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ABBREVIATIOKS AXD SPECIAL TERMS USED IS  THE REPORT 


BSE Bovine Spongiform Encephalopathy 

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

CCP Critical Control Point 

DGSG General Direction of Livestock Series 

DI A Meat Inspection Division 

DICOSE Division for the Control of Animal Herds 

DILAVE Division of Veterinary Laboratories 

DSA Animal Health Division 

E. coli Escherichia coli 

FS!S Food Safety and Inspection Service 

GOU Government of Uruguay 

LA4 Listreria monocytogenes 

MGAP Ministry of Livestock, Agriculture and Fisheries 

NOID Notice of Intent to Delist 

PRiHACCP Pathogen ReductioniHazard Analysis and Criticai Control Point 
Systems 

Salmonella Salmonella species 

SPS Sanitation Performance Standards 

SRM Specified Risk Materials 

SSOP Sanitation Standard Operating Procedures 



1.  NTRODCCTIOS 

The audit took place in Urugua? from Februarq 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 m-ere 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 
inspecrion sysrem. Tine 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. 

1 Competent Authority 

Competent Authority Visits 
I

! 
I 

Central 
I I 

1 1  1 
Comments I 
-

11 Establishment level 

Laboratories 2 

Meat Slaughter and processing Establishments 7 

Meat Processing Establishments 3 

Cold Storage Facilities l 1  I 

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 Laboratorios 



Veterinaries (DILAVE). a residue and microbiologq laboratorq, was conducting analyses 
of field samples for Uruguay's national residue and microbiological control program. 

Program effectiveness determinations of Cruguay'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) animal 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 audired against two standards: (i j FSiS regulatory requirements and (Z j  any 
equivalence determinations made for Uruguay. FSIS requirements include, among other 
things, daily inspection in all certified establishments, monthly supervisory visits to 
certified establishments, h m a n e  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 E. 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. 
ii) 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: 

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

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include 
the PWHACCP regulations. 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http:/'~~~~v.fsis.usda.gov/Regulations~&~Policies~Foreign~Audit~Reports~index.asp 



No deficiencies were obsened during the FSIS audit of Urugua>'s meat inspection 
system conducted in FebmarylMarch 2004. 

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

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

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

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

t 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 convevor oans after , . 
washinglsanitizing during the operation in the slaughter room; c) dripping condensate 
from an overhead exhaust system, ducts, and pipes that were not cleanedisanitized 

A A 

daily, was falling onto packaging materials for edible tripe in the packaging room. 
Esrablis'nmenr officials took appropriate corrective actions immediately for the 
identified SSOP deficiencies. 

t 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 signaturelinitial pertaining to deviations of critical control 
points (CCPs) by the responsible establishment employee. 

t 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. 

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

t 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. 

t 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. M A N  FINDIYGS 

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 
!cvc! of gol;e ruTI en; ;hat TS:S holds responsible for eiis-uriiig tli..t FSIS iegulaioiy 

requirements are implemented and enforced. The MGAP, with regard to meat inspection, 
is staffed w-ith 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 3 13 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 is 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 bas 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 w-eek, personnel from the establishments pick up the 
contents from the folder and sign a form indicating that they have received the 
information. 

Supewisory reviews of each certified establishments were being performed at least once 
a month and audit reports were covering L. 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 parr-time governxent employees. A!1 salaries of meat inspection persome! 
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 Tomo 11). 

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, PFUHACCP systems and E.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 I S 0  9000; quality manuals (handbooks) 
standard I S 0  10013, audit standard IS0  1001 1 and laboratory accreditation I S 0  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. 



6.1.4.4uthority 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 to approve establishments for export to 
the United States, but also has the responsibility for withdraw-ing such approval when 
establishments do not h w e  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 foiiowing: 

Internal review reports. 
* su-- .:-,.-...:-: " 

~ G T C ~ > U L ~  V L ~ J to establishiients thai were certified to expoi'i to the United 
States 
Training records for inspectors and laboratory personnel. 
New laws and implementation documents such as regulations, notices, directives 
and guidelines. 
Sampling and laboratory analyses for residues. . - 
Sanitation, slaughter and processing inspection procedures and standards 
Control of products from livestock with conditions such as tuberculosis, 
cysticercosis, etc., and of inedible, condemned materials, and SRMs. 
Export product inspection and control including export certificates. 
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 KOID. 

Specific deficiencies noted during this FSIS audit are attached in the individual 
establishment review forms. 



8. RESIDUE AND MICROBIOLOGY LABORATORY AGDITS 

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. analjtical 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. If 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 FSIS Pathogen ReductiodNACCP 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 Saimoneiia species, Lm, and 
residues. 

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

9. SANITATIOK 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 mas evaluated to determine if the basic FSIS regulator> requirements 
for SSOP were met. according to the criteria employed in the United States' domestic 



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. 

.-
N O  deficiencies were observed 

There had been no outbreaks of animal diseases with public health significance since the 
I0.t FSIS &it, 
A-". 


11. SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS 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 E, coli testing program in slaughter 
establishments. 

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

1 1.1 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. 



The HACCP programs were reviewed during the on-site audits of 10 of 11 
establishments. One establishment was a cold storage facilitq. All I0 establishments had 
implemented the HACCP requirements. 

Specific deficiencies are noted in the attached individual establishment rebieu forms 

11.3 Testing for Generic E. coli 

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

a 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 
estabiishments. 

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. ENFORCEMENT COSTROLS 

The fifth of the f i ~ e  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 mas being conducted in all slaughter and processing establishments. 

13.2 Testing for Salmonella 

Uruguay has adopted the FSIS requirements for testing for Salmonella 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 testmg and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for Salmonella ;;as conducted in a!! of the eight establisliients 

13.3 Species Verification 

Species verification w-as 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. CLOSING MEETIXG 

A closing meeting uas  held on March 30.2005, in Montevideo with the CCA. At this 
meeting. the primarq findings and conclus~ons from the audit were presented by the 
auditors. 

The CCA understood and accepted the findings. 

Farooq Ahmad, DVM 
Senior Program Auditor 



Indi~idual Foreign Establishment Audit Forms 
Individual Foreign Laboratory Audit Forms 
Foreign Country Response to Draft Final Audit Report 
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ciltical conto:pntt', dBes m d  tme r  d spelf lc even acarremer L.- --- . . i 
~7 


--Part C - Economic IMolesomeness 
I 50. Daiiy nspect lm Coverage 

23 Labelmg - Roduct Standards I 
51. Enforcement i 

-- 1 -
25 General Labeing 52. Humane Handhog 

2 6  F n  bod StandadslBonelss (DefedslAQUPok SklnsNilaisture) 53 Anmal  Identification 
p~ 
 . 

Part D -Sampling 
Generic E. coliTesting i4 Ante Manem inspection- 7 - 
~p 


27 Wntten Procedures I is Post M o n m  i r s ~ c t i o n  - .-
28. Sample Colbc!icnlAna!ysis 

8 
~ ------- x 

Part G - Mher Regulatory Oversight Requirements 
29 Recoicr 

Salmonella R?rfomnce Sandards - Basic Requirements 
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Country: Lrdy1a) Esr. No: 0052 js?au~hrer'deboniugj Dare of audit: March 21. 7005 

28 = Establishment persoanel did not follow aseptic technique during carcass spouse sampling for ~ e x e r i c  E. coli. 
(9 CFR 3 10.25 (a)(ij) 

38 =Equipment and utensils were not stored in an orderly manner in the fork Lift room. adjacenr to the cooler room hallway. 
to facilitate proper inspection. (9CFR 316.2(a)) 

39 = Water uas  dripping &om the ceiling in the boxed meat transfer hallway. (9 CFR 31 6.2 @)(2))  

G . ME CL.  AUDiTOR SIG% TURE AND DATE OF AUD~TFF~ 
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Dr. Farooa "hmad &+.-~- &- KK/%Os~ H / J ~ D  
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Place an X in the Audit Resul ts b l ock  t o  indicate n o n c o m  . . - - --.. --

Part A -Sanitation Standard Operating Rocedures (SSOP) ,,, 
7. Wrltten SSOP 

-~ ~ 

8. Records documentno molementaton 

9 Signed and dated SSOP by m r t e  or overaii aurhoi~ty 2 5  Residue 

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

~p 


11. Maintenanceand evaluation of the effecbveneu of SSOPs 
I -12 Conectve actlonwhen the SSOPr have faied to piemnt d ~ c t  

nhiduct sortamlnatw or aduteratlon 38 Estabishment Gramdr and P e t  Ccntmi i 
13, Ddiy words document iBm l o .  11 and l labave 1 

39. Establishment CondwctlonIMaintenance 
I.- -. 

Part B - k r d  Pnalysisand CtiticalControl ! 40. Llght 1 
Point iHACC5 Sysiems. Badc Requirements 

41. Ventilation 
14. Developed md implemented a wnttm HACCPpian 0 - L-
-. 
15. Cortentr of the HACCPllatthe fmd  safety haardr,  i 0 42. Plumbmg and Sewage 

mt i cd  conmi pontr,  snt im l imt t ,  pced r res ,  mmcove aaionr. 

Part D - Continued-
Basic Requbements ,%su 

7:. Reioids dai~mi-ni i i lg mphen ta t i on  and maniionng d m e  I U ::. 'LJzts TqpW 
HACCP pian. 

44. Dressing RmmrlLaMtorlel  
17 The HACCP pian IS sgned and deed by the rerponsble 0 A 

estabishrnent mdwdual 4.-45 Equlpmentand Utensils 
Hazard Analysis and Critical Control Point 
(HACCPI ~y i t ems  -Ongoing Requirements - - 45 Sanltav Operations 

.. ....-. . --.. .. - .- - i 

> 6  V C r  PI.-2 9 +CZ? ;a- . J  47 Employee Hygiene 

-~ 
19 Venflcabn and vaidaton of HACCP plan n ~~. 

I 
48. Condemned Praduct Contrai 

20. Conectv t  acton wnttrn in HACCP plan. 0 

21 Rearrerredadequacy of the H E C P  plan. l o  Part F - Inspection Requirements I 
22 Recard? docummting: me written HACCPpian rmnitanrg of the 49 Government Staffing 

critlca! conm: pants, daes m d  ?mer d spe:!;; evert aiwrrercer. 0 I 
-- -. j.~.-

Part C -Economic I ~ o l e s a n e n e s s  I 50 Daiiy inrpectim Corerage 
-~ 23. Labeing - Roduct Standards 

-- .- 51 Enforcement 
24. Labding - Ird Welghtr 

j2. Humane Handing 
25 Genera Labellno 7- ! 0 

53 Animal ident1ficat80n 0 

Part D -Sampling 1; i4. Ante V o r t m  ln rpct lon 0Generic E. coliTeSing
~- --

27 Written Pmcedures 0 -~ -~ 
28 Sample C01ktlon:Analysis D 

Part G - Other Regulatory OvenightRequirements 
29 Records i n 

-

Salmonella k r f o m n c e  Standaids - BasicRequirements , 
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EL1 ODserva:i3n ?? :he E s t a d s h n e ~ i  

C o u n m :  U r n p a y  Esr. .'0087 (F:eezircold storage) Dare of audit March 11:3005 

There were no signiiicani fmiings to report a2er  considerition of the narure. & g e e  and ex;tent of a!i audit obsen-arions. 
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Dr. Fa-00q h a d  ' CN-Sl-EAS3T 930CUNEVT W D T  --- ....-
Place an X in the Audi t  Resul ts block t o  indicate noncompliance with requirements.  Use 0 if no t  appl icable.
- .- ~...~ 

Part A -Sanitation Standard Operating R o G ~ ~ u ~ S O P )  AA Part D. Continued Ad., 
Basic Requiements I ~ e r ~  Economic Sampling 

---
~ e r ~ l b  

~~~p 

~~~ 

7 .  Wntten SSO? 33 Scheduled San:yle i 

8 Records docvrnentn~ millernentation . . 

3 I:-C3 2 - C  m e :  253? 2. r r ir :. :.ea a.:.,::. 35 ?ercue-
Sanitat:on standard Operating ~ r c i e d ~ r e s  (SSOP) 

Ongoing ~ q u i & n e n t s  ! Part E - Other Requirements 

10. implementation of SSOPr, inciudng monitoring of implementation, 
~-

11. Maintenance and evaluation of the effedveoess of ~ S O P S .  I 

12. Caiiectlveaction when the SSOPs have w e d  to preient drect 
cortamlnatm or advleration. 38. Ertabi~shment Gnmds and ? s t  Control DD~UCI 

13 Daly words  document Item 10, 11 and 12above 39 Estabiishment Constructian/Malntenance 
--- - .- ~. ,~  --

Part B - Hazard halvsisand Critical Contml 40. Light 
-.

Polnt (HACCP) systems- Basc Requirements -- i4 Ventilation 
14 Developed ind impiemented a wnt tm rACCP pan I - -
I 5  Contents of the HACCP :irtthe f m d  safety haardr ,  ____i- 12 Plumbing and Sewage 

mitlcd cmbO pcints, crltcal iirmtr, wocedlrer, mrrective adion. - --
I 

16 Records documentng mpkmentation and monitoring of the i i 3 .  We18 Suppiy 
- -'vHACC? Plan. 

14 D r e s n g  RmmrlLa~totier 
17. The HACCP oian is rbned and dded bv the resoonrlbe 

15. Equpment and Litensiis 

!(HACCP) ~ G t e m s  -Ongoing Requiremen* 16 Sanitary Opeat!onr -- . 
15 U l C l t - - G  7' .A;-' r a p  

-- 17 Employee Hygene I 

19 Venficabon and valdation of HACCP pan. + 18 Condemned Product Control i 
20. Coaectiveaction wtinm in HACCP plan. 

.-
21. Rearsersedadequacy of the HPCCP plan. Part F - Inspection Requirements Ii 

.. j
22,  R e c o d  ddocummting: h e  wntten HACCP plan, nanitorlrg of the 

i : 9  Government Staff~ng 
~ l i t ~ c a lconboi p in ts ,  daer md  tmer d specific even acmmrcer. i 

.p~ - ~. 
Part C -Economic I M o l e s m e n e s s  --.A50 Dally inrpect~m Coverage 

-. -- i
23. iabeimg - Radvct Standards 1 

,1 .  Enforcement 
24 Labding - N e t  Weghts 

-. i - i 
-~ 

25. Generai Labeling 
2. Humane Handha 0 

26. Fin. Prod Star.oaldr/Boneier (DefeCriAQUPcrk Skinr,T401sture) i--- - - 3. Anma ldent~fcation 
O .-. i 

Part D -Sampling li 4 Ante M o n m  lnspc t~on  0Generic E. coliTesting 
~ ..~ 

I27 Wntten Proceduier 0- ~~-p 

28. Sample CaIkct~an/Anaiyrs ! 0. 
Part G - Other Regulatory Ovenight Requirements 

29 Records 0 

Salmonella W r f o m n c e  Standards - BasicRequirements 

30 C o r ~ ~ i i v e A ~ t m s  
~~.-~ 0 

3 !  FB~SS~S-TT.~~ 0 
~~~~p~
-- - -~ . 

22 'Wrl;en Assurance 0 



C o u n q :  Uruguay Ert. = 0158 (Processing only) Dais of audit: Ma-ch 28. 2005 

There were no si@ficmt tindkgs :o repor: after consideration ofthe n a m e .  degree and snen t  of 211 audit observations. 
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61 NAME OF AUDITOR 62 AUDITOR SiGNATU?E AND DATE 
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Place an X in the  Audit Resu l ts  b lock  t o  indicate noncompi lance with requirements.  Use 0 i f  not  applicable. 
Part A -Sanitation Standard ope rating^- (SSOP) 

Basic Requiements 
~ -.~.-

7 Wrltten SSOP 

6 Records dacmeotng implementaton 34 Specer Ter t l rg  - ~ 

9. Sgned and daed SSOP, by m-si:e or overall authanty. 35 Residue
~--b 

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

Ongohg Requim= 

l o  mpiernentationof SSOVr ,  inciudng rnontonna of mplementation. 36. Expalt 
. . .. .- - . ... &'a r:e-a-rea-: e.a.a'cr :I i .e e"ecr.c.es o' F:= r 37. impart 0 

.. --. . . .  -.. - . . . . .  .. -. ..-... -~ ~-.~ . .c r c :  .car':i  h w l  !ne S S 7 r  -a.eme: :r : < e r n ,  :.c:' 
pmduct contamloatlor or aduterattoo 36. Establishment Grovldr and P e t  Cantmi I 

13 Daiy r ao rds  document tern 10 11 and 12above 1 39, Estabi~shment Can~mct~onlMaintennnne 
I 

Part B - Hazard Anaiysisand CnticalControl 40. Light -
Point (HACCP) Systems- Basic Requirements I 

41 Ventilation 
14 Deveiaoed md mdemented a wnttrn HACCP nian 

42 Plumbing and Sewage ~ 
16 Records documenting mpkmentat ion and mnitanng of the 43. Watw  Supply 

HACCP plan I 
44. Dressma R m m s l L a ~ t o r l e r  

17 The HACCP plan is r gned  and daed  by theresponribie 
ertablkhment ndivdual I 45.  Equipmentand Utensils iHazard Anaiyse and Cntical Contml Point 

-- --..-- +~(HACCP) Sptems -Ongang Requirements I 46. Sanitary Operations 
d-


1 8  Monlbnns of HACCP plan 
47. Empioyee Hygiene 

19 Venf~cabon and valdatlon of HACCP p a n  
46. Condemned Product Contrai 

20 Conectlveactlan wnt ts l  in HACCP plan 1 4 
.-

1 
21 Reassessed adequacy of the HKCPplan I Part F - Inspection Requirements 

22 Recoidr docummtlng h e  wrltben HACCP plan nanitor~rgof the 1 19 G a u e i n n e ~ t  Staff!ng !
crlt lcaicontm p n t r  d a e r  m d  l m e s  d r p e ~ f c e v e r toccurrercer 

--- -..-- ---.A -- ...... .. 

Part C .Economic l ~ o ~ s w n e n e s s  50 Daily n rpec t i o l  Coverage - I 
23 Labeling - Roduct Standards 
- i l .  Enforcement 

24 Labd~ng Npl Weights I 
25. General Labeling 

12. Humane Handllng 0 

26 Fin Pmd  StandardslBanelers (DefedslAoUPoX SklnrMvloirture) 83 Animai dent f i ca ton 0 ~ 
--. 

Part D -Sampling 1 
Generic E. coliTesting ,4 Ante Mortm n r p c t ~ o n  

-~-
027. Wntten Procedures 

-. 
28. Sarnale Calkct icniAraivss I A 

Part G - Other Regulatory OversightRequirements ~ 
0
Salmonella Performance Standards - BasicRequirernents , 

5 .  Eurcpan Ccrnrnunity Drectlver 

.-
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Counnl;: Urdgua) Est. 5 0203 (Processus only) Date ofauli t :  March 15. 2005 

There were no sigifcanr findings to :epon after considers:ion of the nature. degree and extent of all audit observarions, 
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i Dr. Farooq Ahmad ' I  S N ~ S 1 Z A L Z . T  -COCUME*TP131T 
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Place an X in the ~ u d i tResul ts  b lock t o  indicate noncomol iance with r e a u i r e m e n t s .  Use 0 if n o t  aool icable. 
Part A -sanitation Standard Operating Rocedura (SSOP) 1 Part D - Contnued wdi' 

Basic Requiements aesv't Economic Sampling RSU~S 
-

~~~ ~,-

7. Wrltten SSOP 33 Scheduled Sample I 
-- i -- 1

~p 


8. Records ao~umentng mpiementatton. 
- 34. Spies ~ e r t n g  I, 

~ 

9. S~gned and daeo SSO? by m-site or overall authanty i 35. Residue --
Sanitation Standard Operating ProcedureslSSOP) 

Part E - Other Requirements hOngo ing~u i r&en ts  ' -

10. Implementation of SSOPr, includng monitorng of implementaton. X 36 Export 
..~ 

11. Mantenance and evaluat~an of :he effectiveners of SSOPs i 37. import 0 

38. Establishment Gmmds and Pert Cantml ! 
13. D a y  words document item 10. 11 and 12above. 39. Ertabi~shment ConSwction/Maintena~ce 1 X 

Part B -Hazard Analysis and Critical Control i 40. L i ~ h t  1 
- ~ ~ ~Point (HACCP) Systems- Basic Requirements I 

~-41. Ventilation 
14. Developed md implemented a wnttm HACCPpIan 

15. Cortents of the HACCP listthe f a d  safety harardr, 42. Plumbing and Sewage i 
mtici i  conmi pont r  srltical iimrts Fracedves, mrredve adions. .-

16. Records dosumentng impbmectatian and monitoring of the 43.  Watc Supply 
~HACCP plan. I i 

44. Dressing RmmriLaiator~es I17 The HACCP pan r rgned and daed by theresponr>ble 
enabl~Shment lndlvdual 45. Equipment and Utensils 

I 

.. -.Hazard Analyss and Ciitlcal Control Point 
(hACCP) systems -0ngo~ng Requirements 46. Sanitary Operatons 

.. ... - -
' 3  v3- L-q-: ? - i C ? i  > a - ---I47. Employee Hygiene 

19 Verificdon and vafdatm of HACCP den. ! 
46. Condemned Product Cantml 
-. 

21. Rearrerredadequacy of the HPCCP pian Part F - Inspectan Requirements 

2 2  Recow3 docummtlng me written HACCP plan, mnitorirg of the 
critical convoi pln ts ,  daes md tmer d rpe i f ic  evert ocillrrercer. 1 4 9  Government S:affing 

-- ~ - . 
Part C - Economic IWolesomeness I 50. Daily inrpect!m Coverage I 

I 
2 3  Labeing - Roavct Standards .- -. 

-- 51. Enforcement 
2 4  Labdmg - Net Weghtr -7- -

52. Humane Handling 125 General Labellno I 
. -. -

53. Animal ldentifcatan 
I-.

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

-- -. -~ .. 
27 Wrltten Procedures 55. ?ast M a n m  inrpct ion i 
28 Sample Coikction/Anayrir 

2 9  Records 
.- --

Salmonella Perfamnce Standards - BasicRequirements 



C o u n v :  Uruguay Es:. = 0002 (slauh;er & processixj  .Audit dare: h l a c h  8.2005 

10.39 I n  cooler = 3: during a heal7 rain: water was obsen-ed dnppinz from the ceiling on a beef carcass. Go\enment 
officials \ w e  notified. Four carcasses were reraixd for FropL3 correcribe action by f i e  establishmect. These carcasses 

were ! a i f e  n imned  by the establishment and were released by:he govemmenr inspector. 
(9 CFR 416.2 (h)(2)& (9 CFR316.13 (b)). 

39 - I) During a h e a p  rain, water was observed dripping from the ceiling in the room u-here cooked product uas  h-ansfened to 
the plate freezers. There was no cooked product being uansferied at the time the deficiency was observed. 
(9 CFR 416.2 (b)(2)) 
2) Water u-as obsened dripping fiom a hallway ceiling of the carcass transfer area during a h e a v  rain. Although this is a 
product transit zone, no product was present at the time the deficiency was obsewed. 
(9 CFR 316.2 (b)(2)) 

51. NPSylE OF AUDITOR 

Dr. Fuooc . a m a d  
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Foreign Establishment Audit Checklist 
~ ~ ~ 

1. E S 7 ~ L S i 1 ~ 1 E U TN i h ' E . 4 h Z  L X i T C \  2 A r 2 T  C,:,-E 3 ES-;SL;S+l:E:T YC 4 VA"E 5: LSu*.7RY 

F5gsnfiso ?.%:adero Carn;s 5 .% ! h12-:h 9 .2305  OOC3 ..- i ~ p a y
C m i n o  Ca.rnic Ko 5 
Canclones 5 i rA ' I IE3F  AVO-C?(C :  6 T Y I O F L C T  

-
Place an ~ G ~ t h eAudi t  Resul ts b lock t o  indicate noncom 
Part A -Sanitation Standard Operating ~ Y e d u r e s  (SSOP) ~ u l  

Basic Requiements R=L Economic Sampling aesLL8:~ 
~ ~ ~ ~~ 

- ~..~ -- - - ~  

7. Wntten SSO? 33 Scheouled Sample I 

8. Records documentng mplementa:~ao. 
-, 

9. Signed and daed SSOP by m-r l te  or oveml authority 
-. -~.-

Sanitation Standard ODiratinu PmceduresiSSOPI - Part E -Other Requirements
Ongohg Requirements I 

10. Implementation of SSOP's. nciudng manitonng af mplernentatan. 38. Expon 

11. Maintenanceand evaluaton of the effedveners of SSOP's ! 
-- -- i 

12. Carlectve act ionwhin the SSOPr have faled to preent dliect 
p l~duc t  cordaminatim or aduteration. 38. Establishment Gmmdr and P e t  Camrol 

.. 
13 Daly m o r d r  document item 10, 11 and 12above. 1 39 Estabishment Con9nrction/Maintenance 

.... -. . 
Pan B - Hazard Analys;sand CnticalContml 40. Light 

Point (HACCP) Syaems- Basc Req~irements . . . . .  ..-.... 41. Ventilation 
14. Developed a d  mpiemented a wnttrn HACCP plan I 

--I 

15. Cortents of the HACCPiir t  the f m d  safety hazards, 42  Plumbmg and Sewage 
~cntical control pdnts, critlca ilmitr, pocedver ,  crmctive adianr. --. .- -

16. Records documenting impementation and montonng of the 43.  Water Supply 
-

HACCP pian. ~ 
-. 44. Dressing R m m r l L a ~ t o r ~ e r  

17 The HACCP pian n rgned and daed by the responsibie .-
establ~shmentlndlvduai I 45. Equipment and Utensllr 

-Hazard Analyss and Critical Control Point -+ 
(HACCP) Systems -Ongoing Requirements I 46. Sanitary Operations 

.a -. 
18. Manibting of HACCP plan. ! 47.  Employee Hygene-
19. Verification and valdaton of HACCP plan. --i... I -. 48. Condemned Product Control 

20. Carect iveacton wnttm in HACCP plan. 

21 Rezsrerred adequacy of the HACCP plan. Part F -  Inspectiin Requirements 1 
-

22. R e c o h  dacummt>ngme wnten HACCP pian, nanitarlrg of the 49. Government Staffng 
cntical c o n t w  plnts, dder  m d  t i e s  d rpeif iceverd ocarmnces. - -. 

Part C -Economic i W~oleswneness I 50 Daily l n rpec t~m Coverage 
-. 

23. Labeiing - Roouct Standards .T 
51. Eniarcement 

52. Humane Handllng 

26 Fln. Fmd Standadr!Sanelss (DefedsIAQL'Pcrk SkinrA4mlrture) 3 .  Animal ldentficatan 
~ 

Part D -Sampling 
Generic E. co1iTesting 54. Ante M o n m  Inspection 

27  Wrnfen Pmceoures 1 55. Post M o r l m  lns~ect ion 
.- .. ...... --

28 Sample Co1kc:ionlAnayris 

Part G - Other Regulatory Oversight Requitements 
29 Qecordr 

Salmonella Performance Standads - BasicRequirements 

3C. Comc:veActo-.s 
.............. .~
.. 

3: Reassesmen: 

22 W!t:en Assurance 



SO. O%er~a:lo~of ibe Es:2biish.-,ent 

C o u u ~ :Uruguay Est, r; 0003 (slaucJtsr debollugj Dare of audit: March 9. 2005 

Thex ue re  no significant fmdings to repon after consideration of the nature. degee  and exent  of all audit obsen-atiocs 
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Foreign Establishment Audit Checklist 
~- . - -~ 
1 E S T i j L S 1 1 4 3 7  I I A M E k h 3  .=A; ON 2 k l lC:73k 'E 3 ES:ABLS;I.IENT NO 4 \A'$:? 3; C S l N T i Y  

.-- ---

Place an X in the Audit ~ e s u i t s b l o c kto  indicate noncom 
-

~ 

Part A -SanitationStandard Operating Rocedures (SSOP) ~d. t  

Basic Requiements Rs.1 Economk Sampling 
~~ -... .. . -- ~. -. .--- --

7 Wntten SSOP 33. Scheduled Samole 
-- -- ..-. 

8 Records dmumentng impiemntation. 34. Specks Testing 1 .- - . - ~ ~  
9. Sgned and daed SSOP, by m - r t e  or ovelai authority 35. Rerduei ..-- ----. --
Sanitation Standard Operatinq Procedures ISST~P~ .~- Part E - Other Requirements iOngohg Requirements -. .  I 

to  Implementation d S S O P r  incudng monltor~ngof mplernentation i 36 Export 

11. Mantenance and evaluationof the effectiveness of SSOP'r 37. import i 0 . . . . -- .--
1; C3.-:: . e x ' s  r l e r  i -e  C.;S"r na.e'alr.2 .r, :-ee- 3.e:' 

38. Ertab1:rhment Giomds and P e t  Control Ii B 3 . Z '  ZJXii7 Ti.. 3' a:.lcra: 2 - -x~-
.. ... .. . .-~.. --

13. Daiy i a o i d t  document item 10. 11 and 12above.  39. Establ~shmentConstmctonlMaintenance 
. -. . -.. ...-
Part 6 - Hazard h a l y s . s a n d ~ ~ ~ t i c a l ~ o n t m ~ '  40 Llght 

! 
~ -

Point (HACCP).Systems. Basc Req~irements~.-. -. 41. Ventilation 114 Deveioped a d  mpiemented s wntte, HACCP alan ----..--.... . . --
' 5  C c l e n l r  ?I:re -iZ:P at : -c ' r ra  raw, - m a y s  42. Plumblng and Sewage-.- . c #  : e r 5  3 - r : ~c - ' a  - t r  z z e 3 J e r  - 3 . ~ : . e a s : - r  .-

. . . . .. 
16. Records documenting impkmeotatton and monitoring d the 43. W ~ I BS~pp ly  -~,! 

HACCP olan. I 
V .  Dressng RmmslLa~tar ies 

17 The WACCP pian Is rgned and dded  by the rerponsble -
estabiishmen! lndlvduai 15. Equpment and Utensils 
Hazard Ana lys~and Critical Contml Point ! ~-

(HACCP) Systems -Ongoing Requirements - -
15. Sanitary OpeiatlonrI 

18. Monilanng of M C C P  plan. 117. Employee Hygiene

t ... 
19. Verification and vaidation of HACCP plan. 

18. Condemned Pmduct Contml 

20. Cmectlve action writte, in HACCP pian. 

21 Rearsersedadequacy of the H K C P  plan. Part F - Inspection Requirements 1
I !' 

22, Reconir oacummting' h e  wtitten HACCP plan, mnitor im of the 
~r i t~ca lcan ' rOpints, dde r  md tmes d rpelf iceverd occuirercer I 

: 9  G~vemmentS:a:flng 
--~ -- -- .-. 

Part C -Economic IW~olesomeness 0 Daily lnrpectim Coverage- ~ 
23. Labellng - Roduct Standards -. ...-

1 .  Enforcement : X 
24 Labeilng - Net Weghts 1 

- .---. 
25 General Labeling 

2. Humane Handing 

25. Fin. Prod StandamriBoneles (DefedslAOUPrk SinsiMalsture) 3. Animal ldentifcationi 
Part D -Sampling I-

Generic E. coliTesting
- I. - -

27. Written Pmcedvrer 
-- I 

28 Sampie CokctoniAnaysis 
- Part G - Other Regulatoty Ovetwght Requirements

29 Recorns -
Salmonella Perfomnce Standards - BasicRequirements 

30. Corec:~veActonr 
.~-

31. Rs?rsesmen: 
-- , -

1-

32. V4rtrer .Asu:axe 



Counw:  U r u g u q  Est. Xo: 0008 Date of audit M u c h  23. 2005 

38 '5 1 T w o  receivins doors used to receive fiesh mtat had openings on both sides of rhe platforms. Bo?h doors uere 
not maixained to pre\-ent the entrance of vtrmin. 
(9 CFR 416.3@)(3)) 

W 5 1 - 1) The metal hopper used for transfer of raw meat to the cooking room has r o u a  welding and a crack in the edge of the 
hopper. (9 CFR 4 16.3(a)) 

2) The metal hopper used to receive raw meat for r inding has a crack in the hopper. 
(9 CFR416.3(a)) 



-- 

-- 

- - 

- 

-- 

-- 

,-

Place an X in the G d i t  Results block t o  indicate noncom 
-- . . -

Part A -Sanitation Standard Operating Rocedures (SSOP) 
MI! Part D -tirued iwd: 

Basic Requiements 1 ~ai't  Economic Sampling ?\~su?z- ~- ~ ~ 

7 Wnt:en SSOP 1 33 Scheduled Sample I 
.. 

8. Records docunentng mp!ementation. 34. Specer Ter tng ! --.-
9 Sgned and dded SSOP by m-r i te or aveiali authantv. 1 35. Residue l-~ 

Sanitation Standard Operating Procedures ( ~ S O P )  

Part E .Other Requirements 1Ongomg Requirements 
d 


10. Implementaton of SSOP'r, ncludng manrtcnng of impementaton 36. Export 
--A 

.. -~ -- -..- ... 
11. Maintenanceand evaluation of the effecbvenerr of SSOPr 37. ~mport i o -
12. Correctveaction when the SSOPs have faied to prevent direct 

Gromdr and P s t  Control pnduct co*aminatim oiadulerat>an. 38 E~labi~shment 
-- i 

13. O i l y  mords  document item 10. 11 and 12above. 39 Establirhment Constructon/Maintenance ! 
Part B - ttazard Analysisand CriticalContml 43 Lloht 

...Point (HACCP) Systems - Basic Requirements ! .-- 41. Ventilation 

-

14. Developed m d  impiemented a wtitten HACCP plan i 
-. 

15 Cortentr d the HACCP i i r t the f m d  safety hszardr, 42 Pumbng and Sewage 
Cnticd conm' p d n t r  cnt!el  limits, p c e d u e r ,  mrrecdve adionr. .-

16 Records documenting imosmentation and manitonno of the 43. W a t e  Supply 

HACCP plan. 
44 Dressma RmmSlLaMtOrier 

17. The HACCPplan ir  rgoed and dded by theie~ponsible - -. 
edabishmenl indivdval. 

- 45. Equipmentend Utenrls I 
Hazard Analystt and Critical Contml Point 

I(HACCP) Sys tem -Ongoing Requiremnts 
-- 45. Santaly Operat~ons I .. -, -

18. Monibnng of HACCP plan, 
47. Employee Hygiene 

19. Vetificabon and valdation of HACCP plan 
45 Condemned Product Control 

..~20. CoreCtiYe ac!on wntten ln HACCP plan. ! 

21. R e ~ s e r ~ e d a d e q u a c yd t h e  HPCCP pan. Part F - Inspectan Requirements 

22. Recanir dcccmsltng: he w t b n  HACCP plan, mnitor irg of the 
critical canto pints, dder  ard t m e r  d r p a i f c  evert ocmmicer 

48. Government Staff~ng 
-
IPart C - Economic I k%olesmeness I $0. Daiiy inrpectim Coverage 

23. Labeling - Roduct Standards -. 
$1. Enforcement ! 

24 Labdin0 - Nd Weohtr i 

25 General Labei~ng $2. Humane Handiing 
~ ~ 

26 Fln Prod Standardr/Bonelsr (Defedr/AOUPmk Sk#nrNo~sture) 1 i3 Anlmai ldentifcation i 
Part D .Sampling 

14 Ante Manem l n s p c t ~ o n  Generic E. coli Testing I 
... ~ 

27 Wntten "rocedurer 5 Post Modem l n r p c t ~ o n  i 
28. Sample Colbct!aolAnaiyss -- --

.- -
Part G - Other Regulatofy Overstght Requirements 

29 Recards 

Salmonella Perfomnce Standards - BasicRequirements 



Fage 2 a: i~ 

60 Obser;ar31 o i  the Es:absh-ne-i: 

Counuy Crqua ) .  Es:. No:  0011 (slmfEtrr debankgj Date ofmdir: March 22: 1005 

T'here were no si-g%fican: fludings ro report after consideration ofrhe nature: degree and extent ofa!l audit obsen-arions 

~~ p~ 
.- - --

~p~ ~~ 

61. N M E  OF AUDITOR 

3 r .  ? m o o  . h a d  
~ ~ ~ 
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- - - 
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u m d  Sates  :e,2a;me1: ; i A g x ~ i t u r e  
Foca Sa'e'y a n d  ir.s;ecr~n Se?;ce 

: ,-

Dr. Farooq lihmad , 

_-
Place an X in t h e  Audi t  Results block t o  indicate noncompliance with requirements.  

~ 

~ a a ' :  

33 Scheduled Sample 

34. Specer 7er:ng-
35 R e r d x  

Part E - Other Requirements 

I 36. Export 
,-

37 mport! 

38 Ertabishment Grolndr and P e t  Cantml 

39. Establishment ConrtrdctionlMantenanceL--
40 Light 

-, 

O"lSiTEAU31T O O C U M 3 T ~ ~ l T
i- - -~ 

Use 0 i f  n o t  applicable. 
- ~-.-

ed,tPart A -Sanitation Standard Operatinq ~ G e d u r e sISSOP)- Part D - ContinuedA A ., 

Basic Requiements
-

Economic Sampling 
..~~ 

7. Wrltten SSOP 

Records docurentng mplementat~on 

-9. Signed and daed SSOP. by m-r i te  or overall authority I 0 .-
ISanitation Sandard Operating Pmcedures(SS0P) I

Ongomg Requirements- ~ ~-

I
... --- i 0 

10. lmplemenratiand ~ S O P ' S ,inciud'ng mon~toringof implementation.-
11. Mantenanceand evaluation of theeffecbvenerr of SSOP'r. 

-. 
12. Comcl iveactonwhen the SSOPr have faled to prerent direct 1p l ~ d m tcartamnat lm or aduteraton. 

13. Daiy m a r d r  document i b m  10, ll and 12above 
.-

Part B - Hazard Analysis and Critical Control 
... .~ ~~

Point (HACCPj Systems- Basic Requirements --+-41. Ventlation 
14. Developed md mplernented a wnt tm  HACCP pian I .-

15. Conentr  31 the HACCPIs t the  f m d  safety hza rd r ,  42 Plumbing and Sewage 
d t c i l  conboi pon t r  cntlcai I imifr  wocedues, m m c b v e  adionr. I 

16. Recnrdr documenting impkmentation and manitonng of the 43 Wat* Suppiy -+~ I 

HACCP plan. 
- 44. Dressing RmmrlLavatarier 

17. The HACCP plan is rgned and daed by theiespanrible - .- -
estabiirhment mdivbual. i 45. Equipment and Utensils 

~ ~-Hazard Analysip and Critical Control Point i --

(HACCP) Syrtemr -Ongoing Requirements 46 Santaw Opeiatlonr 

18. Monlbnng of HACCP pian. 
47. Employee Hygene--

19. Verification and vaidation of HACCP plan 
- 48. Condemned Pmduct Control 

20. Corrective action wnt tm in HACCP plan. - -4-
-

21. Rearsesredadequacy of the HPCCP plan. ' -
Part F - Inspection Requirements I ~-

22 Reco rk  docummtlng h e  wntten HACCP plan mntor l rg  of the 49. Gove~men !Staffing
cnt icslcontol  p n t r  daea m d  tmes d spa i f i cever t  ocrumrcer ---

Part C .Economic /W~oleswneness i 50. 3aily inspect in  Caveage 
.-23 Labeing - Roeuct standards 

- 51. Enbrcement 
24 Labding N& We~qht r  - -. 

- !  52 Humane Handling
25 General Labeling I 0 

--

26 F n  Prod Standardr/BoneIpsr (DefedsIAQUPcrk Sknrmo~sture)  - !53. Animal identlftcatian 0 
-

Part D -Sampling 
Generic E. coliTestins !54 Ante Manem lnrpect~on 

-
27 Wrrtten Procedures 

.-~.o !i 5  Post Marten inrcectloni 
28 Sample Coikc!icn,Aralyrr 0 -

Part G - Other Regulatory Ovenig ht  Requirements
29. Records 0 

- ~ -
i 0Salmonella Periomnce Sandads - Basic Requirements 56 EumpaP Cornmvn~tyDrectlves 
I- .~ ~.p~ ~~ 

~ -.. - ~. ..~ - -
i.7 M n t n y  ? e v e w  i30 C ~ m ~ t l v e A ~ t o r s  0 

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

31 Reassessmen: 0 8. 
~. - -- .-

~ 

5 



Corn-: U r ~ g u a y  Est. F 0135 (processin2 only) Daze of audit: March 10; 7005 

There were no sipificant fmdings to repon after consideration of rh: nature, degree a d  e x e x  of ail audit obsewations 





C o u n m  Vrugua)- Est. * 0344 (slav&ter dehoning) Di t r  of audit Ifarch 7. 2005 

22 ' 5  1 - Toe e s t ab l i shen tk  monitoring records which document a deviation kom their critical limit for "Zero toierance" did 
not indicate whether the contaninant was feces, inxesta; or milk. Since the contaminant was not identified, the 
establishment cannot demonstrate that proper col-rective actions were taken. or namely that the cause of the deviation 
was identified and eliminated, and that measures to prevent recurrence were esrablished. (9 CFR417.5 (a); 417.8). 

Sote: The establishment records did differentiate between fecal material, insesta: and milk when a deviation was 
observed during verification activities. 

El. NAME OF AU31TOR 

Dr. F ~ ~ O O OAhmad 
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Foreign Establishment Audit Checklist 
p~ 


~ ~~p -

1 ES7AB.lSWS3T S,4l;SLNG L X h i 2 N  2 AJJT>i'E 2 ESTA3L:SihlENT NC 4 hhL?S2; CC.L\;IY 

Frrgoefics La Cabal!& C l e c l ~ ? :SA j c x g m jhiarch3'20C5 ~ 3 9 4  .. 
-p ~T o n s  Berana? Eurieguc . -- ~.~ . - - ~ ~ ~  

Salt0 5 NAISECF 4UGTOR;Sj 6 T Y E  C F A V G ' T  

- ~ -~.-
Part A -Sanitationstandard Operating RoceLres (SSOP) Ad,, Part D - Cnntnued-~ M,: 

Basic Requbxnents R ~ S U ~ I  Economic Sampling I uesu'tr 
- .. 

7. Wr~t ten~ S O P - I 33 Scheduled Sample 
-. -. . .- -

8 Records documentng mplenentatlon 34. specks - e m g  
~ 

9. Sgned and daed SSOP, by m-r i te or overall authority. ! 35, Rerdue--- - - .. 
Sanitation Standard Operating Procedures (SSOP) 

Part E -Other Requirements 
~-. -. .-

35. Expolt I 

$1. Mantenanceand evaluat~on of  theeffectiveness of SSOPr .  1 37 Import 0-- .- -- --
1 2  ComCtlveactlanwhen the SSOPr have taled to  prerent direct 

38. Establishment Gmmdr  and P s t  Control Im d m t  c m a m n a t m  or adukeration I 

13. Daiy words document l k m  10, 11 and 12above.  39. E~tab i rhment  ConnmctionIMantenance 
.~ .--

Part B - Hazard Analysis and Critical Control 40. Light 
-. .. .~ ~

Point (HACCP) Systems - Basic Requirements 
41. Ventmtion i14. Deveioped a d  implemented a wnttal HACCP plan 1 

15. Cortentr of the HACCP list the f w d  safety haards ,  
u i t i cd  c o n m  p o n t r  cn t l e l  limits, p c e d l r e r ,  mrresbve adionr. I 

42. Plumbmg and Sewage 
.- I 

-
16. Records documenting impkmentatloo and monitoring of the 43. W a t a  Supply 

HACCP plan. I 
44 Diessmg Rmms!Lavatorier 

17 The HACCPpian r sgned and daed by thererponrb ie  -
enabllshment mdwduai -- I 45. Equipmenland Utensils 

-.Hazard Anaiyss and Critical Control Pomt 
[HACCP) systems -Ongoing Requirements 46. Sanitary Operatlonr 

. .. .-. - . .. .. .. . . 
' 6  Y l l m q  ?-, iCZ"r .*"  

47 Employee Hygiene 
-- i 

19. Verification and valdatian of HACCP plan. 7 
48, Condemned Product Control 

-20. Conectiveactlon wntrrn in HACCP plan 
i - j21.  Rearrersed adequacy of the HPCCP p a n  Part F - ins+)ectwn Requirements 

... .. 
22. Recardr docummting. me written HACCP plan. nanitorim of the 1 49. Government Staffng 

criticai canmi  p in ts ,  dates ind tme r  d r p e i f , c e v e n  ocwirercer, 

Part C - Economic IYH.lolesomeness 
---750 Daily Inspectlor Coverage ! 

- -~ 23. Labeing - FmducfSiandardr 
.4-51. Enforcement 

2 4  Labding - N d  Welghtr 
-

25. Genera Labellno I 32 Humane Handng  
.~ I-. ~. 

26 F8n Prod Standa@r!Banelpir (De fed r lA3UPuk  Sk in rNo~s twe I  33. Animal dentif icaton 
~.7
Part D -Sampling 

i 

54 Ante Mol te r  lnspectlon Generic E. c o l i ~ e & q  1 
.~ -- -~ ~-

27.  Written Pmcedurer I i5 POI! ~ o l t e rnspect~on ! 
.~. 

28. Sample Caiec!ionrAr.alyrs 

Part G - Other Regulatory Oversight Requirements I 
~ 

0
Salmonella Wrfomance Standards - Basic Requirements 1 
6 Eumxan Community Drec:iver 
-- ~- ~-

7 N n t h y  ievlew 
- ~ - -

8. 
- !-.- - .. 

9 

.. 



Country: Lru_r~a). Est. S o :  0391 (slaughter dehonjc:) Date of audit: March 3. ZOO5 

There were no .ci@m.nt fmdings to report after consideration ofthe nanue, degree and extent of ail a d i t  obsen-ations. 

61. NAME OF ALlDITOR 

Dr Farooa .Ahmad 
-. - -



REPURLIC OF URUGUAY 
MINISTRY OF LIVESTOCK, AGRICL-LTURE AND FISHERIES 

GENERAL DEPARTMENT OF LIVESTOCK SE:RVlCES 

Constituyente 1476 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"l181 05 

Ms. Sally White 
DIRECTOR 
lnternational Equivalence Staff 
Office of International Affairs 

Dear Ms. White. 

Further to your letter to Dr. Lazaneo, dated 1 June 2005, ~ n v ~ t ~ n gcomments 
regard~ng the FSlS aud~t report, I want to Inform you that we do not have any 
comments and that we agree with its contents. 

Yours faithfully, 
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