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ABBREVIATIONS AND SPECIAL TERMS USED IN THE REPORT

BSE Bovine Spongiform Encephalopathy

CCA Central Competent Authority [Ministry of Livestock, Agriculture
and Fisheries]

CCP Critical Control Point

DGSG General Direction of Livestock Series

DIA Meat Inspection Division

DICOSE Division for the Control of Animal Herds

DILAVE Division of Veterinary Laboratories

DSA Animal Health Division

E. coli Escherichia coli

FSIS Food Safety and Inspection Service

GOU Government of Uruguay

LM Listeria monocytogenes

MGAP Ministry of Livestock, Agriculture and Fisheries

NOID Notice of Intent to Delist

PR/HACCP Pathogen Reduction/Hazard Analysis and Critical Control Point
Systems

Salmonella Salmonella species

SPS Sanitation Performance Standards

SRM Specified Risk Materials

SSOP Sanitation Standard Operating Procedures



1. INTRODUCTION
The audit took place in Uruguay from February 24 through March 30, 2005.

An opening meeting was held on February 24, 2005, in Montevideo with the Central
Competent Authority (CCA). At this meeting, the auditors confirmed the objective and
scope of the audit, the auditors’ itinerary, and requested additional information needed to
complete the audit of Uruguay’s meat inspection system.

The auditors were accompanied during the entire audit by representatives from the CCA,
the Ministry of Livestock, Agriculture and Fisheries.

2. OBJECTIVE OF THE AUDIT

This audit was a routine annual audit with three objectives. The first objective was to
evaluate the performance of the CCA with respect to controls over the slaughter and
processing establishments certified by the CCA as eligible to export meat products to the
United States. The second objective was to assess the status of corrective actions taken
as a result of deficiencies identified in the FSIS January 2003 audit of Uruguay’s meat
inspection system. The third objective was to verify the implementation of new FSIS
regulatory requirements regarding non-ambulatory disabled cattle and Specified Risk
Materials (SRM) in cattle.

In pursuit of the objectives. the following sites were visited: the headquarters of the CCA,
one government office at the establishment level, two laboratories performing analytical
testing on United States-destined product, seven slaughter and processing establishments,
three meat processing establishments, and one cold storage facility.

Competent Authority Visits i Comments

Competent Authority Central 1
11 | Establishment level

Laboratories

Meat Slaughter and processing Establishments

Meat Processing Establishments 3
Cold Storage Facilities J 1 |
3. PROTOCOL

This 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 the Uruguay’s inspection
headquarters and one government office at the establishment level. The third part
involved on-site visits to 11 establishments: seven slaughter and processing
establishments, three processing establishments, and one cold storage facility. The fourth
part involved a visit to one government laboratory. The Division [aboratorios



Veterinarios (DILAVE), a residue and microbiology laboratory, was conducting analyses
of field samples for Uruguay’s national residue and microbiological control program.

Program effectiveness determinations of Uruguay’s inspection system focused on five
areas of risk: (1) sanitation controls, including the implementation and operation of
Sanitation Standard Operating Procedures (SSOP) and Sanitation Performance Standards
(SPS), (2) amimal disease controls, (3) slaughter/processing controls, including the
implementation and operation of Hazard Analysis and Critical Control Point programs
and a testing program for generic Escherichia coli, (4) residue controls, and (5)
enforcement controls, including a testing program for Salmonella. Uruguay’s inspection
system was assessed by evaluating these five risk areas.

During all on-site establishment visits, the auditor evaluated the nature, extent and degree
to which findings impacted on food safety and public health. The auditor also assessed
how inspection services are carried out by Uruguay 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.

At the opening meeting, the auditor explained that Uruguay’s meat inspection system
would be audited against two standards: (1) FSIS regulatory requirements and (2) any
equivalence determinations made for Uruguay. 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,
residue testing, species verification, and requirements for HACCP, SSOP, and testing for
generic £. coli and Salmonella.

Currently, the two equivalence determinations requested by Uruguay are:
i) The use of a different agar in the analysis of Salmonella samples. FSIS has
determined that Uruguay’s use of sulphamendelate for sulphapyridine is equivalent to
FSIS’ requirements.
it) Generic E. coli testing program for sheep and goat.

4. LEGAL BASIS FOR THE AUDIT

The audit was undertaken under the specific provisions of United States laws and
regulations, in particular:

o The Federal Meat Inspection Act (21 U.S.C. 601 et seq.).

o The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include
the PR/HACCP regulations.

5. SUMMARY OF PREVIOUS AUDITS

Final audit reports are available on FSIS™ website at the following address:
http://www . fsis.usda.gov/Regulations_& Policies/Foreign Audit Reports/index.asp



No deficiencies were observed during the FSIS audit of Uruguay’s meat inspection
svstem conducted in February/March 2004.

The following deficiencies were observed during the FSIS audit of Uruguay’s meat
inspection system conducted in January 2003:

L

One establishment was given a Notice of Intent to Delist (NOID) for inadequate
implementation of SSOP and HACCP requirements.

One establishment did not have adequate controls in place to maintain establishment
grounds and prevent pests in and around establishment facilities.

Two establishments had inadequate lighting at the beef head washing facilities.

One establishment was not adequately documenting operational sanitation
deficiencies and did not adequately prevent the occurrence of unsanitary conditions
through the use of its SSOP.

One establishment did not adequately control the direct and potential product
contamination of sanitary operations such as: a) exposed beef heads were contacting a
dirty protective guard at the automatic hide removal station and dirty water was
splashing from the hide roller during rinsing operation and falling onto beef heads; b)
fat residue and blood was observed on automatic viscera conveyor pans after
washing/sanitizing during the operation in the slaughter room; ¢) dripping condensate
from an overhead exhaust system, ducts, and pipes that were not cleaned/sanitized
daily, was falling onto packaging materials for edible tripe in the packaging room.
Establishment officials took appropriate corrective actions immediately for the
identified SSOP deficiencies.

One establishment did not maintain records at the identified critical control point for
100% monitoring of carcasses for fecal materials with the actual values and
observations. The entries were not made at the time when deviation occurred,
including the time and signature/initial pertaining to deviations of critical control
points (CCPs) by the responsible establishment employee.

One establishment did not adequately perform on-going verification activities such as
direct observations of monitoring activities and corrective actions to be followed in
response to deviation from a critical limit at a CCP and did not validate its HACCP
plan.

Four establishments were sponging carcasses but did not evaluate E. coli test results
using statistical process control techniques.

In one establishment, Listeria monocytogenes (Lm) was not reassessed as a hazard
likely to occur in RTE products as required. However, the establishment is analyzing
one sample per week for Lm and Salmonella.

When percent recovery results for arsenic, mercury, lead, cadmium, chloramphenicol,
sulfamethazine, furazolidone, nitrofurazone, ivermectin, albendazole, fenbendazole
and mebendazole fell below the expected range limit, corrective actions were not
documented for the quality assurance program.



6. MAIN FINDINGS

6.1 Government Oversight

Uruguay’s inspection system is directed from the central headquarters at Montevideo. At
the central office (headquarters) there are 22 veterinarians, including the Meat Inspection
Division (DIA) Director, Heads of Departments, Area Supervisors and four
administrative employees.

The structure of the DIA is organized under the general direction of Livestock Services.
Under DIA, there are five Departments. These are the Technical Department, the
Slaughter Establishments Department, the Processing Establishments Department, the
International Trade Department, and the Grading Department.

6.1.1 CCA Control Systems

Uruguay’s Central Competent Authority (CCA), is the Ministry of Livestock, Agriculture
and Fisheries (MGAP). Uruguay’s inspection system is directed from the central
headquarters at Montevideo, and there are no local, district or regional levels. This is the
level of government that SIS holds responsible for ensuring that FSIS regulatory
requirements are impiemented and enforced. The MGAP, with regard to meat inspection,
is staffed with approximately 422 personnel. At the central office (headquarters) there
are 22 veterinarians, including the Meat Inspection Division (DIA) Director, Heads of
Departments, Area Supervisors and four administrative employees. At the
establishments, there are 109 veterinarians and 313 food inspectors (assistants).

The structure of the DIA is organized under the general direction of Livestock Services,
together with the Animal Health Division (DSA), the Division of Veterinary Laboratories
(DILAVE) and the Division for the Control of Animal Herds (DICOSE). The General
Director of the Livestock Services reports directly to the Minister of MGAP.

Under DIA, there are five Departments. These are the Technical Department, the
Slaughter Establishments Department, the Processing Establishments Department, the
International Trade Department, and the Grading Department. Each department has
official staff in the certified establishments who are in charge of direct control of the
activities. All field personnel are supervised from the DIA office in Montevideo.

6.1.2 Ultimate Control and Supervision

The process for initial establishment certification is as follows. When any establishment
wishes to be certified by DIA as eligible to export to the United States, the first step 1s to
approach the DIA for instructions on how to achieve compliance with the requirements.
There is a resolution issued by DIA specifying the procedure to approve establishments
that wish to export their products to “high requirements markets”, e.g. Canada, China, the
EU and Israel. The procedure involves the creation of a special team of higher-level
personnel from the different departments who are responsible for assessing the
establishment’s capability for achieving compliance. This team conducts an in-depth on-
site audit of all aspects of the facilities, operations, and controls and submits a report to
the Director of DIA. The report is reviewed by the Director and, if the establishment is



determined to be in compliance with the FSIS requirements, the establishment is granted
certification for eligibility for access to the U.S. market, and FSIS is notified of the new
certification.

Inspection documents are normally distributed to field personnel via a “folder system.”
This system has been developed to ensure that the information effectively reaches its
destination and all records are properly maintained. Each establishment has a special
private folder kept at the headquarters office in Montevideo. Documents are put into
each folder, such as the residue national sampling plan, any resolutions or instructions,
and similar documents. Each week, personnel from the establishments pick up the
contents from the folder and sign a form indicating that they have received the
information.

Supervisory reviews of each certified establishments were being performed at least once
a month and audit reports were covering U. S. regulatory requirements in detail. One
copy of these documents is kept at the establishment and another copy is at the central
headquarters. The FSIS auditor verified that the most recent report generated from these
reviews included a documented review of the SSOP, HACCP systems, and Bovine
Spongiform Encephalopathy (BSE)/SRM controls in each establishment.

Government employees cannot perform private or establishment-paid tasks at any
establishment. Any private veterinary practitioners or establishment paid individuals are
not hired as part-time government employees. All salaries of meat inspection personnel
are paid by the national government, including a special compensation for “full-time
availability.”

The responsibilities and performance standards of employees at each grade are described
in an official document issued in 1988 by the Civil Service General Office
(Reoganizacion Administrativa del MGAP Tome II).

All government employees are rated annually by the immediate supervisor. These
performance ratings are sent to a special Commission made up by the higher-level
personnel, elected both by DGSG and by the employees. This Commission evaluates
performance ratings and concerns raised by employees.

6.1.3  Assignment of Competent, Qualified Inspectors

Full-time, permanent CCA veterinarians must have a University degree in Veterinary
Science or Veterinary Medicine to be considered qualified to apply for the inspection
service. Assistant inspectors must be advanced students of Veterinary Medicine with
third curricula year courses completed or Agriculture Technicians (Polytechnic School
diploma}. The U.S. HACCP Consulting Group offered two training courses concerning
SSOP, PR/HACCP systems and £.coli testing for all veterinarians working in meat
inspection and meat industry officials in 1998 and 2004. The DIA veterinarians also
received training in quality assurance standards ISO 9000; quality manuals (handbooks)
standard ISO 10013, audit standard [SO 10011 and laboratory accreditation ISO 17025
by the Uruguayan Institute for Technical Standards (Instituto Uruguayo de Normas
Tecnicas-Unit). All veterinarians and food inspectors (assistants) employed by the
MGAP are full-time employees.



6.1.4 Authority and Responsibility to Enforce the Laws

MGAP has the authority and responsibility to enforce the applicable laws relevant to U.S.
certified establishments. MGAP has the authority 10 approve establishments for export 1o
the United States, but also has the responsibility for withdrawing such approval when
establishments do not have adequate and/or effective controls in place to prevent, detect,
and eliminate product contamination/adulteration. The Area Supervisors are in-charge of
verifying and evaluating the implementation of the official guidelines and instructions.

6.1.5 Adequate Administrative and Technical Support

During the audit, the auditor found that the CCA has the administrative and technical
support to operate Uruguay’s inspection system and has the resources and ability to
support a third-party audit.

6.2 Headquarters Audit

The auditor conducted a review of inspection system documents at the headquarters of
the inspection service and in one government office at the establishment level. The
records review focused primarily on food safety hazards and included the following:

e Internal review reports.

s Supervisory visits to establishments that were certified to export to the United
States

e Training records for inspectors and laboratory personnel.

o New laws and implementation documents such as regulations, notices, directives
and guidelines.

e Sampling and laboratory analyses for residues.

e Sanitation, slaughter and processing inspection procedures and standards.

e Control of products from livestock with conditions such as tuberculosis,
cysticercosts, etc., and of inedible, condemned materials, and SRMs.

e Export product inspection and control including export certificates.

e Enforcement records, including examples of recalls, seizure and control of
noncompliant product, and withholding, suspending, withdrawing inspection
services from or delisting an establishment that is certified to export product to
the United States.

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

7. ESTABLISHMENT AUDITS

The FSIS auditors visited a total of 11 establishments: Seven slaughter and processing
establishments, three processing establishments, and one cold storage facility. No
establishment was delisted by Uruguay. No establishment received NOID.

Specific deficiencies noted during this FSIS audit are attached in the individual

establishment review forms.
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8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS

During 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, recovery frequency, percent recoveries, intra-laboratory check
samples, and quality assurance programs, including standards books and corrective
actions.

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely
analysis, analytical methodologies, analytical controls, recording and reporting of results,
and check samples. [f private laboratories are used to test United States samples, the
auditor evaluates compliance with the criteria established for the use of private
laboratories under the ¥SIS Pathogen Reduction/HACCP requirements.

The following laboratory was reviewed:

The DILAVE “Migual C. Rubino,” a government laboratory located in Montevideo, was
conducting analyses of field samples for the presence of Saimornelia species, Lm, and
residues.

The findings of the DILAVE Migual C. Rubine laboratory will be discussed in Section
12 (Residue Controls). No deficiencies were noted.

9. SANITATION CONTROLS

As stated earlier, the FSIS auditors focus on five areas of risk to assess Uruguay’s meat
inspection system. The first of these risk areas that the FSIS auditors reviewed was
Sanitation Controls.

Based on the on-site audits of establishments, and except as noted below, Uruguay’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, storage
practices, and SRMs handling procedures in their prerequisite programs. All eleven
establishments had all sanitation controls in place.

Specific deficiencies are noted on the attached establishment review forms.

In addition, Uruguay’s inspection system had controls in place for water potability
records, chlorination procedures, back-siphonage prevention, separation of operations,
temperature control, workspace, ventilation, ante-mortem facilities, welfare facilities, and
outside premises.

9.1 Sanitation Standard Operating Procedures

Each establishment was evaluated to determine if the basic FSIS regulatory requirements
for SSOP were met, according to the criteria employed in the United States” domestic

11



inspection program. The SSOP in all of the 11 establishments were found to meet the
basic FSIS regulatory requirements.

9.2 Sanitation Performance Standards

In 3 of 11 establishments, the specific provisions of the United States regulations were
not implemented.

The specific deficiencies are noted in the attached individual establishment review forms.

10. ANIMAL DISEASE CONTROLS

The second of the five risk areas that the FSIS auditors reviewed was Animal Disease
Controls. These controls include ensuring adequate animal identification, humane
handling and humane slaughter, control over condemned and restricted product, and
procedures for sanitary handling of returned and reconditioned product, non-ambulatory
disabled cattle, and Specified Risk Materials (SRMs) in cattle. The auditors determined
that Uruguay’s inspection system had adequate controls in place.

No deficiencies were observed.,

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

11. SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the F'SIS auditors reviewed was Slaughter/Processing
Controls. The controls include the following areas: ante-mortem inspection procedures;
ante-mortem disposition; post-mortem inspection procedures; post-mortem disposition;
ingredients identification; control of restricted ingredients; formulations; processing
schedules; equipment and records; and processing controls of cured, dried, and cooked
products.

The controls also include the implementation of HACCP systems in all the required
establishments and implementation of a generic £. coli testing program in slaughter
establishments.

The specific deficiencies are noted in the attached individual establishment review forms.
11.1 Humane Handling and Slaughter

No deficiencies were observed in regard to humane handling and humane slaughter.
11.2 HACCP Implementation.

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

12



The HACCP programs were reviewed during the on-site audits of 10 of 11
establishments. One establishment was a cold storage facility. All 10 establishments had
implemented the HACCP requirements.

Specific deficiencies are noted in the attached individual establishment review forms.
11.3 Testing for Generic £. coli

Uruguay has adopted the FSIS regulatory requirements for generic E. coli testing with the
exception of the following equivalent measures:

e Generic E. coli testing program for sheep and goat had been determined to be
equivalent.

Seven of the 11 establishments audited were required to meet the basic FSIS regulatory
requirements for generic E. coli testing and were evaluated according to the criteria
employed in the United States’ domestic inspection program.

Testing for generic E. coli was properly conducted in six of the seven slaughter
establishments.

Specific deficiencies are noted in the attached individual establishment review forms.
11.4 Testing for Listeria monocytogenes

One of the 11 establishments audited was producing ready-to-eat products for export to
the United States. In accordance with United States’ requirements, the HACCP plans in

this establishment had been reassessed to include Listeria monocytogenes as a hazard
reasonably likely to occur.

No deficiencies were noted.

12. RESIDUE CONTROLS

The fourth of the five risk areas that the FSIS auditors 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 DILAVE “Migual C. Rubino™ is a government laboratory, located in Montevideo.

No deficiencies were noted.

Uruguay’s National Residue Testing Plan for 2005 was being followed and was on
schedule.

13



13. ENFORCEMENT CONTROLS

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

13.1 Daily Inspection in Establishments
Daily inspection was being conducted in all slaughter and processing establishments.
13.2 Testing for Salmonelia

Uruguay has adopted the FSIS requirements for testing for Salmornella with the exception
of the following equivalent measure:

¢ A different agar medium is used in the analysis of Salmonella {substitution of
sulphamendelate for sulphapyridine).

Eight of the 11 establishments audited were required to meet the basic FSIS regulatory
requirements for Salmonella testing and were evaluated according to the criteria
employed in the United States’ domestic inspection program.

Testing for Salmoenella was conducted in all of the eight establishments.

13.3 Species Verification

Species verification was being conducted in all the establishments audited as required.

13.4 Monthly Reviews

During this audit, it was found that in all establishments visited, monthly supervisory
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 prevention of commingling of product intended for export to the

United States with product intended for the domestic market.

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

The CCA has all enforcement controls in place that are required by FSIS regulations.

14



14. CLOSING MEETING

A closing meeting was held on March 30, 2005, in Montevideo with the CCA. At this
meeting, the primary findings and conclusions from the audit were presented by the

auditors.

The CCA understood and accepted the findings.

Farooq Ahmad, DVM
Senior Program Auditor

15



15. ATTACHMENTS

Individual Foreign Establishment Audit Forms
Individual Foreign Laboratory Audit I'orms
Forcign Country Response to Draft Final Audit Report
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80, Observaton of the Estahisiment
Country: Urugtay Est. No; 0032 (slaughtersdeboning)  Date of audit: March 21, 2063

28 = Establishment personnel did not follow aseptic technique during carcass sponge sampling for generic £. coli
(3 CFR310.25 (a)(1)

38 = Equipment and utensils were not stored in an orderly manner in the fork lift room, adjacent to the cooler room hallway,
to facilitate proper inspection. (9CFR 416.2(a))

39 = Water was dripping from the ceiling in the boxed meat ransfer hallway. (9 CFR 416.2 (b)(2))
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1. ESTABLISHMENT \\m EAND LOCATION Z. F\u:T :A_E . & NAME TF COUNTRY
Frigonficc Arbiza S 4 March 14, ' 0087 Uruguay
Colombig 1257 P DR ; L _
U5 NAME OF AUDITCR(S) 8. TYPE GF AUDIT

Montevideo

‘ Dr. Farooq Ahmad

Place an X in the Audit Results block to lndmate noncomp!lance wnh req uirements.

—_—

L_Jou -SITEAURIT | | DOGUMENT AUDIT

Use O if not appllcab\e

Part A - Sanitation Standard Operating Procedures (SSOP) P A Part 0 - Contnued 1 Audit
Basic Requirements ~ Resulss Economic Sampling Resuits
7. Written SSOP i P 33. Scheduled Sample o - N
B. Records documenting implementation. B ‘34‘ Specis Testing i )
2. Signed and dated SSQOP, by en-site or overll authority. 25, Residue o]
~"Sanitation Standard Operating Procedures (SSOP ' ' L ) i
‘ P r g { ) | Part E - Other Requirements
L Ongoing Requirements ] |
10. Implementaticr. of SS0OP's, including monitering of implementation, \ 36. Export \
11. Maintenance and evaluation of the effeciveness of SSOP's, | 37. tmport ' 0
12. Corective action when the SSOPs have faled to prevent direct 3 ., i} N |
product contamination or adukeration, i 38 Establishment Grownds and Pest Control |
[
13, Daly records document ifem 10, 11 and 12 above, ! 35 Establishment Construction/Maintenance i
1 . e
Part B - Hazard Analysis and Catical Control ! 40. Light |
Point (HACCP) Systems - Basic Requirements ‘ e
: ; + 41. Ventllation ‘
14. Develcped and implemented a written HACCP plap . "o ‘ —
15. Contents of the HACCP list the food safety harards, sz Plumbing and Sewage ‘
aritica control pants, critical limits, procedures, corrective actions.
5. Records documenting impementalion and menitering of the e 43. Water Supply :
HACCP plan. '
- ‘I 44, Dressing Reoms/Lavatories
17. The HACCP pian is sgned and daed by the responsible e]
establishment individual. ) 45, Equipment and Litensils
Hazard Analysis and Critical Control Point !
(HACCP) Systems - Ongoing Requirements | 46. Sanitary Operations
18. Monritoring of HACCP plan. '
fernd plan i o 47, Employee Hygiene
|
18. Verificaion and vakdation of HACCP plan. l O o |
48, Congemned Preduct Contro
20. Corective action written in HACCP plan. ! 0 i -
21. Reassessed adequacy of the HACCF pian. 0 Part F - Inspection Regquirernents ‘ :
) — |
22, Repords doculmajhng: the wnttenrHACCP plar}‘,;nn'grﬂtoﬂr’? o.f the | O 49, Govemment Staffing
critical contro! points, dates and times of specific event occurmences. :
Part C - Economic / Wholesomeness L 50, Daily Inspection Coverage
23. Labeling - Product Standards ” S - |
! 51. Enforcement !
24, Labding - N&t Weights
25 General Laveling — | $2. Humane Handling
26. Fin. Prod Stancards/Boneless (Defects/AQL/Pak SkinsMoisture) | 53 Animal ldentification
Part D - Sampling I ‘ B 1
Generic E. coii Testing ! J 54, Ante Mortem |nspection : O
- . i :
27. Written Procedures ‘ 0 55, Fost Martem inspection ! O
28, Sample Coliection/Analysis B 0 - : =
7 Part G - Other Regulatory Oversight Requirements i i
29. Records ] g v g q ‘
—_— — ‘ - e ——
. . : 56. ‘ nity Drect O
Saimonella Performance Standards - Basic Requirements Eurepean Community Drectives
]
30. Corective Actions 57. Montnly Review ‘
31. Reassessmeant | se.
32. Writen Assurance O 5%

F318- 5000-8 (04/04/2002)
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80, Observation of the Establishment
Country: Unuguay Est. # 0087 (Freezer/cold storage) Date of audit: March 14, 2005

There were no significant findings 1o report after considerztion of the nature, degree and extent of all audit observations.

51. NAME OF AUDITCR 7 IV €2 AUDITCR SIGNATURE AND DATE

| DeFamss e N o daatll ihs

[k o it Dk



United Slates Depariment of Agriculture
Foed Salety and Inspection Service

Foreign Establishment Audit Checklist

3.

0158 Uruguay

TETASSHWENT ND. LA MANE COF COUNTRY

1. EST,@LESHME’:‘T NANE AND _CE;"—;T\CN 2 AUDIT 3ATE
Gorisur S A, } March 28, 05
Ruta 8, Km. 28.300, Panda L
Cancicnes . 5. NAMEOF AUD.TOR(S)

Dr. Farooq Ahmad

6. TYPE OF AUDIT

T+ i
| X ON-SITE &UDIT | DOQCUMENT ALUDIT

Place an X in the Audit Resulits block to indicate no'ncompljanc‘é“\f;fith requirements. Use O if not appHcaque.

Part A - Sanitation Standard Operating Procedures (SSOP) it “Part D- Contnued At
Basic Requirements | Resuts Economic Sampling Resuts
7. Written SSOP 32, Scheduled Sample !
8. Records documenting implementation, —;4. Species Testing
9. Signed and dated SSOP, by on-site or averll authority. 35 Rasidue
Sanitatio ndard i . :
tation Stan : Operah{mg Procedures (SSOP) | Part £ - Other Requirements ;
Ongeing Requirements ‘ E
10. implementation of SSOP's, includng monitoring of implementation. 36, Export |
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import 0
12. Corective action when the S50f's have faled tg prevent direct : ds Control o
product cortamination or adukeration. i 38. Establishment Grounds and Pest Contm \
. ) 1 i
13. Daly records document item 10, 11 and 12 above. ! 35. Establishment Construction/Maintenance
Part B - Hazard Anaiysis and Ciitical Control | 40. Light
Point (HACCP) Systems - Basic Requirements ‘ . .
41 Ventlation
14. Developed and impiemented a written HACCF plan . | -
15. Contents of the HACCF list the food safety hazards, | 42 Plumbing and Sewage
criticd conirol pants, critical limits, procedwes, comective actions. : —
I N .
16, Recerds documenting impementation and monitoring of the ‘ 49, vvale supply
HACCP plan. . ’
1 44, Dressing Rocoms/l avatories
17. The HACCP plan is sgned and dated by the responsible |
establishment indivdual. i 45 Equipmentand Utensils
Hazard Analysis and Critical Control Point |
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. itoring of HACCP plan.
18. Monitoring o pian ‘ | 47. Employee Hygiene
18, Verfication and valdation of HACCF plan. ;
! 48. Condemned Product Control
20, Corective action written in HACCP plan. : — ‘ -
21. Reassessed adequacy of the HACCP plan. \ Part F - Inspection Requirements ! :
22, Records documenting: the written HACCP plan, monitoring of the ‘ 48, Government Staffing -
critical control points, dates and tmes o specific evert ccourrerces. \ ’
Part C - Economic / Wholesomeness | 50. Daily Inspection Coverage
23. iabeling - Product Standards i |
i 51. Enforcement
24, Labeing - Net Weights
25, General Labeling : 1 52. Humane Handling 0 B
26, Fin. Prod Standamds/Boneless {Defects/AQL/Park SkinsMcisture) | L3 Animal Identification )
Part D - Sampling |i B T B .
Generic E. cofi Testing ! 54, Ante Mortem Inspection , : Q
27, Written Procedures | O 55 Post Morem Insgection 0
28. Sample Coliection/Analysis . 0 ] — ‘
- - ' Part G - Other Regulatory Oversight Requirements |
29 Records O I i
. . £ n Gommurity Drecti 0
Salmonella Performance Standards - Basic Requirements 38 Eurepsan Community Drectives
30. Cormective Actions | e 57 Maothly Review
21, Fesssessment ] EL
22, Writen Assurance O 5.

FSI8 5000-8 (04/4/2002)
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E0. Observation of the Establishmeant
County: Uruguay Est. # 0158 (Processing only) Date of audit: March 28, 2003

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

61. NAME OF AUDITOR "52. AUDITOR SIGNATURE AND DATE -
e —
e —— - e 7 . tx

/%7:‘_‘ ,/; rs -
fFERaQ St ED, D



Urited States Depariment of Agriculiurs
Food Sa‘ety and Inspeciion Service

Foreign Establishment Audit Checklist

| ESTABLISHMENT NAME AND LOCATICN
Artencar S A
Itzaingo al Sur s, Florida
Fiorida

LB AUDIT DATE

March 13, 03

Dr. Farooq Akmad

" 5. NAME GF AJDITCR(S)

IWENT BT C& NAME OF COUNTRY

TUruguay

T6. TYPEOFALDIT

1 X on-sTEALDIT

DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompl'i"a.hmce with requirements, Use O if not épplicabje.

Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Contnued it
Basic Requirements | Resulis Economic Sampling ! Rests
7. Written 85GF _53ﬁ Schedujegé;amp;e T O
8. Records documenting implementation, B 34. Speces Testing i
9. Signed and dated SSOP, by tn-site or overall authority. : 35, ;&Esfdue 0
. i - .
Sanitation Standard Operati I . \
o op “f‘g Procedures (SSOP) : Part E - Other Requirements
) Ongoing Reguirements
10. Impiementation of SS50F's, including monitoring of impiementation, 36. Export
141. Maintenance and evaluation of the effectveness of SSOP's. 37. tmport 0
12. Corective action when the SSOPs have faied to prevent direct . - : o
smduct cartamination o adwkeration. 38. Estabdlishment Grounds and Pest Control
. . i - I
13, Dally recerds document itern 10, 11 and 12 above. I 39, Establishment Construction/Maintenance !
Part B - Hazard Analysis and Criticat Control 40. Light
Point (HACCP} Systems - Basic Requirements
- 41 Ventilation !
14. Developed and implemented a written HACCP pian .
15. Contents of the HACCP fistthe food safety hazards, _.|_- 42 Plumbing and Sewage
critica control pants, critical limits, proceduwres, correctve actions. :
18, Records documenting impementation and monitering of the i 43. Water Supply '
HACCP plan. \ — —=
44, Dressing Rooms/Lavateries
17. The HACCP plan is sgned and dated by the responsible —
establishment indivdual. ‘ 45, Egquipment and Utensils
Hazard Anafysis and Critical Control Point : - -
(HACCP) Systems - Ongoing Requirements | 46. Sanitary Operations
1E. Monitoring of HACCP plan. -
nenng o P 47, Employee Hygiene
19. Verification and vaidation of HACCP plan.
: 48. Condemned Product Cantrol
20. Comective action written in HACCP plan. | T
" 21. Reassessed adequacy of the HACCP plan. I Part F - Inspection Requirements ;
22. Records documenting: the written HACCP plan, monitering of the | 49 Govermnment Staffing
critical control points, dates and times of specific event ocourences. ' ‘ o
Part C - Economic / Wholesomeness } 50. Dally Inspection Coverage ;
23, Labeling - Product Standards — ) . . ;
51. Enforcement ‘
24, Labaing - Net \eights i ‘
25. General Labeiing : 52. Humane Handling _.9__
26 Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture) 1 £33 Anima! [dentification i O
Part D - Sampling P _ ‘[
Generic E. coli Testing 3 54, Ante Mertem Inspection 0O
27. Written Procedures o £5. Pos! Mortem \nspection O
28. Sample Colecticn/Aralysis - o) — :
— —|{  Part G - Other Regulatoty Oversight Requirements ! !
28. Records @) ! N
. . ' A mity Drect] 0
Salmonella Performance Standards - Basic Requirements 56. Eurepean Gommunity Drectives
3C. Corective Actions 0 57 Mothly Review
3+ Reassessment £8
ES. S - )

. Writen Assurance

FSIS- 5000-6 (04/M04/2002)
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60. Oksarvation of tne Eslablishment
County: Uraguay Est. # 0203 (Processing only) Date of audit: March 15, 2005

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

B1. NAME OF AUDITOR C62. AUDITOR SIGNATURE AND DATE L
Dr. Farooa Ahmad ‘ ; ; "/—'_'!g'x/"__ //////C _51
N . W//«ém—-""—— = A e —

FEAT




Unitzed States Depamiment of Agriculture
Food Safety and inspscion Servica

Foreign Establishment Audit Checklist

bozoAUD

1 ESTABLISHMENT NAME AND LOCATION
Establecimientos Coloniz S.A.

TDATE

March 8, 2005

3 ESTABLSHMENT NC. 4 NAWE OF COUNTRY

0062

Uruguay

Rutg 22, Taranras i
Colonia

i Dr. Farooq Ahmad

5 NAME GF AUDITOR(S)

§. TYPE OF AUDIT
|
I

e
X oNesiTEAUDT

'GOCUMENT AUDIT

Place an X in the Audit Results block to indicate nencempliance withi}auirements. Use O if not applicable.

~ PartD- Contnued

Part A - Sanitation Standard Operating Procedures (SSOP} | it Audt
Basic Requk‘ements ' ResUts Economic Samp”ng Resuts
7. Written S8GP i "1 23 scheguled Sample T H
8. Records documentng \mpl;ﬁentatton. i o 34, Speces Testing i
8. Signed and dated SS0P, by m-site or overall authority. a5, Residug o
Sanitation Standard Operating Procedures (SSOP - . -
. P . 9 ( ) ; Part E - Cther Requirements
Ongoing Requirements |
10. Implementation of SSOP's, including maonitoring of implementation. ' X 38. Export
11, Maintenance and evaluation of the effectiveness of SSCP's 1 37. import ) o R ‘ 0O
2. Corective action when ihe SSOPs have taied to prevent direct . . : ’ I
product cokamination or adukeration, ‘ 38. Establishment Grounds and Pest Control :
13. Daly records decument item 10, 11 and 12 above. ) 39. Establishment Construction/Maintenance X
i
Part B - Hazard Analysis and Critical Control | 40. Light
Point (HACCP) Systems - Basic Requirements ‘
- - —-——— 41. Ventilation
14. Developed and implemented a written HACCP plan . ‘ ;
15. Contents of the HACCP list the food safety hazards, i 42. Plumbing and Sewage ‘
critica confrol paints, critical limits, proceduwres, wrrectve actions. ! —
18. Recards documenting impiementation and monitoring of the 43. Water Supply i
HACCP plan. | . ——
: 44. Dressing Rooms/Lavatories
17. The HACCP pian is sgned and dated by the responsible ; i
establisnment individual. ‘ 45. Equipment and Utensiis '
Hazard Analysis and Critical Control Point ; “
{HACCP) Systems - Ongoing Requirements | 48, Sanitary Operations i
18. Monitoring of HACCP plan. i I
ot ¢ pan | ] 47. Employee Hygiene !
19 Verificaton and vafcation of HACCP plan. !
; 48. Condemned Product Contrat
20. Corective action writien in HACCP plan. ‘ -~ ;
21. Reassessed adeguacy of the HACCP plan. | J Part F - Inspection Requirements f i
. -
22 Records documenting: the writtan HACCP plan, monitoring of the 48, Govemment Staffing
critical control points, dates and tmes o specific event ocourmences. ’ i
Part C - Economic / Wholesomeness ‘ 50. Daily tnspectien Coverage ‘
23. Labeling - Product Standards ; -
I 51. Enforcement ;
24. Labeling - Net Weights [ - i
25. General Labeling [ §2. Humane Handling :
26, Fin. Prod Standards/Boneless {Defects/AQUFP ok SkinsMoisture) . §3. Animal dentification i
Part D - Sampling | . ——
Generic E. coli Testing | 54. Ante Mortem Inspection
27. Written Procedures 55. Post Mertem inspection ‘
_Eigg;\;zmbctionlmmysm / i — —_ :
. o FPart G - Other Regulato ight Requirements
25. Records he g v Overs;gh q ;
8. European Community Drectives 0

Salmonella Performance Standards - Basic Requirements

30, Corrective Actions 57. Manthly Review H
231, Reassessment &8,
5%,

32. Writen Assurance

FSIS- 5006-6 (0404/2002)
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6C. Oboservation of the Establishment
Country: Uruguay Est 5 0002 (slaughier & processing) Audit date: March 8, 2005

10/39 — In cooler # 3, during a heavy rain, water was observed dripping from the ceiling on a beef carcass. Government
officials were notified. Four carcasses wers retained for proper corrective action by the esteblishment. These carcasses
were knife rimmed by the establishment and were released by the government inspector.
(9 CFR 416.2 (b}2) & (9 CFR 416.13 (b)).

39~ 1) During a heavy rain, water was observed dripping from the ceiling in the room where cooked product was transferred to
the plate freezers. There was no cooked product being transferred at the time the deficiency was observed.
(9 CFR 416.2 (02N
2) Water was observed dripping from a hallway ceiling of the carcass transfer area during a heavy rain. Although this is a
product transit zone, no product was present at the time the deficiency was observed.
(9 CFR 416.2 (b)(2)

§1. NAME OF AUDITOR : £2. AUDITOR SIGNATURE AND DATE "
Dr. Faroce Ahmad - 7 - /bvz — //// el
) E, = /é / % P .

-~ Vrd o
FAAEGC G D) Dide—



United States Depariment of Agriclture
Fzozod Safety and [nspeciion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NANE AND LOCATICN 2. AUDIT BATE 2 ESTABLIEHEMENT NC 4 NAME é: ":,O?J NTRY
Frigorifico Matadero Carrasco S.4. | “farch 6. 2005 aoca © Uriguay
Carmino Camasec No. § . ] ' - -
Canelones 5 NAME OF AUDTOR(S; "6 TYPE OF ACDIT
| Dr. Farooq Ahmad X ON-SITEAUDIT | DOCUMSENT ALDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use QO if not applicable.
Part A - Sanitaton Standard Operating Procedures (SSOP) C et | Part D- Continued T et
Basic Requirements © Resutts Economic Sampling i Resuts
7. \Written 85GP h T 33 Scheculed Sample o
8. Records documenthg imglementation. : 34. Speces Testing
8. Signed and dazed SSOP, by en-site or ovemll authority. 7 35 Residue
Sanitation Standard j i o
: Operatlflg Procedures (3SOF) | Part E - Other Requirements i
Ongeing Requirements | :
10. Implementation of SSOP's, including monitoring of implementation. 38. Expornt
11. Maintenance and evaluation of the effectveness of SSOP's. | 37. Import 0O
"12. Cormctive action when the SS0OPs have faled to prevent direct . .Mi B o . o -
produst cortamination or adukeration. 38, Establishment Grounds and Pest Control
13, Daly records document item 10, 11 and 12 above. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Crtical Control 40. Light

Point {(HACCP) Systems - Basic Requirements
14, Developed and implemented a written HACGP plan . |

15. Contents of the HACCP list the fcod safety hazards, 42 Plumbing and Sewage
critica control pdnts, critical limits, procedures, corrective actions.

41, Ventilatien

18. Records documenting implementation and monitoring of the I 43. Water Supply

HACCPF pian.
- -—} 44. Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the responsitie
establishment individuai. . 45, Eguipment and Utensils
Hazard Analysks and Critical Control Point
(HACCP) Systems - Ongoing Requirements | 48, Sanitary Operations
8. Monibring of . '
18, Monitoring of HACCP plan 47. Employee Hyglene i

18. Verification and valdation of HACCP plan.
--1 48 Condemned Product Control

20. Corective action written in HACCP pian.

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

22. Reconds documenting: the written HACCP plarn, monitoring of the ' 49. Government Staffing
critical confol points, dates and times o specific evert occurmences. i '
Part C - Economic / Wholesomeness | 50. Daily Inspection Coverage
3 S

23. Labeling - Product Standards |
i 51. Enforcement

74, Labding - Net Weigh's

25, General Labeling I 52. Humane Handling

26. Fin. Prod Standarts/Boneless (Defects/AQL/Pork SkinsMoisture) ' 53. Animal ldentification

Part D - Sampling }
Generit E. cofi Testing ! 54, Ante Mortemn |nspecticn

27 Written Proceaures ' 55. Post Mortem Inspection

28, Sample Celeclion/Analysis -
- Part G - Other Regulatory Oversight Requirements

28%. Records

56. European Community Directives

Salmonella Performance Standards - Basic Requirements

3¢, Corective AZtions 57. Mathiy Review

tn
@

31 Reassessment

;|
0

32. Wrkien Assurance

FSiS- 5000-5 (0404/2002)



F3IS 5000-8 (C4/04/2002)
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3% )

8]

[

€0. Observatior of the Estabiishment
Country: Uruguay Est. # 0003 (slaughter/deboning) Date of audit: March 9, 2003

Thers were no significant findings to report after consideration of the nature, degree and extent of all andit observations.

51. NAME OF AUDITOR 62, AUDITOR SIGNATURE AND DATE

T Farnoan Ahmad o _)Z ] h/), - /q/i
S e0 A7 R D Dk -'



United States Deparmen: of Agriculura
Food Safety and Ins

lishment Audit Checklist

ceion Service

Foreign Estab

1. EETASLISHMENT NAME AND _OCATION 2. AUCIT CATE 3 ESTABLSAMENT NO 4. NAME OF COUNTRY
Frigerifico Canelones March 23,05 D008
Pando s/n v Ameglio —— L e -
i 5. NAME QF ALDITCR{S) 1B TYPE OF AUDIT

Canelones

. Dr. Farcoq Ahmad

X ON-SITEAUDIT

DCCUWMENT ALDIT

Place an X in the Audit Results block to indicate noncomplian

ce with requireaments. Use O if not applicable.

Salmonella Performance Standands - Basic Requirements

56. European Community Drectives

30. Coreciive Actions

37. Mmthly Review

“Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued pasdit
Bask Requirements . Results Economic Sampling Resulis
7. Written SSOP h ) | " 133 scheduled Samcle
8. Records documenting im;:_alementation. 34, Spe:Es..I_e_s.ter__.k,
9. Signed and dated SSOP, by am-site or overall autherity. i 35 Residue
Sanitation Standard Operating Procedures (SSOF : L
aOp . 9 (SSOP) Part E - Other Requirements | i
) Ongoing Requirements B i . LR
10. Implementation of SSOP's, including monitoring of implementation. : 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. import 0O
i2. Corrective action when the SSOPs have faled to prevent direct : I
oroduct coramination or adukeration, i 38. Establishment Grounds and Pest Control X
13. Daly records document item 10, 11 and 12 above. ! 32, Establishment Corstruction/Maintenance
Part B - Hazard Analysis and Ciitical Control ! 40, Light
Point (HACCP) Systems - Basic Requirements ; ) N
- 41. Ventilation i
14. Developed and implemented a written HACCF plan |
15. Cortents of the HACCP list the food safety hazards, | a2, Plumbing and Sewage
criticd control pants, critical limits, procedures, correctve actions. - :
16. Records documenting impementation and monitoring of the 43. Water Supply !
HACCP plan. )
44, Dressing Rooms/Lavatories !
17. The HACCP plan is signed and dated by the responsible I
establishment indivilual. ; 45, Equipment and Utensils X
Hazard Analysis and Critical Control Point i -
{HACCP) Systems - Ongoing Requirements l 46. Sanitary Operations
18. Menitring of HACCP plan. : .
e 47. Employee Hygiene
18. Verification and vaidation of HACCP plan, o
48, Condemned Preduct Control
20, Corrective action written in HACCP plan. )
21. Reassessed adequacy of the HACCP plan. : Part F - Inspection Requirements |
| |
22, Re_c_ort!s dccumajting: e wn‘ttenrHACCP plaq,_ monitaring of the 49, Government Staffing :
critical confrel mints, dates and tmes o specific evert cocurmerces. i
Part C - Economic / Wholesomeness 1 50. Daily Inspection Coverage
FY) Labeiing - Product Standards
51, Enforcement X
24. Labding - Net Weights |
25 General Labeling =1 52. Humane Handling
28. Fin. Prod Standards/Boneless (Defects/AQL/Pak Skins/Moisture) i 53. Animal Identification
Part D - Sampling L _ o
Generic E. coli Testing f E4. Ante Mortem inspection |
27. Written Procedures ‘ 55. Post Mortem Inszection
28. Sampte Colection/Analysis !
29 Recorcs i Part G - Other Regulatory Oversight Requirements ;
0

31. Reassessmen:

58.

32, Writer Assurance

59.

FSIS- 800C-8 (0404/2002)
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80. Observation ¢f the Esiadlishment
Country: Urnguay Est. No: 0008 Date of audit: March 23, 2003

38/51 — Two receiving doors used to receive fresh meat had openings on both sides of the platforms. Both doors were
not maintained to prevent the entrance of vermin,
(9 CFR 416.2(0)(3))

45/51 - 1) The metal hopper used for transfer of raw meat to the cooking room has rough welding and a crack in the edge of the
hopper. (9 CFR 416.3(a))

2) The metal hopper used to receive raw meat for grinding has a crack in the hopper.
(9 CFR 416.3(a))

1. NAME OF AUDITOR o §2. AUDITOR SIGNATURE AND DATE

Dir. Faroog Ahmad W&/—% Nﬁ__ //// AS—.—

7
R PR R CAIR D, D=



Unted States Department of Agricutiure
Food Safety and Inspedior Service

Forelgn Establlshme nt Audit Checklist

1. ESTABLISHMENT NAMEZ AND LOCATION 12O AGDIT _,--?ur:: ) 3 ESTABLISHMENT NQ. ' 4. NAME OF COUNTRY
Frigorifico Durazno Frigocerro S AL Narch 22 (5 o014 LUruguay
Sania Bemadina : . I e
Durazno 5 NAME GF AUDITOR!S) 5. TYPE OF AUDIT
I
P— —
‘ Dr. Faroog Ahmad ‘ X |ON-SITE AJTIT {  DOCUMENT AUDIT
Place an X in the Audit Resuits block to indicate noncompllance with requarements Use O if not app]zcable
“Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements | Resuts Economic Sampllng Resui's
7. Written S30F B . | 33, Scheduled Sampie h |
8. Records documenting implementation, ’ ) 34, Speces Testlng
o | S S
§. Signed and daed SSOP, by m-site or overall authority. ‘ 35, Residue
0 - o - !
Sanitation Standarg Operatlflg Procedures (SSOF) . Part E - Other Requirements !i
Ongeing Reguirements ! ) !
10. Imptementation of SSOP's, including monitcring of implementation, 36. Export
11. Maintenance and evaluation of the effeciveness of SS0OF's. 37. Import . 0
12. Corective actionwhen the 8SOF's have faied o prevent direct | o |
product comtaminatien er aduteration, ! 38. Establishment Grounds and Pest Contral
13. Daly records document item 10, 11 and 12 above. i 39. Establishment Construction/Maintenance :
Part B - Hazard Analysis and Critical Control ' 40. Light .
Point (HACCP) Systemns - Basic Requirements !
( R y q - 41. Ventilation
14, Developed and implemented a written HACGP plan . -
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd confro! pants, critical limits, orocedues, correctve adlions. i e
16. Records documenting implementation and menitaring of the : 42. Water Supply
HACCEP plan.
44, Dressing Rooms/Lavateries
17. The HACCP plan is signed and dated by the responsible —
establishment indivdual, | 45. Equipmentand Utensils
Hazard Aralysis and Critical Control Point )
(HACCP) Systems - Ongoing Requirements . 46. Sanitary Operations
. itoring of HACCF pian, i .
18. Monitoring of pian ) 47. Empioyee Hygiene
18. Verificaton and valdation of HACCP plan. i
T_; 48. Condemned Product Control
20. Cerective action written in HACCP pian. - 1
21. Reassessed adeguacy of the HACCP plan. i Part F - Inspection Requirements ‘
22. Records documenting: the written HACCP plan, manitaring of the : 43. Government Staffing
critical control points, dates and times o specific event occurrences.
Part C - Economic / Wholesomeness } 50. Daily Inspection Coverage
23. Lebeling - Product Standards )
! 51. Enforcement
24, Labding - Net Weights !
25 General Labeing ) 52. Humane Handling ; o
26. Fin. Prod Standards/Boneless (Defects/AQL/Pok SkinsMoisture) 53. Animal Identification
Part D - Sampling i ‘ T
Generic E. coli Testing | 54. Ante Moriem Inspection
27, Written Procedures i §5. Post Modem Inspection
28. Sarﬁ}lie Colection/Analysis | . -
i : Part G - Other Regulatory Oversight Requirements
29. Records !
! )

Salmoneila Performance Standards - Basic Requirements

! 56, European Community Drectives

30, Cormective Actions

: 57. Marthly Review

21, Reassessment

32, Writen Assurance

(5
w

F5is- 5000-6 (04/04/2002)
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0. Cbservation of the Establishment

Country: Uraguay Est. No: 0014 (slaughter/deboning) Date of audit: March 22, 2003

There were no significant findings 1o report after consideration of the nature, degree and extent of all audit observarions.

61. NAME OF AUDITOR 82. AUDITOR SIGNATURE AND DATE - '
)..‘—-__—__.__'-—’
Dr. rarpog Ahmad : — . i 77/{/ /CS/

PR E
/:fd/\’C@Q P dD ;D ie—



United States Depariment of Agricuiture
Focd Safety and inspedion Service

Foreign Establishment Audit Checklist
1. ESTABLISEMENT NAME AND LOGATION Tz AUSITDATE 2 ESTABLISHMENT NC. 4 NAME OF COUNTRY
Erel S.A D March 10,05 0 0135 . Uruguay
Ruta 9, Km. 148, Sar Carlos e : R
Maldonado "5 NAME OF AUDITOR(S) 6 TYPE GFALDT
!l i
| Dr. Farooq Ahmad | X ONSITEAUSIT - DOCUMENT AUDIT
Flace an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A -Sanitaton Standard Operating Procedures (SSOP) T A ) PartD- Contnued .
Basic Requirements ; Resuts Economic Sampling Rests
7. Written SSOF T 23, Scheduled Sample )
8. Records documenting implementation. o B 34. Speces Tesing
9. Signed and dated SSOP, by on-site or overall authority. I - A5 Residue le]
ot : T I — - !
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements ] |
Ongoing Requirements e o |
10. Implementation of S530P's, including menitering of implementation. i 36. Export
11. Maintenance and evaluation of the effeciveness of SS0OP's. I 37 Import 0
"12. Cormective action when the SSOPs have faled to prevent direct :
product cortamination or adukeration, 38 Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Lignt

Point (HACCP) Systems - Basic Requirements o
41, Ventilation
14. Developed and implemented a written HACCP plan . ———

15. Contents of the HACCP list the food safety hazards, i 42 Plumbing and Sewage
criticd control ponts, crtical limits, procedures, tomective acions. e

16. Records documenting implementation and maonitoriag of the 43, Water Supply

HACCP plan. |
44, Dressing Rooms/Lavatories ‘
17. The HACCP plan is sgned and dated by the responsible
estahiishment indivdual. | 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Cperatians
18. Meoniering of HACCP plan. 47, Employee Hygiene !
18. Verficaton and vaidation of HACCP plan.
48. Condemned Product Control

20. Comective action written in HACCF plan.

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

22. Records documenting: the written HACCF plan, manitoring of the : 43. Government Staffing !
critical control pints, dates and tmes o specific evert occumences. !

Part C - Economic /{ Wholesomeness 50. Daily Inspection Coverage

23. Labeling - Product Standards

51. Enforcement

24. Labding - Net Weights . -

25 General Labeling 52 Humane Handling 1
|

26. Fin. Prod Standamds/Beneiess (Defects/AQL/Pok Skins/Moisture) 53. Animal ldentification
Part D - Sampling 1 _ o

Generic E. coﬁTesting 54. Ante Mortem Inspection .
27. Written Procedures | o] 55 Fost Martem inspection | o

28, Sample Coliecticn/Aralysis

Part G - Other Regulatory Oversight Requirements

29. Records ‘ e}

Salmonella Ferfformance Standamds - Basic Requirements 56. Europear Commuaity Drectives |

30. Cermective Actiars

7. Mmthly Review

58,

31, Reassessment i

32, Writen Assurance

FSIS- 5000-8 (04/04,2002)
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£0. Observation of the Estaslishmert
Country: Uruguay Est. 7 0132 (processing onlv)  Date of audit; March 10, 2003

There were no sigaificant findings to report after consideration of the nature, degree and extent of all audit observations.

§1. NAME GF AUDITOR .52 AUDITOR SIGNATURE AND DATE

Dr Farooa Ahmad WW‘* o ?/ / ///C' T

el AastD, D




Urited Siates Depa-tment of Agricutture
Food Safety and Insgeciion Service

Foreign Establishment Audit Checklist

ESTABLISHMENT NAME AND _OCATICN
Frigerifico San Jazinto (Nirea S.A )

Ruta 7. Km. 35,500

Canelones i

-a

2. ALDITDATE
March 7, 2005

5. NAME OF AUDITOR(S)

3.

=
0

STABLISHMENT NO. ' 4. NAME OF COUNTRY
344 ' Uriguay

Dr. Farcoq Ahmad

6. TYPE OF AUDIT

| x|
HOX oNsITE AUDHT
|

DOCUMENT ALDIT

Place an X in the Audit Results block to indicate noncompliance with requirements.

Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) AL Part D - Contnued DAt
Basic Requiements Res's Economic Sampling Rasus
7. Written 550P "} 33 scheduled Sample
ﬂa, Records c‘io:urﬁen:hg implementation. - 34. Speces Testing .
9. Signed and daled SSQP, by en-site or ovemil authority, 35, Residue |
" Banitation Standard O i . |
Sanita Sta : perahr:g Procedures (SSOP) Part E - Other Requirements I
Ongoing Requirements [
10. Impiementation of SSOP's, includng menitaring of implementation. 36. Expart
11. Maintenance and evaluation of the effectveness of SSOP's. 37. Impont QO
12. Corective action when the SSOP's have faied to prevent direct o . T .
poduct cortamination or aduteration. 38, Estavishment Gronds and Pest Controf i
- |
13. Daly records document item 10, 11 and 12 above. 38. Establishment Construction/Maintenance ‘
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements
( P Sy = - 41, Ventilation
14. Developed and impiemented a written HACCP plan . -
15, Cortents of the HAGCP list the food safety hazards, T 4z Plumbing and Sewage
ariticd control paints, critical limits, procedures, cormectve actions. | e —
16. Records documenting implementation and menitoring of the 43. Water Supply
HACCP plan. } —
g 44, Dressing Rooms/Lavatories
17. The HACCP pian is sgned and dated by the responsible —
establishment individual, - 45, Eguipmentand Utensifs
Hazard Analysis and Critical Control Point i
(HACCP) Systerms - Ongoing Requirements 46. Sanitary Operations
18. Monitor f HACCP plan.
onforing o c plan 47 Employee Hygiene
19. Verification and valdation of HACCF plan. B
. 48. Condemned Product Control
20, Corrective action written in HACCP plan. ! = -~
21. Reassessed adequacy of the HACCP plan. i Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the ‘ X 43, Govemnment Staffing X
critical conyol pints, dates and tmes o specific event ocourrerces. i
Part C - Economic / Wholesomeness 50. Dally Inspection Coverage
23, {abeling - Product Standards i -
51. Enforcement I %
24 Labsling - Net Weights i . —
25. General Labeling B I 52. Humane Handling
26. Fin. Prod Standams/Boneless (Defects/AQL/Pak SkinsMoisture) : 53. Anpimal identification
— : ' ) n
Part D - Sampling
Generic E. cofi Testing n 54. Ante Mortem Inspection
27. \Written Procedures . 55. Post Mortem Inspection
28. Sample Colection/Analysis T
o 0 Part G- r ight Requirements
26 Records ; Other Regulatory Oversig q
. . i rC 5 i 0
Salmonella Performance Standards - Basic Requirements | %6, EBuropear, Community Drectives
30. Corrective Actions 57. Maonthly Review
31. Reassessment 8
32, Wrkten Assurance 58.

FSIS- 5000-6 (C404/2002)
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FSIS 5200-6104/04/2002)
80. Cbservalor cf the Establishment
Country: Uruguay Est. 7 0344 (slavghter'deboning}  Date of audic: March 7, 2003
22/51 — The establishment’s menitoring records which document a deviation from their eritical limit for “Zero toierance™ did
rotindicate whether the contaminant was feces, ingesta, or milk. Since the contaminant was not identified, the
esteblishment cannot demonstrate that proper corrective actions were taken, or amely that the cause of the deviation

was identified and eliminated, and that measures to prevent recurrence were established. (9 CFR 417.5 (a); 417.8).

Note: The establishment records did differentiate between fecal material, ingesta, and milk when a deviation was

observed during verification activities.

81, NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE ,
i € 3
| S SR it W fos

Dr. Faroog Ahmad
FRReoq ApmE D, DUi—



Unied Siates Degariment of Agriculture
Food Safety ard Inspeciion Service

Foreign Establishment Audit Checklist

1. ESTAELISHMENT NAKE AND LOCATION 2 AJIITDATE 2 ESTABLISHMENT NG 4 NAVE OF COUNTRY o
vﬂ"l"’Or‘i‘—l\..') LaCaballada \C]Cdl""' SA) . March 3° 2005 ; 0354 Ureuay
Tomas Berratia v Harrjague ‘ o . —_ e e -
Salte 5. NAME OF AUDITOR(S) & TYPE OF AUD'T
i
' Dr. Farooq Ahmad P X IONSITEAUDIT | DOCUMENT ALDIT
N [ B
“Place an X in the Audit Results block to indicate noncompliance with reg L uirements. Use O if not apphcable
Part A - Sanitation Standard Operating Procedures (SSOP) Al " Part D- Continued A
Basic Regurements Results Economic Sampling { Resuts
7. \written SSOP ) [AM 33. Scheduled Sample h ‘
8. Records documenting implementation. 34. Speces "esnng_m T o
9. Signed and daed SSOP, by on-site or ovemll autharity. : 35, Residue
Sanitation Standard Operating Pro - [ J . h O
o Dperaing cedures (SSOP) Part E - Other Requirements
Ongoing Requirements . -
10. tmplementation of SSOF's, includng manitoring of implementation. 36. Export
11. Maintenance and evaluation of the effeciveness of SSOP's, ! 37, import 8] .
12. Cormective actionwhen the 350Ps have faled to prevent direct T o . -
pmduct certamination or adukeration, | 38. Establishment Grounds and Pest Control |
13, Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
—1. -
Part B - Hazard Analysis and Critical Control 40. Light

Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan |

15. Contents of the HACCP list the food safety hazards, , 42 Plumbing and Sewage |
ariticd contol ponts, critical limits, procedures, corrective adtions. i - ]

I
|
]
i — 41. ventilation \

16. Records documenting impementation and monitoring of the 43. Water Supply

HACLCP plan.

44  Dressing Rcoms/Lavatories

1t. The HACCPF plan is sned and dated by the respansibie

establishment indivdual. - 45, Equipment and Utensils

Hazard Analysis and Critical Control Point

(HACCP) Systems - Ongoing Requirements i 46. Sanitary Cperations
18, ton f HACCP . !

Maniiofing o CP plan 47. Employee Hygiene

19. Verification and vaidation of HACCP plan. |
~.——] 48, Condemned Product Control

20. Corective action written in HACCF plan.

T Part F - Inspection Requirements

21. Reassessed adeguacy of the HACCPF plan.

22. Recorss documenting: the written HACCP plan, monitering of the ! Pg Goverment Staffing e
critical controi points, dates and times of specific event ocoumences, ' |

Part C - Economic / Wholesomeness [ 50. Daity Inspection Coverage
23, Labeling - Product Standards ;

51. Enforcement

24 Lahaing - Net Weights o
25. General Labeling ) ’ ! 52. Humane Handling " _

26. Fin. Pred Standamds/Boneless (Defects/AQU/Park SkinsMoisture) i 53, Animal |dentification
PR - | '
~ !

Part D -Sampling ‘ ‘ |
Generic E, coh'Testing ] 54, Ante Mortem Inspection i

27. Written Procedures | E5. Post Mortam |nspection

28. Sample C.olbciioanr.a\ysis |
Part G - Other Regulatory Oversight Requirements |

28. Records

56. Eurcpean Community Drectives

Salmonelia Performance Standards - Basic Requirements |

30 Corective Actions £7. Morthly Review

31, Remssessment

22, Writer Assurance

FSIS- 5000-8 (0404/2002)
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3. Observation of the Estabishment
Country: Uruguay Est. No: 0394 (slaughter’deboning) Date of audit: March 3, 2003

There were no significant findings to report after consideration of the nature, degree and extent of ail audit observations.

B81. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Dr. Farooa Ahmad :? :"; %@S A ?7 / A
_ - - / Y - ,// & 7

LG AAARED, D



REPUBLIC OF URUGUAY
MINISTRY OF LIVESTOCK, AGRICULTURE AND FISHERIES
GENERAL DEPARTMENT OF LIVESTOCK SERVICES

Constituyente 1478 2do. Piso

C.P. 11200 Montevideo - Uruguay

Tel. (598 2) 412 63 05 - (598 2) 412 63 69 Montevideo, 15 de setiembre de 2005
Fax: (598 2) 412 63 04 Nota DGSG N°118/ 05

Ms. Sally White

DIRECTOR

International Equivalence Staff
Office of International Affairs

Dear Ms. White,
Further to your letter to Dr. Lazaneo, dated 1 June 2005, inviting comments
regarding the FSIS audit report, | want to inform you that we do not have any

comments and that we agree with its contents.

Yours faithfully,

-
%ncisg; Muzio
Director General
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