATORY AIKll? S 

During laboratoq- audits, emphasis is placed on the application of procedures and 
stmdards that are equivalent to United States requirements. 

Residue laboratory audits focus on saniple handliug. sampling frcqucnc>. t i m e l ~  analysis. 
data rcporting. anal!.tical methodologies. tissue matrices. equipment operation and 
printouts. detection Ielels. recoven frequency. pel-cent reco~erics.  intra-laboratory check 
samples. and quality assurance programs. including standards hooks and corrective 
actio~ls. 



h~licrobio1og~- laboratory audits focus on anal!.st qualifications. sample receipt. timely 
analysis. anal>tical tnethodologies: anal~tical controls. recording and reporting of results. 
and check samples. If private laboratories are used to test United States samples. the 
auditor evaluates compliance nith the criteria established for the use of private 
laboratories under the FSIS Pathogen Reduction!HACCP requirements. (Private 
laboratories are not used in Kicaragua.) 

The f'ollo\ving laboratories \\.ere audited: 

The government-owned and -operated Labomtorio ?ucionul de Residuos Quimicos JJ 

Bioldgicos, or National Laboratory for Chemical and Biological Residues. 

The government-omned and -operated Lahoi.utorio Centrul Diuprjsiico lJeiei.ii?urio 
or Central Veterinary Diagnostic Laborato~-\.. 

The findings in these laboratories will be discussed in Section 11.3 (Testing for generic E 
coli). 12 (RESIDUE CONTROLS). and 13 2 (Testing for Sulmoi7ella species) of this 
report. 

9. S.4NITATION CONTROLS 

As stated earlier, the FSIS auditor focuses on five areas of risk to assess Nicaragua's meat 
inspection system. The first of these risk areas that the FSlS auditor reviewed was 
Sanitation Controls. 

Based on the on-site audits of establishments, Nicaragua'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, Nicaragua's inspection system had controls in place for water potability 
records, chlorination procedures, back-siphonage prevention, separation of operations, 
temperature control: work space. ventilation, ante-mortem facilities, \velfare facilities, 
and outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSlS regulatory requirements 
for SSOI' were met. according to the criteria employed in the U.S. domestic inspection 
program. Thc SSOP in the three establishmen~s were found to meet the FSIS regulatory 
requirements. 



10 AYlZI4I DISFASF COYTROLS 

She second of the five risk areas that the PSIS auditors revie~ved was .hima1 Discasc 
Controls. These controls include ensuring adcquate animal identification, control o\.er 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. The auditor determined that Nicaragua's inspection system had 
adequate controls in place. No deficiencies were noted. 

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

11. ST..4UGHTER/PROCESSn\JG CONTROLS 

The third of the five risk areas that the FSIS auditor re\-iewed was Sla~~ghtcr/Processing 
Controls. The controls include the following areas: ante-mortem inspection procedures, 
ante-mortem disposition, humane handling and humane slaughter, post-mortcm 
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 IIACCP systems in all establishments 
and inlplen~entation of a testing program for generic E, coli in slaughter establishments. 

11. I  Humane Handling and IIumane Slaughter 

No deficiencies u-ere noted 

11.2 I-IACCP Implementation 

All establishments approved to export meat products to the United States are required to 
have developed and adequately implcmentcd HACCP programs. Each of these programs 
was evaluated according to the criteria employed in the United States' domestic 
inspection program. 

'The HACCI' programs were reviewed during the on-site audits of the three 
establishments. All establishments had adequately implemented the PRIHACCP 
requirements. 

11.3 Testing for Generic E. coli 

y. ,, has adopted the FS1S regulatory requirements for testing for generic E, coli., ~ ~ a r a g u a  
All three cstablishments were required to meet the basic FSIS reguiatory rcquircnicnts for 
testing for generic E. coli and w r e  evaluated according to the criteria employed in the 
United States' domestic inspection program. Testing for scneric E. coli Lvas properly 
conducted in all three establishments. 
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The go\-ernmcnt-o~vned and operated L~hoi.urorio Ceiirul Diag17dsrico I 'eferinurio,or 
Central Veterinay Diagnostic 1,ahoraton. in Llanagua. in which field samples of U.S.- 
eligiblc product are analyzed for generic E. coli. was audited. K o  deficiencies \Yere 
noted. 

1 1.3 Testing for I-isto-ia n7onoc~togenes 

None of the establishments audited u-ere 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 
Listeria monocyfogenes 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 
levels: recovery frequency, percent recoveries, and corrective actions. 

The government-owned and 4pera ted  Laboratorio Ahcionai de Residuos Quimicos y 
Bioidgicos or National Laboratov for Chemical and Biological Residues in Managua was 
audited. No concerns resulted from this audit 

ENFORCEMENT CONTROLS 

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

13.1Daily Inspection in Establishments 

Documented daily inspection was provided in all three establishments for production days 
on which US.-eligible product was produced. 

13.2Testing for Salnioiiella Spccies 

Nicaragua has adopted the FSIS regulatory requirements for testing for Saimonella 
species. All three establishments were evaluated according to the criteria cmploycd in the 
h t e d  States' domestic inspection program. No deficiencies were noted. 

13.3 Species Verification 

.kt the time ofthis audit, Kicaragua was required to test product for species xrification 
Species xrification \\as being conducted in all three cstablishmcnts. 



Monthly supervisor)- rcvie\vs of all three certified estahlishmcnts \yere being performed 
and documented as required. 

13.5 Inspection System Controls 

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

Furthermore, controls were in place for security items, shipment securit), 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 Spongiform 
Encephalopathy (BSE) have been implemented. Non-ambulatory cartle are condemned 
upon ante-mortem inspection, no beef containing SRMs is permitted in U.S.-eligible 
product, mechanically-separated beef is ineligible for use in U.S.-eligible product, and 
air-injection stunning is not permitted in Nicaragua. 

A closing meeting was held on February 9 with the CCA. At this meeting. the primav 
findings and conclusions from the audit were presented by the lead auditor. 

The CCA understood and accepted the findings 

Gary D. Bolstad, DVM 
ffq hternational Audit Staff Officer 
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U n ~ t e dSta tes  Depa r tmen t  oi A g r w t u r e  

Food Safety and I n s p e a o n  Servvz 

Dr.Gar). D.Boistad O N - S T E A J D T  3OCUMEkT AUDIT 

P a c e  a - X n r r c  A.c : t ies . .  .s r ? c <  I: r 3  C'JIY -:n:-~ 

Pan A -Sanitation Standard O p m t  ng Roced~ res  (SSOPj 
Basic ~ e q u k i e n t s  R ~ . I :  

~ ~ ~~~~- ~- - -~ 

7 w n t G  SSOP 
-~ ~- -~-

8 Records docvrnentng rnplementat~on 
-~ ~ 

9. Sgned and daed SSOP by m-site or overall authority 
~~~ ~ 

Sanitation Standard Operating Procedures (SSOP) 
Ongohg Requirements ~. 

10. Implementatonof SSOPs  nciudng momtor~ng of impementat on 
~ - - -~ ~ ~~ 

11 Maintenanceand evaluation of iheeffect iveneu of ~SOP'S 
~ 

12. Correctiveactlon when the SSOPr have faied to prevent drect 
pnduct contamnallm or adulteratan 

13. Daly records document tern 10. 11 and 12above 
- -- ~~-

Part B -Hazard Analysisand CnticalControl 
Pomt (hACCP) Systems- Bavc Requ rements 

14  Developed and melemented a wnttm HACCP alan 

16 Records documenting impkmentat8on and montonng of the 
HACCP plan 

17 The HACCPaian r sgned and dated by thereaponr8bie 
eStabllshment indvdual 

~ 

Hazard ~ n a l ~ s x  and Critical Control Point 
(HACCP) Systems .Ongoing Requiremnts 

~~ -
1 s  Monbnng of HACCP plan. 

19 Venfcabon and vaidatlon of HACCP plan 
~ ~~~ 

~p 


20 Conectiveaction wrlttm n HACCP pan  
.~~ -~-~p~ 

21: Rearressed adequacy of the- I
~ ~-- -.~ 

22. Recordz dacummtng me wntten HACC? p a n  mnnonrg of the I 

critical c a n ~ a l  p n t r  daes aid tmer  d specf~cevern accurrerces. 
~ ~ ~~~~~~ ~-~- - -~ -~ 

~ 

Part C -Economic I Wolesomeness i0 Daily nspec i im  Coverage 
~ ~ 

-~ -23 iabellng - Roduct Standards 
il Enforcement 

~ ~ 

25. General Labe:ing 52 Hlimane Handing 
~p-~~~~-~----- ~ ~ 

i3 Animai d e n t ~ f c a t o n  

~ ~ ~ ~~ ~ ~~ . ~ 

~--- ~ 

Part G - Other Regulatory Ovenight Requitements 
~ ~ ~ 

0Salmonella F w f o m n c e  Standards - BasicRequirements 5 E u m p m  Comm-n~:y Drec t~ver  



-- 
FSIS 5000-E 104,'04,2002) 
~- ~p 

Page 2 o i  2 
--

60 Oaservatoz o i  the Es:abl~snnent 

Est. 4: Industrial Comercial San hfmin S.A.,Sandaime: Nicaragua; January 3 1.2005 

No deficiencies were noted. 

Note: All deficiencies identified during the previous two FSIS audits had been adequately addressed and 
corrected. 
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Foreign Establishment Audit Checklist 
~~ - ~ ~ ~~ -~ ~~ ~ -~ ~ ~~~ 

1 ESThjLlSI!/.ENT N 4 M E A N C  L X 4 T  9 V  2 A J S - L A T E  3 ES-A3LlShl+lEN- '42 4 \AM! SF C 3 L h i 2 "  

Nuevo Camic S..4. Jan ?7.?005 5 Nicaragua 
Managua. Kicaragua - ~ ~ - ~ ~ - ~ - ~ 

5 h A M E O L  ALDlTCR(S: 6 -YPE O'AGOIT 

~- -' C N - S T E A L D -Dr. Gary D. Bolstad ; 3 C C 8 J M m T  AJDI- 
-

~~~ 
~ ~ 

Place an X in t he  Audit  Resul ts b l o c k  t o  indicate n o n c o r n o L n c e  with reauirernents.  Use 0 f no t  aoo l~cab le .  
Part A -Sanitation Standard Operating Rocedures (SSOP)~ - ~ u ; , t~~ 

Basic Requkments Resulr 
~ 

7 Wntter SSOP 

8 ReCOlOs documentnO malementatton 

9 Signed and dared S S O P  by m-si te or overall author~ty 
~ ~ . 

Sanitation Standard Operating Procedures (SSOP) 

-- O n g z g  Requirements --
10 Implementatonof SSOP's, nc ludhg momtaring of mplementatton 

- ~ - -- ~~~.~ --. ~ 

11. Man:enanceand evauatona f  the effecbveners of SSOP'r 
~ ~~ ~.~ ~- -- .~~ -~ 

12 Correctiveac:;onwhen the S ~ P Shave fa ied to preienr drect  
p l ~ d u c t  i o n t a m n a t m  or adulteraton. 

-~~ 

: 3  Da!y records document item 10, 11 and 12above.  
- - ~ ~. 

Part I3 - Hazard Analvsisand Critical Control 
h i n t  (HACCP) ~ ~ s t e h s -  -~~Basic Requirements 

14 Developed n o  tmplemented a written HACCP plan 
-~~. -~~~~~ 

15 Contents of the HACCF I s t t h e  f m d  safety h a a r d r .  
a i t tca m n b D  pants, i r i t c a i  l m t r ,  p-ocedures mrrecbve adronr .~~ 

16 Records docurnentng mpiernentatloo and monltanng of the 
HACCP plan 

- .. 
17 The HACCP plan is sgned and d a e o  by the rerponsble 

ertabishment ndivdual  

~ a i r d ~ n i l y % f i a n dC t i G K o n t r o l  Point 

Part F - Inspectan Requirements 

22 .  Recar& documenting. me wrlcten HACCP p a n  m n t o i i ~of the 
Crltlcal conVo1 ~ o n t s ,  ddes  ard t m e r  d s o e i f c e v e n t  ocairrerces. 

~ ~ ~~- - - - ~ - . 
Part C - Economic 1 Molesomeness 

Part G - Other Regulatory Oversight Requ~rements 

Salmonella W r f o m n c e  Standads - Basic Requirements 



-- -- 
FSIS 5000-6 (O<i04i2(102) 
-~ -~ ~~-

Page 2 of 2 
~ ~ 

€0 OSservation of the Es;ablishnent 

Fst 5 .  Nuebo Carn~c S .A . Managua. Nicaragua. Januar! 27. 2005 

No deficiencies were noted 

Kote: All deficiencies identified during the previous two FSIS audits had been adequately addressed and 
corrected. 
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United States DeDartmer,t af Agraiture 
Fooc Safety and 1rsped.on Serv:ce 

Foreign Establishment Audit Checklist 
-- ~~ ~ ~~ ~~ 

~ ~ ~ 

: ES;?6iSi-!rlEhli V A N E 4 N 3  L X A T  ON 2 CUD T DATE 3 E S T A @ L S I W E N T  N O  4 NAME OF COUNTRY 

Matadero Central S . 4 .  (41ACES.4) Jan 28. 2005 8 Kicaragua 
-- - ~-

~ ~ ~~ -- ~- -~ 
Juigalpa. Cholales 5 N A M E ~ F A L ~ ~ I T ~ ? ( S )  E TY=EO=AJD T 

-. -
Dr.Gar) D.Bolstad cN-SITEAUDIT C C C U M 3 l T  AUDIT 

. - ~-~-- -~ ~ ~ 
~ 

~ 

Place an X in the  A u d t  Results b iock  t o  indicate noncompliance with requirements.  Use 0 if no t  applicable. 
~-~ ~- ~-

~ -~ 

Part A -Sanitation standard Operating ~ o c e d u i e i  (SSOP) k m t  Part b - Canthued LW 

Basic Requiements R=.I~S 
~ ~ ~~- -~ 

7 W r ~ t t e n  SSOP 
~ ~ 

~~ 
~~- -- ~.~~ - -

8 Records mcumentng  mp lener ta t lon  34 Speces T e r t n g  
- - -. - ~ 

~ ~ -- ---- ~---- ~~~ 

9 Stgned and dated SSOP by on-slte or overall autharlty 35 Resdue -~ --- ~ ~ ~ ~-~~~ ~~ 

~ 

Sanitation Stanbard Operating Procedures (SSOP) Part E -Other Requirements 1 
Ongoing Requirements -~ 

~ ~ 
-- ~ 

~~ ~~~ ~- ~ 

~ 

l o  Implementationof ~ S O P ' S  n c u d n g  monitoring of mplementatlon. 36. Export 
-~ -~~-~ ~ 

11 Mantenanceand evaiuaton of theeffecbveners of SSOP's 37. impon 0 
~ ~ ~ ~ ~ -~ . 

~ - - - ~- - -
~ ~~ ~ 

12 Cor rec t~veac t~onwnenthe SSOPs have fa led to prevent dliect 
38 E s t a b l ~ h m e n tGrounds and P e t  Control 

p radwt  COntam#nat#m O T  aduderatlon. 
~ ~ 

~~ - - - -~ ~ ~~ ~ 

13 Da iy  w o r d s  document item 10. 11 and 1 2 a b o v e  35 Estabishment CanstrvctaniMalntenance 
--~ , ---

~ ~ 

40 Lgh t  ~-+Part I3 - Hazard Anaivsisand Critical Control 
---~ 

Point (HACCF S y s t e k -  Basic Requirements 
-~- - - 41. Venta t lon  L~
~ 

~ ~~~ 

-14 Developed and mplemented a w n t t m  H A C C P  plan --~ ~ 

-~~- ~ 

15 Contents of theHACCPl i r t the  f m d  safety h a a i d s .  42. Plumbing and Sewage 
~h t s ,  p c c e d u e r ,  mmcEe adlonr~a~tlc;i caoha punts, c r ~ t ~ c a l  -- - --

~ 

' 6  Records dacumentng impkmentaton and rnontonng of the 
43 Wate- Supply 

~ - L~ 

d A C C P  plan 
- - 44 Dressing Rmmr!LaWoner 

~ 
~ ~~17 The H A C C P o a n  is sened and dated oy t h e r e s p o n r b e  - . 

establbhment n d v d u a i  45 Equipment and U t e n s s  1 
. 

~ ~p~Hazard Analyss and Cntlcal ControlPoint 
(HACCP) ~ & e m s  -Ongoing Requirements 4E Santary 0perator.s 

~ - ~- --
~ -~ ~ 

18 Monlbnng of H4CCP plan 47 Empioyee Hygene 
~~ ~ - ~- .-

- 48 Condemned Product Conlral 
~ ~ ~ 

Part F .Inspection Requirements 

22 R e c o e  docurvmtng me written HACCP plan, monltarrg of the 
c r i t c a  control p n ; r  ddes  and times d s p e f c  evem 0ccur;emes. 

~~ ~ ~ ~ ~-~~ - -; 
Part C - Economic / Vhoiesomeness 

-

-

-

Genenc E. coliTesting 54 Ante M o r t m  1ns;ection 

27 Written Procedures 55 Post M o l i m  nspect lon 

Salmonella Performance Standards - Basic Requirements 

FSS- 50W-6 104r34~2032) 

-~-

-



-- -- -- 
FSIS 50CO-6 (04104 20C2) 
- -

Page 2 of 2 
-

60 Observat~ono' ' i e  Esraal~shment 

Est. 8. Maccsa Matadero Central S.A.: Juigalpa, Vicaragua: January 28: 2005 

KO deficiencies were noted 

Note: All deficiencies identified during the previous tw-o FSIS audits had been adequately addressed and 
corrected. 



Country Response Not Received
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