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I ne Fovd Safe5 and impeciiun St.1Iicz (FSIS) ~ u r d u ~ t ~ daa oii-site aiidii of N~rthzr i iIreland's 
meat inspection system from May 9 -May 19, 2005. Enclosed is the final audit report. We 
have attached to the report your letter of 19 October 2005, commenting on the draft final report 
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We appreciate the actions taken by Northern Ireland to correct the deficiencies identified during 
the audit. If you have any questions regarding the FSIS audit, please contact me at my telephone 
number (202)720-3781. You may also reach me 2t my f a a i d e  number (302,) 690-4040 or 
email address sallv.mhite~,fsis.usda.~ov. 

Sincerely, 

Sally White. Director 
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Office of International Affairs 
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1 .  INTRODUCTION 

Tllc audit took place in Nosthern Ireland from hlay 10 to Ma1 19. 2005 

An opening meeting \\as held on Ma) 10. 2005 in Belfast nit11 the Central Competent Authorit! 
(CCA). At this meeting, the audit team confirmed the objecti~e and scope of the audit. the audit 
team's itinerarh.. and requested additional infonnation needed to complete the audit of Northern 
Ireland's meat inspection s~ stem. 

The audit team mas acconipanied during the entire audit b j  a representati\ e fiom the CCA. the 
Department of Agriculture and Rural I>e\ eloprnent (DARD) and, mhen appropriate. 
representati~es from the regional and local inspection/establish~nentoffices. 

2. OBJECTIVE OF THE AUDIT 

This audit u a s  a routine annual audit. The objective of the audit mas to evaluate the 
performance of the CCA nit11 respect to controls okrer meat producinglstorage establishments 
certified b j  the CCA as eligible to export meat products to the United States. 

IR psrsuit nf the ~hjective.the  folloning site? nere  visited: the headquarters of the CCA, t no  
regional illspection offices, four laboratories (three government. one private) perfbrnming 
analytical testing on U.S.-destined product. one swine slai~ghterlprocessil~g establishment. and 
one cold storage facility. 

Competent Authority Visits Comments 
Competent Authority Central 1 DARD in Belfast 

Regional 2 North Region and 
South Region 

Local 2 Establishment Level 
/ Laboratories 1 4  1 
/
1 

Meat SlaughteriProcessi~~g Establishlncnts 
Cold Storage Facilities 

I 
1 1  

1 

3. PROTOCOL 

'I'liis on-site audit \$as conducted in four parts. One part involved \,isits ni th  CCA and Food 
Standards Agencj (FSA) ofiicials to discuss oversight programs and practices. including 
enforcement act~vities. The second part in\ol\ed an audit o f a  selection of records in the 
countr! 's inspection headquarters and regional offices. The third part involved on-site visits to 
t n o  establishments: one su  ine slaughter/processing establishment and one cold storage facilit~ . 
The fourth part involved \isits to one private laboratory and three government laboratories. The 
DARD Food Microbiology Food Science Di\ ision \\as conducting analyses of field samples for 
the presence of Sdmorwllrr. The DARD Food Services Dikision. Food Chemistrjr Analytical 
Unit and DARD Veterinarq Sen  ices Di\ ision. Chenlical Services Department Laboratories 
mere conducting anal4 ses of field samples for Northern Ireland's national residue control 
program. Generic Escherichrrr coli sampling n a s  being conducted by a private laboratory in 
Donaghmore. Elite Teclmical labs. accredited bq the United Kingdom Accreditation sen  ice 
(UKAS). 



Program effectil eness determinations of northern Ireland's inspection sq stem focused on fi\ e 
areas of risk: ( 1  ) sanitation controls. including the implementation and operation of Sanitation 
Standard Operating Procedures. (2) animal disease controls. (3) slaughter/ processing controls. 
including the in~plementation and operation of I IXCCI' program and a testing program for 
lreneric E coli. (3) residue controls. and ( 5 )  enforcement controls. including a testing program 
G 

for Strl~no~~elltr. Northern Ireland's inspection system \\as assessed b j  e\duating these fi\e risk 
areas. 

During all on-site establisl~inent \ isits. the audit team evaluated the nature. extent and degree to 
\\11ich findings impacted on food safetq and public health. The audit team also assessed hou 
meat inspection sen  ices are carried out bq Northern Ireland and determined if establishment 
and inspection sq,ste~n controls \\ere in place to ensure the production and distribution of meat 
products as imports into the United States are safe. unadulterated and proper11 labeled. 

At the opening meeting. the audit team explained to the CCA that their inspection system would 
be audited in accordance mith three areas of focus. First. under pro\risions of the VEA. the FSIS 
audit tearn ~ o u l d  audit Northern Ireland's meat inspection sq stein against European Co~ninunity 
(EC) Directive 641433 of' June 1964: EC Directive 96/22 of April 1996: and EC I3irectiF.e 96/23 
of April 1996. These directi~ es have been declared e q u i ~  alent bq FSIS under the VEA. 

Second. in areas net c w ~ r e d  h> these d i rcc t i~es .  the audit tearn kvould audit against FSIS 
requirements. FSIS require~nents 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. requirenleiits for IIACCP. SSOP. testing for 
generic E coli and S ~ ~ I n ~ o / ~ ~ ~ l l u ,  and government o~ersightlenforcement. 

Third. the audit team would audit against any equivalence determinations that have been ~nade  
b j  FSIS for Northern Ireland under provisions of the SanitaryIPhytosanitar~ Agreement. 
Accordingly, DARD had prel iousl~. ad\ ised FSIS that they have adopted the FSIS reguiatory 
requiremenls for HACCP and SSOP programs, and generic E coli laboratory testing. DARD is 
currently utilizing an alternate method (NF 11) for S'ul~~~onellu testing. This method has been 
submitted to FSIS for equivalence determination. for which a decision is pending. 

3. LEGAL BASIS FOR THE AUDIT 

The audit u a s  undertaken under the specific provisions of U.S. 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 
U.S. import requirements listed in 9 CFR 327 and the Pathogen ReductiodHACCP and 
SSOP regulations. 

In addition. compliance nit11 the folloning European Community Directives \\as also assessed: 

Council Directi1.e 64'433I'EEC' of June 1964 entitled IIealth Problems Affecting Intra- 
Community Trade in Fresh Meat 
Council Direct i~e 96123,'EC of 29 April 1996 entitled Measures to Monitor Certain 
Substances and Residues 'Thereof in Li\re Animals and Animal Products 



Council Directi\e 96 '22EC of 29 April 1996 entitled Prohibition on the Use in 
Stochf'arming of Certain Substances Ha\ ing a Hormonal or Thq rostatic Action and of R- 
agonists 

5 .  SCMhIARY OF PREVIOUS AUDITS 

Final audit reports are a\ ailable on FSIS' nebsite at the follo\ling address: 
http:l/n ~ 1 %  . f s i s .~ sda .go~  /Regulations - & - Policies/Foreign-Audit-Rcports/illdex.asp 

FSIS conducted an audit of Northern Ireland's meat inspection system in July 2003. The 
following deficiencics \yere noted: 

In the slaughter establishment. inspection officials mere verif] ing the adequacy and 
efl'ecti~ eness of the pre-operational sanitation once a meek and operational sanitation 
tuicc a v,eeh. DARD officials indicated that they mould immediately increase their 
verification frequent; . 
The sequence of m i n e  carcass sponging for generic E coli and Suln~o~ellci sampling 
\+as not being followed as required: ham, belly and jo~z.1. Instead. the sequence being 
used mas belly, ham and joml. Accordingl) . FSIS Directive 5000.1, Attachment 1, and 
9 CFR 3 10.25(a)(2)(ii)(c) mere not adequate11 met. This deficiency mas the result of a 
rilisuriderhiaildiilg c L i r [ i  ;Liid c .7.4-,1... . 7 7 r ,  m n m n l o  ~nl lur t ;n,~ 1*01111;1-~1m~ntc T1l1p tn ~ ~ C l l ~ l l O l l t l l L L  3 U L l l r l C  C U I I b L L I V I I  IbyUllb~~lb~llcr u c  r r v  

referencing a different FSIS document. Establishment officials took correctike action 
immediately. 
Turnaround times of test rewlts for chlorinated hydrocarbons and organophosphates 
ranged betmeen 25 to 40 days. 
Documentation of correcti~~e actions u a s  provided. but there was very little formal 
written description of actions to be taken in the event that an analyst's performance did 
not meet expected standards for chlorinated hydrocarbons. organophosphates and trace 
elements. 
Northern Ireland had initially advised FSIS that it had adopted the FSIS laboratorj 
testing methods for Salmonella. Honever, DARD had changed the laboratory testing 
niethud v\itlioui sub~liitti~ig it to TSIS for equiidcfice review. Subsequect!;, DPRD 
submitted the altcrnativc method to FSIS for equi\ alence determination. 

The FSIS audit of Northern Ireland's meat inspection system conducted in Julj. 2004 revealed 
no significant deficiencies. 

6. MAIN FINDINGS 

6.1. Legislation 

? 7 

1 he audit team Lvas informed that the relevant EC Directix~es. deterinincd equivalent under the 
VEA. had been transposed into Northern Ireland's legislation. 

6.2. Governnlent Oversight 

Northern Ireland's meat inspection s j  stein is primarily administered by the Veterinarq Sen  ice 
Group. an agency nithin DARD. In addition. the Northern Ireland meat inspection sqrstem is 
under the auspices of the FSA. an agencq nithin the IJnited Kingdom's parliament. mhich mas 
established in 2000 to pro\ ide b o d  safetq oversight for both Great Britain and Northern Ireland. 



I- SA has an office in Belfast and norks closelq \\ ith DARD. 

1 he responsibilitq of go\ ernment 01ersight relati\ e to meat exports to the Cnited States 1s 
5hared \\ith t ~ o  other agencles nithill DARD \\ith regard to residues and food safet! policq 
-1 hese agencies are the Science Sen  ice Group and the Central Policq Group. 

1 he Veterinarq Sen  ice Group emploq s appro\;imatel\ 137 \ eterinarians, 115 meat inspectors 
and 204 aniinal health and \\elfare inspectors to carrq out the responsibilit> of its domestic and 
export meat inspection programs including related enforcement actik ities. All inspection 
personnel assigned to establishn~ents certified to export meat to the lJnited States are full-time 
go\ernnlent employees recei\,ing no remuneration from either industrq or establishn~ent 
personnel. Inspection personnel cannot attain outside emplo) inent. 

6.2.I .  CCA Control Systems 

The Veterinary Sen  ice is headed by a Chief Veterinary Ofticer (CVO) and tmo Deputy CVOs. 
Together, mith the assistance of sei~eral veterinary staff officers assigned to headquarters, they 
provide direct oversight of two regional offices (North Regional Office and South Regional 
Office). Relative to meat exports to the United States. each regional office is headed by a 
supen isory divisional ~reterinary officer (circuit supervisor). who provides direct authority over 
offjcia! :~eterinzrians and inspcct~rs assigned tn estahlishnient~ certified to export meat to the 
United States. The Veterinary Service also has authority over l i i~e aninlal matters in Northern 
Ireland relative to movement controls and livestock diseases. 

6.2.2.Ultimate Control and Supervision 

The senior 0ff;icial Veterinary Surgeon (OVS) has the authority to suspend the establishment's 
production operations any time the ml~olesomeness and safety of the product is jeopardized. 
I-Ielshe reports directly to their circuit supervisor and consults all decisions regarding 
enfbrcement actix ities. The decision as to whether the establishn~ent is failing to meet 1J.S. 
import requirements. and the recommendation that it should be delisted is a combined effort of 
!he OVS, regional supervisor. and headquarters ofi~cials. The CVO will make the ultimate 
decision and ill advise FSA authorities. 

The senior OVS has direct supervision over all other inspection personnel assigned to certified 
establishn~ents. This would include supervision over veterinary officers, senior meat inspectors. 
and meat inspectors. For the two establishments certified to export meat to the United States. 
the Veterinary Service Group has placed a sufficient nulnber of official inspection personnel to 
adequately carry out the U.S. import requirements. 

6.2.3. Assignment of Competent. Qualified Inspection Personnel 

All inspection personnel assigned to certified establishments undergo induction training as well 
as participate in on-the-job practical training under the supervision of experienced veterinarians. 
Continual training is prokided for all inspection personnel as needed. The Veterinary Se r~~ ice  
.-
I raining Branch maintains individual training records of inspection personnel. 

The nmjoritq of the meat inspectors ha1 e receilred the meat hygiene inspector's diploma from 
the Royal College of Veterinarq Surgeons. All official \ eterinarians are qualified veterinarians 
n h o  have obtained their college veterinar> degree. 



6.3.3.Authorit! and Responsibilit~ to Enforce the Lans 

Veterinary officers and meat inspectors are authorized to enforce E l ;  legislation and U.S. import 
rcquirements including animal health and nelfare. control of animal disease. eterinary 
medicines. and the production of safe foods of animal origin. Through legal process in the 
courts. DAKD. ni th  the assistance of FSA. has the authority to suspend and dclist certified 
establishments to prel ent the export of unsafe meat to the United States. 

6.2.5. Adequate Adn~inistrati\,e and Technical Support 

During this audit. the FSIS audit team determined that the CCA has administrati\re and technical 
support to operate Northern Ireland's meat inspection system and has resources and the 
capability to support a third-party audit. DARD demonstrated an adequate amount of 
super\ isory oversight to ensure co~npliance \x ith U.S. import requirements. 

6.3 Headquarters Audit 

The audit team conducted a review of Northern Ireland's meat inspection system documents at 
DARD headquarters in Belfast. In addition. the audit team reviewed meat inspection records at 
the tmo DARD regional offices and the three government laboratories. The records' r e ~ ~ i e w  
fccused primari!y 02 f ~ o dsafety control< re1atix.e to meat exports to the United States. This 
included the following: 

Internal audit reports. 
Super\risory visits to establish~nents that were certified to export to the U.S. 
Training records for inspectors and laboratory personnel. 
Applicable laws and implementation documents such as regulations. notices, 
directives and guidelines. 
Sampling and laboratory analyses for residues and Salmonella. 
Sanitation, slaughter and processing inspection procedures and standards. 
Export product inspection and control including export certificates. 
Enforcement records inciuding examples of correctike action reports. consumer 
complaints. recalls. seizure and control of noncon~pliant product, and withholding. 
suspending. withdrawing inspection services from or delisting an establishment that 
is certified to export meat products to the United States. 

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

6.3.1. Audit of Regional and Local Inspection Sites 

The FSIS audit team revie~ved Northern Ireland's meat inspection records at DARD's two 
regional offices; the North Regional Office in Coleraine. and the South Regional Office in 
Newsy. The audit team inter\rie\\ed the Circuit Supervisor of the North office and the Circuit 
Supen isor of the South office. 

The purpose of the intervie\%s mas to review the meat inspection records and determine the lelrel 
of go\ ernlnent oversight and control provided by the regional offices relatike to the certified 
establishments. 



The audit team concluded that: 

All rele\ ant regulations. notices. and other inspection documents and records \\ere 
adequatel~ disseminated from headquarters through the regional of'lices to the t uo  
certified establishments (local inspection sites). This \\as accomplished b!, both hard 
copy and e-mails. 
Copies (some electronic) of all rele\mt regulations. notices. and other inspection 
dociuments and records nere  maintained at the regional offices. 
Both circuit super\ isors nere  knonledgeable of U.S. import requirements relati~re to the 
t u o  certified establishments producing or exporting meat to the United States. 
Both regional offices denlollstrated adequate administrative assistance to ensure that 
official inspection personnel mere assigned to the t n o  certified establishn~ents. 

The FSIS audit team re~riewed Northern Ireland's meat inspection records maintained at the 
local inspection sites certified to produce or export Incat to the United States. In addition, the 
audit team intervie~ved the senior \ eterinarians (OVS) at each establishment and their inspection 
teams, mhich consisted of \ eterinarq officers, senior meat inspectors and meat inspectors. 

The audit team concluded that: 

All relevant regulations. notices. and other inspeclion ducumaiis u C l  1 ~ l ; v i d ~  i%crC 

adequately disseminated f'rom headquarters through the regional offices to the two local 
inspection sites). This was accomplished by both hard copy and e-mails. 
Inspection personnel de~nmstratec! adequate knox:ledge of inspection requirenients 
relathe to the export and distribution of meat to the United States. 

7. ESTABLISHMENT AUDITS 

The FSIS audit team Lisited a total of two establishments: one was a swine slaughterlprocessing 
establishment and the other was a cold storage facility. No establishnlents mere delisted by 
DARD and no establishments received a Notice of Intent to Delist (NOID) from DARD. 

Specific deficiencies are noted on the attached indi~ridual establishment reports. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During the laboratory audits. emphasis was placed on the application of procedures and 
standards that are equivalent to U.S. requirements. 

Residue laboratory audits focus on sample handling. sampling frequency, timely analysis data 
reporting. analytical methodologies. tissue matrices, equipment operation and printouts. 
detection levels, recox ery frequency. percent reco\ eries. intra-laboratory check samples. and 
qualit! assurance programs. including standards books and corrective actions. 

Microbiology laboratorj audits focus on analyst qualifications. sample receipt. time11 analysis. 
analytical n~ethodologies. analytical controls. recording and reporting of results. and check 
samples. If private laboratories are used to test U.S. samples. the audit team evaluated 
compliance nith the criteria established for the use of pri\ ate laboratories under the PFUHACCP 
requirements. 
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1 he folio\\ ing laboratories ere re\ iened: 

The DARD Food Science Di\ ision. Che~nistq Anal! tical Unit is a go\ ernment 
laboratory located in Belfast (Ne\\l-'orge) conducting anal! ses of field samples for 
Northern Ireland's national residue program. This laboratorq has rece i~  ed IS0  Standard 
17025 accreditation. 
The DARD Food Science Di\ ision. Microbiolog~ Di\ ision Unit is a go\ ernnlent 
laboratory located in Belfast (Ne\\forge) conducting analyses of field sanlples for the 
presence of Sulmo~ellcr. This laborator> is also IS0  Standard 17025 accredited. 
The DARD Veterinary Sen  ices Division Laboratory is a government laboratorq located 
in Belfast (Stormont) conducting analyses of field samples for Northern Ireland's 
national residue program. This facility has received I S 0  Standard 17025 accreditation 
for h e l v e  anal] tical procedures. A further four to six anal) tical procedures are 
undergoing an accreditation validation by UKAS in June 2005. 
Elite Technical Labs in Donaghmore, a private laboratory utilized by the certified 
slaughter to perform testing for generic E coli. for mhich the] have received IS0  17025 
accreditation. 

With the exception of the n~icrobiology lab at Newforge. all labs are also GLP (Good 
Laboratory Practices) certified. a European Union (EU) recognized standard based on standard 
operating procedures \\hi& acicil ess geiiei-ic liialth ~ i i d  safety concerm. 

The findings at the DARD Food Chemistry Analytical Unit laboratory and DARD Food 
Food Science Di\4sion laboratory will be discussed in Section 12 (Residue 

Controls). No deficiencies were noted in the DARD Veterinary Services Division Laboratory. 

While revjerving the private laboratory (Elite Labs). the audit team noted the following 
deficiency: 

There was an open screen door at the rear of the facility which raised some concerns, as 
no further security existed between this entry and the sample storage areas. The 
acconlpanying DARD offlcia! agreed that additional security meaurec were needed at 
this location, and assured that corrective action ~vould be taken in the immediate future. 

9. SANITATION CONTROLS 

As previously stated. the FSIS audit team focuses on five areas of risk to assess an exporting 
country's meat inspection s j  stem. The first of these risk areas that the audit team rekiewed was 
Sanitation Controls. 

Rased on the on-site audits of establishn~ents. and except at noted below, Northern Ireland'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 hjrgiene and practices. and good product handling and storage 
practices. 

Northern Ireland's inspection s j  stem had controls in place for ttater potability records. 
chlorination procedures, back-siphonage pre\.ention, separation of operations. temperature 
control. rvork space, \.entilation. ante-mortem facilities, uelfare facilities. and outside premises. 
No deficiencies Mere identified in association uith these areas. 



The folloning SPS deficiencies \\ere identified b) the audit team: 

In both the slaughter establishment and cold storage facil i t~.  structural deficiencies Liere 
identified nhich could permit the entrance of rodents or other pests. In the shipping area 
of the slaughter facilit). the bumper cushions around the loading dock baq nere badlj 
deteriorated. resulting in an incon~plete seal uhen deli\rer> trucks uere  backed-up for 
loading. Approximatel) tm70 inches of dajrlight could be seen betneen the loading bay 
and the rear of the truck. Similarly. in the loading bay of the cold storage facility. a gap 
mas identified b e t ~ e e n  the floor and door seal. In both instances. DARD officials 
assured that proper and immediate corrective actions nould be i~nplemented. 

9.1. SSOP 

Each establishment was exraluated to determine if the basic FSIS regulatory requirements for 
SSOP were met. according to the criteria employed in the U.S. domestic inspection program. 
During this process. the following deficiencies were identified: 

A r e ~ i e w  of the slaughter establishment's SSOP records indicated improper 
documentation of correcti~e actions taken in response to contamination of product, or 
product-c~ntact surfxes.  h . I~re  specifica!!~. in S P V P ~ Z !  instances the "disposition of 
product" was not documented as part of the establishment's correcti\re actions taken in 
response to SSOP issues. 
A conveyor belt and cutting board utilized in the processing areas of the slaughter 
facilit) were determined to be improperly maintained, as they presented numerous 
surface irregularities (e.g. cracks, grooves) which rendered these product-contact 
surfaces difficult to clean. 

9.2. EC Directive 64/433 

With the exception of the structural and equipment deficiencies mentioned above. the remaining 
prox, isions uf EC Directi~ e 641433 \\ere e f f  ctilrely iinplelnented in both establishments. 

lo .  ANiMAI, DISEASE CONTROLS 

7 - 
1 he second of the five risk areas that the FSIS audit team reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification. control over 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. The audit team determined that Northern Ireland'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. APHIS continues to have import restrictions on beef products from Northern 
Ireland due to the presence of BSE. and special import restrictions on pork products regarding 
Rinderpest and Snine Vesicular Disease. 



1 1 .  S1,AI;GIITERIPROCESSING CONTROLS 

fhe third of the fi\ e risk areas that the FSIS audit team re\ iened \\as Slaughter' Processing 
Controls. fhe controls include the f'olloning areas: ante-mortem inspection procedures. ante- 
mortem disposition. humane handling and humane slaughter. post-mortem inspection 
procedures, post-mortem disposition. ingredients identification. control of'restricted ingredients. 
formulations. processing schedules. equipment and records. 

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

1 1 .  I .  Humane Handling and Hu~nane Slaughter 

No deficiencies \vere noted. 

11.2. HACCP Implementation 

One of the tmo establisl~ments certified to export meat products to the United States is required 
to ha1 e adequatellr de\ eloped and implemented a HACCP program. The HACCP program Lvas 
evaluated according to the criteria employed in the U.S. domestic inspection program. 

The HACCP programs were reviewed during the on-site audits of the one establishment and the 
following deficiency was noted: 

The critical limit (CL) associated with the CCP for carcass chilling was incomplete, as it 
addressed only surface temperature (7' C) without a reference to time. Review of the 
establishment's hazard analysis indicated that this CCP was necessary to control the 
g r o u ~ h  of microbial pathogens. Pathogen growth cannot be adequately controlled 
v, ithout appropriate reduction of the temperature of the carcass & the establishment of 
maximum times for achieving the required temperature. No further scientific 
documentation mas provided b j  the establishment to support the omission of the time 
parameter fiom this CL,. 

i i .3.  Testing fut Generic E. icili 

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

01114 one of the two establishments audited n a s  required to meet the basic FSIS regulatory 
requirements for testing for generic E. coli and \\as evaluated according to the criteria employed 
in the U.S. domestic inspection pro, oram. 

Testing for generic E. coli \vas properly conducted in the one establishment (swine slaughter) in 
which it Lvas required. 

Neither of the establishments audited were producing ready-to-eat products for export to the 
United States and therefore nere  not required to meet the FSIS requirements for Li5tuiu 
t~~onoc~togct?e,\ testing. 



In both establishments. the pro\ isions of EC Ilirectil e 64333 \tere effecti~ ely implemented. 

12. RESIDIJE COX I'ROLS 

The fourth of the fi1.e risk areas that the FSIS audit team rc\.ie\ved \tas Residue Controls. 7 hese 
controls include sample handling and frequency. timel] analysis. data reporting. tissue matrices 
for analysis. equipment operation and printouts. minimum detection levels. recm erq frequencq . 
percent recoL eries. and correcti~ e actions. 

The DARD Food Science Division. Chemistry Analytical Unit is a government laboratory. 
located in Belfast (Newforge). No deficiencies Mere noted. 

The DARD Veterinar~r Serlices Di\ision Laborator! is a go\ ernnient laboratorj. located jn 
Belfast (Stormont). No deficiencies were noted. 
Northern Ireland's National Residue Control Program for 2004 was being followed as 
scheduled. 

The findings of DARD Food Microbiology Food Science Division laboratory  ill be discussed 
.-- C,,- :,, I ?  I E  f n l - ~ o +  ~ m t  r n n t r n l c \  i', ~LLLU 'L  , , [ L ~ L U L L L L T ~ ~ , , ~  L " ' . L *  < I . " , .  

12.1. EC Directive 96122 

In the DARD Food Chemistry Analytical Unit laboratory and the DARD Veterinary Services 
Division Laborator],. the provisions of EC Directive 96/22 were effectively implemented. 

12.2. EC Directive 96/23 

In the DARD Food Chemistrj Anal) tical Unit laboratory and the DARD Veterinary Services 
Di\ ision Laboratory, the provisions of EC Directive 96/23 nere  effectively implemented. 

13. ENFORCEMENT CONTROLS 

'The fifth of the f i ~  e risk areas that the FSIS audit team revie~ied was Enibrcement Controls. 
These controls include the enlhrce~nent of inspection require~nents and the testing program for 
,Culnzorwlla. 

13.1. Daily Inspection in Establishments 

Inspection was being conducted dailj in both certified establishments. 

13.2. Testing for Sciln~oncllu 

Northern Ireland has adopted the FSIS regulator>, requirements for testing for Scrlrno~wllu with 
the exception of the folloning equivalent measure: 

DARD is currently utilizing an alternate method (NF 1 1 )  for Sulmonell~ testing. This 
method has been submitted to FSIS for equivalence determination. for nhich a decision 
is pending. 



One of'the t u o  establishments audited \\as required to meet the basic FSIS regulator!, 
requirements for S '~r /m~~ie l / l r  testing and Itas el aluated according to the criteria emplo>ed in the 
U. S. domestic inspection program. 

No deficiencies i\.ere noted. 

13.3. Species Verification 

Species kerification n a s  being conducted in those establishments in \\hich it \+as required. 

13.4. Monthly Revie\\ s 

During this audit. it \vas found that in all establishments visited. monthly supen isory reviews of 
certified establishments were being performed and documented as required. 

13.5. Inspection System Controls 

The CCA had controls in place for ante-mortem and post-mortem inspection procedures and 
dispositions; restricted product and inspection samples: disposition of dead. dying. diseased or 
disabled animals: shipment security. including shipment between establishments: and 
pret cniiull of cijiiiiiiingliiig of product ixtendec! fgr espcrrt to the 1 Jiiited States with product 
intended for the domestic market. 

In addition. controls were in place for the impostation 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. 

The folloming deficiencies were identified concerning the enforcement of SPS. SSOP. and 
I-IACCI' requirements: 

In both the slaughter estab!ishment and cold storage facility, structural deficiencies were 
identified which could permit the entrance of rodents or other pests (SPS). 

- - A  

The slaughter establishment's b3uP records faiied to propei-15 docui~eiit correcli~~7e 
actions taken in response to contamination of product. or product-contact surfaces. 
More specitically. in several instances the "disposition of product" mas not documented 
as part of the establisl~ment's corrective actions taken in response to SSOP issues. 
The critical liniit (CL) associated \kith the CCP for carcass chilling was incomplete. as it 
addressed only surface temperature (7" C) mithout a reference to time. Review of the 
establishment's hazard analysis indicated that this CCP mas necessary to control the 
growth of microbial pathogens. Pathogen grout11 cannot be adequately controlled 
nithout appropriate reduction of the temperature of the carcass 4 the establishment of 
maximum times for achiel ing the required temperature. 

Lastly. adequate controls \vere found to be in place fbr security items. shipment securit>,. and 
products entering the establishinents from outside sources. 



14. CLOSING AlIEETING 

A closing mceting \ \as held on Ma) 19. 2005. in Belfast n i th  the CCA. and b> teleconference 
ni th  a member of the European Communit> in Brussels, Belgium. At this meeting. the priinar! 
findings and conclusions from the audit \\ere presented b) the audit team. 

The CCX understood and accepted the findings. 

Alexander L. 1,auro. DVM 
Program Auditor 



15. A71'TACHMENTS TO THE X l ~ I I I TKEI'ORI 

I n d i ~iciual Foreign Establishment Audit Checklists 
Foreign Countr>. Response to Draft Final Audit Report 
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Foreign Establishment Audit Checklist 
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P l a c e  an X in the Aud i t  Resu l ts  b l o c k  t o  indicate noncompl iance with requ i remen ts .  Use  0 if n o t  appl icable. 

Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued CLCt ~ 
Basic Requirements ~ e s j t s  Economic Sampling affiu~ts 

7 .  Wr~tter; SSOP 1 3  Scheau ed Sample ~ 
8 Records docurnen!ng ~nplementatlon 34 Speces Tes t~ng 

9 S~gned an3 dated SSOP, by m-si te or overall author1:y 35 Residue 

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

10 mp1emen:aticn of SSOP s mcludng monltor~ng of ~mplernentat~on 36 Export 

11 Na~ntenanceand evaluat~on of the effecbveness of S O P  s 37 Import 

12 Corrective acton when the SSOPs have faled tc prevent drect 3 8  Es:ablishment Gromds and P e t  Control 
onduct contam~na:im or aduheratron 1 I 

-
I 

13 3 s l y  r s o - d s  document ~tem 10 11 and 12above X 39 Establ~shment Construct~onIMa~ntenance ~ 
I 

Part B - Hazard Analysis and Cnt~cal  Control 5 40 Light I 
i joinr (HACSP) Systems - Bask  Requirenents 

41 Vertllatlon 
14 Developed and lrnplemented a wntten HACCP plan I 
15 Contents of the HACCP 1st the f m a  safety hazards 42 Plumbmg and Sewage 

a i t ~ c dcont-01 pants critcal limlts pocedues mrrecbve adions 

ana monltor~ng of the 43 Water S ~ p p l y  
16 Recoras aocumenrlng ~rnpiementat~on 

HACCP plan 
44 D r e w n g  RmmsILavator~es 

17 The HACCP p a n  is sgned and dated by the respons~ble 
establ~shment~ n d ~ v d u a l  45 Eau ~ m e n t  and Utensils 

i
Hazard Analyss and Crltlcal Conrroi Pomi  I 

(HACCP) Systems -Ongoing Requirements 46 Sanitay Operations 

18 M o n ~ b r ~ n gof HACCP plan 
47 Employee Hyg~ene 

19 Ver~flcabon and vaida:~on of HACCP plan 
48 Condemned Product Control 

20 Correct~veaction written In HACCP plan 4 


21 Reassessed aaeqbacy of the HACCP plan Part F - Inspection Requirements i 
22 RecorQ docummtlng h e  wrltren HACCP plan monltorlq of the 49 Government Staffing 

cr l t~ca'coWo p m t s  dates a d  tmes d specific event ocarrerces 

Part C - Economic / ~ o l e s o m e n e s s  50 Dally Inspectla, Coverage 

23 Labelmq - Product Standa-as 
51 Enforcement 

24 Labeing - Net We~gPts I--52 Humane Handl~ng 
25 General Label~ng ' 
26  r ~ nProd StandadsiBoneless (DefedslAQUPcrk SkinsA4oisture) I 53 An~mal  ioent l f~cat~on 

Part D -Sampling 
Generic E, col i  Testing 54 Ante M o r t m  Inspc t lon  

I 

27 Written Procec~-es  1 55 Post Mo-tem I n s p c t ~ o n  

28 Sample Colkc:lon Ara lys~s  
i 
I Part G - Mher  Regulatory Overs~ght Requirements 

2C Qeczrds 

Y

Salmonella Performance Standards - Bas~cRequirements 

56 E~rczean Cornrrdnlty Drec t~ves  



Est.-: L7; 905' 
Clt? and  Countr! : Caohsioun \orthem Irelani 
Date: \ la)  !1 1005 

10 56. A con1 e j  or belt and cuttins board utilized in the processing areas VI ere derem~ined to be 
iniproperly maintained. as the! presenred numerous surface irregularities (e g. cracks. grooi es) M hich 
rendered these product contact surfaces difficult to clean (Dlrectil-e 63 333 EEC. .4nnex I. Chapter I1 (n)) 
(9 CFR 3 16.3). 

38'5 1/56. Loading dock: The bumper cushions around the loading dock bay were badly deteriorated, 
resulting in an incomplete seal n-hen delivery trucks were backed-up for loading. .4pproximately two 
inches of daylight could be seen bet\\-eel1 the loadins bay and the rear of the truck. a space through M-hich 
rodents or other pests could easily enter (Directhe 63/333/'EEC, Annex I. Chapter I1 (m)) (9 CFR 
31 6.2(a)). 

13/51. A review of the establishment's SSOP records indicated improper documentation of corrective 
actinns taken in response to contamination of product. or product-contact surfaces. More specifically. in 
several instances the "disposition of product" was not documented as part of the establishment's corrective 
actions taken in response to SSOP issues (9 CFR 4i6.16(a)). 

15/51. HACCP -CCPg2 (Carcass temperature): The critical limit (CL) associa~ed w i ~ h  the CCP fa-
carcass chilling was incomplete, as it addressed only surface temperature (7" C) without a reference to 
time. Review of the establishment's hazard analysis indicated that this CCP was necessary to control the 
growth of microbial pathogens. Pathogen growth cannot be adequately controlled without appropriate 
u 


reduction of the temperature of the carcass gnJ the estabiishent of maximum times for acliiei-ing the 
required temperature. KO further scientific documentation \I-as provided by the establishment to support 
the omission of the time parameter from this CL (9 CFR 417.2(c)(ii)). 

61 NAIJE OF AUDITOX 52 AU,DITOR SIO\IATURE AND DATE 
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Foreign Establishment Audit Checklist 
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Place an X in the Audit  Resul ts b lock  t o  i n d ~ c a t e  noncompl iance with requ i rements .  U s e  0 if n o t  appl icable. 

Part A -Sanitat~on Standard Operating Procedures (SSOP) 4 d 8 t  Part D - Continued AX.( 

Basic Requirements 
ResulTs 

Economic Sampling ?~sJ~IsI 
7 lkJ':tten SSO? 33 Schedulec Sample 0I 

I
8 2ecords docurnentng impIemen:at~or, 34 Speces Tes t~ng I 0  

9 S~gnedanc dated SSOP by m - s ~ t eo. overall author~ty I 1 35 R e s l d ~ e  

S a n ~ t a t ~ o nStandard Operabng Procedures (SSOP) Part E -Other Requirements 

810, lrnplernentat~onof SSOP's, includng monitoring of rmplementat~on. 36 Export 

11. Ma~ntenanceand evaluat~on of the effecbveness of SSOP's. 

13. Dajlv records document tern 10, li and 12above. 1 39 Establ~shmentConstruct~onIMaintenance 

Part B - Hazard Analysis and Critical Control I 

14. Developed and implemented a w r ~ t t m  HACCP plan 

15 Contents of t h ~HACCP lhst the f w d  safety hazards, 1 C) 
42. Plumbing and Sewage 

a i t ~ c icoital pants, cr~tical l~mits,  pocedues,  wrrecbve actlons. I-~ I 

16. Records documenting ~ m p k x e n t a t ~ o n  and monitor~ng of the 43. Watm Supply 

HACCP plan. 
44. Dress~ng Rmms/Lavatories 

17. The HACCP plan is sqned and dated by the respons~ble 0-

establishment ~ndivdual  45 Equ~pmentand Utensils 

-
Hazard Analyss and Critical Control P o ~ n t  
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations I 

18 Monitoring of HACCP plan 1 0 47 Employee Hyg~ene 

19 Ver~ficabonanc vaidat~on o 4 h A C C P  plan I O 48 Condemned Product Control 

2 0  Corect!ve act,on writter in I-ACCP plan 

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

22. Records docummf~ng. a e  written HACCP plan, monltor ly of the 49. Government Staffing 
conOol m n t s ,  ddes and t m e s  d spec~f~cc r ~ t ~ c a l  evem ocmrrerces. 1 O I 

50 Dally lnspectim Coverage 

23 Labeling - aoduct S'andards 
51 Enforcement I X 

24 Labd~ng- Nd Weghts 
52 Humane Handlmg 

25 General Labelilg 0 

26 F r  Prod Sta~dards'Eonele;s (Defects A 3 L  P a k  Sk~ns'Mo~sture) 1 0 53 An~mal  ldent~ f~cat~on 0 

Part D -Sampling 
Gener~cE co11 Testing 54 Ante M o r t m  Inspection 0 

I 

27  M r ~ t t e rProced~res ' o 55 POS! ~ o R ml r s p c t l o l  0 

28 Sample Colkc:~on Aialvsis 

Part G - Other Regulatory Oversight RequiErnents 
29 Reco-ds 0 

Salmonella Performance Standards - B a s ~ cRequ~rernents 56 E u w p a i  Co-n-nl'y Zrectlves Y 

3C Corrective k t 3 n s  0 57 M n t h l y  Rev~ew 

C i  ?essessment E E  



Est.=: UI;q1)28 
Cit? and Countr?  : h n m .  Xorrhfm Ireland 
Date: \la> 13.1005 

3 8 5 1 56. Loading b a ~  
. Gap identified betu e m  floor and door seal. The size of this gap 15 as large enough 
to allou potential entr) of pests and other rodents from the outslde (Direct11 e 61433 EEC. -&.me>;I. 

Chapter I1 (m)) (9 CFR 31 6?(a)) 
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VETERINARY SERVICE 

19 October 2005 
Sally White 
Director 
USDA 
Food Safety & Inspection Service 
Washington DC 
20250 

Dear Sally 

REPORT O F  AN AUDIT OF NORTHERK IRELAND'S MEAT 
INSPECTION SYSTEhf CARRIED OVT BY USDAjFSIS OFFICIALS, 
MAY 2205 
COMMENTS MADE BY THE DEPARTMENT OF AGRICULTURE AND 
RURAL DEVELOPMENT, NORTHERN IRELAND ' (! ' y  l '  I . a <  

Thank you for the copy of the draft report of the USDA/FSIS audit 
carried out on Northern Ireland's meat inspection system from 9-
19 May 2005. We welcome this opportunity tc, ccmrne_-,tupon its 
contents. 

t "  \ 

With regard to the deficiency -noted at the private microbiology 
!aboratory, ~ l i t e "Laboratories,- additional security ,<measures:.were 
taken to secure entry to the establishment immediately following the 
audit visit. For information, Elite Laboratories intend to move to a 
new facility within the next few weeks. 

I can confirm that corrective actions have been taken to e f fdvely  seal 
the loading bays at both the slaughter and cold store establishments 
in order to prevent the ingress of vermin. The worn conveyer belt and 
cutting boards in the processing room at the slaughter establishment 
have been replaced. 

The SSOP manual at  the slaughter establishment has been amended 
to ensure appropriate disposition of products that may be 
contaminated and their HACCP documentation altered to reflect the 
requirement for a time to be added to temperature as  a critical limit 
for carcase chilling. This has been set at 7OC within 24 hours. 

l ~ \ E S T o P 1 \ F E o P L E  Dundonald House, Upper Newtownards Road, BELFAST BT4 3SB 



Finally, could I take this opportuniw to remind you that DARD still 
am-air a decision from FSIS on the equivalence of the (NF 11)  method 
for salmonella testing. 

Yours sincerely 

R M HOUSTON 
Chief Veterinary Officer 
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