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The audit took place in .Argentina from May 26 through June 28.2004. 

An opening meeting mas held on Ma) 26. 2004. in Buenos Aires nith the Central 
Competent Authority (CCA). In this meeting, the auditor confirmed the objective and 
scope of the audit. the auditor's itinerary. and requested additional information needed to 
complete the audit of Argentina's meat inspection system. 

The auditor was accompanied during the entire audit activities by representatives from 
the CCA, the National Service for Food Safety and Quality, and/or representatives from 
the regional and/or local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This was a follow-up audit to the enforcement audit conducted in October-November 
2003. The objective of the audit was to evaluate the effectiveness of corrective actions 
and preventive measures taken as a result of deficiencies identified during the prekious 
FSIS audit of Argentina in October-November 2003. and of the general performance of 
the CCA with respect to controls over the slaughter and processing establishments 
certified by the CCA as eligible to export meat products to the United States. 

In pursuit of the objective, the following sites u-ere visited: The headquarters of the 
CCA. one provincial office. three laboratories performing analytical testing on United 
States-eligible product. eight bovine slaughter and beef processing establishments, one 
beef processing establishment. and one cold storage facility. 

Competent Authority Visits / Comments 

Competent Authority Central 1 Buenos Aires 

i Provincial 1 Santa Fe j 
I 

Local 10 Establishment level 

Laboratories 3 

( Bovine Slaughter and Beef Processing i 8  1 
Establishments 
Beef Processing Establishments 1 

I

1 Cold Storage Facilities 1 

3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activities. 
The second part inkolved an audit of a selection of records in Argentina's inspection 
headquarters and in one provincial office. The third part involved on-site visits to 10 
establishments: Eight slaughter and processing establishments, one processing 
establishment. and one cold-storage facility. The fourth part ink ol\ ed visits to one 
-gokernment-okmed and operated laborator! and t ~ o  private laboratories. The 



Laboratorio Xenobioticos S.R.L. was conducting analyses of field samples for 
Argentina's national residue control program. The Laboratorio Litoral S.X. was 
conducting analyses of field samples for Argentina's national residue control program 
and for the presence of generic Escherichia coli (E. coli) and Salmonella species. The 
Sbvift Armour Laboratorio S.A. Argentina w-as conducting analyses of field samples for 
the presence of generic Escherichia coli (E. coli) and Salmonella species. 

Program effectiveness determinations of Argentina's inspection system focused on five 
areas of risk: (1) sanitation controls, including the implementation and operation of 
Sanitation Standard Operating Procedures, (2) animal disease controls. ( 3 )  
slaughter/processing controls. including the implementation and operation of HACCP 
programs and a testing program for generic E. coli. (4) residue controls, and (5 )  
enforcement controls. including a testing program for Salmonella species. Argentina's 
inspection system was assessed by evaluating these five risk areas. 

During all on-site establishment visits, the auditor evaluated the nature. extent and degree 
to which findings impacted on food safety and public health. The auditor also assessed 
how inspection services are carried out by Argentina and determined if establishment and 
inspection system controls were in place to ensure the production of meat products that 
are safe. unadulterated and properly labeled. 

In the opening meeting, the auditor explained that Argentina's meat inspection system 
would be audited against two standards: ( 1 )  FSIS regulatory requirements and (2) any 
equivalence determinations made for Argentina. FSIS requirements include, among other 
things. daily inspection in all certified establishments, monthly supervisory visits to 
certified establishments, humane handling and slaughter of animals. ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts, the handling 
and disposal of inedible and condemned materials. sanitation of facilities and equipment. 
residue testing. species verification, and requirements for HACCP, SSOP, and testing 
programs for generic E. coli and Salmonella species. 

No special equivalence determinations have been made by FSIS for Argentina. 

4. LEGAL BASIS FOR THE AUDIT 

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

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

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

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http:l,'~~~~v.fsis.usda.gov~Regulations&PoliciesForeign - Audit - Reportshdex.asp 



The most recent FSIS audit of Argentina's meat inspection sqstem was conducted from 
October 10-Kovember 7. 2003. 

During the OctoberiXovember 2003 audit. the CCA failed to enforce FSIS requirements 
adequatel? in 3 of the 24 establishments audited. Two of these received NOIDs. There 
were no delistments. The following deficiencies uere noted: 

HACCP-implementation deficiencies were found in two the 24 establishments 
audited. 

SSOP-implementation deficiencies were found in two the 24 establishments audited. 

Various sanitation deficiencies were observed: 

o An outside door was inadequately sealed in one establishment and 
o Maintenance of walls had been neglected in one establishment. 

During this audit, it was found that these deficiencies had been corrected. 

6. MAIN FINDIKGS 

6.1 Government Oversight 

6.1.1 CCA Control Systems 

The National Direction for the Control of Foods and Agricultural Products (Direcci6n 
*Yacional de Fiscalizacion Agroalimentaria - DNFA) is the organizational unit within 
SENASA responsible for oversight of establishments that produce food products for both 
domestic consumption and for export. Within DKFA is the Direction of Products of 
Animal Origin (Direccidn Fiscalizacion de Productos de Origen Animal - DFPOA), 
which has responsibility for inspection of food products of animal origin. Within 
DFPOA, the responsibilities are organized under five major areas: 

Poultry, 
Fisheries, 
Red Meat Slaughter. 
Processing. and 
Dairy and Honey. 

Each area has a "Coordinator" responsible for o~erseeing all functions and activities 
related to that area. Establishments certified to export meat products to the United States 
are the responsibility of either the Coordinator for red meat slaughter or the Coordinator 
for processing, depending upon rhe rjpe of establishment intolted. Responsibility for 
processing includes cold-storage facilities. However. if a slaughter establishment also 
conducts processing operations in the same facilitj, it falls under the obersight of the red 
meat slaughter Coordinator. The Coordinators report to the Director of DFPOA. 



Under each Coordinator, there are Supenisors and Pro1 incial Veterinarians. There is 
also a special assistant to the Director of DFPOA. w ho 01ersees all a c t i ~  ities in\ ol1,ing 
establishments certified to export to the United States. This special assistant does not 
hake anq direct super~isory authorit!. but does uork directlq with the coordinators. 
super1 isors. Pro1 incial Veterinarians. and Veterinarians-in-Charge to ensure that all 
United States requirements are being properlq implemented. 

All Superkisors are stationed in SENASA headquarters in Buenos Aires and are 
responsible for oversight of inspectors in establishments in the provinces. There are five 
Supervisors for red meat slaughter establishments. each of whom has oversight over at 
least one establishment certified to export to the Cnited States. There are 16 processing- 
establishment Supervisors, seven of whom have oversight over at least one establishment 
certified to export to the United States. 

The Provincial Veterinarians have oversight over all red meat slaughter. processing. 
poultry. fisheries, dairy, and honey establishments that produce foods of animal origin 
m-ithin their assigned geographic areas. There are 14 Provincial Veterinarians N-ith red 
meat slaughter or processing facilities within their geographic areas of responsibility. 
Five of these 14 have oversight over establishments that export meat products to the 
United States. 

At the establishment level, the Veterinarian-in-Charge is responsible for overall 
inspection activities at that establishment. Under the Veterinarian-in-Charge (VIC) are 
additional veterinary inspectors and auxiliary (lay) inspectors. 

6.1.2 Ultimate Control and Supervision 

Control in both slaughter and processing establishments is accomplished by the VIC. 
The VIC supervises additional veterinary inspectors and auxiliary (lay) inspectors. 

The VIC reports directly to a Supervisor in Buenos Aires or to the Provincial 
Veterinarian, depending upon the geographic location of the establishment. Supervisors 
or Provincial Veterinarians conduct the monthly supervisory reviews at each 
establishment certified to export to the United States 

6.1.3 Assignment of Competent, Qualified Inspectors 

All the Provincial Veterinarians and all the members of the inspection staffs in the 
establishments audited appeared competent and qualified and were paid only by 
SENASA for their inspection work. Documentation of training in the principles of 
HACCP and in SSOP requirements over the course of the past several years was 
reviewed. 

6.1.4 Authority and Responsibility to Enforce the Laws 

SENASA has the legal authority and the responsibility to enforce U.S. requirements. 
Argentina's meat inspection sanitation procedures and standards are regulated by Lau- 
No. 3959 (Sanitarq Police), published in 1900. The specific applicable section is Article 
10. modified by Law No. 17 160 in 1967 and by Decree 4238 (Rules for Inspection of 



Animal Products. Bq products. and their D e r i ~  atives) of 1068. Furthermore. Resoiution 
No. 505 (1998) introduced the Manual of Procedures that specif! the slaughter and 
processing inspection activities required in all species. 

Decree 4238168 provides the legal authority to enforce FSIS requirements. Internal 
Circulars specify and clarify the FSIS requirements to SENASA field staff. Chapter 
XXX of this Decree provides for regulatory and penal actions if these requirements are 
not met. 

SENASA's regulatory authority to suspend or revoke an establishment's national or 
export food production operations is provided by Decree 4238168. Chapter 11. Sections 
2.2.24 and 2.2.25. Chapter XXX of Decree 4238168 provides SENASA with the 
authority to invoke penalties for violations. The penalties may range. depending on the 
severity of the infractions, from monetary fines, for relatively minor ones. through full 
legal and judicial action in serious cases involving fraud or public health risk. 

6.1.5 Adequate Administrative and Technical Support 

SENASA has adequate administrative and technical support to support its meat 
inspection program. All supervisors, provincial veterinarians. and VICs had copies of the 
regulations. circulars, and service orders which define the requirements they must meet, 
including United States requirements. 

6.2 Headquarters Audit 

The auditor conducted a review of inspection system documents in the Buenos Aires 
SENASA headquarters office and in the office of the Provincial Veterinarian in the 
Province of Santa Fe. The records reviews focused primarily on food safety hazards and 
included the following: 

Internal reviem reports; 
Supervisory visits to establishments that mere certified to export to the United 
States; 
Training records for inspectors and laboratory personnel; 
Label approval records such as generic labels and animal raising claims; 
New laws and implementation documents such as regulations, notices, directives 
and guidelines; 
Sampling and laboratory analyses for residues; 
Sanitation, slaughter and processing inspection procedures and standards; 
Control of products from livestock with conditions such as tuberculosis. 
cysticercosis. etc., and of inedible and condemned materials; 
Export product inspection and control including export certificates, and 
Enforcement records. including examples of criminal prosecution. consumer 
complaints, recalls. seizure and control of noncompliant product. and 
withholding. suspending. uithdrawing inspection ser~ices  from or delisting an 
establishment that is certified to export product to the United States. 

S o  concerns arose as a result the examination of these documents. 



6.3.1 Audir of Regional and Local Inspection Sites 

The auditor interbieued the Prot incial Veterinarians in all the Probinces in uhich the 
establishments selected for audit are located. Santa Fe. Cordoba. San Luis. La Pampa. 
and Buenos Ares.  and also audited documents available in the Probincia1 Veterinarian's 
office in Santa Fe. 

No concerns arose as a result of these interviews and review-s. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of 10 establishments-eight slaughter establishments, one 
processing establishment. and one cold storage facility. None of the establishments was 
delisted and none received a Notice of Intent to Delist. 

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

8. RESIDUE AKD MICROBIOLOGY LABOMTORY AUDITS 

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

Residue laboratory audits focus on sample handling, sampling frequency. timely analysis, 
data reporting, analytical methodologies. tissue matrices. equipment operation and 
printouts. detection levels. recovery frequency. percent recoveries. intra-laboratory check 
samples, and quality assurance programs. including standards books and written 
corrective action programs. 

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

The following laboratories were audited: 

The government owned and operated Laboratorio Xenobioticos S.R.L. was 
conducting analyses of field samples for Argentina's national residue control 
program. 

The privatelj owned and operated Laboratorio Litoral S.A. was conducting analyses 
of field samples for Argentina's national residue control program and for the presence 
of generic E coliand Salmonella species. 

The privately ouned and operated Swift Amour  Laboratorio S.A. Argentina was 
conducting analj-ses of field samples for the presence of generic E, coli and 
Sulmonella species. 



No deficiencies mere noted. 

9. SANITATIOX CONTROLS 

As stated earlier, the FSIS auditor focuses on fi\e areas of risk to assess an exporting 
country's meat inspection system. The first of these risk areas that the FSIS auditor 
rekiewed was Sanitation Controls. 

Based on the on-site audits of establishments. and except as noted below. Argentina's 
inspection system had controls in place for SSOP programs. all aspects of facility and 
equipment sanitation. the prevention of actual or potential instances of product cross- 
contamination. good personal hygiene practices. and good product handling and storage 
practices. 

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

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met, according to the criteria employed in the United States domestic 
inspection program. The SSOP in all 10 establishments were found to meet the basic 
FSIS regulatory requirements w-ith no deficiencies. 

9.2 Sanitation 

The following deficiencies w-ere noted: 

In one establishment, a plastic bag used for floor sweepings in one boning room was 
in contact with a plastic bag used for edible trimmings. 

In one establishment. condensation that was not dripping had formed on over-product 
structures in the carcass pre-cooling area betueen the slaughter floor and the coolers. 
KO product contamination was observed. 

In one establishment, several openings in the ceiling in the hamburger patty room. 
through which pipes passed. were not adequately sealed; also. small areas of exposed 
insulation and rust were observed on structures over carcass rails in a few areas. No 
product contamination was observed. 

In one establishment. tl.vo drain covers and two small areas of the concrete floors of a 
holding pen and a ualkbvay in the ante-mortem area were broken and in need of 
repair. The degree of damage did not yet pose an animal welfare concern. 



In one establishment. the inadequatel? -sealed openings in the ceiling of a processing 
room and the small amount of rust obsened ok er an euposed-product traffic area 
should hake been identified pre\iouslq bq SESASX. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification. control over 
condemned and restricted product. and procedures for sanitary handling of returned and 
reconditioned product. and the implementation of the requirements for control of Bovine 
Spongiform Encephalopathy (BSE). The auditor determined that Argentina's inspection 
system had adequate controls in place. No deficiencies were noted. 

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

11. SLAUGHTERIPROCESSIXG CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing 
Controls. The controls include the following areas: humane handling and humane 
slaughter, ante-mortem inspection and disposition: post-mortem inspection and 
dispositions: implementation of HACCP systems in all establishments and 
implementation of a generic E, coli testing program in slaughter establishments. 

The controls also include ingredients identification; control of restricted ingredients; 
formulations; processing schedules; equipment and records: and processing controls of 
cured: dried, and cooked products. 

The following deficiency was noted: 

The lateral retro-pharyngeal (atlantal) lymph nodes were not being routinely 
inspected in beef heads in the three slaughter establishments that %-ere producing 
meat for U.S. export. The SENASA officials agreed to implement the additional 
procedure promptly. 

1 1.1 Humane Handling and Slaughter 

No deficiencies were observed regarding humane handling or slaughter practices. 

11.2 HACCP Implementation. 

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



The HA4CCPprograms mere re\iet\ed during the on-site audits of the nine establishments 
in uhich they were required. All of the establishments audited had adequatelq- 
implemented the HACCP requirements. 

11.3 Testing for Generic E. coli 

Argentina has adopted the FSIS regulatory requirements for generic E, coli testing. 

Eight of the 10 establishments audited were required to meet the basic FSIS regulatory 
requirements for generic E. coli testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E. coli was properly conducted in all of the eight slaughter 
establishments. Statistical process control techniques had been developed in all the 
slaughter establishments. as required. to evaluate the results of these programs. 

11.4 Testing for Listeria monocytogenes 

One of the 10 establishments audited was producing ready-to-eat products for export to 
the United States. In accordance with United States' requirements, the HACCP plans in 
this establishment had been reassessed to include Listeria monocytogenes as a hazard 
reasonably likely to occur and testing for this pathogen was being conducted. 

12. RESIDUE COKTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls. 
These controls include sample handling and frequency, timely analysis. data reporting. 
tissue matrices for analysis, equipment operation and printouts. minimum detection 
lekels, recovery frequency. percent recoveries, and corrective actions. 

The follow-ing laboratories were audited: 

The government-owned and -operated Laboratorio Xenobidticos S.R.L. was 
conducting analyses of field samples for Argentina's national residue control 
program. 

The privately-owned and -operated Laboratorio Litoral S.A. was conducting analyses 
of field samples for Argentina's national residue control program and for the presence 
of generic E. coli and Salmonella species. 

The privately-ow-ned and -operated Swift Armour Laboratorio S.A. Argentina was 
conducting analyses of field samples for the presence of generic E. coli and 
Salmonella species. 

KO deficiencies were noted. 

Argentina's Kational Residue Testing Plan for 2004 was being followed and was on 
schedule. 



!3.  ENFORCEhIENT CONTROLS 

The fifth of the f i le  risk areas that the FSIS auditor revieued mas Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salmonella species. 

13.1 Daily Inspection 

Inspection was being conducted daily in all the establishments audited. 

13.2 Testing for Salmonella species 

Argentina has adopted the FSIS regulatory requirements for testing for Salmonella 
species. 

Eight of the 10 establishments audited uere required to meet the basic FSIS regulatory 
requirements for testing for Salmonella species and were evaluated according to the 
criteria employed in the United States' domestic inspection program. 

Testing for Salmonella species was properly conducted in all of the eight establishments. 

13.3 Species Verification 

Species verification was being conducted in those establishments in which it was 
required. 

13.4 Monthly Reviews 

In all of the 10 establishments audited, monthly supervisory revieu-s of certified 
establishments were being performed and documented as required. 

13.5 Inspection System Controls 

The CCA had controls in place, except as noted elsewhere in this report. for ante-mortem 
and post-mortem inspection procedures and dispositions; restricted product and 
inspection samples: disposition of dead. d?ing, diseased or disabled animals; shipment 
security. including shipment between establishments: and prevention of commingling of 
product intended for export to the United States with product intended for the domestic 
market. 

No livestock or meat \vas imported from other countries for use in U.S.-eligible product. 

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



A closing meeting mas held on June 28.2004. in Buenos Aires \\ith the CCA. ,At this 
meeting. the primarq findings and conclusions from the audit mere presented bq the 
auditor. 

The CCA understood and accepted the findings. 

, p Gary D.Bolstad. DVM 
, International Audit Staff Officer 



Individual Foreign Establishment Audit Forms 
Indh idual Foreign Laborator) Reports 
Foreign .4rgentina Response to Draft Final Audit Report lno comments receive4 
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I 

I


E ?ecords doc i ine r tn ;  i r rp lenel :at~on.  34 Speces Testin; 0 

5 .  S~gnedan? c&ed SSOP, by m-si te or oveial au:hori:y. I 
35 R e s ~ d u e  

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

10, Ircplemen:stion of CSOP's, includng rnonitomg of irnp:ementa:~on 36 ,  Expor: I 

I 


11. Ma~ntenanceand evaluat~ono: the effectveness o i  S O P  s 3: ImpoS , n 
I 


12 Co:wc:lve ac!n? when the SSCPs have ia iec  ?c  Fwven! d~rec: 
product co r ta rn ina t~mor adsheration 1 38.  Establ~shmentGromds and Pest Cor,trol 

13 5a iy  r e o r d s  document tem 10, 71 an6 :2above. 10. Establishmen: Cons:~ct~oniMa~n:er;ancei 
-
Part B - Hazard Analysis and Critical Control 40. Light 

Point (HACCF') Systems- Basic Requirements 
41. Ventilation 

74 9eveloped aqc 1rnplernen:ed a written HACCF p a n  

15 Cortents o f  

i 6  iiecords oocu.nen:~ng ~rnpbrnentat~onand rnonltor~ngof tne 43 Water Supoly 

I 


:ne H A C C P  l ~ s tthe f a d  safety h z a r d s ,  d 2  Plu rnb in~and Sewage 
citica' control pan ts ,  c r ~ t ~ c a l  
iirnits, ~ o c e d u e s ,mrrectve ad1378 1 I

HACCF plan I 


r 4  Dressing Rmrns!?avatories I 


es:a!i~snment indivaual. 45  E o u l ~ m e n tand Utensils 1 

I
Hazard Analysis and Cr~ticalControl P o ~ n t  

(HACCP) Systems -Ongoing Requirements 45 S a i r a r y  Dpera: 31s 1 

i E  N o ? ~ u r ~ n sof h 4 C C P  p a n  

I 47 E r p l o y e e  h k g ~ e n e  

4 4B Condennec F:oduct Controi I 


20 C o r e c t ~ v eac:im wr i t tm in HACC? p l a ~ .  I 


21 R ~ a s s e s s e c a d e c u a c yof the LIAGCF p~an. Part F - Inspection Requirements 
-

22. 3ecords document~ng-~e written i iACCP plan, m m : o r i q  of the 1 

c r ~ t ~ c a lconbol min!s da'.es a i a  trnes d speci f~cevent occu:rerces. 1 49. Governmen: Staff ing 1 

I 


Part C -Economic I ~ o l e s o m e n e s s  50 3211)l n s o e c t ~ mCoverage 

23 -abel!ng - Product Stannards 
51 Enforcement I 


24. Laoeiing - Ne: \Veigh:s I 

52. Hurcane Yandlmg

25.  General Labeling I 


25  Fln Prod S:an3acs!Eoneless (3efecsi4QL'Fcri: Sk~isi l i ' ,o~s:ure) I 53. hnimai loen:~f icat~or 

Part D -Sampling 
Generic E. coiiTesting 54 41te Mort- l r s ~ c t i o r  

I --

Part G - Other Regulatory Oversight Requ~lements 
-

56 E - - s ~ a ?C o m n u - t i  :rec.~ves 0
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Place an X I n  the A u d ~ tResu l ts  b lock  t o  I n o c a t e  n c n c o m p l i a n c e  w i t h  r e q u I r e T e n t s  

Part A - Sanitabon Standard Operating Procedures (SSOP) 
Basic Requirements 

7 Nr i t 'e i  SSCP 

8 R e c o w  d o c u n e ~ t n pinplenentatior 

9 Signed and daed SSOP by m-sl!e or ovea l  autnority 

sanitation-Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 Implementation o: SSOPs l n c l u a n ~nonitoring of implerneita;,on 

11. V,a~nter;anceand evaluarion 3: the eifecbveness 3' S O P ' S .  

72. Corrective action when the SSOPs nave :aiec to mevent direct 
produc! c o r t a r i n a t i m  or aduiteration. 

13. Daily resords document item 10, 11 anc 12 above 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

$ 4  Developed and rnpemeqted a wr t t tm nACC' plan 

" 5  Contents of tne HACC' Its: tne f m d  safety Pazards 
c i t t cd  contro pslnts critical limits pocedu-es, wrrecbve adtors 

75 Recorcs docurnen i in~~rnpbmentationand monitoring of tne 
HACCP plan. 

'7  -he HACCP olan 1s sgned and dated by the responsiole 
establisirneq: l r a i v d ~ a l  

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

19 Venficabon and vaica:ior 3' r A C C P  plar 

20 Corective action writtm ~rh A C C ?  plan 

2' Rezssessed a d e q ~ a c yof the H X C P  plan 

22 Records oocurnmttrg Dle written YACCP plan nonitorim of the 
critical contro p ~ n t s  oaes a i o  tmes d spc , f i c  event occurrerces 

Part C - Economic I Wholesomeness 

23 Labeling - Poduct  Slandards 

24 Labdin6 - Net irve~ghts 

25 General Labeli ig 

26 Fin Proc S:anoards'Eoielffis (De'ec.s,AQLf"crk SktnsMoisture) 

Part D -Sampling 
Generic E. co l i  Testing 

27. Written Pro~edures  

28 Sample Colscaon/Aralysis 

Salmonella Fkrformance Standards - Basic Requirements 

Foreign Establishment Audit Checklist 

Dr G q D Bo1s:ad 
-

~ h - s  T 
-

C O C , V ~ - 4 - 3 1 -

U s e  0 ~fno t  a p p l i c a b l e .  

Part D - ContinuedA L ~ '  

~ E S L + S  Economic Sampling 2 ~ 4 ' ~  
-

33 Scheduled S a ~ p t e  0 

34. Speces Tes:iig 

35. Yesicue 0 

Part E -Other Requirements 

I 39. Establishment Construc:on/Man:enance 

40 Light 

41. Ven:ilation II 

42 Plumbing and Sewage 

I43 W a r e  Supply 

L4 2ressi ig Rmrns'Lamto~ies I 
45 .  Equipmen: anc Utensils 

46. Sanltary Operations I 

d7 Srnaloyee bygiene 

48 Condemneo Proouc! Control I 
I 
I 

Part F - Inspection Requirements 

49 Government S:affing 

50 Daily Inspecrim Coverage 

I 51. Enforcement I 

52 Humane Handl~ng 0 

I 

;4 Ante M o c m  Irswc:ton 01 
0 


0 -

Part G - Other Regulatory Oversight Requirements 
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Foreign Establishment Audit  Checklist 

Dr.G2? D.Boisrzd I*1 , ! + . S , - ?  'I- 3 T 3331::?\7 4-13,-
I L_ -

Piace a n  X n t + e  Aud i i  R ~ S U ~ T Sb lock  t o  indicete r o r c o m p i i a r , c e  wi;h : e c ~ l i ; e r , e n t s .  U s e  0 If n o t  app l ca5 ie .  

Part A -Sanitation Standard Operating Procedures (SSOP) 4-3 I Part D - Continued k~ ; 

Bask Requirements 

8 Feco-cs oozdrrenln.; ~ n p l e - w r a t ~ o ~  I 

2 S ~ ~ n e oa i d  c a e c  SSOa by m-si te or ove-al adtho- ti 

Sanitation Standard Operahng Procedures (SSOP) 
Ongoing Requirements 

11. M a l n t e ~ a n c eand evaluation of the effecbveness o: SSOPs i 

i i Correct~vea s t ~ o nwhen  the SSOi's h a w  iaie:' i; arevent 3 ~ 3 :  
produe: cocamina:lm or aduheratlon. 

:3. >Sly r e o r d s  cocurnen: i ter ,  10. 11 and 12above.  ~ 
Part B - Hazard Analysisand Critical Control 

Point (HACCP) Systems - Basic Requirements 

74. 2evelopec a id  implemented a wntten P 4 C C F  Dlan i 
15 Conten% of the H 4 C C P  11s::he f a d  safety hazards. 

c i t ~ c dcontrol oants critlcal I!ml:s, p o c e d x e s .  3::ecfive a d ~ a n s .  

16. 2ecoros documentmp imp8men:ation and rnonltor~ngof t h ~  
YACC? piar. 

i 7 .  Tne HACCPp.ar  is sgned  ano d&ed oy the responsible 
estaoiisnment indivdual i 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

78, Monimring of H4CCP plar.. I 

! o  Verif icator anc vaidation o' HACCF plan I 

20 C o r e c t ~ v eac;lan x n ' t m  In HACCP p a n  I 
21 Rezssessedaoequacy of the I K C P  y a n  

22. Recorm docsrnn t~ng :b e  w ~ t e rH A C C ?  plan, rmnlicrin: 0' the 1 
c:~:ical control mln!s, dates and t rnes cf s ~ e i ke v e d  occurrerces. 

Part C - Economic I Wholesomeness 

23. ..abeling - 3iao.i~: Slandaras 

24 ~ a b s l n g- N e M'eian:s I 

25. General Lmel ing 
I 

Part D -Sampling 
Generic E. coiiTesting 

28 a r o l e  Colb:i~on~hr.aiys!s 

25 iteco:cs 1 

Salmonelia Performance Standards - Basic Requirements ~ 

Economic Sampling KESJI+S 

34 S o e i e s  Tes4l?,g 0 

15 Qesioue 

Part E -Other Requirements w 
1 37. i rnoon 

I 38, Es:aoi~shment G w n c s  m d  Pest Con:rol 

39. Establishment Consiruction!ldain:enance i 

SO. ~ l g h :  I 

4 i .  Venti iar~on 

4 2  Piurnb~ngano Sewage 

4 5 .  V\'ater Suoply 

L 4  Dressing RmmsiLabator~es 

45 Equioment and i l t e n s i ~ s  

4E S a w a r )  Operat~ons I 

47. Employee Hyglene 

48 Condemnec Product C o n t r ~ l  

Part F - Inspection Requirements 

49. Governmen: Staffma 

50 Daily l n s p e c t i n  Coverage I 
51. Enforcement 

52  ciurnane ' iandl~ng 

53. Anrmal iaen:~fica:ion ~ 
54 Ante M o . t m  I ~ s z c ton ~ 

Part G - Other Regulatory Oversight Requi 

56 Eu-opan  Cormun,:). Dre=:~ves 0 
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Foreign E s t a b l i s h m e n t  Audi t  Checki i s t  

-
?;ace an X in T h e  k c d i t  Resui:s S i c c k  t o  indicate n o n ~ o m p l : a n c e~ v k h- e ~ u : : ~ m e r . ~ s .Use  0 if a c t  a p ~ l i c a b l e .  
Part A - S a n ~ t a t ~ o nStandard Operating Procedures (SSOP) 1 1 Part D - Contmued ~ . m '  

1 -
B a s k  Requirements KOC1'!5 I Economic Sampling 

pp 


8 ,Records d o c u t r e n t n ~~nplemer:a!~on 34, Speces Tes:.ng I 
9, Signed and ci'ea SSOP, by cn-site o: overdl autnorlry. 25 Resmue 

I --
Sanitation Standard Operabng Procedures (SSOP) Part E -Other Requ~rernents

Ongoing Requirements 

;1 Maintenance ano evalua:ion of the effecbveness of S O P ' S  I 37, l m ~ o n  
1 


12. Co:e~!ive action when. :he S S O J s  have ia ie5 !o ?relien! j!:e=: 
38. Es:ablishment Grolnds anc P s :  Control

pmduct cor tamina:~n o r  adubera:~on 
I 

:3. Daily records aocunent  item 10, ;1 and 12 above. 39. Estabi!snrnent Construct13n/N,a1nter,ance1 
I 

Part B - Hazard Analysis and Critical Control  40 Light I 

Po in t  (HACCP) Systems - Basic Requirements 
I 47 Ventila:ion 

14 Developed a ~ dimplemented a written HACCP plan I 
I 

15 Con!en:s of :he HACCP list the f m d  safe:)' hazards, ! 42 Plumbing and Sewage 
cit ica' con to :  pants, cr i t~calllrni!s. pocedtres,  mrrecbve scions. 

I 
I16. Recorcis documenting impkmen:arion and rnonltorin of tne 43 Water Su>p!y ! 

H A C C ?  o!an. 
44 Cressin5 i imms/Lavator ies ~ 

17. The H h C C F  plar; is sgned  and dated by t 
estab1:simen: indlvdual. 45, E c u i p r n e ~ tan3 L l t e ~ s i l s  

Hazard Analysis and  Critical Control Point  i(HACCP) S y s t e m  - Ongoing Requirements 46 San~taryOpe:at~o;s 

1E Mon;'3r;nS of h 4 C C F  plan. 
-

1 
47 Emplzyee Hygiene ~ 

: O  Verif~cabonand vaidation o' EACCP plan. 
,48 Condemnec'?roouct Conxol  

20 Corect ,ve ac:lon w W e n  In HAZC"  plan 

21 i i e z s e s s e a a o e q u a c i  of the t K C F  plan Part F - inspection Requirements 

22. R e c o r k  docurnenttng: h e  wri:?en 7 4 C C P  plan, r n 3 n l t o r i ~of the 
r - l i c a  con t3 l  mm:s dates a d  trnes d s c l c ~ i ~ ceven! ocwrrerces.  

Part C -Economic  /Wholesomeness 50 7a1 ly1rspe;tin C o ~ e - a g e  

23 Labeling - ?ocuct Standards 

52. Humane H a ~ d i m g
25 Geneiai Labeling 

26 Fin Prod S:andads/Boneless (Deiezst'AQLtPcrk SninsNoisture) 53 hn lma l  ider t i f lcat~on 

Part D -Sampl ing 
54 Ante Mo-,irn I i s p c t i o nGeneric E. col iTest ing 1 

27 W r ~ t t e nprocedures 55 Dost h : m m  lnscection X 
I26 Sam31e Colbct~on.'Ar,a!ys~s I 

Part G - Other Regulatory Oversight Requirements 
29 ?ecorcs I 'I 

Salmonella Performance Xandards - Basic Requirements 
55 Euratear C m n u n l t ) .  >recr'ves 0 

! 
4 t :1ms 57 H n t n l )  r?e'!leih3: 3 o - ~ z r : $ , t  

2' F r s s e s s r e i :  5E 
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7. i'ir~!:en SS'3F 

a Signed and d a t a  SS3P bk a-si:e o- oierall ad'horty 

San~tat ionStandard Operafing Procedures (SSOP) 
Ongoing Requirements 

10, 1rnpiemen:at;~rof S S O P s  includng no+tor~ng0'1mplemen:a:im 

,,I N,ain:enance and evail;a:m of the e::ecbveness of S O P ' S .  

12 ;.orrec;~ve action when :ne ~ S O P Shave :sir3 t o  p~evrn td~:ect 
pnduct contarnir ,at~no: aauteration. i 

:3 9 d y  records doc'Jrnelt item 10, 11 and 12above. I 
Part B - Hazard Analysis and Critical Control 

Point (HACCF') Systems - Basic Requirements 

j 4 .  Develo2ed a i d  molemented a writta- HACCP plan ~ 
15  Ccnents of tqe HACCP list the f m d  safety h z a r d s ,  

cj:icd contra aants, c r ~ t i alimits, aocedwes, mrrective aCiois 

1 23 Scheduled Samo,e 

75 Fes~oue I 

Part E -Other Requirements 

36  Export 

I 1 37, import 0 


38. Establ~shmen:G r o n c s  a76 P s t  Con:rol i 
I 

? 9  Establishmen! Construct~on'lJa~n!enance I 

40. Light 

4 1. Ventilation ~ 
I 

42. Plumbing and Sewage 

43. &,at= supply i 
3 44. Dressinq Rmrns1Lavato:ies 

I 
45 .  Eauipment and Vzensiis 

1 
-

46 Sanitary Operat~ons 

47.  Employee Hygiene i 
48 Conoernned 3roduct C o x r o !  

Part F - hspec tbn  Requirements 

49 Government S:a::~ng 
I 

53 Caily inspect~cr,Coverage 

51. Enforcement 

- 52 humane Handl~ng i 

53 Animal 1den:ification 

I 
54  Ayte M o l m  l n s p c t i m  

16. Records docment ing  ~mpbmentat ionand monitoilng o' 
K A C C P  plan 

i 7 .  ;he HACCF'dan is sgnecl and dateo 5y the r e s p o x i b e  
es:ablishmer,t ~nd~vdua l .  

Hazard Analyss and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18 tdoniuring of CiliCCF plan 

18 Vei i icaasr and vaLcar~ono' HACCP ~ l a n  

2C. Corec t~veac t io i  wr i t ta ,  i r  -IACCP ~ l a n  

21. R e s s e s s e d  zdequacy of tne H K C P  plan 

tne 
I 

i 
: 

i 

~ 
22, 8eco:ds do!xrrelr~ng- t h ~ih'ritten HACCP piar,  m3n:torim of tne 

cr~:icalconuo p in ts ,  ~ a t e saqd tmes cf soeciflc even: occclrremes. I 
Part C -Economic i Wholesomeness 

23 Laoel~ng- ?oduct S:anoards 

24. Labe~ng- Ne. Weights I 

25. Genera: L a b a n g  

26. FIP, P r X  St indads lSone i~ss(De:e3s!A3L1Pzk Sk~nsm/io~sture) 1 

Part D -Sampling 

Salmonella Per fomnce  Standards - Basic Requirements 1 





F o r e i g n  E s t a b l i s h m e n t  A u d i t  Checklist 

f .  Signec and d&ed SSC?, by cz-site or ovemll au:ho:i:y. - 23 r i?es~zue 

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

- -- 
3;. G q -  D. Bo1s:ad ~& - E L L f E 7  i , ! - , - , - ,  , - - - -  ,,- > , A -  4 : -  - 

P i s x  an X in Tile A u d i t  Ress l t s  b lock  t o  indicate n ~ ~ n c ~ n p l i a n c e  with raguirernen:~.  Use 0 if no: a;plicabie. 

Part A - Sanitahon Standard Opwating Procedures (SSOP) b,-Olt 

Bask Requuements 1 ?ESLI:S 

7 \Vrl;:en CS3F 1 

E Eecords ooc.mer,trs ~-np;enen:a!~on. 

;i, Ma~ntenance and evaluat~on of :he effecbveness o: S O ? ' s  1 37 import 
-. - 

Part D - Continued 4 ~ 3 1 :  

Economic Sampling R%J:s 

33 Szhesulea Saspie 

34 Speces 'estinc 0 

10, lrnpleinen:a!!or! of SSOP's !nciudn_c rnon!!srln_c of implenen:a:~m 

12 C o r e c t i v ~  azt~on when the SSO?s nave faied t c  prevent d~rect  I 38,  istabl!shment i r o i n l s  i n i  ? s t  Contrgl 
nmduc? :onamina:m or aduteration. 

35. Export 
I 

-- 
'13. 3 4 y  rcords  a o c ~ n e n t  ltem 10, 11 and 12above. 1 33. Estabi~shrneni Cons!ruct~on,Maintenance i ! I 

Part B - Pazard Analysis and Critical Control I 40 i l g h t  
I Point (HACCP) Systems - Basic Requirements I 41 Ven:i,at~on 

Hazard Analysis and Critical Control Potnt 
(HACCP) Systems - Ongo~ng Requirements $6 San~tary 3pera-107s X 

18 l i f i o r ~ b m g  cf h4CCF plan 47 Ernoloyee Hysiene 
- I 

' 9  \ enf~cabon a?d vakcatlon o' hACCP plan 1 48 Condemnec D r o d ~ c t  Con% 

: 4  Zei~eloped a x  implemented a wr~trer: HACCP $an . I 

: 5 .  Coments of the M C C P  hs:the f m d  safety hazards, 
r ~ t ~ c d  contrsl pants, critical i inirs, p z e d i r e s ,  mrrecbve a e o n s .  1 

16. Recsrcs documenilng impbmentatlor, and monitoring of the 
4 A C C ?  o,aP 

i 7  The HACCP pian 1s snned anc dated by the responsible 
es:abl:sirnent ~ndivdual. 

22 ?ecor& docurns:~ng: b e  wri!ten H A C C ?  plan nonitor1;c of :he 1 4 9  Government S:affno 

4 2 .  Plurnbng and Sebrage 

4 3 .  Water Suoply 

4 4 .  3ressing RmrnslLamtor~es I 

Sj E o u ~ ~ r n e n t  and U t e n s ~ : ~  I 

20 Conect~ve actlor: wrlt:en Ir H A X P  plan 

il Peassessecadequaiy of the -4CC.P p a n  I 

cri:ica! consal ;nlnts, a a e s  a-id t rnes d s p c i f ~ c  evert ocar remes I 
Part C - Economic / Wholesomeness 50. Dally Inspezt~cr Coverage 

23, Laoel!ng - Pacuct S;andards 
i 

5 7 .  Enforcement ~ 

Part F - Inspection Requirements 

I 

Part D -Sampling 
Generic E. col i  Testing 54 Ante M o n m  Ins=crsn 1 

24. LaSd~ng - N d  'We1gh:s 

25 General Label~ng I 

2 5 .  F I ~  Piod S:anaans'Boneless (Deiecs.'AQL'Fcrk Sk1rsild3!s:u-e:l ! 

52. Humane H a ~ d i ~ n g  

53 k n ~ m a l  laen:iz'cation 

2' Wri:ten Fmcea~res  
I 

-- 

55. Fost M o n m ,  lnsp?ctlon 
-- - 

2E. Sample ~ o l t c t l o n ,  h a l y s ! s  ~ 
?E. ?ecoTs 

Psi: G - WLher Regulatory Oversight Requirements 
- 'I 

0 
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Foreign Establishment Audit Checklist 

Place an X in the Audit  Resul ts  b lock  t o  indicate noncompl iance with requ i remen ts .  U s e  0 if n o t  a p p l i c a b l e .  

Part A -Sanitation Standard Operating Procedures (SSOP) Adz Part D - Contmued 4 ~ 3  

Basic Requirements 2 s - +  Economic Sampling >es~l+s 
I 

7 Vi'r~ttenSSOF 

9 Signed ana dzec SSO' oy n s ~ t eor overa! adno-!ty 

Sanitation Standard Operating Procedures (SSOP) 
I 

Ongoing Requirements --

30 1nplemen:at on oi SSOP s includng monltoplng or imolerentation 

'1 Maintenance and eval~at ionof the ef'ec'weness o' SSOP s 

'2 Corrective action when t5e SSOPs have faied to prevent a -ec*  
product c o n t a m ~ n a t ~ sor adukeration 

13 Caiy r e x r c s  documen,t ~terr10 1; ancl 12above I 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

;4 Developed and impementec a wnt tm h A C C 1  p a n  I 

15 Contents of the HACCP iist the f m d  safety hazards, 
c l t i c d  control pams,  crit~callimits, pocedu-es, mrrecbve achons 

16, iiecords documenting irnpkmentatlon and monitoring of the 
HACCP plan. 

77 The hACCP oian 1s sgned and d i e d  by tne res?onsloIe 
esabi~shmentmdtvdual 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

18 M o n l ~ f l f l gof I A C C ?  plan 

79 Ver~f~cabona l o  valcation 0' I A C C ?  plan 

20 Coirective ac:ion wr!:tw In HACCP plan. 

21. Rezssessed adequacy of the H K C P  plan 

22 Records aocurnelting b e  wr~tterHACCP o a r  monitorirg of the 
c r ~ t ~ c a lconra mints dates w d  ? n e s  d spec!f,c event ocwrre-ces 

23 Szheauiec Sanole 
-- - .-

34 S ~ e c e s-esting 
--

35 Fiesldde 

Part E - Other Requirements I 

37 Import 0 

38 Es!aSlishmen: S;ouncs anc Pest Control 

39. Estabiishmen! ConstructioniMaintenance X 

42 Plumb~nganc Sewage 

I43 Water Suoply 

45 Equipment and Utensils 

46 Sanitary 3perarions I 

47 Emoioyee Hygiene 

48 Condemned ?cnuct Controi I 

Part F - Inspection Requirements 

:S Governmelt Stafflng 

Part C - Economic / ~ o l e s o m e n e s s  50 Daily Inspectla1 Coverage 

23 ~abe l ing- %oduc! Standarcs I 

51.  Enforcement xI 

24 Labding - Ne l  Weights 
52 Humane Handimg

25 Generai Labeling 

Part D -Sampling 
Generic E. coi i  Testing 54. Ante Fv lo rm i c s p c t i o n  

i7 Wr~:ten Procedures 55. Pos: M o n m  ! c s p c t o n  ; x 

Part G - Other Regulatory Oversight Requirements 

Salmonella Performance Standards - Basic Requirements 



The kitera1 retrophsr~ ngeal 1)-nph nodes in beef heads nere not routinelj- incisxi and insptcted 
[regulator>- reference: 9 CFR $310.1 (a)]. The FSIS auditor discussed thisUSD-4 requirement 
ui th  the SEN.4S-4 officials in the establishment 2nd during the h a 1  countp e u t  meedng. 



--

----

Foreign Establishment Audit  Checklist 

-

Place an X in the  Add11fiesuirs b l 'sck ;3 i n d i c a t t . :  

Part A -Sanitation Standard Operating Procedures (SSOP) 
Bask Requirements 

Sanitation 3andard Operating Procedures (SSOP) 
Ongoing Requirements 

10. Irnplemen:atlor of SSOP's, includng moni:o:tng of inpiemer.:arim 

;1. Ma~n:enanctand evaluation of tne effectveness of S O P ' S  

12. C o r ~ c t l v ez c t t w  wner  t" SSDPs 'ave f a i e ~to p~ever.!dtrez! 
pnduct conarninaan or adukerat~on. 

13 9a iy  reares  document item 10. 71 and 12above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

'4. Deveiooed a d  ~np lemenreca wntten HACC? plan 

15. con ten:^ of !he HACCP Itst the f a d  safety hzaras ,  
~ i t i c a 'conii-9-3' pants crit im! Ilmt!s, pocecves  mrrecbve adtons. 

i 6 ,  iiecords documenting 1rnpbmen:ation and rnontto:tng of the 
HACCQIan 

:7.  Tne H 4 C C F g i a r  1s sbned and Sated Sv the resoonsible 
es!aoltshrne?t tndvdual 

Hazard Analysis and Critical Control Point 
(HACCP) S)stems - Ongoing Requirements 

;8. Mo i lbnng o i  t ,4,2CF plan. 

20. Coreztlve ac:ion wrtttm In 'IACCP plan 

2:.  f,eassessedadeq~acy of the EAZCF p!ar.  

22.  Recor;is d3cunmting: me written f iACCP plan r n o n i t o r ~ ~of !he 
critical conim w n t s ,  cates a i d  trnes d spc i f i c  event ocwrrerces 

Par t  C - Economic I Molesomeness 

23. Lassltng - Roouc: Standarcs 

24 L a b d ~ n ~- N e  Vdelgnts 

7 5  General L a o e i ~ n ~  

26 Zin 'roc S:anda~s:3oneless (Defects:A=IUPxk Sk~ns,Tvlo~sture) 

Part D -Sampling 
Generic E. coli Testing 

27 Written Procedures 

2e Samole 201k:tm h a y s  s 

n o n c c ~ i 2 : i a r c ewi th r e q ~ i r e r n e r . t s .U s e  0 f r;;t appiicahle. 

Part D - Continued I 4 2 :  

Economic Sampling R E S ~ ! T S  

I 

Part E -Other Requirements 

i 36 Expor: 

( 57 mport  

II 
35. Estabi~shrnentG w n d s  and Pest Conirol i 

I 39 Estab;~shrnenrConstruztionildaintena~ce
! I 

I 
40. Light 

41 Ventilatim 
1 -

4 2 .  2urnS1ng and Sewage 
i 

4 3 .  Water Ssoply 

1 
44 Dressing F?mrns/Lavato:ies 

I 
45 Equipment anc U t e n s ~ ! ~  ~ 
46. Sanitary 0pe;a:isns I 

i47 Ernolovee H v o ~ e i e- , , . -

48.  Condemned ":~duct Conrroi 

Part F - Inspection Requirements 
I 

1 49 C;overnrnent Staff~no 
I I 

50. Daily 1nspec:lcr Cove-age 

51. Enforcement II 

52. Humane Handhis i 
1 53 i n ~ m a lic ient~~~cat ion 

54 A-'e M o d m  lrscectton 

55 ?osI M c n m  l r s ~ c t 1 3 n! 

I 
Part G - Other Regulatory Oversight Requirements 





- --

Foreign E s t a b l i s h m e n t  A u d i t  C h e c k l i s t  

-
Place a n  X i7 i h e  A u d i t  Resu l ts  b l c c k  t o  i r , d i c a t e  ncncornp l iance  witi'l reqc i re rnen-s .  Use  0 if n s t  ipp i icab le .  

PartA -Sanitation Standard Operating Rocedures (SSOP) , Part ~ T ~ o n t h u e d  I As:. 

B a s t  Requirements I Res"l!~ Economic Sampling ?S:!S 

~ 

SSOP, by n - s i t e  or overall author~ty.  i I ? C  i 7 * + 1 c $ ~ e5 S~pnedand d ~ t d  .. .-.. 

Sanitation Standard Operabng Procedures (SSOP) Part E -Other Requirements
Ongoing Requirements I= 

10. lmpiemen:at~onof SS3?'s,  inciudng momtoring of ~rnpiementit ion. I 36. Export 1 
-

11 Mainte-ance and evaIha:~o~,of :ne effec3veness of SSO?'s. 1 37, irnpori 0 
I 

I
52. 2orrsctive amion when the 553's rave  faied to p ~ ~ e n !d ~ . e ~ t  

36. Establ~simen:Gromas an.' Pest Controi 
p n o x t  corcarninatim or acluieration 

I,
13. Dajiy r c o r d s  document item 10, 71 and :2above. 39. EstaSltshmen: Corstroct~on!Main:enance 

I 

Part I3 - Hazard Analysisand Critical Control 40. ~ 1 3 %  

Point (HACCP) Systems - Basic Requirements I41. Ventilation 
q4. Developed a?c implemented 2 wrlttw, HACCP plan . I 

I 
15. Contents of the  t ;ACCP iist t h ~f m d  safety hzzards, 1 42. 2urr.bing and Sewage 

cn:iia' control psnts, c r ~ t ~ c a lI~mits,aocedwes, mrrecbve a e i x s .  ~ 16. Ftecorcs o o c i n e i t i n g  trnpkrnentat~onand rnonitor~ngof the 
43  Water Supoly~ i i k C C P  olan 
44. Dressing Rmms~Lavator~es  

es!a$Iishmer,t inatvduai. 45. Eaut~rnentand Utensils i 
Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 Santtay Ope-ar s r s  1 X 

--

18 M o v b r ~ n gof H4CCP ?Ian L7 Errployee Ppg~ene I 

19. Verif~catona c  valoarion of HACC? plan. ! i e ,  Concernneo P:oduct Cor,trol I 
I 

20 Corect~veac: ion wr l t tm in HACCP plan. 

21. Reassessed sdeouacy of the H K C ?  plan Part F - lnspectbn Requirements 

22. 2esorck oo=urnenring. h e  written H k C C F  plan, rnanltoriq of the 1 49.  Government S:aff~no 
crit~calcontrol mints, d d e s  ad tmes d spe l f i c  even: occurrerces 1 I 

Part C -Economic /LWolesomeness I 50 3aily Inspec:lzr Caverage I 
23. Labeimg - Froduct Standards I 

5:. Enforcement 1 X 
2r .  Labd~ng- N e  Vv'e~gnts 

52. Humane Handling I 
25 General -aoellng I -

53 A n ~ m a lloent~ f~cat~on i 
-

Part D -Sampling 
Generic E. coiiTesting 54 Ante M o e m  I - s p c t i m  

I 

27 ,  \b:itter~ ?rocedures 55 Cast Idonem i n s z c t ~ o n  

25 S a n ~ l eCo le- t~on4 ~ avs s 

2C 2ecoras 
-

5E E ~ r c c e a n2ornrnd-lr\ Drec- lLes 0 
SaimoneIla Performance Standards - BasicRequ~rernents 



The lateral rerrophar~mgeel lirnph nodes in b ~ e fheads ;\ere not routinel:, incised and inspe i td  
jrepu1ator~-reference: 9 CFR 93 10.1 (a)]. The FSIS auditor discussed ti is USD.4 requirement IT-i:h 
rhe SEKAS-4 officials in the estahlishlent and during the find comitry exit meeting. 



Country Response Not Received
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