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Dear Dr. Lazaneo: 

The Food Safety and Inspection Service (FSIS) conducted an on-site audit of the Uruguay meat 
inspection system November 16 to December 23, 2005. Enclosed is a copy of the final report. 

If you have any questions regarding the FSIS audit or need additional information, please contact 
me at telephone number (202) 720-378 1 ,  facsimile number (202) 690-4040, or e-mail address: 
sally.white@fsis.usda.p. 
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Office of International Affairs 
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Tne auditors were accompanied during -;he mtire audit by re?resentatives from the CCA. 
the 4finisn7i of Livestock, .Iriculture and Fisheries, 

2. CEJECTNE OF THEL4.LDIT 

This audit was a routine annual audit with thee objectives. The first objective was to 
evaiua~eh e  performance of the CCA wirh respect :o controls over the <laughter and 
processing es~abiishments cerriiied by the CCA as =!igible to expon meat products to the 
Lnired States. The second objecrive was to assess the status of correcdve actions taken 
as a result of deficiencies idenrified in k e  FSIS January 2003 audit of Urilguay*s meat 
inspection system. The third objeclive was w vsr$v 'ih2 Lni~leii1i^n~ation~fi x : 5 r  FSIS 
regulatory requiremenrs regarding non-ambulatory disabled cartle and Specified Risk 
Materials (SRM) in cattle. 

In pursuit of h e  objectives. the following sites yrere visited: the headquarters of the CCX. 
one government office at the establishment let-el. two laboratories performing malyrical 
testing on United States-desrined product. seven slaughter and processing esrablishrnents. 
t h e e  iiieat p o c e s s i ~ g  ~stab!is~~ez?t-$:  md one cold storage facillity. 

, Competent - l u r h o r i ~Visits I I 1
I 

Comments 
I 

1 

I Laboratories i -7 I II 

Meat Slaughter and processing Esrablishments ! 8 1 ~ 
I 

I blear. Processing Establishmenrs 1 3 I 

: C old Storage Facilities 

3. PROTOCOL 

This on-site audit was c3nducted Ln four parts. One part involved visits wirh CCA 
oZicials to discuss oversight p r o g m s  and pracrices. including enforcement activities. 
The second part involved an audit of a selection of records in kte L-runuay's inspec:ion-
headquartes and one government office ar rhe es:ablisbment level. The thud part 
involved on-site visits to 11 2s:ablishmenrs: seven slaughter and processing 
establishments. ~ h e e  processing estabiisments, and one cold storage facility. The fouch 
.sminvolved a visit :o one governmeat hboratory. Sne Division Laboratorios 



1 

? : o g ~ q  :?%c;h-eness 3csmharions ~iL~~gm:-'j hspsc:lon
clreas of.-,- , - .  (I) ssnirarion :onrrsls. kcnclu~ing :he hpmpiementation ma ~perarion3f 

on 5ve fccnss6j;en 5:. 

Ssiraiion Stancard 0pe:ating P:oceduecres I SSOP) md Sdrniraccn ?cfcrinance STmdards 
SPS). (2 )animal disease controis. i 2'1 siaugkner processing isntrois. including the 

im~lenentation oapxilrion of EazaraAnaiysis and CCricai C onuol Point programs 
md a resrlng program for generic Escjzerdzia coii. (A) residue controls. uld iS) 
enforczn;enr ;onrrols. inchciing s:esrmg program for Saimoiulla. Urupay's inspec:ion 
system was assessed by svaluating ihese five risk ueas. 

Duringall on-site establishment visits. the auditor evaluated the nature. svtent and degree 
ro which findings impacted on food saferj and public health. The auditor also assessed 
how inspecdon services are carried out by L-ruguay and determined if establishment and 
inspecrion system controls were in place TO ensure h e  p r o d d o n  of meat producxs that 
are safe, unadulterated and properly labeled. 

44tthe opemg meexkg fhe au&ror explained b a t  Ur-igxty's ;near hspc:$or, systez 
would be audired against two standards: (1) FSIS regulatory requirements and (2) any 
equivalence dererminarions made for ilmguay. FSIS requiremems include. among other 

11~s.daily bspecrion ~II+ki-- all cenified establishments. rnonrhiy supemiso~jvisits to 

ceniiled establishments. humane handling and slaughre: of animds. ante-mortem 
insjection ofanimals and post-mortem inspecrion of carcasses and pans. the handling 
and disposal of inedible and condemned materials. sanitation of facdiries and equipmenr. 
residue tesrig, species ?rer?ficadon. md ndreauiremenrs for HACCP. SSOP,and tesring for 

-generic E. coli and Salmonella. 

Currently, the two equivalence derexminations requested by Uruguay are: 

ij The use of a different agar in the analysis of Salmoneila samples. FSiS has 
determined that Cruguay's use of sdpnamendeiate for suiphapyriaine is equivalem to 
FSIS' requirements. 
iij FSIS has determined that Uruguay's generic E, coii testing program for sheep and 
goat is equivalent. 

4.LEGAL BASIS FOR T'HE 1XIT 

The audit was undertaken under the specific provisions of United Stares laws and 
regulations? in pwicdar :  

The Federal Mear Inspecrion Regulations i9 CFR Parts 301 ro end)?w h i c h  include 
the PIX HACCP regularions. 



The f o l l o d g  deficiencies were obser~ed  during the FSIS audit of Uruguay--'s inex 
inspection sysem conducted in February Mach 2005 : 

a In one establishment. during a heavy rain. water %as observed dripping kom the 
ceiling onro a beef carcass. 
In one srablishment. during a heavy rain. water was observed dripping from the 
ceiiing in ihe room where cooked product was transferred to the slate freezers and 
also from the hallway ceiling of h e  carcass transfer area. 
In one estibiishment. two receiving doors ased ro receive fresh meat had openings 
on both sides of-he platform. Boi l  doors were not maintained ro prevent rhe 
enrance of vermin. 

* In one estabiishment, a metal hopper used for the transfer of raw meat to the 
cooking room had rough welding and a crack in the edge oi the hopper. 
In one estabiishment. a inetal hopper ilsed to receive raw meat for kginding bas a 
crack in the hopper. 
In one establishment. the equipmenr and utensils were nor stored in an orderly 
manner to Eacilitate proper inspection in the fork lift room adjacent ro the cooler 
room hallway. 
In one tstablishment. water dripping from the ceiiing was observed in the boxcd 
meat ~ a n s  fer hallway. 
In one establishment, moniroring records which document a deviation from their 
critical h i t  for "Zero rolerance" aid not indicate whether the contaminant was 
fzces. ingesra, or dk, Since the c o n t m i a ~  was 201 idemified. tbs 
esrablishmenr cannot demonstrate that proper corrective actions were taken. and 
that measures to prevent recurrence were established. 
In one establishment. plant personnel did not follow asepric technique during 
carcass sponge sampling for generic E coii. 

During this c.arent audit off ovembe:Decernber 2005; it was observed h a t  ail of h e  
above deficiencies noted in rhs February/~farch 2005 audit had been corrected. 

Uruguay's inspecion system is direc~ed fiom *e cenrrd headquarters ar Montevideo. At 
rhe cenu-al ofict 'hsadquarr::~) :\ere are 31 ve:erharians. -including rht >fear Inspeaion 
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6.1.:CCX Control Systems 

Lrugua!-.s Central Competeat Authority (CCA). is ihe ?ifinistryof Livestock. Agricuirure 
and Fisheries (MGI2).  rruguay's ins~ection s y s e n  is directed fiom the c e n ~ a l  
hendqumers at Monrevideo. and -here are no local. dismct or regional levels. T h s  is the 
level of governmem thai FSIS holds respensibie for ensuring that FSIS r e p l a t o y  
requirements are implemented and enforced. Tne 41G22, uiih regard to meat inspection, 
is staffed wirh approximately 432personnel. .it ihe central office (headquarters) there 
are 33 veterkarians. including ihe Mem inspec~ion Division (DL'.) Director. Heads of 
Depamenrs,  Area Supervisors and four administrative employees. -41the 
establishments. there are 109veterinarians and ? 13 food inspec~ors (assisrams). 

The structure of the DL4 is organized under the general direction of Livestock Services. 
together with ihe -4nimal Health Division [DSA). the Division of Veterinary Laboratories 
(DiLSvT) and fne Dipision for ;he Coirrol GI'Animal Herds (DICOSE). Tne C-snerd 
Director of the Livestock Ssrjices reports direcdy to rhe Minister of lvlG.XP. 

Lnde; DM. there are five Deparrments. These are the T;chnical Department. the 
--,:-, EI : r rnhl ;ohman+c npnlmrnpnt .  :heSlaughter Esiablishenis Depaiment. -:4e P r u ~ c a a i u ~  L ~ L ~ U L L J W I I U L I L L ~  Y by- ULIVLIL. LAI-

International Trade Department. and the Grading Deparunent. Each depament  has 
official staff in the ceniiled estabiishments who are in charge of direct control of the 
activiries. All field personnel are superrised from the DIA ofice in Montevideo. 

6.1 3 Ultimate Control and Supervision 

The process for initial establishmenr cenificstion is as foilows. When any establishment 
wishes io be certified by DL4 as eligible to export to ihe Ullired States. the first siep is IQ 
approach the DL4 for insructions on how to achieve compliance wirh the requirements. 
There is a resolution issued by D W  specifvine ihe procedure to approve establishments 
that wish to export he i r  products to ''hgl~requirements markas", e.g. Canada. Chma; the 
EU and Israel. The procedure involves the crea~ion of a special team of higher-level 
personnel fiom the iifferent deparunents who are responsible for assessing the 
estabiishmem's capabiliry for achieving compiiancc. T b s  team conducrs an in-degrh on-
site audir of all aspects of the facilities, operations, and controls m d  submits a ieporr to 
the Director of DL'. Tne reporr is reviewed by the Director and. if the establishment is 
determined to be in compliancz ulrh the PSIS requirements. the sstabiishmenr is gamed 
cenificauon for cligibiliry for access io ihe L.5.mark;:. and FSIS is notified of rhe new 
certification. 

..
Inspection doc~meats are nomally disrribured TO 5sld 2e:sonnel via a 'foiaer systen. 
T h s  system has bssn deve!ope?. to cnsuze rhar rhe informarion effecrive!y reaches J s  



Supe~~ i sc ryreview-s ofeach ceni5ei ss;abiishments werc being ?e:fonned at least ance 
a month and audit reForts were coverig C.S. replatory requirements indetail. One 
c q ~ yof Aese documents is kept at Ae establishment and another a p p  is at the central 
headqmers. T'ne FSIS auditor verified that the most receat reporr geneyated from ;hese 
reviews included a ciocurnented review of:he SSOP. W C C P  systems. and Bovine 
Spongiform Encephalopathy (BSE)ISR\I controls in each estabiishent. 

Government employees cannot perform private or esrablis~ment-paid xasks at any 
establishment. -Any private veterinaqr pracritioners or zstablishment paid individuals are 
not 1hired as pan-time government employees. ,All salaries of meat inspection personnel 
are paid 'oy &e national government: including a special compensation for "full-time 
availability." 

The responsibilities and performance standards of employees at each r a d e  are described 
in an official document issued in 1988 by ~e Civll Servlce General O f i k  
(Reoganizacicn A.drninistrativa del UGXP Tomo 11). 

-4l1 pve r ixen t  amployees x e  rated a-imua!ly by the b'iiediate super~isor. These 
performance rarings are sent to a special Commission nade  up by the higher-level 
personnel. e1ec:ed both by DGSG and by the employees. This Commission evaluates 
performance ratings and concerns raised by employees. 

6.1.3 Xssi_rmment of Competent, Qualified Inspecrors 

Full-time. perrnanenr CCXveterinarkux must have a University degree in Veterinary 
Science or Veterinaq Medicine to be considered quaiified TO apply for h e  inspection 
service. Assistant insuec:ors must be advanced students of Veterinary Medicine with 
t k d  curricda year courses cornplered or Agriculture Technicians (Pol~echnic  School 
dipiomaj. The U.S. RACCP Consulting Group offered two training courses concerning 
SSOP. PRRACCP systems and E.coli testing for d l  veterinarians working in meat 
inspection and mea1 industry officials in 1998 and 2004. The D M veterinarians also 
received training in quality assurance standards IS09000; qualiv manuals (handbooks) 
standard IS0 10013, audit standard IS0 10011 and laboratory accreditation IS0 17025 
by ;he Uruguayan Instirute for T e c h c a l  Standards (Insrimto Lruguayo de Norrnas 
Tecnicas-Unit). All veterinarians and food inspec:ors (assistants) employed by the 
M G M  are full-time employees. 

6.1. A  Authority and Rzsponsibiiity to Edorce rhe Laws 

41C-A? has the authorip md responsibiiiry to mfiforce h e  applicabie laws relevam :o Y.S. 
cer~i fed estsblis,hents. MGAP has the au~hority to approve establishments for export 70 

. 5the Unltec Sia~es. 'Jut also has :he respnsibili;v for withdrau~ig such acproval when 



Curing 15s aucii. -he auditor found :hat the CC.A has the adminisnative a d  iec'hicd 
support :o operate Lmgu;lay's hspecdon system and ias ihe resources and iailiy m 
s u p ~ o na thd-pas r j  audit. 

6.3Headquarters -4udit 

T2e auditor conducted a revie~a of inspec5on systen docxnents at h e  heaaqumers of 
the inspection semice m d  in one pnvemmsnt oEce at :he establishment level. The 
records review focused primarily on food safev hazards and included the following: 

Internal review reports. 
Supenisory visirs to establishments that were certiiled to export to rhe United 
PA-*-.-
3LdLC3 

Training records for inspectors and laboratory personnel. 
3 e w  laws and implementauon docmems such as ;eplations; notices. directives 
=d guidelines, 
Sampling and laboratory analyses for residues. 
Sanitation. slaughter md processing inspeclion procedures and standards. 

xulosis.Control of products fiom livestock wirh conditions such as tubeL 
cysdccrcosis. ctc.. md of inedible. condemned materials. and SRVs. 
Export produc: inspecrion and control including export ceni ficates . 
Enforcenenr records. including examples of recalls; seizure and control of 
noncompliant product. and wi-dholding, suspending, withdrawing inspecrion 
senices from or delisting an esrabiishmeni rhar L ceaiiisd lo zxpm product :O 

the Cnited States. 

S o concerns arose as a i e d t  rhe examination oithese docments. 

The FSIS auditors visited a total of 13 cstabiishments: Eight slaughrer and processing 
esrablishments, three processing :s;ablishments. and two cold storage facilities. YO 
establishments were ielisted by Cruguay. No establishments recei~~ed a Yotics of Intent 
to Delisr WOD). 

Specific deficiencies noted d u h g  t h ~  FSIS au&t are astached in;be individual 
establishment review forins. 

During laborarory audirs. emphasis war placed on ibc ~pplicauon sfpraceducs m d  
standards h a t  u e  equirulent ;o C . S .  raq;~ements. 



h1ic:obioiogl; laboratoq- audirs focus on mziyst qwii6c;tions. sample ~ecelpt.. timely 
analysis. m a i ~ i c d  methodolo@es. arial>~icd iisnuols. recording ma ~eporting dfresults. 
and check samples. If private Iaboratores are used to lest C i t e d  Slates sampies, :he 
auditor =valuates compliance with *be criteria established for he rise of zrivate 
lsboratories under rhe I; SIS Pathogen RecuctionHXC C? requireaenrs. 

The following iaboratories were revicwed: 

Tne DIL-AVE ?vligual C.  Rubino." is a government aicrobiology laboratory loca~ed in 
Momevideo. was conducting analyses of rield samples for rhe presenc: of Saimonellu 
specles and Lm. 

Tne following deficiency was noted. 

B A wooden cabinet'table was used to analyze microbiological samples. 

Tae 3IL.4'JE 'Wigual C. Rubino" is a government residues laboratory located in 
7 T - - + -- ~ ~ u l l ~ ~ v i d e o .  ;\ezld was con&~ickig analyses of Scld smpies  f ~ r  reslcbiles. 

The following deficiencies were noted. 

R-iisi pa7ic:es were foiizid oil *uLle - -.-:----+ :- +L- ,+,,:, 
C U ~ U I ~ I I I C A I LUL UIC

,,,1,-,:, "L,,,d,,aLuuub a u > u l p u u u  a ~ a y 3 u,,,,L U U L U  

and unused equipment was stored in the same room. 
a A rusty table. cobwebs and stored :rash were observed in the utensil washing room. 
a Dust panicles were found on the soivenr. evaporation equipment. 
Q Deteriorated insulation without a cover was observed on an air conditioning -mitin 

he aaboiic preparation room. 
r In the laboratory, ope2 windows for air circulation were observed and some of tche 

light bulbs were not functioning. 
There was an acc~mulationof inex1 debris observed on the metal cxhaust system 
in the pesticide labora~ory. 

As srated zarlie:, &e FSIS auditors focus on Sve areas of risk to assess Uruguay's meat 
inspecrion system. The first of these risk areas rhar the FSIS auditors reviewed was 
Sanitation Controls. 

Based on -he on-site zudits of establishments. a d  zxcept as noted below. Cruguay's 
inspection systen had controis in giace for SSOP 7 r o g m s .  all aspeas of  facility and 
equiurneat sanitarion. the preventicn of a c ~ a ior poremial insmnces of producr crcss- 
cont~lnzr ion .zood ?ersonal hygiene pc:ices. anc zood producr Lmcling, srorage 



h aadirion. i r g u a y ' i  ikaspecicn i:;stsm had controis 5 ?lace for water 2otabilip- 
PC.rL.kords. chlorination proceiures. back-sipnonage 9re;eneon. sepaarion or' operations. 
;emuerame ;ontrol. ~06ijpac:. ventiiarion. ante-nonem i'aciiiries. asifriare facilities. md  

9.1 Sanitation Standard Operating Procedures 

Each esrabiishment was evaiuated to derermine if ;he basic FSIS regulatory requirements 
for SSOP were met; according to the criteria employed in h e  United States' domestic 
inspection program. TheSSOP in all of the 13 esradishments were found to m e n  tlne 
basic FSIS regulatory requirements. 

In four of the 13 esrablishmenrs, the ongoing SSOP requiremenrs were nor met. 

Specific deficiencies are noted on the ariached esrablishmenr review forms. 

9.2 Sai-dati~ii P e : f ~ m ~ c e  Stmdxrds 

In seven of 13 establishments, the specific provisions of the United States regularions 
were not implememed. 

Tae specific deficiencies are noted in the attached individual esrablishment review forrns. 

10..kUIbLU,DISEASE COXTROLS 

The second of the five risk areas that the FSIS auditors reviewed was L4nimal Disease 
Conrrols. Tnese controls include ensuring aaequare lnirnai idenrifica~ion. h-mme 
handling and humane slaughrer, control over condemned and resuicted producr. and 
procedures for sanitary handling of retuned and reconditioned product. non-ambulatory- 
disabled cattle. and Specified Risk Materials (SRMs) in cattle. The auditors derermined 
that L-ruguay-s inspection system had adequare controls in place. 

No deficiencies were observed. 

There had 5een no outbreaks of animal dxesses with p b l i c  health significance since the 
last FSIS audit. 

The ofthe five risk areas ~ h a r  ;he FSIS auditors reviewed mas Slaughteri?;oc-~sinoocessing 
Conrrols. The controis hclude the foilowing areas: anre-rnonem inspecrion ,.proccdues: 
ame-norten disposition: pos-morssrn inspeaion ?rocedures: yost-nortern aspomion: 
ing-diems idemi5xiticn: c o n ~ a i  of resnicrad hgedienis: formuiarions; process-kg 



I-'
,ne jpeciiic deficiencies are a o ~ din d e  anached kaividual sstabiishment review forms. 

1 1.1 Humane Handling and Slaugixe: 

30deficiencies were observed in regad TO humane handling and 'numane slaughter. 

11.7 HrlCCP Implementation. 

All establishments approved 10expor; neat  produc~s TO the United States are required TO 
have developed and adequately implemented a HXCCP program. Each of these 
proqrns  was evaluated according to the criteria errqioyed in the Cnited States' domestic 
inspection program. 

The HACCP programs were reviewed during the on-site audiss of 11 of The 13 
estabiishments. Two of he 13 establishments were cold storage facilities. A11 11 
estabiishmenrs reviewed had implemented ;he 'HACCT r e c p k m n t s .  

Specific deficiencies are noted in the attached individuai establishment review forms. 

11.3 Tesring for Generic E. coii 

Uruguay has adopted the FSIS reglatory requirements for genedc E. coii testing with the 
exczption of the following equivalent measures: 

e Generic E, cali t e s ~ h gprosam for sheep and goat had been derennined to he 
equivalent. 

Eight of the 13 establishments audired were required to meet the basic FSIS regulatoq 
requiremems for generic E. coii iesring md were evaluated according ro the criteria 
employed in the Gnited States' domestic inspection program. 

Tes~ing for generic E. coiiwas properly conducted in all eight daughter establislhents. 

!!.4 Testing for Listeria inonocytoganes 

establishments audited was p d u c i n g  ready-to-eat produc:~ for export to 
:he United States. In accordance ~iJ.,rhUnited States' requirements. the U C C P  plans in 
;his es~abiishmenthad been reassessed to include L i s ~ e ~ i amonocyrogenes as a hazard 
reasonably liiceiy ro occur. 

S o  Je5ciexies were noted. 

1: heofCne 



Th.e DEAL% .'?;fip~aiC. Rabino" is a government resiaues iaboraroq:. located n 
Montevideo. 

Uruguay's Sational Rcsidue Tzsting Plan for 2005 was being followed and was on 
schedule. 

n e  ~~~~s - of the DEAVF "hligual C. Rubino". a :ovemmen~ residues laboratory. 
were discussed in Szction 8. 

13 .  EhTORCEMENT CONTROLS 

T i e  fiii-_h, o i d x  five risk areas that the FSiS auditors reviewed was Enforcement Controls. 
Tiese controls include the enforcemem of inspec~ion requiresents and the testing 
progam for Salmonella. 

13 .1 Gaily Inspection inEs~ablis'hments 

DaG? inspection was being conducted in all slaughter and processing establishments. 

i3.7- Testing for Salmonella 

Uruguay has adopted the FSIS requiremcnrs for testing far Saimone!la with ;he exception 
of the following equivalent measure: 

Eight of the 1Z sstabiishrnents audited were required to meet the basic FSIS regdato~y 
requirements for 5'alrnonella resting and were svaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for Saimoneila was conducted ind l  of he eigh establishments. 

13.3 Species Vxification 

Species vek9cation was being conducted iail :he esrabiishments audired as required. 

13 .iMonthly Reviews 
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 and ;osr-xamm k-qecion ?roc:drr~sI x CCA e c  c m r o l r  -k;.iec: for m r ~ - ~ o r . s m  ,. 
%d iis.;oiitii.ns: :es:ns:d p h c :  md ksoec:ion iampier: a~sporition of  i m d ,  dyirg, 
2ist:sed or Ziszbiei animals: s b p m c x  s e : u i ~ ,  including 4ipnenr  ' x ~ ~ ~ e n  
es ;ab i i shsm:  md pres-encon a i  ~ c ~ n i n g i i n gof 2roauct iixer,aed for z q c n  1s ihe 

Lasrly-; controls u-ere fomd ;o be h place for secu-ity irens, shipment secuky. and 
procuc:~ ezterh-g -he establishmeas from omsiae sources. 

A closing meeting was held on Deccrnber 22, 3005, in Montevideo widi the CCA. At 
this meeting, the prim? findings and conc!usions from the audit were presenred by the 
auditor. 

The CCX undersrocd m d  acccpted ;he findings. 
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i - s r ~ i g nEstablishment Audit Check!ist 

Bask Requirements i ~ ~ ~ $Economic Samplina 

-. 'Nriden :SO? 1 22 Ssnecu~ea jamole 

-
2 3,gneo ano zzec SEC? 3v m - s ~ ~ eor s v e ~ i l  aurnornv I -5 qesude 

-Sanrtation Standard Operating Proceaures (SSOP) 
Cngolng Resurments 

Part E -Other Requirements 
I 

I 

'0 rno~erne?ramno~SSCD's nc uong rnanitcnrg zr lrnolernenrar!cr 25 S o o n  

'1. ' da~n rena~caand eva~uarion cf !he effecnveness c i  SCF 's .  1 27, mcori  0 
-

'2 Csnecwe  ac:!cn wner rbe S O P S  nave Tared to orevenr oirecr 
oltcuc: x r ~ i m ~ n a t i c nar acutera: on 

:6 Esraoilsnmenr Gromcs ano Z m n l  I 

13 3a1y =nos aacmenr tern 10 '1 and ' 2  above I 25 EstaMsnme?r :ansrruc:~oniVa!rrenance 1 

Pam B - Hazard Analysis and Ciitical Control  LO -qnr 

Pc in t  (HACCP)systems - Basc R q u i m e n t s  I 

, .-....-..- .4' \/e-rllar c l  

'A .  ?eve!oced a ,a  imp~ementeo a wnttm t?ACCP plan . 

:C. Csmenrs oi  :he iP.CZ7 list the 'mc safery i s a f f i s ,  
m'tica =mmlmnts .  :nrial lim!rs puceoues. mrrecove aaions. 

J2. Dlurnoing and Sewage I 

16. Recsrds aocumen~ing !rncEmenrarion ano monironng a i  rhe '3. 'hlara Suociy I 

% 1 A P - ,  Azr,7 , . , . . 2 ,- ( 44 Qresmg ?s; rns /La~rones I 

1; The rlACZP :ian IS sqnm and omeo oy :he resonns~bie i 
esraclisnmen: md~voual .i-C Eau~omenrano u ' tens~~s 

(HACC?) System -Ongoing Requirements I I 

20. Csrec:ive ac!lcn nrntm :n rlACC? aian. 
I 

2'. iieassesseo aoecuacy oi  :he riPCCP p.an. Part F - Inspection Requirements I 

j 

22. Recarcs lccumarlng: n e  wrlrten rikCCP -Ian. m m r a r l q  of ::,a 
1 

A9. dcvernmen~ Staiiing I 
cnrical ccnuc: mlnrs, ddes a o  tines f sn&iic even ocz.rrexes. I 

Part C .Economic 1 Wnolesomeness 

Z3.  -aoe!ino - R c ~ u c :  tanuarcs 

50. Zaiiy Insoecam Csverage I 

25. General LaDe!ing 
52. Humane Hznoiing 

ZE. ' i l .  =ma Stancams/Eone~e;s :DeieccsiAQL~Pnx SkinriXc~s:ure~ 

Part D -Sampling 

53. Anlrnai identification 

Generic E. coli Testing 

:7 'Siinr;en FFoceou es I5 Post M c n m  n s ~ c r l c n  

20 Samoie CsIbc:~cnrAna vsls 

23 ?ecsms 
Part G - Other Regulatory Oversight Requirements 1 

56  F~rotean ~ammuni rv  Srec:,ves 3
Salmonella Periorrnance 3andards - Basic Requmments 
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-- 
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f o r e i ~ nfstzbl ishment  Audit Checklist 

-

q e s d i t s  2 1 o c u  ro n a l c a x e  ? o n c o m ~ ~ i a n c a  =l1a:e an V2 r :?e A u a i ~  1~trCI-n3 uire-ne-1s. L s e  0 f 101 aoo l~cac le .  
Part A - San~tabonSianaard Oowaring 3ocedures (SSCP) Part D - Contnued UI.- x t  

Basr: Requirements 9e~,b Economw: Samoling 5;~.!.3 
-

7 .  Nriken $53'1 33, Scnecuiea Sample 

5 .  ~ e c m smcumentng moieman;a:!m. I 3A o e c e s  -exinn 

5 3,gnea ara m e 3  SSCP 3y n - s ~ r e3r ;vemli aurhomy. 1 35 ?es,aue 
I 

ISan~tation3andard Operadn~Procedures (SSOP) Pan E .Other Requiremenrs 
Ongohg Requ iments  I 

'0. molementarion of SSOP's, nclucng moniionng o i  irnplemenratian. 36. 3 p o n  

1' . Ma~nrananceana evaluarion a i  :RE effeciveness of SOP';. 1 37. ~rnporr C! 

:2. Csrrec:lve ac:ion when :he S O P S  'lave iaied :o ?rem%r direcr I ?I.Psiarlisnment Oromas ana =exControlumcuc: a r a r n ~ n a r i n  ar aduterarion. 

? 3 ,  3aiy -3xms accurnent :tern :O, il and l2acave.  1 39. Estaniishmenr ZonsrcianiMa~ntenance ! V 

I 

Part B - Hazard Analysis and Critical Control -0 ~ ~ g n r  I 
I 

Point (HACS) Systems - Basic Requirements I 
A' Ven:ilarion 

1;. 

' 5 .  

3eve!coes am im~lemenreoa 'vrittm HACCP plan . 

i 2 .  aldrno~ngana Sewage 
z i i c a  conun oonrs, m i i d  :imirs, pcced.ues, a m c '  U J S- .u i i i l~ .-"---

'Wata Sucp~y Secarcs 2ccumenring ,rnoemen:arion ana monitoring c i  the ~ 3 .  

HACCF aan. 

:7 .  ;he LiACCP ;Ian i s  sgned and aaea by :he r e s p n s i b ~ e  
esiaciisnmenl inoivnual. 

t - l a ~ i dAnaijrsls and mtica!  Cant:=! Pnint 
(HACCP)Systems -Ongoing Requirements 

18. Mcvbnng of WCZF wan. 

.9. 'ienficadsn and vaiaar~on c i  HACCP pan. 

20. Correc:ive ac:ion wnirm In HACC? ?Ian. 

71. Zezssessed adeouacy of :he HPCCF plan. 
p~ 


I 
LA. 9 ressing ?,mrns/Lakarcr~es ! 

I 

L5. Equiomenr and Utensils 9 

~ 6 . 
- Sanitaty Op~rations I x 
I 

.;7. Ernoioyee dygiene ~ 
i 8 .  Candemned Proauc: Csr;iml 

I 
1 

1 

Part F - Inspection Requirements 1 ~ ~ i 

I 

I 

I 



1 5 151 (:) The 5eef cubmg nachine had a ~ u s yrnexal Same. Also. anorher me:al fiame installed on the nac'hine slade 
inspecnon of *hs: q u i p e m  impossibie. 9 CFR -116.3 

(7)?here were hoies in rhe x e d  frame of zhe rework :able ;̂ or aertted cans. 9 CFR116.3 

6615 1 Storage :oom of rzw ?roducr for canning operanon: 
The hsuiarioo ofrhe fans v a s  p h a U y  missing a d  de:eriorareb water splash was comic%out 
ofrwo fans and was ;^ailingover covered ?rodua 5 Smels. 9 CFR a16.1 id) 



Fzreign Estzbiishment Audit  Checklist 

-

3 ? e c $ n s  acc~mer;rS ~ ~ e m e l t a t l o n  24 Soeces -esanq 

3 S~gnegano aaeo SSC? 2y r i -sde or svelail aurhonw. 25 ?eacue 

Part E -Other  Requirernenrs I 

Ongoing R a u i r m e n t s  I 

'0 rnolemeirarion 3 i  S28P's lnclucng rnoPirenng or ~molernenratron 26 Excon I 

'1 Ma~nreqancesra avaiuai~ono' 'he sriecweness oi  SSOP'S 37 lmpm I Q 
I:2 .  C o m c ~ i v eacmnwnen the CSOFs nave iaied !o prevent clirec: I 3% 5staolisnnenr Srounas ano 'esr Sonrml

pmcilst ccnmmar im  or adutemion. ! 
130,11 ana 12anove. 30. Esrabiisnrnent C~nsmctioni.Mainrenan=a I:3. Daiy  - e x a s  mcurnent ~ b m  

,--

Part B - Hazard h a i v s i s and Critical Control  1 10. Llgn!-

I 

15 Comeits sf !he -iPCC3 '1s;:he 'ma sarerv l a a m s  A 2  Fiurnnrng ano Sewage I 
Imrica :3?m1 mnts  s i t l cd  lirnils mceau-es =-rectlve acmns 

32 K a t ~  yS u ~ o  I 

' 6  Reczms 3ocu~d-t ing rnoementatm and monitoring of the 
YACC? 3ian 

I -- -64 jresslng ?.mrnsiLavatones 
17 The IACCF clan s sgned and oaed by the resnonsiole 

estabirsnrnenl naivd~al.  45 Emmme% ana Uters~ls 

HazardAnalyss and Cntical Conrml Pomt 
I 

19.Veniication ano vaidar~on 

20. Csrrective acmn ant:m in dACCP yan. I : 
1 121. Reasessea aoeouacy oi :he r i X C P  olan. Part i - iiiw&.bii Rqijiiirnsn:s 
II 

I 

12. Rec=$xszo=xc8dng :%e ,::r,:w dACC? =!an, m n t t n r ~ q  $f :he 39. c;averr.menr Staffing 
cntisai conbol mfnts, d t e s  n c  :ines 5 soe~f icever i :ocwmrces.  

Part C: - Economic 1 Vholesomeness I 50. Dally inspectim Coverage 

25. Laneling - Pioouct Stanaards 
51. Emrcemenr 

I 

24 ~ a n e l n g- U a  Neignrs 
52 i iu irane 4anonng 025 Genera Labe r g  

: E  = n %a 3a*earns,Scne1~sr D e r e c s I A C L P a ~Sk~ns~Moisture~ 1 53 Ammal ldenrf~cat,on 0 
7 

Part D -Sampling 
Cher i c  E. coliTesting I 

3 Ante 'Amm inscec: an ' 3  

;7 Nntten ?'ocecms I 0 5: %st Marran n s ~ c ~ a n  0 
26 Sarnoie Salec:~or~Ara'vsis n- I 

Part G - Other Regulatory OversightRequirernents 1 ~ 
2 =e::ms 19 

I 
1 0Salmonella brfomtance Standards - Basic Requirements i 

55. Eumtezn ~ x n n r u r i r y  ?kcr ives 

30. Ca:rec:ive ;.c:icns 57. M a t h ! ? ,  F? ev~sw I 
4 
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-Ex Z r z j a  hioro 5.-1_. >.sv. 2.:OC5 ,5313 .,7 2 ~ ~ : ;  

1,& ){=.'i&3500 , 1 -.!.L~J,E:F ,A:-ZIT:?;S', z-. -v== 3' -,c;:-:, . .
?ilomt:?ce:, . 

2);:s r .  i.-rooa J m a a. i I:: CN-il-f  2 ~ 2 ; ~ s ; ~  -
-1-

noncxnp i ia r ,co  . ~ i r h:c-cuiremenrs. Use C ,i ncl a o ~ l i c a o i e .?!ace 3n X in me Audir 2 e s u l t s  j icrcs I n c i c ~ ~ a  
Part A -Sanitation Standard Operating Rocedures (SSGP) , Part D - Cantmued 4-2t 

' -Basic Requirements -.~su,:s Economic Sampling 7auts 

:. ,?inr;en 3 9 s  1 3 ,,.7 1 Scnecuiea Sa.--,le 

2 S i g n ~ sara c s e c  SSSP sy =-sire or sverall authsnry 3 35 5 e s 1 ? ~ e  0 

San~iarionStanaami Operating Procedures (SSOP) I Pan E -Cther rieouirements I 

Ongoing Requirements 
< O .  !mo~emenrnrisnof 2S0FCs. ;nciuang monitoring cf imoiemenrarion. , 0 36. EXWK 

'1. :vlainter,ance anc evaiuaticn M :he effecxeness 5 %O?'s. I c 37. rnco l~  0 

:i. Correc:iveac:ron wnen :he SSOPs zave ia ie i  :o x e w r t  airacr 
m o w  conrammarim j r  adunerarian. 

' 0 ?a. Esraolisnmenr Srcinas ana = s t  C;r,rml ' 7 ,  

.'L 

:3. ".ly z a m s  cicc2ment Ihm :0. :1 and :2aoove. 0 29. Es:aolisnment 2cnsimcrion1Mainrenance 

. A .  

Pan 3 .'Hazard ha i ys i s  and Ciitical Controi 
Point (HACCFq Systems - Basic Requirements -
3eveiooea ma mpiementea a 'wnttm H A C Z F  plan . 

I 

' 0  

23. -:L;n: 

41. '/enriiarion 
. 

I 

-
? 5 .  2omenrs of the + K C ?  !istihe f m a  safery haa rcs ,  

n;ica c m m .  c$n:s. x i i i a i  'imits. mcenwes,  z m x i v a  aclom 

I 

0 12. ?lumoing ana Sewage 

.6 ?ecwds x i cme l r l ng  moerne?tatlon ard monlrcnng of 'he 0 A 3 .  N a r ~SU~PIV 

-
'7 

hXCC? clan 

-he r iACC? >Ian IS sgneo anc aaeo by :he respcnsioie ,-u 
A 4  Dressifla ?mms/La~tones I 

I 

eriaclisnmen' n d  voual 45 5au1ornenr ana Utensils 
H---eaid Anaiyss and atica!C~nrro!Pomt 

(HACCP)System - Ongoing Requirements A E  Sanirarv Ooerar~ms 

.e Monb ing  of %CC5 sianI 

'9 /enf~caoon a m  varaar~on J? JACC? plan I , 
20 Czrrec:iveac:ion .written ~n: K C ?  pan. 0 

2:. ReZ3sesSed aoeouazy of :he i X C P  :Ian. C Part F - Inspection Requirements 
1 

I 

1I 

22. 3ecarcr; mcummr~ng: 3 e  antan HACZP pian, m n ~ t o n q  =i:he 0 a9, Gavernmnr Staffing 
1:rrrical conuo! nlnts, Caies ad m e s  a soe=iiic evem ocurrerces. 

Part C - Economic 1 Whoiesorneness I 

2s .  Laneling - ?3aus: Standams 
51. Enmrcemenr I I 

21 Laoaing - N S  'Ne~gnts 
-- iumane Hanalrna ?52 -

25. General Lane~lng I ii 

Z 5 .  Fin. $tancams,Bone~ess 'De iecs iAQL /P~k  9kins:Morsturei ; 53. Animal iderriiicat:on 1 9  -
Part D -Sampling I 

Generic E. coi i  Testinq- 54. Ante Mor tm insaciion 
I i: 

:7 dntten %ce~uies  0 55 ?osr M o w m  nstecaon 3 
I 

29 Sanate :slesAmAra vs s 0 
Part G - Other Regulatory Overs~gnt Requ~~rnenrs 

24 ?eco-as i' 

Salmonella Rrformance Standards - Basic Requirements 





IPart 0 - %=rd Anaiysis and Critical Csntrol ' LZ -gc: 

Point (HACCF) Syserns - Basic iiequinments L;  \/ent~lar~on I 

. A  Develooed wa implemenrea a ,vnttm nPCCZ atan -
* 5  Csnenrs ar -he r i A C t 3  1s::he ' n d  sarery nararcs 42 Wnorng  ano S e w a ~ e  I 

S U C C ~ ~  1
' E  9ec3ras oocurnenring rnokmenrai~on anc mon~tc ing  3- 'he 13 N a r ~  

I-ACC? plan I-
17 -ne TACZP %an is ssned and oaed by :he .esoonslo~e 

esabi~snmentinowdual 

i iataid Analysis and CMca! Contm! P%!nt 
(HACCP)Systems - Ongoing Requirements 

.8 Vonibnng of iACCF plan 

'9 ?/eniicanon ann valoatlcn 3t nACZP 01 

20 2arrec:lve ac: sn wnttm n i A C C F  clan. 

21 iieassessed adeouacv af 'he . K C ?  ?$an 
-

22 3ecsms accummtmg fe vnrkn HACC? plan, wn 10-i,ig or :he 
ccnucl p in ts  aaes a d  !mes cf s p ~ i i i c .c ~ t ~ c a l  even cccLmrces 

Part C - Economic i Wholesomeness 

:A Landing - Ue:  Ne~gnis 

15 Seneral Laceling 

25 Fin Pmz 3tanoamsiBorelas ,DerecsiACLIPcr~ S m s ~ M c ~ s ~ u r e )  

Part D - Sampling 
Genenc E. coli Testing 

27 iVn;ter %ceoures 

28 jamole Calkc:~cn,"naiys~s 

29 'eccrds 

Sarmonella F e + o m n c e  Standams - Basic iiequrremenrs 

4 3resslng RffimsiLavarones I 

15 Ewomenr  and d e n s  s :< 
.. 

AE Sannaiy Ooea t  ons I 

A 7  E T O ~ O V ~ ~Hvsiene 

I 
48 Zanoemned Proauc: C 3 n m  I 

I 

Part F - Inspectun Requirements 1 I 
a9 Savemmenr Starfino 

I 50 3 a w  n s p e c t i n  Caverage 

I 
52 i umane  t iandl~ng I 

I 

-53 4nlrna1 identii~catlcn 

I 
I 54 Ante M c m m  1nstec:lon 

I 

I 55 ?csr M o n m  I~stec:~on 

Part G - Other Regulatory Overs~ghtRequilements 
d 

JE 5-mman :om-mrv ;rec;,ves 3 



3 S F'ies were sbserved in &e eviscsrarion i l e ? m e n ~ .  9 CTR 1;6.3 (bi ( Z )  



-- 

3 3ec3ras 3ocurnenrng ~rnaienenrar~on 24 Soeces -esvrg 

3 S~gnsaarc azec  SSCP by m-sire sr w e a l  au~hcnrv 25 ?es w e  

Sanrtarlon Sanaard O p e ~ t i n g  Procedures (SSOP) 
O n q o m g  R e q u ~ r m e n t s  

Part E -Other Requirements I 
I 

-0 mole7ierra:ion cr SSOP's lncluang monitcnng sr rncmnen:atlcn I 26 Sxco$ 1 

I:. hlalnrenancs ano rvaluarion of :ne eifecweness 2 i  SOP'S.  ) 27. m p r ,  
1 

0 

1; Csrremve ac:loi wnen the SSCPs *ave iaiea to orevmr d~rec: 
g room carrramlnatlm or aoutemo?. 

I 38 Esraol~snment Gro~ ias  ano > s t  Zsnrml I X 

'3 3aiy rezros l ocume l t  krn ' 0  '1 a d  '2anove I 29 Erraci~snment Cms;mc:~oniMa~nrenan-e 
I 

Part B - k m Analysis and Catical Control I AD ,grit 

Point  (HACCY Systems - Basic R q u ~ r m e n t s  I 
A1 Vent~lar~on I 

42 31urnbin~ an5 Sewage -.;lrlca conmi Fonrs cn ica i  m r s  mcediaes sr recwe a c  x s  

'5 Recoms cocmenring Impementarlon ana monltonng cr the a3 Wars Suuoiv 

LIACCa slan 
4 3resing R rnms i l a~ rones  I 

'7 -he UACCD >Ian s sgned an5 caeo by :he -esocns13le 
estanlisirnenr ~ndivdual A 5  Cwornent ano Utensils I Y 

. -
Hazard Analyss ana Qilcar Conirai P o i n t  

(HACCPI System - Ongoing Requirements  1 
A 
1 46 San~tary Ooemions I '{ 

. E ,  Mon i~nngaf :+CC? plan. i $7. Employee Hyg~ene I 
39. '/enficanon and vzicarion oil'ACCP 3lan. I 

48. Cmaemnec Product Canmi  
I 

I 



(4) Dead flies were observed in the area adjacex r.;oh e  bovine slaugh~er:viscerarion room. In the ?ax. d i s  area -#as 
used ;^or j t m e  slaugker. The area had S e a  closed for ~ l a u g k rbut i~shared common opea space an ;he ?on wirh h e  
evisceranon ioom jecause ;he waUs were nor b l d t  ap :o b e  d i n g .  The zntrance door of  -&s room had an open space 
at h e  Soitom whch could allow the e m y  cf ve& i;lro ?he sstanlishmem. Some oid equipmem was s~ored in this 
room and it was aor, cleaned reguiarly. 9 CFR i16.2 (b) (3) a d  116.6 

Tae corners of several ~lletairrays in h e  offal room Tere cracked. 9 CFR 1 i6 .3  (a) 

46i-Zl Tze riumes used :o ~ansporr  oEal ?om ~e slaugher :oom io the offal room had no ?ro.jision for Aorougk b p e c i o n .  
9 CFR Jib.-I (a) id) and 116.6 
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Fsreign Esizbiishme nt Audit Checklist 

Fan A - San~ranon Standaro Operaing Rccadures (SSGP) ;u; t Part 0 - G n r h u e o  L-2 t 

Sasic Reouirements ?SU IS Economic Sampling =ESLI!S 

- Ari:eI SEO? 

3 31gnea ano oaea 2SCa oy n-sire x 3veaii zuthor~rv I 

San~ratlonSanaam Cperating Procadures (SSCP) 
O n g o h ~  Requirements 

' 3  ~ o ~ e m e i t a m l o rSSCF's nc'uang mon~tonng n mme~e-tai lon 

4. , . Ua1n;enanceand $valuation 3: :he ei iec9venes 3i S O P ' S .  

: 2 .  Zwective ac:icn 'wnen The SSOPs have iaiea to ,?reXzntaim:  
3mduc: cman ina t~m or acuterarion. 

:3. Zaiy zmrcs uocmenr iCrn '0. 11 ana :2aoave. 
I 

P m  3 - %am Analys~sand Ciitical Control 
? o ~ n t(HACCS Systems - Bast R q u ~ m e n t s  

' 4  Deve ocea a d  r ra i e~en ted  a wnrtm r iACC? =Ian 

' 5  Cmtenrs or :Pe hACCP11st:he 'mu safety i s a r c s  42. Flumoing ana Sewage 
mtlca umrc  -ants T~IGI m t s  m c s d l r e s  c-ecove nclons 

'5 

-

?ecarcs accurrerrlng imo$mer:stlon 
i.iCC? ?,an 

a m  monlronng 31 +he 
i 

17 -7e rlACCP -Ian IS igne3 and dbea by the resoons,ule I . 
aaabl~snment ino~vnual i 45. Eau~prnentana Utens~is I 

Hazard Anaivss and Cnrical Control Point 
26 Sanitary Sneratluns 

47 Ernmvee i iyg~eqe 

' S  Jeni~caoun ard va icarm ar 7ACZF olan. 
J8 Canoemnec Dmoucr Csntmi 

1C. 2crrec:ive aman N n r m  n hACC? aim. 

2' ?eassesseg aaeouaci of the -PCCP plan. 

51. Enmrcement I 
2d. ime ing  - Ua \Ne!gn:s 

25. e n e m  -aoe!lng 
-

t 

52. iumane ianal ing I 

25. =:n 5-01 StaniansiBoneiess 'DefectsiAQLiPcr~ Sk~nsiMo~srurei I 53. A n ~ m a ~ldenrificarior! 
I 

Part D -Sampling 
Gsneric E. coli Testing 

27 'Nnrren hceaures 55 3%: Mamm ,nspc:nn I 

28 Sarnc e Ca,kcr,mAnaiysls 

:C i iec3rx  I 
Part G - Other Reylatory Oversight Requlrernenrs 

Saimonella Per fomnce  Standards - Basic Requirements 
*-
-2 .  

-='~r; tean Csmrnu-,lty 1iec:ives 
1
' 

. 
'J 

I 

22 .  Sx%::ive Acxns 5'. Mmhiy  ?ewe>.v 

- - -p~~p-

7 -
" 6 .  '&+.en &SJT3::3 / i s .  

313- 512Z~z-3:i4CL,';,2'2) 
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Fgreicn Establ ishment  Audit Checklist 

?lace 3~ X n ?P AJOIT 3es i l t s  3 l o c c  :a n c l c a ; e  7 o r c s r r o i i a r , c e  v i ~ hreoulrerienTs. Use 0 i 7 0 7  a ~ c l l c a b l e .  -
?art A - San~ranon Standam Opmrlng Pocedures (SSGP) ?art D - Cantnued 4 2A X  I 

Basic iieaun-emenrs ?=,5 Economc Sampling +sL ts 

! ?eccns  clocdme~tnc noienenra;lon 3 Sseces -esmg 

I S i ~ n e d  ;no anec SCCP ~y m-slte or averall authomy :I ?es,aue 

Sanitation Sandara  Opeding  Procedures (SSOP) Part E - Mher Requirements I
Cngomg Requirements I I 

'0 ,mo~ernen:arionoi CSSP's, !ncluang nonitonng sf imolemer,tarion. 1 ( 36. Exoorr I 
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