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LINTRODUCTION

-
-

The audit wook place in Uruguay from November 16 througn December 22, 2002,

An opening mesting was aeld on November 16, 2002, in Monrtevideo with the Cenural
Competent Awhority (CCA). At this mesting, the auditors confirmed the objecuve and
scope of the audit, the auditors’ itinerary, and requested additional information needed 0
complete the audit of Uruguay’'s meat inspection svsiem.

The auditors were accompanied during the entire audit by representatives rom 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 10
evaluate the performance of the CCA with respect to controls over the slaughter and
processing establishments certified by the CCA as sligible o 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 I'SIS
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,
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three meat processing establishments, and one cold storage facility,
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. PROTOCOL
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This on-site audit was conductad in four parts. One part involved visits with CCA
officials 1o discuss oversight programs and practices, including enforcement activities.
The second part involved an audit of a selection of records in the Uruguay’s mspection
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 1o one government laboratory. The Division Laboratorios



Veterinarios IDILAVEY, 1 residue and micrcbiclogy laborazorr, was conducting analvses

of field sampies Tor Uruguay’ s aational residue and microoiological control program.

P:ognm effectiveness determinations of Uruguay’s nspection svsiem Zocused on dve

ki (2 ) sanitation controls. ‘nciuding the implementation and speration of
Smtaaon baancaru Operating Procaedures (SSOP) and Sanitation Performance Standards
(SPS), (2) animal disease controis, (3) slaughter, processing controls, including the
implementaton and operation oI  Hazard Analysis and Critical Conmol Point programs
and a testing program for generic Escierichia coli, (4) residue conrrols, and (3)
enforcement controls, including a testing program for Saimonella. Uruguay’s inspection
svstem was assessed by evaluating these five risk areas.

During all on-site establishment visits, the auditor evaluated the nature, extent and degres
10 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 conirols were in place 10 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-morten: inspection of carcasses and parts, the handling
and cusposal of inedible and condemned matenals sanitation of facilities and equipment,

stmg, species verification, and requirements for HACCP, SSOP, and testing for
Currently, the two equivalence determinations requested by Uruguay are:
1) The use of a different agar in the analysis of Sa/moneila samples. FSIS has

determined that Uruguay’s use of sulphamendelate for sulphapyridine is equivalent {0
FSIS’® requirements.

ii) FSIS has determined that Uruguay’s generic E. coli testing program for sheep and
goat is equivalent.

4, LEGAL BASIS FOR THE AUDIT

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

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

s The Federal Meat Inspection Regulations (9 CFR Parts 201 10 end), which include
the PR'HACCP regulations.
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No dericiencies were observed during the FSIS audit of Uruguay’s mear inspection
system conducted in February/March 2004,

All previous deficiencies reported during the January 2003 audit had been corrected

The following deficiencies were observed during the FSIS audit of Uruguay’s meat
inspection system conducted in February/ March 2005:

o Inone establishment, during a heavy rain. water was observed dripping from the
ceiling onto a beef carcass.

s In one sstablishment, during a heavy rain, water was observed dripping from the
ceiling in the room where cooked product was transferred to the plate freezers and
also from the hallway ceiling of the carcass transfer area.

» In one establishment, two recsiving doors used to recetve fresh meat had openings
on both sides of the platforms. Both doors were not maintained to prevent the
entrance of vermin.

s In one establishment, a metal hopper used for the transfer of raw meat to the
cooking room had rough welding and a crack in the edge of the hopper.

s In one establishment, a metal hopper used to receive raw meat for grinding has a
crack in the hopper.

*® In one sstablishment, the equipment and utensils were not stored in an orderly
manner to facilitate proper inspection in the fork lift room adjacent to the cooler
room hallwav.

s In one establishment, water dripping from the ceiling was observed in the boxed
meat ransfer hallway.

«* In one establishment, monitoring records which document a deviation from their
critical limit for “Zero tolerance” did not indicate whether the contaminant was
feces, ingesta, or milk. Since the contaminant was not identified, the
establishment cannot demonstrate that proper corrective actions were taken, and
that measures to prevent recurrence were established.

» In one esmablishment, plant personnel did not follow aseptic technique during
carcass sponge sampling for generic £ coli.

During this current audit of November/December 2005, it was observed that all of the
above deficiencies noted in the February/March 2005 audit had been corrected.

6. MAIN FINDINGS

6.1 Government Oversight

Uruguay’s inspection system is directed from the cenmral headquarters at Montevideo. At
the cenmal office (headguarters) there are 22 veterinarians, including the Meat Inspection
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Division (DL Director, Heads of Depariments, Area Supervisers and Iour
adminisrative smplovess.

The structure of the DIA s organized under the general direction of Livestock Services.
Under DIA, thers are fve Depariments. These are the Technical Deparument, the
Slaughrer Estaplishments Department, the Processing Establishments Deparment. the
International Trade Deparmment, and the Grading Deparunent.

6.1.1 CCA Control Svstems

Urnguayv’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 FSIS holds responsible for ensuring that FSIS regulatory
requirements are implemented 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
Departmenss, Area Supervisors and four administrative emplovees. 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 Veterinarv Laboratories
(DILAVE) and the Division for the Conwol of Animal Herds (DICOSE). The General
Director of the Livestock Services reports directly to the Minister of VIG —\_P

Under DIA, there are five Departments. These are the Technical Department, the
Slaughter Eswablishments Deparunent, the Processing Establishments Depariment, the
International Trade Department, and the Grading Department. Each department has
official staff in the certified establishments who are in charge of direct contuol of the

activites. All field personnel are supervised from the DIA office in Montevideo.

6.1.2 Ultimate Contro!l and Supervision

The process for initial establishment certfication is as follows. When any establishment
wishes to be certified by DIA as eligible to export to the United States, the first step is t©
approach the DIA for inswuctions on how to achieve compliance with the requirements.
There is a resolution issued by DIA specifving the procedure 1o approve establishments
that wish 10 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 gramted

ertification for eligibility for access to the U.S. market, and FSIS is notified of the new
certification.

Inspection documents are normally distributed o feld personnel via a “folder system.”
This svstem has been developed to ensure that the information effectively reaches its



destination and ail records are croveriv maintained. Each estapiisoment nas a special

and similar documents. Each week, persorne! om the estaplishments pick up the
contents rom the foider and sign a Zorm indicating that they nave received the
Lnformation.

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

Government emplovess 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 personmnel
are paid by the national government, including a special compensation for “full-time
availability.” -

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

All government employvees 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 emplovees. This Commission evaluates
performance ratings and concemns raised by employess.

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 o0 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 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 ISO 9000; quality manuals (handbooks)
standard ISO 10013, audit standard ISO 10011 and laboratory accreditation ISO 17025
by the Uruguayan Institute for Technical Standards (Instituto Uruguayvo de Normas
Tecnicas-Unit). All veterinarians and food inspectors (assistants) emploved by the
MGAP are full-time employess.

6.1.4 Authority and Responsibility to Enforce the Laws
MGAP has the authority and responsibility 1o enforce the applicable laws relevant 1o U.S.

certified establishments. MGAP has the authority t0 approve establishments for export 10
the United States, but also has the responsibility for withdrawing such approval when
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and eiiminate oroduct contamination aduiteration. The Area Supervisors are m-charge of
veriTving and svalvating the implementation of the oriicial guidelines and nsuUCIOLS.

6.1.3 Adequate Administrative and Tzchnical Support

During -he audit. the auditor found that the CCA has the administrative and technical
support 1o operate Uruguay’s nspection system and has the resources and ability 10
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:

s [ntemeal review reports.

s+ Supervisory visits 1o establishments that were certified to export to the United
States

s Training records for inspectors and laboratory personnel.

New laws and implementation documents such as regulations, notices, directives

and guidelines.

» Sampling and laboratory analvses for residues.

» Sanitation. slaughter and processing inspection procedures and standards.

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

» Export product inspection and control including export certificates.

o Enforcement records, including examples of recalls, seizure and control of

noncompham product, and withholding, suspending, mthdrawmg inspection

services from or delisting an establishment thar is certified to export product 1o
the United States.

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

7. ESTABLISHMENT AUDITS

The FSIS auditors visited a total of 13 establishments: Eight slaughter and processing
establishments, three procassing establishments, and two cold storage facilities. No

establishments were delisted by Uruguay. No establishments received a Notice of Intent
10 Delist (NOID).

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

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS

During laboratory audits, emphasis was placed on the application of procedures and
standards that are squivalent o U.S. requirements.



Residue lavoratory audits Zocus on sample nandling, sa

handling mpung Tragrency, tmely analvsis
deta reporung, malj:ical methodologles Tissue memriess, eGuipment Operation anc
orintouts, detection levels, recovery requency, percent recoveries, mtra—iaoorztory check
samples. and quality assurance jrwg* ms, inciuding stancards D0OKS and correciive
actions.

Microbiology laboratory audits Tocus on analvst quelifications, sample receipt. dmeiy
analvsis, analviical methodologies. analvtical 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 Reduction’HACCP requirements.

The following iaboratories were reviewed:

The DILAVE “Migual C. Rubino.” is a government microbiology laboratorv located in

Montevideo, was conducting analyvses of field samples for the presence of Salmonella
species and Lm.

The following deficiency was noted.

s A wooden cabinet/table was used to analvze microbiological samples.

govemment residues laboratory located in
_viontev ideo and was conduct*tg analjvs of ficld samples for the residues.

The following deficiencies were noted.

Rust particles were found on the squipment in the atomic absorption analysis room
and unused equipment was stored in the same room.

* A rusty table, cobwebs and stored trash were observed in the utensil washing room.
» Dust particles were found on the solvent evaporation equipment.

» Deteriorated insulation withour a cover was observed on an air conditioning unit in
the anabolic *\rppm'nmnn 700

¢ In the laboratory, open windows for air circulation were observed and some of the
light bulbs were not functioning.

o There was an accumulation of metal debris observed on the metal exhaust system
in the pesticide laboratory.

e

SANITATION CONTROLS

As stated sarlier, the FSIS auditors focus on five areas of risk to assess Uruguay’s meat

inspection sysem. The first of these risk areas that the FSIS auditors reviewed was
Sanitation Controls.

Based on the on-site audits of establishments, and sxcept 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-
contamnination, good personal hvglene practices, and good product handling, storage



sracticas, and SRMs handling orececures in thelr prereQuisite orograms. A

establishments had all sanitaticn conwois in place.

i on the attached asiabiishment review forms.
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Tn addirion. Uruguay’s inspection svstem had controls in place for water potability
records, chlorination procedures, back-siphonage prevention, separation of operations,
temperature conmol, workspace, ventilation, ante-mortem Zacilities, 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 emploved in the United States’ domestic
inspection program. The SSOP in all of the 13 establishments were found to meet the
basic FSIS regulatory requirements.

In four of the 13 establishments, the ongoing SSOP requirements were not met.

Specific deficiencies are noted on the attached establishment review forms.

In seven of 13 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
Conirols. These controls include ensuring adequate animal identfication, 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 audir.

11. SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the FSIS auditors reviewed was Slaughter/Processing
Conmrols. The controls nclude the following areas: ante-mortem inspection procedures;
ante-mortem disposition; posi-mortem inspection procedures: post-mortem disposition:
ingredients identification; conwol of restricted ingredients; formulations; processing
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The controls also include the implementation of HACCP svstems in all the required
establishments and Impiementation of a generic E. coil testing program in slaugnter
establishments.

The specific deficiencies are noted in the attached individual establishment review forms.
11.] Humane Handling and Slaughter
No deficiencies were observed in regard o humane handling and humane slaughter.

11.2 HACCP Implementation.

All establishments approved to export meat products to the United States are required o
have developed and adequately implemented a HACCP program. Each of these

programs was evaluated according to the criteria emploved in the United States’ domestic
inspection program.

The HACCP programs were reviewed during the on-site audits of 11 of the 13
establishments. Two of the 13 establishments were cold storage facilities. All 11
establishments reviewed had implemented the HACCP requirements.

ALl Ll
Specific deficiencies are noted in the attached individual establishment review forms.
11.3 Testung for Generic E. coli

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

~

g program for sheep and goat had been determined to be

Eight of the 13 sstablishments 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 all eight slaughter establishments.
11.4 Testing for Listeria monocyrogenes

One of the 13 establishments audited was producing ready-to-eat products for export 1o

the United States. In accordance with United States’ requirements, the HACCP plans in
this establishment had been reassessed to include Listeria monocyrogenes as a hazard

reasonably likelv to occur.

No deficiencies were noted.
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The Zourth of the Jve risk areas thart the FS*S ”uditors reviewed was Residue Conmais.
These controis include sample handling and Trequency, timely analysis, data reporing,
tissue matrices for analvsis, equipment oper ation and orintouts, Minimum detection

el
levels, recovery requency, percent recoveries, and corrective actlons.

The DILAVE “Migual C. Rubino™ is a government residues laboratory, located in
Montevideo.

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

The findings of the DILAVE “Migual C. Rubino”, a government residues laboratory,
were discussed in Section 8.

13. ENFORCEMENT CONTROLS

The
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h 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 slaughrer and processing establishments.
13.2 Testing for Salmonella

Uruguay has adopted the FSIS requirements for testing for Salmonella with the sxception
of the following equivalent measure:

o A different agar medium is used in the analvsis of Salmonella (substitution of
sulphamendelate for sulphapyridine).

Fight of the 13 sstablishments audited were required to meet the basic FSIS regularory
requirements for Salmonella testing and were evaluated according to the critenia
emploved in the United States’” domestic inspection program.

Testing for Salmoneila was conducted in all of the eight sstablishments.

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 sstablishments visited, monthlv supervisory

reviews of certified establishments were being performed and documented as required.



nspecuon xvsiem Controls

placs Zor ante-moriem and post-moriem nspection procedurss
d preduct and nspection sampies; disposition o cead, dving,

als; shipment security, inciuding shipment berween
establishments; and prevention of commingling of product intended Tor 2xport 10 the
United States with product intended for the domestic market.

Lastly, controls were found 10 be ‘n 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 MEETING

A closing meeting was held on December 23, 2003, in Montevideo with the CCA. At
this mesting, the primarv findings and conclusions from the audit were presented by the
auditor.

The CCA understocd and aceepted the findings.

Farooq Ahmad, DVM VM
Senior Program Auditor 'u AN
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crtical conral mints, dates and times o specific sver occurrences. I i
Part C - Economic / Whoiesaomeness 50, Daily inspectian Coverage
Z3. Laneling - Prcaust Stangares I -
31, Enforcement '
24, Lapsing - Net ‘Weights j
29y [ e 1 i
25. Generai Labeing 1 $2. Humane Hanaling :
268, Fin. Srod Standams/Baneless (Defexs/AQUPak Skins/Moisture) 33, Animal ldertification
Bart D - Sampiing i
Generic £ coli Testmg 24, Ante Mortem inspection :
27. Writien Proceaures ' 35, PostMaortem inspection w
2B. Samuoie Caollecticn/Anaiysis
25 mecoras Part G - Other Reguiatory Oversight Requirements
22. Reco ; |
. . . 38 E Community Drective !
Salmenella Performance Standamds - Basic Requirements 5. =Suropean —ommunity UTectives P9
30, Carmctive Actons 37, Manthly Review !
1. Regssessment 3
3Z. Writan Assurance 8.
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Placz an X in the Audit Resuits olock 1o inaicaie noncompliance with reguirements. Use O if not

req zpolicanle.
Part A - Sanitation Standard Cperating Procedures (SSCP) Auait Part D - Continued A
Basic Requirements Resuts conomic Sampiing | Resuis
7. “Aritten SECP 33, 3checulea Sample
2. Recoras Jocumentng implemsniation. 34, Speses Testng
5. 3igneq and daea S3CP, ny m-site ar overall authority. ‘ 25, Residue
Zanitation Standard Operaiing Procedures (SSCP f . . ) '
. P L~ { ) : Part E - Cther Requirementis i
Ongoing Requirements : ;
40, 'molementation of SSQP's, including monitaring of implementation. ! 38, Expon ,
11. Maintenance ana evaiuation of ns effectiveness of SSOP's. i 37. 1mport 0
12, Carmctive action when the $30Ps have faied to prevens direct ! 18 Zstabiis - N | |
orOcuUSt camaminatim or 2duteration. ! 38. Establishment Grounas and Best Contra |
13. Daly recorgs decument item 10, 11 and 12 apave. ‘ 18, Establishment Canstruction/Maintenance : e
Part B - Hazard Analysis and Critical Control ‘ 0. Lignt ‘
Point (HACCP) Systems - Basic Requirements k . |
- - 44, Ventilation |
14, Develeped and impiemented a written HACCP plan . : !
18, Comenis of the HACTPR list the food safety hazards, | 42, Plumping and Sewags :
iticd conrail panis, :nmzx limits, procedres, Somecive actians. ; .
18. Recards dccumenting mpementation and monitering of the ‘ 3. Water Susply ‘\
HACCF aian. |
‘ 44, Dressing Rcoms/Lavatories |
«7. The HACCF rian js sgned and eaed by the responsitie
estatlishment individual. 48, Squipment and Utensils X
Hazard Analyss and Critical Control Point ! :
{HACCP) Systems - Ongoing Requirernents | 46, Sanitary Operations PX
18. Mcniring of HACCF oian. I - ) :
‘ 47. Zmpioyee Hygiene. 1
+8. Venficatisn and vaidation of HACCP pian. :
48 Condemned Progdue: Cantrol :
B I
20. Corective action written in HACCP plan. i T
- . . i
21. Reassessed adequacy of the HACCPR plan. : Part F - Inspection Requirements '
‘ j
22 Re;arts documenting: e writen HACCF oian, maenitoring of the ; 48, Covemment Siaffing i
aritical contol moints, dates and imes o specific evem oczumences. | :
H |
Part C - Economic /! Wholesomeness “ 50, Daily Inspection Coverage ‘
|
22. Labeiing - Procduct Standards i -
\ 51, Enforcement Py
24, Lapeing - Net Weights i
P - - : 32, Humane Handiing i
28, General Labsiing i !
28, Fin. Prod Standams/Boneless (Defects/AQL/Park Skins/Moisture) ‘ 53, Animal lgentification )
Part D - Sampling ! |
Generic E. coli Testing L 24, Ante Mortem Inscection ‘
27. ‘Nritten Procedures } 55, Post Momem (nspaction |
28, Sampie Calecion/Analysis ; |
29 =ecors : Part G - Other Reguiatory Oversight Requirements |
29. Recards i
|
; . : : . 83, Surcoean Communily Drectives |
Saimonella Ferformence Standards - Basic Requirements HISPRAR L IMUNTY LTectives
0. Sorective ACTONS 37. Maeonthly Review ‘
14, Resssessment : 38
3Z. Nriten Assurance s2
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Hoies wers onserved ‘n The ceiling and the wall of the receiving area for rew product Tom an adjacent Jocm.
5 CrR 410.21D)

{11) Meat scraps had accumulated berween a metzl Trame and the Zoor.
9CER4162(h), 4164 (b), and -416.4

({if) Product residues and debris aad accumuieted in the drainage system.

drain. 9 CFR416.2 (b)

{2) The Joor in the offal freszer zoom (T-8) was broken. 9 CFR 416.2 (b) and 416.6

(1) The Yeef cubing machine had a rusty metal fams. Also, another metal frame installed on the machine made
inspecton of this equipment impossible. 5 CFR 416.3

(2) There were holes in the metal Fame of the rework zable for dented cans. 9 CFR416.3

Storage room of raw product for canning operation:

The insuiation of the fans was partially missing and deteriorated, water splash was coming out
of two fans and was falling over covered product in barrels. 9 CFR 416.4 (d)
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Placz 2n X in “he Auait Rasuits Dicck 10 indicate noncaomeliance with raguirements. Use Cif net applicacie.

Part A - 3anitation 3tandard Operating Procedures (SSCP)

Avcit PartD- antinued b Aumit
. A - .- - !
Basic Requirements Resuts Ezonomi Sampling Resuts
7. ‘Nritten SSCP 23. Secneguiec Sampie
3. Recoarus doccumening imgiementation. 34, 3peces Testing
3. 3igned and daiea SSCP, 2y mi-site or ovemll authority. 25, Residue
Sanitation Standard Cperating Procedures (SSOP} : . )
= L g (SSCP) | Part E - Other Requirements !
Ongoing Reguirements ‘ i
10, Impiementation of SSCP's, inciudng monitonng of implementation. . 38. Zxpon |
441, Maintenanca ana evaluation of ‘he effeciveness of S30F's. i 37. ‘meort | 0
|
42, Corecive actionwhen the $S0Fs have faied to prevent direct 38 Zstabli - | Beer ' |
prGUCt camamination or acuteration. ; 38, Zstablisnment Srounas and Pest Sontral \‘
13, Daily resards cecument item 10, 11 and 12 above, 38, Sstablisnment Cansinuction/Maintenancs i
Part B - Hazard Analysis and Crtical Control | 0. Lignt .
Point (HACCP) Systems - Basic Reguirements : » o :
41, Ventilation |
14, Developed and mplementea a written HACCTP plan .
158, Coments of the HACT P list the fcod safety hazards, ! 42, Plumbing and Sewage |
critica cantral odnts, Sritical limits, aocedures, corectve adions. !
18, Reccrs documenting impemamnation and monitoring of the 48, Water Surnly
HACCP pian. | \
- - 44, Dressing Roams/Lavatcries
17. The HACCP pian is sgned and daed by the responsible ‘
establishmentingivdual, i 45, ESauipment and Utensiis J
Hazard Analyss and Critical Control Point ; \
Sr s = ey , -~ . . N L. !
(HACGCP) Systems - Ongoing Requirements | 48, tary Operations |
18. Monionng of AACCP nlan. ] - ] '
47, Empiovee Hygiene |
18, Venfication ana vaidation cf HACCP nlan. |
' 48, Condemned Preduct Contral |
20, Corective action written in MACCP zian. | ;‘
21, Reassessed adequacy of the HACCP olan. ! Part F - Inspection Requirements i
i ] menting: the writen AACCP nlan, momtaring of the | 48, Government Staffina i
critical contral pein dates ana tmes o soecific svern ocourrerces ) |
Part C -Economic { Wholesomeness | £0. Daifly inspection Coverage
23. Lapeling - Proauct Standards | .
31. Enfrcement |
24. Labsing - Net 'Neignis 1 ‘
25. General Labeting 52. Humane rianaiing ‘ 0
28, Fin, Prod Stanaams/Bcneiess (Defeas/AQL/Pok Skins/Moisture) 33, Animal Identification 0
. J -
Part D - Sampling ] . ‘
. . . k! 3 H ; . |
Generic £ coli Testing | g4, Ante Mortem inscection i 4]
| .
27. ‘Written Procecures J 0 £5. Bast Marem !nspection : 0
28, Sampie Colection/Analysis i o \
25 ecors 5 Part G - Other Regulatory OversightRequirements
‘ - - I -
~ . . £8. Euroeezn Som ity Ofrect i
Salmoneila Ferformance Standards - Basic Requirements | s FREN - amUnlly orectives PV
30, Correcrive Actlens 2 7. Memthly Revisw
21, Rs=ssessment o] £z
22, Writen Assurance ‘ 0 =R

It
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|
Slace an X in the Audit Resuits biock o inciczte noncamplizncs with reguirements. Use G f nct applicanis.
Part A - Sanitation Standard Operating Procedures (SSCP) | Audit Part D - Continued st
Basic Requirements D Resuts Economic Sampling . Resuls
7. Neitten 3SCP s 32. Zcnecues Samsle
3. Reccrds documentng ‘moiementation. ) 34, Speces Testing
3, 3igned and daea SSOP, by xn-site or ovemil autherity. 0 35 Rasidue 0
Sznitation Standard Operating Procedures (SSCOP ‘ . ; !
= X P R g { ) [ Part E - Cther Requirements ;
Ongoing Reguirements : i
0. Imrplememation of SSOF's, includng manitering of implementation. (@] 38. Expont
11. Maintenance zna evaiuaticn of the effeciveness of 330P's. | e} 37. mean )
12. Corestive action wnen the SSCPs have faied to orevent direct e 28, Escagiis A d Sest Corol .
smduct coramination ar adueration. ; 38, Estaclisnment Srounas and est Lonim 2
3. Daly records document item 10, 11 and 12 acove, e} 28, Estaolishment Sensruction/Mainienance ‘3
Part B - Hazard Anaiysis and Citical Controi 40, lgm !
Point (HACCP 3ystems - Basic Requirements o
41, “enilation '
14, Develcved and ‘mplementeg 2 wrtten HACTF plan . @] !
15, Caomams of the HACCP listthe ‘ooa safkety hazares, : 42, Plumping and Sawage
ritica conve painis, sritical lmits, crocedwes, =rrecive acions. '
6. Recards 20Gumenting ‘mpementation znd menitedng of the ] 43. Water Suopy ‘
HACC? nian. ! :
44, Dressing Rooms/Lavatories i
17. The HACCP 3ian is sgned ang dated by the respensible G ‘
esaciishmen individual. i 45. Squipment and Utensils
Hazard Analyss and Critical Control Point ‘ ‘,
!
(HACCP) Systems - Ongoing Requirements i 48. Sanitary Operations !
18, Monitorng of HACC?P pian. \ !
" ; ' O 47, Smpiayee Hygiene .
8, “/erficaton and vaiaation of HACCP pian. ‘; o} 1
. 48, Cendemned Product Cantral i
20, Cormectiveaction written in HAGC P pian. e - ; 1
- . - P : |
24, Reassessed agequacy of the HACCR zian. o Part F - Inspection Requirements | i
| !
22. Records aocumenting: ‘e writen HACCP pian, moniening cf the ) 43, Governmen: Staffing ;
critical canwot mints, d@es and times o specific ever accumences. I '
Part C - Economic / Wholesomeness \ 30. Daily Inspection Caverzge :
23, Lapsing - Procust Standards .
: 51, Enforcement Ly
24, Lapaing - Net ‘Neignts ! L
- £2. Humane Handlin
25. Generai Lapeling i = g Q
28, Fin, Prod Stancams/Boneless [Defects/AQL/Pak SkinaMaisture) ; 23. Animal identification ‘ 0
Part D - Sampling i 1
. . . I g A wie LA
Generic £. coli Testing . $4. Ante Mortam Inspection | Y
27. Written Proceaures o §5. Post Mortem inspsction Ly
28, Sampie Collecton/Analysis o !
= Part G - Other Regulatory Oversight Requirements :
28, Recoras s} . !
; : : 58, Euromean Community Drectives i
Salmonella Performance Standands - Basic Requirments ® 1y wrestve )
30, Corective Actans o 7. Monthly Review !
31, Sesssessmen: e EEN
32, Writen Assurance 2 38,

20003 (54/04/2002)
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SITABLSHMET NAME AND LCCATION I AUDITZATE IUZITABLSRMENT MO, 4 HANME IF STUNTRY
Tibic Perez odriguer S.2. Dec. 15,2003 9033
Darni ans A — — T
Parzje 3enaio Z NAME CF AUDITCR(S) :
San Jcse

Dr. Far Anmad by mimm amm

Dr. raroog Aamad 1 ON-SITE AUDH 'DCCUMENT AUDIT

Slace an X in “he Audit Resuits block e ‘ndicate noncampliance with requirs

irements. Use C if not appficable.

Part A - Sanitation Standard Operating Procadures (SSOP)

Audit

Part D - Continued

Augit
Basic Requirements | Resuss Economic 3ampling . Resues
7. Written SSOP 33, Scneauisa Samole ;
3. Rececras documering mplementation. 34, 3peces Testin
3. Signeq and daied SSQP, oy m-site or avemll authonty. 38, Residue
Sanitation Standard Operating Procedures (SSCP = . :
n anaard Cperaing { ) Part E - Other Recuirements ;
Ongoing Requirements i
10. Implementation of 330P's, inciuding menitoring of impiementation. i 8. Exgen ‘
41, Maimenance and evaiuation of the effeciveness of S5CP's, j 37. impert 0
12. Carective actonwnen the SSCPs have faled to prevent direct e nm Eeramic: - o i
oduet comamination o aduteration. b 28, Estaplishment Grounds and Pest Cantrol L X
! i
13, Daly records document item 10, 1 ane 12 above. | 28, Zstanlisnment Cansruction/Maintenance I
i
Part B - Hazard Anaiysis and Citical Control i 0. Lignt |
Point (HACCF) Systems - Basic Requirements f - i
41, Ventllation X
<4, Developed 2nd implemented 3 written HACCF olan . !
|
45, Coments of the HACCP lstthe fcod safety hazarcs, 42. Plumping and Sewage i
cnticd ceonroi pants, critical imits, procedaes, comecive aciens :
1§, Records documenting implementation and monitering of the 43. ‘Warer Suppiy ‘
HACCP pian. i
7 44, Jressing Rooms/Lavatories |
17. The HACCP man is sgned and dzied by the responsible .
. D i ‘
establisnmentindiviual, | 45, Equismentand Utensiis X
Hazard Analysis and Critical Contrel Point :
{HACCP) Systems - Ongoing Requirements ‘ 48. Sanitary Operations X
18, Maenionng of HACCF pian. | - . .
‘ S T Ran 47. Zmplayes Hygiene |
<9, Verification and vaidatien of MACCP nian, i |
48. Condemned Proouct Coanirol i
| |
20. Careciiveaction written in HACCF oian. | ;
. . |
21, Reassessed adeauacy of the HACCP man. ! Part F - Inspection Requirements !
22. R;qcr;is d:cumajting: ﬁ; '.vriiten‘HACCF pian, menitoring of the 49, Bovermment Staffing }
crtical conTol points, dates and tmes o specific everr ccoumences, !
Part C - Econaomic / Whaolesomeness i 30. Daily Inspection Coverage 1
23. Lapeiing - Product Standarcs ‘
31. Enforcement .
24, Labding - Ner ‘Weignts ! !
i = . N |
- 22. Humarne Handlin
25. Generai Laoeling | ' ¢ |
26, Fin. Prod Standams/Boneless (Defects/AQL/Pork Skins/Moisture) ‘ 53, Animal ldentification
. i ! i
Part D - Sampling i ] , . "
Generic E. coli Testing i 34, Ante Mortem inspection |
27. Written Procedures i £3. Peost Martem [nspection i
28. Sample CaleciicniAnalysis ; 1
Part G - Other Regulatory Oversight Requirements .
29, Seccrds
) : . . . ) : 8¢, S.ropean Caommenity Srectives (]
Saimonella Ferformance Standards - Basic Requirements | ¥ v P
30, Sarective Acticns 57, Maoninly Raview “
34, Reassessmen: 3. 1
22. ‘Writen Assurance 8.
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Evisc
with the outer suwrface of the emplovess’ metal worl

)
%
R
a

Receiving shipping doors and other doors had open spaces that could ailow the enov of vermin o the
estaplisnment. 9 CFR416.2 (b) (3) & 216.5

w)
[e2e]

Flies were observed in the evisceradon deparmment. 9 CFR 4162 (b) (3)

(N
n
s
o)
R
s

(1) two hand wash facilities in the hailway of carcass cooler rooms had accumulations of debris and rust, and their
sozp dispensers were smpry. 9 CFR 416.2 (b), 416.4 (o) & £16.6

{2) A hand wash facility in the evisceration room was installed next 1o the wall, making thorough inspection
impossible. 9 CFR 416.3 (b), 416.4 (b) & 416.5

~a . — U S Sy 7
31, NAME 2F AUDITCR 82, AUDITOR SIGNATURE AND 3ATS \
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©ZITABLSAMETNT HAME AND LOCATION 2 AUDIT 9ATE . NG, e NAME 3F IDUNTRY
Trigorifico Sariobi (Sirsii S.A Dec. 97,2005 . 50Es Uruguag
Coronel Xaiz 2764 S NAME oF AUDITCR(® 3. SYFE 97 ALLU
Viontavideo
: — . - s .
+ Dr. Farooq Ahmad ;NUON-ZITEAUSIT ¢ DOCUMENT U0

Pizacs an X in tne Audit Resuits niock 70 indicate noncampiianca with reguirsments. Use C if not zppiicable.

Part A - Sanitaion 3tandard Operating Procadures {SSOF) P i Part D - Cantinued At
Basic Requirements Resuits Economic Sampling | Resuts
7. Written SSOF ) 21, Zcneauied Sampe :
3, Recoras documenting implementation. 34, Soecis Testing '
3. Signed ang d&ec SSCP, by om-site or overil autherity. 35, Residue
Sanitation Standard Operating Procadures (SSOP . |
- pera 9 { ) ! Part E - Cther Reguirements ]
Cngoing Requirements ! i
40, impiemenation of SSOP's, incluang monitering of implementation, [ 36, Excort |
11. Maimenancs ana evaluation af the sffectiveness of 350P's. 3 7. impon \ 0
12. Carective acton wnen the SSCPs have faied to pravent direct e . . e ) Semt O | ‘
sraduet carramination or aduterzticn. %8, Estadlisnment Hrounds and Sest Lantm P X
3. Dally receras docyment item 90, 71 and 12 abave. ] 3. Zstaclishment Construction/Maintenance |
Part B - Hazard Analysis and Ciitical Control i 40, Uignt ;
Point (HACCP) Systems - Basic Requirements ! ,, ‘
- - 41, Ventilation
<4, Daveloped and ‘mplemented g written HACCP plan. .- | ;
i
45, Contents of the HACCP list the feoa safety hazarus, ! 42. Plumbing ana Sewage !
sritica convol gants, critical fimits. yocedures. comecive acicns. . -
15. Recorgs cocurmnenting impiementation and monitoring of the : 43, Water Suppiy i
HACCR pian, i 7
; 24, Dressing Rooms/Lavatories !
“7. The HACCPR olan is sgned and dated by the responsible i !
estaplisnment indtiviual. i 45. Zauicment and Utensils Ly

Hazard Anaiyss and GCriticai Controif Peoint | :‘
(HACCP) Systems - Ongoing Reguirements | 48. Sanitary Operations | X
<8, Manionng of HACT? pian.

1 47. Empioyes Hygiene |
ey . 21 [
18, ‘Verificatan and vaidation of HACCP olan. |

-~ - |
. 48, Condemnec Froduct Controf |
20, Comective action written in HACCF mian. ! —

21. Reassessad adequacy of the HACCP pan.

1
| Part F - Inspection Requirements i
- i

5 iact ing: it ACOD o i ‘s | .
22, Rg;arus documentng: the erlEn‘hACv‘P plan, menitoring of ‘he \ 48, Gavermment Staffing
criticai conrel moints, dares and tmes I specific event cctumentes. ;

Part C - Economic / Wholesomeness
23, .apeling - Preduct Standards

<4
o

Daily inspection Caverage i

51, Enforeement }

24, lapaing - Net Weights ‘
T 32. # e Handlin !
_28. Cenerai Labeiing | = uman 9 ;
28. Fin. Pred Stancams/Boneless (Defects/AQL/ Pak SkinsMaisture) 23, Animai dentification :
|
Part D - Sampling !
Generic E. coli Testing ‘ & Ante Mortem inspsction a
27. Written Procedures | £5. PostMortem Inspection ‘\
|
28. Samole Calectisn/Analysis I :
23 Recoros 1 Part G - Other Regulatory Oversight Requirements |
) . . 35, Zumeean Community Orective .
Saimonella Performance Standards - Basic Requirments | = = Ny Jresives P
30, Cammecrve Acticns | 57, Maomly Revisw "
i1, Xeassessment B !
32, Written Assurance g |




s At

Evisceration room: “ur.n‘z -he carcass skinning operation, T was observ ‘h:t
0

comiact with I T surface of e smploves’s metal work

Dlatform.

38/21 (1) The enwance door for employees into the eswbiishment had an ooe

allow the enmy of vermin into the establishment. 9 CFR 4162

N FJ
[T I
v vy

(Z) Two dead flies were observed in the dry storags room Zor carmons.

(2) One dead Ty was observed in the window ofan offal room. 9 CFR 416.2 (5) (

(4) Dead dies were observed in the area adjacent o the bo

used for swine slaughter. The area had been closed for slaugnter

9 CFR 416.2

-
2

) (3)

)

ace at the sides and the bottom which could

¢ slaughrer svisceration -oom. In the past, this area was
but it shared common open space on the top with the

evisceration room because the walls were not built up to the ceiling. The entrance door of this room nad an open spacs
at the bortomn which could allow the entry of vermin invo the establishment. Some old equipment was stored in this

room and it was not cleaned regularly. 9 CFR416.2 (b) (3) and 416.6

4

th

The corners of several metal ways in the otfal room were cracked. 9 CFR 416.3 (a)

46/51 The Jumes used 1o wansport offal Tom the slaughter room to the offal room had no provision for thorough inspection.

9 CFR 416.4 (a) (d) and 416.6

34, NAME OF AUDITCR 82. AUDITOR SIGNATURE ANG, SATE '\ )
P i | ;
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Placz an X in the Audit Results biock w0 indicate noncompiiances with requirements. Use O if not zpriicanie

(Y

Part A - Sanitation Standard Operating Procadures (SSCP} Aucit Part D - Continued e
Basic Requirements Zesuls Economic Sampling © o Reuts
T. Nrtten 33CF 33, Screauled Sampie
3. Xecergs documentng imeoiementation, 34, Speces Testing ;
3. 3Signed anc caea SSCP, by o-site or oversll authority. 35, Residue ;
Sanitation 3tandard Cperating Procadures (SSCP) j .
= 0 -perating { ! | Part £ - Other Reguirements
Cngoing Regquirements :
10. ‘mpiementation of S8CF's, nciudng menitering of imnlemerntation, : 26, Zxport
41, Mainienance and evawuation of the effeciveness of S3CP's. i 37. impent a
12. Carective acticn wnen the SSOP's have faieq to grevent girsc: i 28, Sszsisnment Grounds and Fest Sontral
amduct samaminaticn or aduteration. I <G, =siapisnment and mest 9
13. 2adly recoras document item 10, 11 ana 12 above. i 29. Estwasiisnment Construction/Maintenance
Part 3 - Hazard Analysis and Ciitical Control 1 40. Light
L - e . |
Point {(HAECH Systems - Basic Requirsments ‘ T
- - 41, Ventlation |
14, Devejoged and impiemented a written HACCP plan . i :
18, Coments of the HACCP list the food aafety nazarcs, i 42. Plumoping ana Sewage |
critica canre pants. critical limits, xocsduwres, corecive acions.
! 2 ater Supn
‘6. Recaras decumenting impementation and manitenng af the : 43, Water Sunsiy j
HACCR nian. \ ‘
44, Drassing Rooms/Lavatories
17. The HACCP zian is sgned and dated by the responsidble f
axaplisnment individual. ‘ 45, Sauipment and Utensils [
Hazard Analysits and Critical Control Point
(HACCP) Systems - Ongoing Requirements ; 8. Sanitary Operaticns
18. Moniaring of HACZ?E oian. - )
vonmnng : 47. Emplovee Hygiene
18, Verificaton and veicaton of HACCF pian. ) - ) f
48, Condemnec Product Control !
20. Cermeciveaction written in HACTP plan.
- = 1 - - I=Ya11] - e b
21, Reassessed adeguacy of the HACCP pian. ' Part F - Inspection Requirements !
i
32, Recorss documenting: he written HAC TP olan, monitering of the 48 Gavernment Staffing !
critical conrel mints, daes and tmes of specific ever accurmences. : h i
Part C - Economic / Wholesomeness 20, Daily inspection Coverage
23, Lapeiing - Product Stancaras
21, Enforcement |
24. Lapding - N& ‘Weignis j -
- A - £2. Humane Handling |
25. Generai Laoeling i
. i
28, Fin, Frod Standards/Baneiess (Defects/AQL/Pok SkinsMoisture) ‘ 53, Animai idemification 1
|
Part D -Sampling “ |
: . s i 34, Ante Morem insnecti ,
Generic E. coli Testing & Ante Morem insgection |
27. \Written Procedures 5. Past tartem inspaciian
28. Sampe Coiection/Analysis ;
. Part G - Other Regulatory Oversight Requirements ‘
28. Records |
) . . 88, Surcoean Community Drectives )
Saimonella Perfformance Standards - Basic Requirements ’
b
30, Carective Actions 7. Maonihly Review
I1. Resssessment i@
22. ‘Nriten Assurancs ; =




Datz of zucis: Nov. 28, 2063
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NANMEAND JICATION

. 148, Sen Carlns

¢ Dr. Frooq Ahmad

4 eN-3iTEAUDIT

(=S

[ ) - -~
i FDOCUMENT AUDY

Place an X

K in the Audit Resuits

oy

slock 10 indiczte norcompiiancs with requirements. Use

O T not apglicabie.

o

Part A - Sanitation Standard Operating Procedures (SSCP)

Part 0 - Continued

g ,AUT
Basic Reguirements Resuis Economic Sampiing | Resuits
7. ‘Nritten 33C2 23. Zzcneculec Samnie
3. Reccrds documentng mpiementaiian. ; 34, Soecies Tsstng
2. Signed ana dmee SSCP, oy on-site of averail authority. i 35, Sesidue 3
Sanitation 3tandard Operating Procedures (SSCOP \ . {
. R g { ) i Part E - Cther Requirements ‘
Cngoing Requirements ‘ i
10, impiemen:ation of S30F's, incluang menitoring of implementation. i 3§, Zxpor i
‘1. Mainienance and evawstion of the effeciveness of SSCP's. I 37. impont 0
12, Coarective action when the 33C0Fs nave faieq to prevent direct ! 18, Sstani - ds and Sest O |
aroauet comamination or aduferaton. | 38. Estaciishment Grounds and Pest Cantre
[
2. Daly recorgs dacument itern 10, 11 and 12 above. : 38, Esiaplishment Construction/Maintenance
Part B - Hazard Analysis and Citical Controi : 4G Lignt
Paint (HACCP) Systems - Basic Requiremenis | —
41, Ventilaticn |
14, Deveioped and impiemented 3 written HACCSP pian . i ‘
45, Coments of the HACCR list the foed safety hazards, 42, Plumbing and Sewage :
critica contral zdnts. srtical limits, pacecres, =amecive axions, !
16. Records documentng impemematicn and menitaring of the ! 43, Water Supply
HACCP nian. 1
— } 44, Dressing Roams/Lavatories
17. The SACCP nian is signed and daed by the respensibie i -
estaplisnment indivduai. 1 45, Squisment and Utensils :
Hazard Analysis and Critical Control Peint | ;
(HACCP) Systems - Ongoing Requirements | 48, Sanitary Operations \
18, Meniwnng of HACTP pian. | . |
’ ¢ P 47. Emplayee Hygiene !
8. Verfficaton and vaidation of HACCFP zian. ‘
48, Candemned Procduct Contral !
20, Carective action written in HACC? plan, i ;
i
21, Reassesseq aceauacy of the HACCP pian. | Part F - inspection Requirements !
22, Recorms documenting: Dre written HACT P plan, manitonng aof the 3 48, Government 3taffing
critical cantol points, dares and times o specific evert sccurremces.
Part C - Economic / Wholesomeness i 30, Dally Inspectin Soverage
23. _abeiing - Produc: Standards i
L §1. Enforcement
24, Labeing - Nex Weignis ‘
- gz, Humane Handling
28, Ganeral Lapeling | “ ting 0
28. 7in. “rod Standaris/Boneless (Defecs/AQU/Pak Skins/Maoisture) 33, Animai 'dentfication ‘ 0
| |
5 |
Part D - Sampling i 4
: . ° i 4. Ante Monem inspect! ‘
Generic E. coii Testing | $4. Ante Martem Inseectian !
!
27. Written Proceaures (o] 835, Post Morem (nspectian )
i
28. Sampie CoikctionAnaysis 0 .
N Part G - Other Reguiatory Oversight Requirements |
28, Records e ‘
|
- ; . ; . £8. Zurcmean Community Diectives 8]
Saimoneila Pedformance Standards - Basic Requirements ° e
30 Carreciive Actiens ‘ @] 7. Miantnly Review
3%, Reassessment o) 2.
2. Writsn Assuramcs P Q 35
F3IS- £000-3 (04/£4/20CZ2)
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JSHIENT NAME AND LCCATICN

2 AUDIT DATE

) ABLEHMENT NC. 4 NAME ZF SCTUNTRY
Maradero Soiis (Erzinai S.AL) | Ds2. 01,2005 150 Truguay
o e ~ 2 -
Route 8. L. 87,200 75 VAME OF AUGITCR(S) T5. TYPZOF AUDIT
Lavalle: ! ,
- Dr Farocoq Ahmad ‘ X ON-SITEAUDIT | | DOCUMENT AUDIT
Siacs 3n X in the Audit Resuits biock o indicate noncompiiance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) | Aut ) Part D - Continued Pt
Basic Reguirements | Resus Economic Sampling | Resuts
7. Written 3SCP [ 33. 3cheauiea Samoie \
g8 Records qocumentng impiementation. 34. Specis Testing |
a, Signed and dated SSOP, by m-site or avemil authority. ‘\ 15, Residue 1
Sanitation Standard Operating Procedures (SSOP i . . i
| Uperating { ) ! Part E - Other Requirements i
Ongoing Regquirements | |
10. 'mplementation of SSOP's, includng monitoring of implementatian. 1 36. Export “i
<1. Maimenance and svaluation of the sffeciveness of SSCP's. l 37. Import i 0
12. Corective action when the SSOFs have faled to prevent direct i X 38 Estaglis . } Sest O ‘
product comamination or adukeration. b 8. Estanlisnment Grownds ana Pest Cantrol |
13. Daly records document item 40, 11 and 12 above. % 39. Establishment Construction/Maintenance l X
\
Part B - Hazard Analysis and Ciitical Control | 40, Light ’
Boint (HACCP) Systems - Basic Requirements ’ ,, :
T 41, Ventilation '
4. Developed =nd impiementea a written HACCP plan . i i
45, Coments of the HACCP list the food safety hazards, I 42, Plymbing and Sewage '
critical conrel pants. critical limits, croceduwres, correcive actions. | ‘
8. Records documenting impementation and monitaring of the i 43. Water Suoply !
HACCTP plan. 1 .
; 44, Dressing Rooms/Lavatories E
17. The HACCP nian is sgned and dated by the responsibie ‘ i
establisnment indivdual. | 45, Equipment and Utensils ‘
Hazard Analysis and Critical Gontrol Point ‘
(HACCP) Systems - Ongoing Requirements ‘ 46. Sanitary Operatians P X
18, Monio of HACCP plan. i
enienng P E 47, Employse Hygiene ]I
18, Verification and vaidation of HACCP plan. | :
! 48, Condemned Product Cantrol !
20. Corective action written in HACCP plan. !l X
21. Reassessed adequacy of the HACCP plan. ‘ Part F - Inspection Requirements d
22, Recores documenting: the written HACCP plan, monitering of the | X 48. Gavemmen:t Staffing i
critical cantral points, dates and tmes & specific event occumences. l . '
Part C - Economic / Wholesomeness { 50. Daily Inspection Coverage |
’ |
23, Labeiing - Product Standards l -
| 51. Enforcement ‘ ¥
24, Lapeing - Net Weights } |
25, General Labeiing | §2. Humane Handling ) !
26. Fin. Prod Standars/Boneless (Defeas/AQL/Pax Skins/Maisture) ( £3. Animal ldentification \l
i
Part D - Sampling ! \
Generic E. coli Testing - 54. Ante Martem Inspaction \
27. Written Procedures | 55. Past Mortem Inspecticn i
28. Sample Coliection/Analysis | !
- ) . Part G - Other Regulatory Oversight Requirements
28. Records ! l
| - ; 5
; : o §5. European C nity Drect '
Salmonella Performance Standards - Basic Requirements 8. Surapean Community Jtectives

. Corective Actions

o
=~

Manthly Review

. Baassessment

o
0w

. Writen Assurance

w
W

-n

3l

S- 3000-3 (04/04/2002)
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Counmy UToguEl 3= Data olaudin Dec. 51, 2002
12751 Ewvisceraton room: During the carcass sidnning operation, exposed 10ck Joints were coming
COMTACT Wil The oulsice Of an smploves’s metal niatorm. 3 CIR 416.15ang 416,17
20/51  The zzcord produced “or corrective actions and preventive measures, in the svent of a deviation Tam the crizical Hmit
for CCP 1 zero tolerancs for ingesta, fecal marerial :nd mitk), did not diFerantiate Yerwesn mgasta and Zecal material
9 CFR417.3 (a) and 417.3
22/21 The HACCP? pre-shipment document review records were initialed instead of signed by the person who complete
' them. 9CFR 417.3(c)and417.8
39/21 1) In the shipping area, there were muitiple 1oles in the floor. % CFR 416.2 () (3)
2) The overhead structure in the vacuum nacking room had rust on its metal Tame. 9 CFR416.2 (b)
46/51 Thers was 2 dbuildup of product residue on the ourer surface of the metal Fame of the hand wash facility adjacsntto a
wall in the vacuum package room. 9 CFR 416.4 {b)
51, NAME OF AUDITCR 52. AUDITOR SIGNATURE AfD ATE /7]

1

- s mad [ \7/ W ( ! .

LT, T Ardod Anma — ] — !
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Foreign Estabiisnment Audit Checldist

ANZ JICATICN

|- L e eagm e ey

Dr.

-

arood Anmad

scs an X in the Audit Results Diocx ¢ ingicate noncomoliance witn "eguirements. Use 01 net agoiicable.

Part A - Sanitadon Standard Operating Procadures {SSOP)

Basic Reguirements

Part D - Continued
Ezonomic Sampling

Scneduied 3ampie

w

Recaras doscumenting impiemenzation.

Sceces Testing

w

Signes and dameq SSCF, by m-site or averll autherity.

Sanitation Standard Operating Procadures (SSOP)
Ongoing Requirements

Part E - Cther Requirements

implementation of 33CP's, including manitoring of impiementaticn.

Maintenance and evaiuatien of the effeciveness of SSOP's.

Carective action when the 3807 s nave faied ‘o prevent direct
precuct sarmamination or adukeration,

Estaplisnment Grownds and Pest Contro

Daly records document igm 10, 11 ang “2 above.

Zstablishment Censtruction/Maintenance

art B - Hazard Analysis and Citical Control
Point (HACCP) Systems - Sasic Reguirements

_1gnt

Teveioced and implemented 2 written HACCP pian .

. Ventilation

Caorments of the HACCP st the jocd safety hazaros,
ritical conmol pdnts, zritical limits, orocedures, coecive aciicns.

. Plumbing and Sewage

Records documerming impkementation and monitaring of the
HACZCPR nlan.

(LY TS 2
Water Sunnly

¥

The HACCP nian is signed ana dzed by ihe resocansible
establishment individual.

. Jressing Rooms/Lavatonas

Hazard Analyss and Critical Controi Point
{(HACCP} Systems - Ongoing Requirements

. Eauipmentand Utensiis

Menioring of HACTR zian.

verification and valdation sf HACZP olan.

zmrloyee Mygiene

Comrective action written in HACC? pian.

Condemned Product Cantral

Reassessed adequacy of the HACCP sian.

=2

2. Recorss decumenting: fie writien SACC R nian, monitaring of the
criticai santal !XJH'[IS aates and tmes I soecific evert occumerces.

Part F - inspection Reaguirements

N
[6)

Part C -Economic / Whoiesomeness

Labeing - Proauct Stangaros

Daily inspectin Caverags

_abding - Net ‘NVeights

Enforcement

General Lapeiing

Humane Hangdling

25, Fin, Prod Standards/Boneiess (Defects/AQU/Prk Skins/Maisture)

Part D - Sampling
Generic E. coli Testing

. Animal ldentificaticn

24. Ame Mortem Inspsction

VWritten Proceaures

Sampie Colecticn/Analysis

Fost Mortem [nspection

=ecaras

Saimoneila Performance Standamds - Basic Requirements

Part G - Other Reguiatory Oversight Requirements

4]

i)

mn
(=
a3

sean Sommunity Drectives

3

crrective Actians

w

Menthiy Review

-

Rezssessment

OO
o
n

[

YWriten Assurarcs

O
o

>

W
wn

- 5000-3 [ 34/04/2052)
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3. Chzzreicn ol ne T:Enisnment
SUnTT CTIgUEY Zsn 20128 Processimz oy Dere 5T eudin Nov. 2¢, 20063
Thers wers 10 significant “ndings ¢ repor afier consideration of the nature, degres and exzent of all zudir observations.




SITIELSHMET NAMIAND LI0ATION

Coroporacion rrizorifica el Uraguay Nov. 22,2068 3173

Corzisz) IUNAME OF ALDITZRE g

Cortrisa Avs. Xm. 22,300 ‘ o

Caneiones Dr. Farooc Ahmad ‘ onemTEauCIm I DOCUMENT AUDiT
Ve

Placs zn X in the Audit Results block o indicaie noncomeoliance with requirements. Use C if not apolicanie.

Part A - Sanitaton Standard Opersting Procadures (SSOF) Ausit Part D- Contnued | Augt
Basic Requirements ! Results Economic Sampiing ; Resuts
7. Nritten SSOP S 33, 3cnesduied Samze
2. Records dscumentng implementatian. 0 34, Soecas Testng !
3. Signed and cmed SSOP, ty m-site or avemll autharity. RG] 15, Residus L0
Sanitation Standard Operatin ocedu SSOP . 1
anita ° =P ng Pr res (SSOF) | Part E - Cther Requirements ‘
Ongoing Requirements ‘
. impiementation of 330P's, inciuding menitaring of impiementation. ' 8. =xpon
. Maintenance and evaiuation cf the effeciveness of S3CP's, s} 37. import 'y
. Corective action when the SSOF's have faied to prevent airect L0 38, Estabiisnment 2rounds and Pest Gantrol : —
swduct samamination or aduteration. 3 <8 Eswagisament 2 e X
. Jdly resords document item 40, 11 and 12 zbove. 1 0 38, EZstapiisnment Canstruction/Maintenance )
Pant B - Hazard Analysis and Ciitical Controi 40. Lignt
Paint (HACCP Systems - Basic Requirements \ ‘
<A j ki & - - 41, Ventilation
“4, Deveioped and impemented a written HACCP plan . Lo
+8, Coments of the HACCP list the foma safety hazaras, | o 42, Plumbing and Sewage
criticd conrol pdnts, critical limits. procedwes, comecive acions, '
. Records dosumenting impementation and monitosing of the “ 0 43. Warer Supmiy ;
HACCP plan. : ]
: 44, Dressing Rcoms/Lavataries
7. The HACCP sian is sgned and caed by the resoonsible e
establisnment indiviiual, | 45. Eaquipmentana Utensils ‘
Hazard Analysis and Gritical Controi Point |
(HACCP) Systers - Ongoing Requirements 1 45, Sanitary Cperations 1
8. Moniton f HACCP pian. ' ;
nimnng @ CeF a i 0 47, Zmployee Hygiene
*@, Verification and vaiqatian of HACTP pian. ! 0 ‘ l
. 48, Candemned Product Sontrat
20. Comective action witten in HACCP pian. i ]
21, Reassesseq adequacy of the SACCP pian, o Part F - Inspection Requirements i
[
- I
22, Recorss decumenting: e written HACCTP alan, menitoring of the ‘ e} 49, Government Staffing !
critical conwal points, dates ang tmes o specific evert occurremes ! 1
. |
Part C - Economic / Wholesomeness § 50. Daily Inspection Caverage |
23. _abeiing - Procduct Standards :
: 51, Enforcement | x
4, Lapeing - Net Weights ' ‘
- §2. Humane Handlin |
25, General Lapeling : E '
|
28, Tin. Pred Standams/Boneless (Cefects/AQL/Pork Skins/Maoisture) . Animai ldentificatien
Part D - Sampling . .
Generic £. coii Testing ! - Ante Morem Inspection
27. ‘ritten Procedures I 0 . Post Monem Insoection
28 3ample Collection/Analysis e
Part G - Other Regulatory Oversight Requirements
28, Rezcoros 0 ’
. . . 53, Surcoean Community Diectives 0
Salmonella Performance Standards - Basic Requirements ° ’
30, Carmetive Actians I O 5T. Monthly Review
2. Remssessment 2 EEN
32, Wrkien Assurancs o EER

F SIS 2000-3 [04/04/2002)
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r22zer/Coid storegs ¢ Nov. 22,2003

momn 1t atT e

5821 1) Allthe -a:e'v_ng BJalh other
the sstablis! 3)

docrs had open spaces Wiat coulc allow the snmy of vermin into

£3
~t
D
'
;‘J
i
o
an
12
o B
g

) Ouside premises: Metal and wood pieces were stored on the ground next to the maintenance room, which
preciuded thorough inspection by Govermment program smpiovess

9 CFR416.2 (2)




Forsign Establishment Audit Checkiist

 JICATICN

Camino Meiiida 20270 )
“onztevidec 1

Dr. Faroog Amad 4 X onamzaun

TEAUDIT © DOCUMENT ALCIT

N [N

Place an X in zhe Audit Resuits Diock to ndicate noncempiiancs with reguirements. Use O if net apolicable

Part A - Sanitadon Standard Operating Procedures (ESOP) Audit Part D - Continued Dt
. . . - . . |
Basic Requirements Results Economic Sampling | Resuits
7. Nritten 3SCF 32, Scneduied 3ampe :
3. Reccrds dacumenting ‘moiermentatien. ; 34, Speces Testing [
3. Signed and daec S3QP, by m-site or averail authority. | 15, Residue \
<
Sanitation Standard Operating Procedures (SSOP - . i
= P s { ) Fart £ - Gther Requirements ‘
Cngoing Requirements
10. 'mpiementation of 3S8CP's, inciuding menitering of impiementation. i 28, Zxpont :
<1, Maintenance and evaiuation of the sffeciveness of SSCP's. ! 37, mpont [}
“2. Cormctive acticn when the SECPs have {aied to prevent direct e 18 Estatli : Aroue oA i
procuct cantamination ar aduteration. D + =staplisnment Srownds and FST Lo
12. Daily resards document iem 10, 11 and 12anove. ‘ 38, Estabiistmem Constructicn/Mainienance 3
Part B - Hazard Analysis and Cr.t:c-—{ Control i 40. Liant ]
Point (HACCP) Systems - Basic Requiremenis e i
41, Ventiiation
*4, Developed and imoiemented a written HACCP pian . I I
18, Coments of the HAC”" list the fcod safety nazards, ‘ 42. Plumbing and Sewage ‘
critica control pdms. critical limits. pocedwres, correcive actiens, :
16. Recorzs documening impementation and menitering of the | ) 43, Water Suopiy
HACCP nlan. ' ‘
44, Dressing Rooms/Lavatories i
47. The HACCP pian ‘s sgned and daed by ‘he responsible |
estaplisnment individual, i 4§, Zauipment and Utensils ix
Hazard Analyss and Critical Control Point ! ?
(HACCP) Systems - Ongoing Requirements } 4§, Sanitary Coerations 1
18. Manitoring of HACC? glan. | . = ’ |
47. Empioyee Hygiene :
18, Verificaton and vaidaticn of HACCP zian. ' ‘
48, Candemned Procduct Santral
|
20. Corective action written in HACCP pian, ; -
! i
21, Resssessed adequacy of ‘he MACCP plan. i Part F - Inspection Reguirements
e Rec.:‘ dccumaqting: e writtan AACCP nlan, menitoring of the I 29, Government Stafing |
crtical conwel mints, gates and imes o specific evem scoumences. :
Part C - Economic / Wholesomeness ; 0. Daily Inspection Coverage \
23, Labeling - Produst Standares \
£1. Enforcement 'S
24, Lapsing - Nex Weights | : .
- §2. Humane Hanadli ;
25, General Labeiing O 2 nd |
28, Fin. Srce Stancams/Boneless (Cefeas/AQL/Pax SkinsiMoisture) ! 53. Animal ldentification !
i
Part D - Sampiing | |
= PRl g 24
Generic £ cofi Testing : 4. Ante Mortem inscection
- s v o
27, Writien Procedures ! 5. Pest Morem insgacticn ‘
28. 3ampie Ccliection/Analysis
22 mecords : Part G - Other Regulatory Oversight Requirements
. . - : ; . g8, Zuro Cammunity Drecti |
Salmoneila Performance Standards - Basic Requirements 8. Zurosean Community DTectives 0
v ey = i
30, Comeciive Acticns 27, Maonthiy Review |
21, Remggessment EES |
22 As3UrEnce ES |

~sie 2eMm A A PN
~318- 2C0C-3 (04/24/2002)



T2 3000200440000 2230
27, Zozervation of s Saacisnment
Coummyy T Cate of zudiv Nov, 20,2003
1231 1) During the carcess skinning operation, sxpased hock joinrs wers coming m conrtact with the ourer surface of an
empioves’s metal work piatform. 9 CFR 416,12 and 416.17
2) In the sviscerarion room, most of the hanging metal hooks used at the carcass moving rail were coming ‘n comact
with the carcasses, resuiting in cross contaminarion. 9 CIFR 416,15 and 416.17
45 In the evisceration room, during the head wash operatcon, much warer was splashing out of the head washing cabiner,
resulting in a high potential for contamination of carcasses Dung on e nearby carcass moving rail. 9 CFR 416.3 (a)
= ALDITCR s2. AUCITOR SIGNATUREANC 2ATE ()

FAMIE AC
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Estghiishment Audit Checklist

NAMEAND

)

= MEN Z. SAT T NG “
Trigorfice _o2labelleca Cledinor 3.4 Tae 1203 3354 Toleuav
< 5 NAME IF 2JDITCR(E) 3 TVEE AT
Dr. Faroog Ahmad 0K oNemTEAUSIT | T aocumEnT auniT
Placa an X in the Audit Resuits olock o indicats noncompliancs with reguirasments,

Use O if nct anplicabie.

Part A - 3anitaion Standard Cperating Procadures (SSCF) At Part D - Continued Lot
Basic Requirements Resuis Economic 3ampiing ; Resuts
7. ‘Written 32CF 33, 3cneauled Samnple
3, Reccrds cocumentng ‘mpiementation. 24, Specks Testing
3. Signed ana czec 3Z0F, v m-site or ovesll autharty. ‘ 38, Residue ‘
Sanitation Standard Operating Procedures (SSOP - . :
@ | Lperaung ' ) Part E - Cther Requirements i
Ongoing Requirements |
0. Impemenation of S30P's, inclugng menitenng of imolementaticn. 36. Zxport ‘
“1, Maintenance and evawation of the sffeciveness of 350P'3. 37. impert )
12. Cereciive action when the S3CPs nave faied ‘o crevent direct 28 Csan Grounds ana Sest Sanel ;
preduct somamingtion ar aduteration, <8, =stablisnment LSrGunds ang =est -anto I
13. Ddly reccros document iiem 10, 11 and 12 zbove. 28, Zstaclishment Consruction/Maintenance !
Part B - Hazard Analysis and Ciitical Control 40. Lignt ‘
Paint (HACCH Sysiems - Basic Requirements ; T ;
. 41, Ventilation |
14, Develcoed and implemented a written HACCP nian.
458, Coments of the HACCTPR list the food safety hazaras, 42, Plumbing and Sewage i
amtica conrol pants, criticai limits, rocedwes, @mecive acticns, ——
‘5, Records decumenting impkementaticn and manitonng of the 43. Water Sunply
HACCZF olan, |
T 44, Dressing Reoms/Lavatories !
17, The HACCZP alan is signed and dated by the responsibie ‘
estabiisnment incivdual. i 45 Equipmentand tensils
Hazard Analyss and Critical Control Point |
(HACGCP) Systems - Ongoing Requirements 5 48, Sanitary Operations i
18, Monitsring of HACCF pian. . |
g °F 47, Smeioyes Hygiene '
T |
19, Yerficatan and vaidaticn of HACT? pan. | ] ]
. 48, Concemned Product Cantroi :
20. Carective action written in HACCF plan, ‘ ~ ‘
21. Reassesses aqegquacy of the RACCP plan. ! Part F - Inspection Requirements i
22. Recoarcs cecumenting: he written HACCR plan, monitaring of the | 45, Government Staffing
critical cantol mints, cates ana tines o specific ever occumences.
Part C - Economic / Wholesomeness I 30. Daily inspection Coverage I
23. Lapeling - Proguct Standards | -
| £1. Enforcement !
24, Lapsing - Nex ‘Weights ‘ ‘
r ; : i 32, Humane Hancling ;
25, 3eneral Laoeling : |
N . | ¥
28, Fin, Brod Standams/Bonsiess ‘Defects/AQL/Pak SkinsMaisture) ; 33, Animal dentification |
Part D -Sampling ~ : i
; : : ! 4. A ! i
Generic E. coli Testing I 4. Ante Martem [nspection |
27, Written Procedures f 33. Post Mcnem inspestion
28. Sampie Coiecion/Analysis ' L
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