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1. SUMMARY 

1.1 Description /Eligibility 

This report summarizes the outcome of the audit conducted in Brazil from July 7 to 
August 14,2009. This was a routine audit with special emphasis on humane handling 
and slaughter of livestock. Brazil is eligible to export thermally processed shelf stable, 
not heat treated shelf stable, heat treated shelf stable, and fully cooked not shelf stable 
products to the United States. At the time of previous audit, 22 establishments were 
eligible to export to the U.S. Between January 1, to December 31,2008, Brazil 
exported 113,355,914 pounds of beefjerky, cooked/frozen beef, corned beef, and beef 
extracts products to the U.S.; there were 1,797,434 pounds rejections for food-safety 
concerns. Activities of the current audit appear in the table below. 

The findings of the previous audit during August 27 through September 5,2008, 
resulted in no restrictions of any Brazil's establishment's ability to export products to 
the US. 

1.2 Comparison of the Current Audit and the Previous Audit 

' I Residue 
Establishments- Audited -. . . . . . . . . .  


" " 

SlaughterIProces i n g  (PRIHACCP) 
I

I 1 
I 

5 
Residue Controls 0 0 
Microbiology controls 0 
Inspectionl~nforcementControls 4 2 
Special Emphasis (HH, 0157:H7) 1 0 0 

2 INTRODUCTION 

The audit took place in Brazil from July 7 through August 14,2009. 
An entrance meeting was held on July 7,2009 in Brasilia with the Central Competent 
Authority (CCA). At 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 Brazil's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, 
the Department of Inspection of Products of Animal Origin (DIPOA) andlor 
representatives from the Service of Federal Inspection of Products of Animal Origin at 
the State Level (SIPAG). 

3. OBJECTIVE OF THE AUDIT 

This audit was a routine audit. The obiective of the audit was to evaluate the " 

performance of the CCA with respect to controls over the slaughter and processing 
establishments certified by the CCA as eligible to export meat products to the United 
States. 

In pursuit of the objective, the following sites were visited: the headquarters of 
DIPOA, located in Brasilia; two regional offices, one private microbiological 
laboratory, one government residue laboratory, nine meat slaughter and processing 
establishments and two meat processing establishments. 

4. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activities. 
The second part involved an audit of a selection of records in the country's inspection 
headauarters or regional offices. The third vart involved on-site visits to 11 -
establishments: nine slaughter and processing establishments and two processing 
establishments. The fourth part involved visits to government residue laboratory and 
microbiology laboratories. 

Program effectiveness determinations of Brazil'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) 
slaughterlprocessing 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. Brazil'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 Brazil and determined if 
establishment and inspection system controls were in place to ensure the production of 
meat products that are safe, unadulterated and properly labeled. 

At the entrance meeting, the auditor explained that Brazil's meat inspection system 
would be audited against two standards: (1) FSIS regulatory requirements and (2) any 
eauivalence determinations made for Brazil. FSIS requirements include, among other 
things, daily inspection in all certified e~tab1ishments;~eriodic 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 
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and disposal of inedible and condemned materials, sanitation of facilities and 
equipment, residue testing, species verification, and requirements for HACCP, SSOP, 
and testing for generic E. coli and Salmonella. 

Equivalence determinations are those that have been made by FSIS for Brazil under 
provisions of the SanitarylPhytosanitaryAgreement. 

Establishment employees collect Salmonella carcass samples. 
Salmonella carcass samples are analyzed by private laboratories. 
Brazil suspends an establishment the third time it fails to meet a Salmonella 
performance standard. 

5. 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. 

6. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at: 

http:llwww.fsis.usda.govlRegulations & PolicieslForeign Audit Reoorts1index.a~~ 

The following non-compliances were identified during the FSIS audit of Brazil's meat 
inspection system conducted in June 11 through July 22,2008. 

Two establishments were delisted for noncompliance with the implementation 
requirements for SSOP, SPS, and HACCP programs, lack of inspection coverage 
when U.S.-eligible product was produced, and lack of enforcement by the 
Government of Brazil (GOB) meat inspection officials. 
Seven establishments each received a Notice of Intent to Delist VOIDS) for 
inadequate implementation of HACCP, SSOP, and SPS requirements and lack of 
enforcement of inspection requirements by the GOB meat inspection officials. 
In all 1lestablishments, some SSOP requirements were not met. 
In nine of the 11 establishments, some SPS requirements were not met. 
In 10 establishments, some HACCP implementationrequirements were not met. 
In all 11 establishments, the periodic supervisory reviews performed by the 
SIPAGDIPOA did not adequately verify the implementation of HACCP, SSOP, 
and SPS requirements. 
In six establishments, DIPOA inspection officials were not verifying the reliability 
and effectiveness of the SSOP adequately to ensure that the establishment met the 
FSIS requirements. 
In four establishments, DIPOA inspection officials had conducted pre-operational 
and operational sanitation SSOP verifications but no deficiencies had been reported 
during periods ranging from two to six months. 



- -  - 

In six establishments. documentation of corrective actions taken in response to non- 
compliances identified during pre-operational and operational sanitation inspection 
did not include procedures to ensure appropriate disposition of product(s) that 
could be contaminated. 
In two establishments, DIPOA inspection officials did not review and determine 
the adequacy of corrective actions taken when a deviation from a Critical Limit 
(CL) occurred. 
In one establishment, DIPOA inspection officials were not verifying the adequacy 
of the establishment's HACCP plan for the first-shift operations to determine if it 
met FSIS requirements. 
In one establishment, DIPOA inspection officials were not verifying the adequacy 
of the establishment's HACCP plan for the second-shift processing operations to 
determine if it met FSIS requirements for direct measurement at ~ C C P .  
In two establishments, DIPOA inspection officials did not remove Specified Risk 
Materials (SRMs) (tonsils) in a sanitary manner during the post-mortem inspection. 
In one establishment, an establishment employee was not removing SRMs (spinal 
cords) in a sanitary manner to ensure that there was no cross-contamination with 
edible product (broken pieces of spinal cords were contacting edible parts of the 
carcasses). 
In five establishments, DIPOA inspectors at the post-mortem inspection stations 
were not incising and observing lymph nodes or the masticatory muscles of beef 
heads properly. 
DIPOA officials did not demonstrate that they have effective oversight to ensure 
the accountability of the SIPAG officials and effective supervision of inspection 
activities at the establishment level. 
SIPAG did not demonstrate that it has adequate supervision over the Regional 
Veterinary Supervisors and inspectors in the certified meat establishments. 
The Regional Veterinary Supervisors did not demonstrate that they have adequate 
supervision over the inspectors in the certified meat establishments. 
Verification by all SIPAG offices of the implementation of U.S. requirements was 
inadequate. 
In one processing establishment, inspection coverage was not provided during flst  
shift processing operations when U.S.-eligible product was produced. 
The formal training of inspection personnel in the principles of HACCPIPathogen 
Reduction was not sufficient to ensure enforcement of U.S. requirements. 
In newly-listed establishments, DIPOA inspection officials had inadequate or no 
formal training in HACCPIPathogen Reduction for enforcement of U.S. 
requirements. 
The formal training of inspection personnel in the principles of HACCPPathogen 
Reduction was not sufficient to ensure enforcement of U.S. requirements. 
DIPOA made a commitment to FSIS on June 28,2005, (letter # 83lCGPE 
IDIPOAIO5) that certified microbiological laboratories would be audited 
bimonthly, jointly with the Coordination Office of Laboratory Support (CGAL). 
These audits were not being conducted at the frequency described. 
The Laboratory Quality Assurance (QA) officials performed an internal audit on 
September 3 through 29,2007 that covered a 1-year period. A total of 10 non- 
compliances were observed such as: No personnel training program; no calibration 
records for thermometers, ovens, standard weights, reference weight, and 
micropippets; no SOP for equipments; identification of envirmental safety issues; 
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no documentation of equipment that returns after repair; and standardswithout 
original certificates. 
A follow-up audit was performed to evaluate the compliance with the issued 
Corrective Action Reports (CARs) on April 8,2008, by the QA officials. Two of 
the 10 identified non-compliances were corrected and another two non-
compliances were disputed by the laboratory Director. Agreed-upon correction 
dates were not complied with for the rest of the identified non-compliances. 
There were no records documentationingthat the identified non-compliances were 
corrected and no new dates were established for the implementation of corrective 
actions. 

rn DIPOA made a commitment to FSIS on June 28,2005, (letter # 83lCGPE 
lDIPOAlO5) that certified microbiological laboratorieswould be subjected to 
bimonthly audits, jointly with the Coordination Office of Laboratory Support 
(CGAL). Bimonthly audits were not implemented by CGALIDIPOA and only five 
audits were conducted by CGAL since June 28,2005. 
CGALIDIPOA officials conducted an audit of the LACI microbiology laboratory 
on December 7,2005; however, CGAL officials did not verify the corrective 
actions taken for the deficiency identified in the follow-up audit, nor did the 
laboratory officials have any records to document corrective actions taken. . CGALIDIPOA instructed the LACI laboratory officials on December 7,2005, to 
implement bimonthly internal audits. The laboratory officials did not follow these 
instructions and had conducted only five internal audits since December 7,2005. 

rn The private microbiology laboratory, SFDK, located in Sao Paulo, was conducting 
tests for Salmonella in bovine carcasses (DIPOA enforcement sampling), bovine 
carcass testing for generic E coli, and testing for Listeria spp (food contact 
surfaces and environment) for RTE products from meat establishments. The 
bimonthly audits were not implemented by CGALIDIPOA and only three audits 
were conducted by CGAL since June 28,2005. 
The Laboratory Quality Assurance (QA) officials performed an internal audit 
September 3 through 29,2007, that covered a 1-year period. A total of 10 non-
compliance~were observed, including the following: 
No personnel training program; no calibration records for thermometers, ovens, 
standard weights, or reference weights; no SOP for equipment; lack of 
identification of environmental safety issues; no evidence of equipment returned 
after repair; and lack of original certificates for reference standards. 

rn A follow-up audit was performed on the previously issued Corrective Action 
Reports (CARs) on April 8,2008, by the QA officials. Only two of the 10 non-
compliance~identified had been corrected and laboratory officials disagreed with 
two other non-compliances in the QA official's findings. Agreed-upon correction 
dates were not complied with for the rest of the identified non-compliances. 

rn There were no records to verify that the non-compliances identified were corrected, 
and no new target dates had been established for the corrective actions. 

In two establishments non-compliances identified during the June 11through July 22, 
2008 audit were found to be corrected during the follow-up audit. A significant change 
had been made to the system of government oversight by moving the overall 
supervision and review responsibility from the local inspection authorities in the 
individual States to the Federal government. The food safety assessmentshad been 
conducted at all certified Brazilian establishmentsto ship meat products to the United 



States. A Federal-level audit team had been created to conduct periodic audits of each 
exporting establishment. This team is also responsible for conducting follow-up audit 
on the corrective actions for all identified issues. 

I 
The following non-compliances were identified during the follow-up FSIS audit of 
Brazil's meat inspection system conducted in August 27 through September 5,2008: 

One of the four establishments audited did not meet SSOP requirements. 
Two of the four establishments audited did not meet SPS requirements. 
Two of the four establishments audited did not meet HACCP requirements. 
One of the four establishments audited DIPOA inspection officials were not 
adequately verifying the establishment's HACCP plan for the second shift 
operations 

Non-compliances identified during the August 27 through September 5,2008 audit and 
during the June 11 through July 11,2008 audit were found to be corrected during the 
current audit. 

7. MAIN FINDINGS 

7.1 Government Oversight 

There have been changes in the organizational structure and staffing since the previous 
audit in FY 2008. 

The Department of Inspection of Products of Animal Origin (DIPOA) is under the 
Ministry of Agriculture, Livestock and Supply. DIPOA, Brazil's CCA, is responsible 
for providing government oversight for Brazil's meat inspection program. The 
International Export and Import Programs Coordination Division (CGPE) is one of the 
offices in DIPOA. DIPOA's responsibilities are to: Develop and manage export and 
import programs and policies including auditingprocedures and certification of new 
establishments;manage the regulation and rule making process; develop and manage 
field imvlementation strategies for FSIS food safetv requirements; and coordinate field- . A 

inspection activities nationwide. Each State in Brazil has a Superintendent for the 
Federal Agriculture Office (SFA) at the State Level. Federal Superintendents are 
political appointees of the Minister of Agriculture. On June 16, 2005, Ministry Order 
Number 300 was issued creating the structure of Service of Federal Inspection of 
Products of Animal Origin at the State Level (SIPAG). SIPAG Offices operate within-
the scope of the national organization of inspection operations coordinated by DIPOA 
and are responsible for the coordination and performance of inspection operations in 
the establishments located within the State. Each SIPAG office has a Chief that is in 
charge of the Inspection of Agricultural Products. 

In addition, there are regional offices operating within the States. These regional 
offices are officially referred to as: Regional Technical Units of Agriculture, Livestock, 
and Supplies (UTRA). UTRA offices were established to support the activities of 
SIPAG offices and their units for the collection and processing of data in relation to 
inspection, livestock protection and also to furnish supplies, transportation and staffing 
for SIPAG offices. ULTA offices perform mainly administrative functions. 



This is the new organization chart. 

7.1.1 CCA Control Systems 

The CCA maintains legal and supervisory control of SIPAG offices to ensure uniform 
implementation of inspection activities in all States containing U.S.-certified 
establishments. 

DIPOA maintains records of audits conducted by their audit staff and evaluates the 
audits of each establishment's self control programs, the performance evaluation of the 
in- plant inspection team and all supporting documentation for export health 
certificates. The periodic supervisory audits (bimonthly) are carried out by the auditors 
identified by CGPE under the control of SIPAG offices in each State. 

7.1.2 Ultimate Control and Supervision 

CGEPIDIPOA conducts audits of 40 % of the export establishments in each State, 
every six months. The CGEPDIPOA audit team audits the SIPAG offices, 
establishment programs, and implementation of inspection programs within the 
establishments and the export health certificates with all supporting documentation 
produced by the veterinarian of the establishment. This same audit system is used to 
evaluate the performance of the inspection staff in the establishments. 

Periodic supervisory (bimonthly) reviews, including assessing and evaluating job 
performance of the veterinary inspector in-charge, are conducted by the auditors under 
the direction of SIPAG office in each State. 

7.1.3 Assignment of Competent, Qualified Inspectors 



Veterinary Inspectors: Veterinarians must possess a degree in veterinary medicine; 
submit an application for and pass a Civil Service test; pass a written test for initial 
training for theory/classroom training; and undergo on-the-job training for three to six 
months. Newly hired veterinarians are on probation for two years and are evaluated 
every six months during the probationary period. 

Agents Non-Veterinary Post-mortem Inspectors: Agents must possess an equivalent to 
a High School degree; submit an application for and pass a Civil Service test; pass a 
written test for initial training for theory/classroom training; and undergo on-the-job 
training for three to six months. Newly hired agents are on probation for two years and 
are evaluated every six months during the probationary period. 

All establishments were staffed with full-time veterinarians and non veterinary 
inspectors. Continuous daily inspection was provided for all certified slaughter and 
processing establishments. All inspection officials have received the formal training in 
the principles of HACCPIPathogen Reduction. 

7.1.4 Authority and Responsibility to Enforce the Laws 

Records of Non Conformity (RNC) are issued for compliance deficiencies. An action 
plan must be submitted by the establishment addressing the non conformities identified 
during periodic supervisory reviews and DIPOA audits. The veterinarian in-charge of 
the establishment must evaluate and approve the action plan. The SIPAG office also 
evaluates the action plan and approves or disapproves the action plan and returns it to 
the veterinarian in-charge. The veterinarian in-charge verifies corrective actions and 
upon completion, returns the action plans, with verification dates, to SIPAG. Repeated 
noncompliance and failures to meet export requirements may, and have, led to 
suspension of the establishment's ability to export to the U.S. and other countries. 
Suspensions are issued by the CCA (DIPOA) with input from the veterinarian in- 
charge and the respective SIPAG office. Enforcement actions, mainly fraud, are 
handled through the legal system. Supporting documentation is presented to the Police 
and is handled through the court system. Fines are levied by DIPOA through the legal 
system (criminal court). 

The sanitation, slaughter, and processing inspection procedures, and the standards and 
legal authority to enforce these requirements, are outlined and specified in a Brazil 
inspection law referred to as Regulations for the Inspection of Industrial Sanitation for 
Products ofAnimal Origin (RIISPOA). The CCA has the authority and responsibility 
to ensure the enforcement of the inspection laws, and it has developed inspection 
policies and procedures by adopting FSIS inspection procedures to ensure effective 
enforcement of U.S. requirements. Circular 54012006, implemented August 8,2006, 
provides SIPAG with the authority to issue fines and other penalties to establishments 
for repetitive non-compliances identified by the State supervisor during periodic 
supervisory reviews. 

7.1.5 Adequate Administrative and Technical Support 

The Department of General Coordination of Laboratory Support at the Agriculture 
Ministry, Coordenagxo-Geral de. Apoio Laboratorial - (CGALISDAIMAPA) is the 

11 



oversight body that coordinates laboratory activities and conducts audits of government 
and private laboratories. There has been a system in place for the selection of auditors 
trained in ISO-17025 principals to conduct audits of residue laboratories since 
September 2007. 

Residue laboratories: All auditors are employees of the Ministry of Agriculture. 
Audits started in September of 2007 to meet the yearly audit requirement for 2007. 
Microbiology laboratories: A similar system is in place and coordinated by CGAL to 
audit all government and private microbiology laboratories twice per year. 

7.2 Headquarters Audit 

The auditor conducted a review of inspection system documents at the headquarters in 
Brasilia. The records review focused primarily on food safety hazards and included the 
following: 

Internal review reports. 
Supervisory visits to establishmentsthat were certified to export to the United 
States. 
Training records for inspectors and laboratory personnel. 
New laws and implementation documents such as regulations, notices, directives 
and guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation, slaughter and processing inspection procedures and standards. 
Export product inspection and control including export certificates. 
Enforcement records, including examples of consumer complaints, recalls, seizure 
and control of noncompliant product, and withholding, suspending,withdrawing 
inspection services from or delisting an establishment that is certified to export 
product to the United States. 

Concerns identified as a result of examination of these documents will be reported in 
other sections of the report. 

7.3 Audit of Local Inspection Sites 

SIPAG offices are responsible for direct implementation of U.S. requirements and 
inspection oversight activities in establishmentscertified to produce products destined 
for export to the U.S. The auditor conducted reviews of the inspection offices at the 11 
establishmentsaudited to assess the effectivenessof the delivery and implementation 
of inspectionprograms. The veterinarian in-charge of each establishment audited was 
interviewed and the following records were reviewed: 

Internal audit reports conducted by CGPE. 
Supervisory visits to establishmentsthat were certified to export to the U.S. 
Trainingprograms and records for inspectors. 
Sanitation, slaughter and processing inspection procedures and standards. 
Control of products from livestock with disease conditions and of inedible and 
condemned materials. 
Export product inspection and control. 
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Enforcement records, consumer complaints and control of noncompliant product. 
Microbiology sampling and laboratory analyses for residues. 
Insvection records which included verification of the establishment's HACCP. 
SSOP, SPS, humane handling and slaughter of livestock, and SRM's control ' 

programs. 
Guidelines for testing for Salmonella and E.coli testing in raw product. 
New laws and implementation documents such as regulations, notices, directives 
and guidelines. 
Performance evaluation procedures and records. 
Conflict of interest polices and records. 

Concerns identified as a result of examination of these documents will be reported in 
other sections of the report. 

8. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of 11 establishments (nine slaughteriprocessing 
establishmentsand two processing establishments). 

Specific non-compliances are noted in the attached individual establishment review 
forms. 

9. RESIDUE AND MICROBIOLOGY LABORATORY 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 
corrective actions. 

One government residue laboratory was reviewed: No non-complianceswere noted. 

Non-compliances identified during the June 11through July 22,2008 audit were found 
to be corrected during the current audit. 

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. 

One private microbiology laboratorywas reviewed: No deficiencies were noted. 

Non-compliances identified during the June 11 through July 22,2008 audit were found 
to be corrected during the current audit. 



10. SANITATION CONTROLS 

As stated previously, the FSIS auditor focused on five areas of risk to assess Brazil's 
meat inspection system. The first of these risk areas that the FSIS auditor reviewed 
was Sanitation Controls. 

Based on the on-site audits of establishments and except as noted elsewhere in this 
report, Brazil'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, Brazil'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. 

No non-compliances were noted. 

10.1 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 two establishments were found to 
not meet the FSIS regulatory requirements. 

Specific non-compliances are noted in the attached individual establishment review 
forms. 

10.2 Sanitation 

In three of the 11 establishments, some of the sanitation performance standards (SPS) 
requirements were not met. 

Specific non-compliances are noted in the attached individual establishment review 
forms. 

1 1. 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, humane 
handling and humane slaughter, control over condemned and restricted product, and 
procedures for sanitary handling of returned and reconditioned product. The auditor 
determined that Brazil's inspection system had adequate controls in place. 

No non-compliances were noted. 

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



12. SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviews is SlaughterlProcessing 
Controls. The controls include the following areas: ante-mortem inspection 
procedures; ante-mortem disposition; post-mortem inspection procedures; post-mortem 
disposition; ingredients identification; control of restricted ingredients; formulations; 
processing schedules; equipment and records; and processing controls of cured, dried, 
and cooked products. 

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

12.1 HACCP Implementation. 

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

The HACCP programs were reviewed during the on-site audits of the 11 
establishments. One of the 11 establishments audited, had not adequately implemented 
their HACCP plan. 

Specific non-compliances are noted in the attached individual establishment review 
forms. 

12.2 Testing for Generic E. coli 

Brazil has adopted the FSIS requirements for generic E. coli testing. 

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

Testing for generic E. coli was properly conducted in nine slaughter establishments. 

12.3 Testing for Listeria monocytogenes 

Five of the 11 establishments audited were producing ready-to-eat products for export 
to the United States and were therefore required to meet the testing requirements for 
Listeria monocytogenyes. In accordance with United States requirements, the HACCP 
plans in these establishments had been reassessed to include Listeria monocytogenes as 
a hazard reasonably likely to occur. 

No non-compliances were noted. 

13 RESIDUE CONTROLS 

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, 
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tissue matrices for analysis, equipment operation and printouts, minimum detection 
levels, recovery frequency, percent recoveries, and corrective actions. 

One government residue laboratory was audited: No non-compliances were noted 

Brazil's National Residue Testing Plan for 2009 was being followed and was on 
schedule. 

14. ENFORCEMENT CONTROLS 

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

14.1Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments. 
All establishments were staffed with full-time veterinarians and non-veterinary 
inspectors. Continuous daily inspection was provided for all certified slaughter and 
processing establishments. 

No non-compliances were noted. 

14.2 Testing for Salmonella 

Brazil has adopted the FSIS requirements for testing for Salmonella with the exception 
of the following equivalent measure(s). 

Establishment employees collect Salmonella carcass samples. 
Salmonella carcass samples are analyzed by private laboratories. 
Brazil suspends an establishment the third time it fails to meet a Salmonella 
performance standard. 

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

Testing for Salmonella was properly conducted in all nine establishments. 

No non-compliances were noted. 

14.3 Species Verification 

No non-compliances were noted. 

14.4 Periodic SupervisoryReviews 



During this audit it was found that in all establishmentsvisited, periodic supervisory 
(bimonthly) reviews of certified establishments were being performed and documented 
as required. 

No non-compliances were noted, 

14.5 Inspection System Controls 

The CCA was required to demonstratethat all government inspectors assigned to 
establishments certified for U.S. export were being paid by the government. 

The CCA uses both veterinary inspectors and non-veterinary agents who are employed 
by the Ministry of Agriculture (DIPOA) and some employed and paid by the 
Municipalities. Supervision and oversight is provided by the National Government. 

Records of salary payment for federal and municipal inspectors and receipts for 
payment by inspectors to the establishment for meals and transportationwere 
reviewed. 

No non-compliances were noted. 

The CCA had controls in place for ante-mortem and post-mortem inspection 
procedures and dispositions; restricted product and inspection samples; disposition of 
dead, dying, diseased or disabled animals; shipment security, including shipment 
between establishments; and prevention of comminglingof product intended for export 
to the United States with product intended for the domestic market with the following 
exceptions: 

In two of the 11 establishments, some SSOP requirementswere not met. 
In three of the 11 establishments audited, some SPS requirements were not met. 
In one of the 11 establishmentsaudited, one or more HACCP problems were 
reported. 
In one of the 11 establishmentsaudited DIPOA inspection officials were not 
adequately reviewing and determining the adequacy of corrective actions taken 
when a deviation from a Critical Limit occurred. 

In addition, controls were in place for the importation of only eligible livestock from 
other countries, i.e., only from eligible third countries and certified establishments 
within those countries, and the importation of only eligible meat products from other 
counties for further processing. 

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

15. CLOSING MEETING 

An closing meeting was held on August 14,2009, in Sao Paulo with the CCA. At this 
meeting, the preliminary findings from the audit were presented by the auditor. 

The CCA understood and accepted the findings. 
17 



Faizur R. Choudry, DVM 

Senior Program Auditor 




15. ATTACHMENTS 

Individual Foreign Establishment Audit Forms 

Foreign Country Response to Draft Final Audit Report (when it becomes available) 




--- 

-- 

- - 

Unned States Department of Agrcun-re 

F o o d  Safety and lnspedton Servtce 


Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAMEfkUD LOCATION 2. AUDIT DATE 4. NAME OF COUNTRY 3. ESTABLISHMENT NO. 

F e r r i r a  International Ltda. 711 612009 SIF 13 Brazil 
Tres Rios 5. NAME OF AUDITOR(S) 6. TYPEOF AUDIT 

Rio de Janeiro Faizur R. Choudry, DVM 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard  Opera t ing  Procedures (SSOP) 

Basic Requirements 

7 Wr~tten SSOP 

8. Records documenting implementation. 

9. Signed and dated SSOP, by on-site oroverall authority. 

Sanitation Standard Operating P r o c e d u r e s  (SSOP) 


Ongoing Requ i rements  


10. Implementation of SSOP's, including monitoring of implementation. 

11. 	 Maintenanceand evaluation of theeffectiveness of SOP'S. 

12. 	 Correctiveaction when the SSOPs have faled to  prevent direct 

p l~duct  cortaminaticn or adulleratian. 


13. Oailyrecords document item 10, 11 and 12above. 

Part B -Hazard  Analysis and Critical Control 

Point (HACCP) Systems - Basic R e q u i r e m e n t s  


14. Oevelooed a d  imolemented a wriltm HACCP olan 

15. 	 Contents of the HACCP list the food safety hazards, critical control 
ooints. critical !imits, orocedures. corrective actions. 

16. 	 Records documenting impkmentation and monitoring of the 
HACCP olan - ~ ,~ 

17. 	 The HACCP pian is signed and dated by the responsible 

establishment individual. 


Hazard  Analysis a n d  Critical Contml Point 

I 
1 

I
1 34. 

1 33 

35. 

AM,! 
Re~ulW 

Soecis Testina 

Scheduled Sample 

Residue 

Part E -Other Requirements 

Part D - Continued 
EconomicSampling 

---ip 

~ u l i t  
R ~ S Y I ~ S  

1 

I 

36. 

37. 

Export 

Import 

38. Establishment Grourds and Pest Control 

40. 

39. 
-

Light 

Establishment C~nStr~clionIMaintenance 

41. Ventilation 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Roomsilavataries 

45. Equipment and Utensils 

(HACCP) Systems -Ongoing Requirements 	 46. Sanitary Operations 

18. Monitoring of HACCP plan. 47. 	 Employee Hygiene 

19. Verification and validation of HACCP plan. 
48. 	 Condemned Product Control 

-

20. Corrective action written in HACCP plan. 

21. 	 Reassessed adequacy ofthe HACCP pian. Part F- Inspection Requ i rements  

22. 	 Records documenting: the written HACCP plan, monitoring of the 49. Gwernment Staffing 

critical controi points. dates and times of specific event occurrences. 


Part C -Economic IMolesomeness 	 50. Daily lnspction Coverage 
-23. 	 Labeling - h d u c t  standards 

51. 	 Enforcement 
24. 	 Labeling- Net Weights 

25. 	 General Labeling 52. Humane Handling 0 
26. 	 Fin. Prod StandadslBoneies (DefedslAQUPak SkinsiMoisture) 53. Animal Identification 0 

Part D -Sampling 
Gener ic  E. coliTesting 54. AnteManem hspection 	 0 

27. Written Procedures 0 55. 	 Past Manem hspection -	 0 
28. Sample ColkctionlAnalysis 	 0 -. 


Part G - Other R e g u l a t o t y  Oversight Requ i rements 

29. 	 Records 0 

Salmonella R l f o r m a n c e  S tandards  - Basic Requirements 56. Europe?" CommunityDirectives 	 0 

30. 	 Cor te~ l i~eA~t ions  0 57. MontHy Review 

31. 	 Reassessment 0 58. 

32. 	Written Assurance 0 59. 

FSIS- 5000-6 (04/04/2002) 



FSlS 5000-6 (04/04/2002) Page 2 of 2 

60 Observation of the Establishment 

Establishment SIF 13, Ferrira International Ltda, Tres Rios, Rio de Janeiro, Brazil; Julyl6,2009. Processing 

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

NOTE: All previous audit findings dated June 13,2008, have been corrected. 

61. NAME OF AUDITOR 

Dr. Faizur R. Choudrv. DVM 



-- 

UnRed States Department of Agriculture 

Food Safety and inspedion Service 


Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

JBS SIA 7127-2812009 SIF 76 Brazil 

Bar re tos ,  Sao Paulo 5 NAME OFAUDITOR(S) 6 TYPEOF AUDIT 

Faizu R. Choudry, DVM 1 ~ 0 N - S i T EAUDIT U~OCUMENTAUDIT 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if no t  appi~cable. 
Part A-Sanitation Standard Operating Procedures (SSOP) ~ u i l t  Part D - Continued ~ u d l t  

Basic Requirements ReEUlll Economic Sampling ~esults 

7 Wntten SSOP 	 1 
8. Records documenting implementation. 

9. Signed and datedSSOP, by on-site or overall authority. 

Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 


10. implementation of SSOP's, including monitoring of implementation. 

11. Maintenanceand evaluationof theeffectiveness of SSOFs. 

12. Corsctiveaction when the SSOPs have faled to prevent direct 
product collaminaticn or aduleration. 

13. 	 Daily records document item 10, 11 and 12above. 1 

1 33 Scheduled Sample 	 1 
34. 	 Speces Testing 

35. 	 Residue 

Part E -Other Requirements 

37. Import 


38 Establishment Gramds and Pest Control 


1 	 1 X39. 	 Establishment ConstructianiMaintenance 
I 

40 	Llght 

" 4  ,,a"+.,s,,"" 	 I
7 ,  	.".,~.,%.,V.. 

42 Plumblng and Sewage 


43 Water Supply 


44 Dressng Roomsilavatones 


45 	 Equipment and Utens~ls 

46 	 San~taiy Operat~ons 

48. 	 Condemned Product Control 

Part B -Hazard Analysis and Critical Control 

Point (HACCP) Systems - Basic Requirements 


14. 	 Develo~edmd im~lementeda written HACCP ~ l a n  
. . .-.-..... 

15 Conlent3 of me dACCP st tne foou saleti nazaros cr.tca 
DO "1%. cr.1 ca m 1s oroceo.res CO:~~CIve act on5 

16. Records documenting impkmentation and manilaring of the 
HAccP olan. 

17. 	 The HACCP plan is signed and dated by the responsible 
establishment lndlvldual 

Hazard Analysis and Cr~tical Contml Point 
(HACCP) Systems - Ongoing Requirements 

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

I 
contro 

. 

I 

-

Part F- Inspection Requirements 
m-

2 2  Records documenting: the written HACCP plan, monitoring of the 

Critical mntrol points, dates and times of specific event occurrences. 


Part C -Economic / Wholesomeness 
23. 	 Labeling - Roduct Standards ' 

24. 	 Labeling- Net Weights 

25. General Labeling 

26. 	 Fin. Prod StandanlslBoneless (DefedsiAQUPak SkinslMoisture) 1 
Part D -Sampling 

Generic E. coli Testing 

27. Written Procedures 
np 


28. 	 Sample ColbctionlAnalysis 

29. 	 Records 

Salmonella Performance Standatds - Basic Requirements 

30. CorrectiveActianr 

31 	 Reassessment 1 
32 	 Wnttm Assurance 

49. 	 Government Staffing 

50. 	 Daily Inspection Coverage 

51. 	 Enforcement X 
52. 	 Humane Handling 

53. Animal Identification 
1 

54 	 AnteMortem hspect~on 

55. 	 Post Martem hspection 

Part G - Other Regulatory Oversight Requirements 

56. 	 Europem CommunityOirectives 0 

57. 	 Mantny Review 

1 	 158 

I 



FSlS 5000-6 (04/04/2002) Page 2 of 2 

60. Observation of the Establlshrnent 

Establishment SIF 76, JBS, Barretos, Sao Paulo, Brazil; July 27-28,2009. SlaughterlProcessing 

3915 1. Numerous open spaces at the junctions of walls and ceilings in the can corned beef storage room were not sealed to 

prevent the entry of insects, rodents, and other vermin. No vermin presence was observed. The establishment Sanitation 

Performance Standards (SPS) monitoring records and DIPOA inspection officials SPS verification records were reviewed 

that indicated no observation for the detection of this deficiency. Inspection officials took corrective actions immediately and 

noncompliance was issued. Establishment officials proposed correction date to DIPOA inspection officials. [Regulatory 

references: [Regulatory references: 9 CFR 416.2(a) @) and 416.171 


NOTE: All previous audit fmdings dated July 3-4,2008, have been corrected 

61 NAME OF AUDITOR 

Dr. Faizur R. Choudry, DVM 



-- 

-- 

Unlted States Department of Agricuiture 
F o o d  Safety and lnspedion Service 

Foreign Establishment Audit Checklist 
1. 	 ESTABLIWMENT NAME AND LOCATION 1 2. AUDiT DATE 1 3. ESTABLISHMENT NO. / 4. NAME OF COUNTRY 

Pampeano A l i m e n t o s  SIA 0815-612009 SIF 226 Brazil 
HulhaNegra, Rio Grande de Sul 5. NAME OFAUDITOR(S) 6. TYPEOF AUDlT 


Faizur R. Choudry, DVM ~ D O C U Y E N ~ 
/ 	 ON-S~E AUDIT AUDIT 
-

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part A - Sanitation Standard  Operating Rocedures (SSOP) 


Basic Requirements 


7. Written SSOP 

8 	 Records documenting implementatron 

9 Slgned and dated SSOP, by on-site oroverall author~ty 


S a n i t a t i o n  StandardOperating Procedures(SSOP) 


Ongoing Requ i rements  


10. lmpiementation of SSOP's, including monitoring of implementation. 

1 1  Maintenanceand evaluationof theeffectiveness of S O P S .  

12. Conectiveactionwhen the SSOPs have faled to prevent direct 

product cortaminaticn or adulteration. 


13. Oailv records document item 10. 11 and 12 above. 

Part B -Hazard Analysis a n d  Cr i t i ca l  Control 

Point (HACCP) Sys tems - Basic Requirements 


14. 	 Developed a d  implemented a written HACCP plan . 
15. 	 Contents of the HACCP list the food safety hazards. critical control 

paints, critical limits. procedures, corrective actions. 

16. 	 Recolds documenting impkmentation and monitoring of the 

HACCP plan. 


17. 	 The HACCP plan is signed and dated by the responsible 

establishment individual. 


Hazard Analysis and Cr i t ica l  C o n t r o l  Point 

(HACCP)Systems - O n g o i n g  R e q u i r e m e n t s  


18. Monitoring of HACCP plan. 

19. Veliflcation and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacyof the HACCP plan. 

2 2  Recolds documenting: thewritten HACCP pian, monitoring of the 
critical control points, dates and times of speciflc event occurrences. 

Par t  C -Economic IMolesomeness 
23. 	 Labeling - Froduct Standards 

24. 	 Labeling- Net Weights 

1 1 33. 

~ud i t  
R-UI~S 

Scheduled Sam~le  

Part 0 - Continued 
Economic Sampling 

&"#if 
~esults 

1 

35 

34 

Res~due 

Part E -Other Requirements 

Specles Testing 

I 

I 
1 

36. Export 

I 
1 37, lmport 

38. Establishment Grolnde and Pest Control 

1 1 3 9  

40 

41 

Establishment CondructioniMaintenance -

Llght 

Ventilation 

1 
I 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Roomshavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

48. Condemned Product Control 

Part F- Inspection Requ i rements  

49. Government Staffing 

50. Daily lns~ection Coverage 

51. Enforcement 

-1 
25 General Labelina 52. Humane Handiing 

26. 	 Fin. Prod StandaldsiBaneless (OefedsiAQUPok SkinsIMoisture) 53. Animal Identification 0 
-

Part D -Sampling 
Generic E. coli Testing 54. Ante Mortem hspection 	 0 

27. Written Procedures 	 0 55. Post Mortem hspection 

28 Sample Colbct~onlAnaiys~s 0 

29 Records 0 Part G - Other R e g u l a t o t y  Overnight Requirements 

Salmonella Per formance Standards - Basic R e q u i r e m e n t s  
56 Europew Community Dlrectlves 	 0 

30. CarrectiveActions 	 0 57. Montny Review 

31. Reassessment 0 58. 

32. Written Assurance 0 59. 

FSIS- 5000-6 (04/04/2002) 

0 



FSlS 5000-6 (04/04/2002) Page 2 of 2 

60. Observation of the Establishment 

Establishment SIF 226, Pampeano Alimentos SIA. Hulha Negra, Brazil; August 5-6,2009. Processing 

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

NOTE: All previous audit findings dated July 8-9,2008, have been corrected. 

61 NAME OF AUDITOR 

Dr. Faizur R. Choudry, DVM 



-- 

-- 

Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AND LOCATION / 2 AUDIT DATE 1 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

BertinLtda 7130-3112009 SIF 337 Brazil 
L ins ,  Sao Paulo 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT 

Faizur R. Choudry, DVM 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if no t  applicable. 

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

7. Written SSOP 

8. Records documenting implementation. 

9. Signed and dated SSOP, by an-site oroverall authority. 

Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 


10 	 n.p emen:alo, o' SSOP s, nc LO nq mon lor nq of mDernenlatar ..----. -. . 

1 1  Manlensrceanl era'.alonof iheeffecrvanesr o! SSOP s 


12 Correctiveaction when the SSOPs have faled to prevent dlrect 

pmduet eonammatla' or aduleratlon 


13 	 Dailvreeards document item 10. 11 and 12above. 

Part B -Hazard Analysis and Critical Control 

Pant (HACCP) Systems -Basic Requilements 


14. 	 Developed md implemented a written HACCP plan 

15. 	 Contents of the HACCP list the food safety hazards, crifical control 

~oints, critical limits, procedures. cprrective actions. 


15. 	 Records documenting impbmentation and monitoring of the 

HACCP plan. 


17. The HACCP plan is signed and dated by the responsible 

establishment individual. 


Hazard Analysis and Critical Contml Point 

(HACCP) Systems -Ongoing Requirements 


15. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. 	 Cormtive action written in HACCP plan. 

21. Reassessed adequacy ofthe HACCP Dlan. 

2 2  	Records documenting: the written HACCP plan, monitoring of the 
critical control points, dates and times of specific event occurrences. 

Audit Part D - Continued ~ud i t  
~esults Economic Sampling ~esuits 

33. 	 Scheduled Sample 

34. 	 Specks Testing 

35. 	 Residue 

Part E -Other Requirements 

35 	 E ~ p o n  
.-I--37 	 mpon

I 

38 	 Establishment Gra~nds and Pest Control 

1 39. Establishment ConstructionlMaintenance 	 1 
.-

40 ~ i g h t  

41 Vent~lat~on 

42. 	 Plumbing and Sewage 

43. 	 Water Supply 

44. 	 Dressing Roomsllavatorier 

45. 	 Equipment and Utensils 

45. 	 Sanitary Operations 

47. 	 Employee Hygiene 

48. 	 Condemned Product Control 

i

I 

1 

-

Palt C -Economic I Wholesomeness 

25. 

24 

23. 

General Labeling 

Labellnq- Net Weiqhts 

Labelino - Roduct Standards 

I 

I 

26. Fin. Prod. StandadslBonelers (DefectslAQUPok SkinsMuloisture) 

Part D -Sampling 
Generic E. coli Testing 

27. Written Procedures 

28. 	 Sample ColbctionlAnalysts 

29. 	 Records 

Salmonella Performance Standards -
-. 

30 C~rrect~veActlons 

31 Re~~sessment 

32 WrltteO Assurance 

BasicRequilements 

Part F - Inspection Requirements 

49. 	 Government Staffing 

50. Daily lnspction Coverage 


51 Enforcement 


52. 	 Humane Handling 

53. 	 Animal Identification 

54. Ante Modem hspection 

55. 	 Past Martem hspection 

Part G - Other Regulatory Oversight Requirements 

55. 	 Europem Community Directives 0 
.-

I 
57 	 MontHy Review 
-

58 


59 


FSiS- 5000-6 (04/04/2002) 



FSlS 5000-6 (04/04/2002) Page 2 of 2 

60. Observationof the Establishment 

Establishment SIF 337, Bertin Ltda, Lins, Sao Paulo, Brazil; July 30-3 1,2009. SlaughteriProcessing 


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


NOTE: All previous audit findings dated June 30 and July 1,2008, have been corrected. 




United States Department of Agriculture 
Food Safety and inspedion Service 

Foreign Establishment Audit Checklist 
1 1 11. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

JBS SIA Brazil  

Andradina, Sao Paulo 6. TYPEOF AUDIT 


Faizur R. Choudry, DVM ON-SITE AUDi i  
1 a DOCUMENT AUDK 

Place an X in the  Audi t  Results b lock t o  indicate noncompliance with requirements.  Use 0 i f  n o t  applicable. 


Part A - Sanitation Standard Operating Procedures (SSOP) ~ u l i t  Part D-Continued ~ u d i i  


Basic Requirements Results 

7 Written SSOP I 

9 Sxgned and datedSSOP, by on-slte oroverall authority 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 rnuelnenla 'on 0' SSOP's, nc .O .- nq mon lor.nq of olu elnen'al on ... . .-.-
1' uanle?snceano era .atanof tneelfectl.eness of S O P S  

I 
12 Carlect~veactlonwhenthe SSOPs have faled to prevent direct 

product contamlnatlm or aduleatlon 

24. Labeiing- Net Weights 

26. Fin. Prod. StandadsIBoneless (DefedsiAQUPark SkinsIMoistureI 

Part D -Sampling 
Generic E. coli Testing 

27. Writtenprocedures 

28 Sampie Colbct~onlAnalys~s 

29 Records 

Salmonella Performance Standatds - Basic Requirements 

30 CorlectsveAct~ons 

31 Rea~~essment 

32 Written Assurance 

FSIS- 5000-6 (0410412002) 

Economic Sampling ~esu l ts  

/ 33. Scheduled Sampie 1 

35 Resldue I 
Part E - Other Requirements 

I 

38 Establishment Grolnds and P s i  Control 

Part F- inspection Requirements 

52. Humane Handiing 

53. Animal Identification 

54. Ante Modem hspection 

1 55. Post Modem hspection 
, 

Part G - Other Regulatory Oversight Requirements 

56 Europew Community Dlrectlves 0 

57 Manttly Remew 


58 


59 




FSlS 5000-6. (04/04/2002) Page 2 of 2 

60. Observation of the Establishment 

Establishment SIF 385, JBS, Andradina, Sao Paulo, Brazil; July 20-21,2009. SlaughterIProcessing 

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

NOTE: All previous audit findings dated September 1-2,2008, have been corrected. 

61 NAMEOF AUDITOR 62 AUDITOR 

Dr. Fa~zur R. Choudry, DVM 



Un#ed States Department of Agricuiture 
Food Safety and lnspedion Service 

Foreign Establishment Audit Checklist 
1. 	 ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 


Industriae Comercio de C a m e s  Minerva 7128-2912009 SIF 421 Brazil 


S.A 5. NAME OFAUDITOR(S) 	 6. TYPE OF AUDIT 
Barretos, Sao Paulo 	 Faizur R. Choudw...DVM 1 R n 

WON-SITEAUDIT UDOCUMEN~AUDIT 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 

Part A - Sanitation Standard Operating Rocedures (SSOP) ~ u d i t  Part D - Continued ~ud i t  


Basic Requkements ~esu l ls  Economic Sampling Results 


7. 	 Written SSOP 1 1 33. Scheduled Sample 1 
8. 	 Records &cumenting implementation. 34. Species Testing I 
9. 	 Signed and dated SSOP, by on-site oroverall authority. 35. Residue 

Sanitation Standard Operating Procedures(SS0P) Part E -Other Requirements 

Onaoina Reauirements, 


Im lementalion of SSOP's includin rnon~taringof implementation. -
3 1 m $ e m e n m , o n  or ss~r.s..inc~uonBmoniroringor 	 36. Export 

11. Maintenanceand evaluation of the effectiveness of SSOP's. 	 37. Import 

12. Correctiveaction when the SSOPs have faled to prevent direct 	 38. Establishment Grounds and Pest Control 

pmduct conaminatim or adulteratipn. 


13. Daily(ec0rds document item 10, 11 and 12aboue. 1 1 39. Establishment ConrtruclioniMainlenance 	 1 
Part B -Hazard Analysis and Critical Control 40. Light 


Point (HACCP) Systems -Basic Requirements - ,, .-, , ., .-. . I 

14. Develooed md imoiemented a writteo HACCP oian 1 

-Contents of the HACCP list the food safety hazards, critical control 
15. 	 points critical limits, procedures, corrective actions. 42. Plumbing and Sewage , 


ciltlcal mntrol po~nts, criicai limits, procedures, corrective I 

16. 	 Records documenting impbmentation and monitoring of the 43. Water Supply I 

HACCP olan. 
-The HACCP plan is signed and dated by the responsible 44. Dressing Roomsllavatories 

17. '~ctohlirhm~ntindi~lirllirl"",-",," 

establishment indivHua1. 45. Equipment and Utensils 


Hazard Analysis and Critical Contml Point 
IHACCPl Svstems - Onaoina Reouirements 46. Sanitaiy Operations 

-?!: T?.?!!o!!q?'HE!'a? Employee Hygiene 47. 

-19. Verification and validation of HACCP plan. 
"...... .~..,,,..",,..,,",,""o,,u".,u,,u,,,--..,
. 	 ... . . ....... . .. . .. ... .. ..-. . -. . . .. . .. 7 ~~~ 

:!a: 
48. Condemned Product Controi --2:cOrre:!.ivea:!,?l :!:inen,ir.~~cp 

2  1  Reassessed adequacy of the HACCP plan. 
z1. meassessea aaeauacv or rne n A x w  Dan Part F - Inspection Requirements 

7 R e c o r d s  documenting: the written HACCP plan, monitoring of the 
critical control points dates and times of specific event occurrences. 49. Government Staffing 

Part C -Economic I'Aholesomeness 	 50. Oaiiy lnspction Coverage 

23. 	 Labeling - Roduct Standards 
51. 	 Enforcement 

24. 	 Labeling- Net Weights 

25. 	 General Labeling 52. Humane Handling 

26. 	 Fin. Prod. StandadslBonele~s (DefedsiAQUPork Skinshloisture) 53. Animal Identification 

Part D -Sampling 
Generic E. coliTesting 	 54. Ante Mortem hspectian 

27. 	 Wmten Procedures 55. Post Mortem hrpectian 

28. 	 Sample CoikctianiAnalysis 
Part G -Other Regulatory Oversight Requirements 

0 
Salmonella Performance Standards - Basic Requirements 

56. Europea, CommunilyOirectives 
-


30 CorrectiveActions 57. Montny Review 
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60. Observation of the Establishment 

Establishment SIF 421, Industria e Comercio de Carnes Minerva S.A, Sao Paulo, Brazil; July 28-29,2009. SlaughterProcessing 

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

NOTE: All previous audit fmdings dated September 3,2008, have been corrected 



13. Dailyrecords document item 10, 11 and 12above. 1 1 39. Establishment CanstructioniMaintenance 1 x 

United States Department of Agriculture 
Food  Safety and inspection Service 

Foreign EstablishmentAudit Checklist 

-
Part -Hazard  Analysis and Critical Control 40 L~ght 

Point (HACCP) Sys tems - Basic Requirements 
A? \IenflMlon 

4. NAME OF COUNTRY 

Brazil 
6. TYPE OF AUOiT 

ON-SITE AUDIT UDOCUMENTAUDIT 

establishment individual. 45. Equipment and Utensils 

Hazard  Analysis a n d  Cr i t ica l  Contml Point -. .. 

(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations 

18. Monitoring of HACCP pian. 47. Employee Hygiene-
19. Verification and validation of HACCP plan. 

48 Condemned Product Control 

3. ESTABLISHMENT NO. 

SIF 1751 

1. ESTABLISHMENTNAME AN0 LOCATION 

Marfiig Alimentos SIA 

14. Developed md implemented a written HACCP plan 

15. Contents of the HACCP list the food safety hazards, critical control 
points, critical limits, procedures. wrrective actions. 

16. Records documenting implsmentation and monitoring of the 
HACCP plan. 

17. The HACCP plan is signed and dated by the responsible 

2. AUDIT DATE 

7/1012009 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 

I 
Part D - S a m p l i n g  

GenericE. coli Testing 54 Ante Mortem hspection 

Tangara da Serra, Mato G r o s s o  (MG) 

x 

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

27 Wrltten Procedures 

5. NAME OFAUDITOR(S) 

Faizur R. Choudry, DVM 

~ua i t  
Results 

Part A - San i ta t i on  S tandard  Opera t ing  Procedures(SSOP) 

Bas t  Requ*ements 

. .. .-. ....-..-.. 

42. Piumbing and Sewage 

43. Water Supply 

44. Dressing Roomsilavatoties 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

1 1 55. Post Mortem hspection 1 

Part F - InspectionRequirements 

-
-

26 Sample ColBctlonlA 
Part G - Other R e g u l a t o t y  Oversight Requ i rements

29 Records 

7. Written SSOP 

8. Records documenting implementation. 

9. Signed and dated SSOP, by on-site oroverail authority. 

~ u d i t  
~esul ls  

Part D - Continued 
Economt S a m p l i n g  

22. Records documenting: the written HACCP plan, monitoring of the 
critical control points, dates and times of specific event occurrences. 

Part C -Economic I ~ o l e s o m e n e s s  
23. Labeling - Product Standards 

24. Labeling- Net Weights 

25. General Labeling 

26. Fin. Prod. StandadsiBoneless (DefedsiAQUPok SkinsiMaisture) 

31. Reassessment 

32. Wlittm Assurance 

Sanitation Standard  Operating Procedures(SSOP) P a t t  E -Other Requirements
Ongoing Requ i rements  

1 0  Implementation of SSOP's, including monitoring of implementation. x 36. Eqol t  

11. Maintenanceand evaluationof theeffectiveness of SOPS.  37. Import 

12. Corlectiveactionwhen the SSOPs have faled to  prevent direct 
pioduct cantaminatim or adaleration. 

36. Establishment Grorvlds and Pest Control 

33. Scheduled Sample 

-

.-

49. Government Staffing 

50. Daily lnspction Coverage 

51. Enforcement 

52. Humane Handling 

53. Animal Identification 

56 Evropesl Community Dlrectlves 
S a l m o n e l l a  Per formance Standalds - Basic R e q u i r e m e n t s  

30 C o n e ~ t ~ v e A c l ~ o n ~  57 MantWy Revlew 

34. Speclea Testing 

35. Residue 

X 

0 



Establishment SIF 1751, Mari?ig Alimentos SIA, Tangara da Serra, Brazil; JulylO, 2009. SlaughteriProcessing 

10151. Fore shank of long beef carcasses were being cross-contaminated by non-product contact surfaces (hand washing 
facility) at the carcass trimming station. Establishment officials took immediate corrective action to prevent the cross 
contamination of product, and further preventive measure to relocate the sink was proposed to DIPOA inspection officials 
[Regulatory references: 9 CFR 416.13 and 416.171 

14151. The establishment did not include Specified Risk Materials (SRMs) removal of eves, brain, tonsils and distal ileums, and spinal card 
In IIIC Ihw~rJ an~l)si\ 10 rl:lcrn~int 111tiu,,J ~.iicI! 11.ujrds reajunabl) 1tkr.l) lu occur in the p~o<r..s\ dud irlcnufi prc! :nl i \ t  I I I L . O , I ~ ~ C \111.11 
ih: :\~ihli\ll~~~ci~i to cotitrol llloje hlvIwtl\  Pr~<:di~rr. 51<\1s \<<re ii~:ludr.d 111lhr. I're-rcauiritc vrocr.ttn rouIJ i ~ p l ~  fur h ~ n d l i n ~  
Establishment reassessedthe-HACCP plan to include SRMs in its Hazard ~n&sis  and addressed as hazard reasonably CkeG not to occur 
DIPOA ins~ection officials verified the corrective actions taken bv the establishment on the same dav of audit. lReeulatorv references: 9. -
CFR 417.2ta) (1) and 417.81 

39151. Open spaces at the junctions of walls and ceilings at the one side of wall in the dry-storage room were not sealed to 
prevent the entry of insects, rodents, and other vermin. No evidence of vermin presence was observed. The establishment 
Sanitation Performance Standards (SPS) monitoring records and DIPOA inspection officials SPS verification records were 
reviewed that indicated no observation for the detection of this deficiency. Establishment officials took corrective actions 
immediately. DIPOA inspection officials verified the corrective actions taken by the establishment on the same day of audit. 
[Regulatory references: 9 CFR 416.2(a) (b) and 416.171 

61 NAME OF AUDITOR 
Dr. Faizur R Choudry, DVM 



-- 

-- 

U n t e d  States Depar tment  of  Agr lwi ture 
Food  Safety and  inspedion Service 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 	 4. NAME OF COUNTRY 

Marfrig Alimentos S/A 	 Brazil 

Promissao, Sao Paulo 	 5. NAME OFAUDITOR(S) 6. TYPE OF AUDIT 

/ 	 Faizur R. Choudry, DVM R O N - S I T E  AUDIT n D O C U M E N T  AUDIT 
I 	

1 
1- -

Place an X i n  the Audit Results block to indicate noncornpl~ancewrth requirements. Use 0 if not applicable. 
1~ u d ~ t  Part D - C o n t i n u e d  ~ u d ~ t  


Basic Requirements ~esults Economic Sampling Results 


7. Written SSOP 	 33. Scheduled Sample 

8. 	 Records documenting implementation. 34. Specks Testing 

9. 	 Signed and dated SSOP, by on-site or overall authority. 35. Residue -
S a n i t a t i o n  Standard Opera t ing  Procedures (SS0P)  Part E - Other Requirements


Ongoing Requirements 

10. Implementation of SSOP's, including monitoring of implementation. 36. Expari

-

1 1  Maintenanceand evaluation d theeffedveness of S O P S .  37, import 


12. Correctiveactionwhen the SSOPs have faled to prevent direct 
38. 	 Establishment Gromds and Pest Control pl~duct cadaminatim or aduleration. 

13. Dailyrecords document item 10, 11 and 12 above. 	 39. Establishment ConstructianiMaintenance 

Par t  B -Hazard  Analysis and Cr i t ica l  Control 	 40 Lbght 
Point (HACCP) Sys tems - B a s i c  Requirements 

dl. , , I 

14. Developed m d  implemented a writtm HACCP plan 

15. Contents of the HACCP list the food safety hazards, critical control 	 42. 
points. critical limits. ~rocedures. corrective actions. 

16. Records documenting impkrnentation and monitoring of the 	 43. 

HACCP plan. 
44. 

17. 	 The HACCP pian is signed and dated by the responsible 
establishment individual. 45. 

Hazard Analys is  and Critical Contml Point 
(HACCP) Sys tems -Ongoing Requirements 46. 

18. Monitoring of HACCP plan. 	 47. 

19. Verification and validation of HACCP plan. 
48. 

20. Corrective action written in HACCP plan. 

21. Reassessed adesuacv of the HACCP plan. -
2 2  Recolds documenting: the written HACCP plan, monitoring of the 49. 

critical control points. dates and times of specific event occurrences. 

Part C -Economic I ~ o l e s o m e n e s s  	 50. 

23. 	 Labeling - Product Standards 

I 
Plumbing and Sewage 

Water Supply 

Dressing Roomshavatoriea 

Equipment and Utensils 

Sanitary Operations 

Empiayee Hygiene 

Condemned Product Control 

Part F- Inspection R e q u i r e m e n t s  

Government Staffing 

Daily inspection Coverage 

\Ienf,ld,"n.., , .. ..... .. 

-	 51. Enforcement X 
24. 	 Labeling - Net Weights 

25. 	 General Labeling 52. Humane Handling 

26. 	 Fin. Prod. StandardslBoneles (OeiedslAOUPok SkinsiMaisture) 53. Animal Identification 
I 

Part D -Sampling 
Generic E. coliTesting 	 54 AnteMortem hspectlon 

27. 	 Written Procedures 55. Post Martem hspection 

28. 	 Sample ColbctionlAnaiysis 
Part G-Other Regulatoy O v e r s i g h t  R e q u i r e m e n t s  

29. 	 Records 

S a l m o n e l l a  Pelfonnance Standads - B a s i c R e q u i r e m e n t s  
56. Europem Community Directives 0 

30. 	 CorrectiveActions 57. MontHy Review 

32 	 Wrltten Assurance I 
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60. Observation of the Establishment 

Establishment SIF 2543, Marfrig Alimentos SIA, Promissao, Sao Paulo, Brazil; August 11,2008. SlaughterIProcessing 

5 1. DIPOA inspection officials were not reviewing and determining the adequacy of corrective actions taken when a 
deviation from a Critical Limit B-l(fecal material, ingesta) occurred on July 29, August 5-7,2009. DlPOA inspection 
verification HACCP records indicated that inspection officials had reviewed and determined the corrective actions taken on 
August 4,2009, when this CCP was only selected at random for verification. DIPOA official from Brasilia asked SIPAG 
(State) officials to conduct a follow-up supervisory review to ensure that inspection officials fully understand and comply 
with HACCP record keeping requirements. [Regulatory references. 9 CFR417.8(c)] 



-- 

-- 

-- 

-- 

United States Department of  Agr iwl ture 
Food Safety and Inspeaion Service 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 1 

Mar6ig Alimentos Ltda 	 811 012009 SIF 3712 Brazil 

Promissao, Sao Paulo 5. NAME OFAUDiTOR(S) 6 TYPEOF AUDIT 


Faizur R. Choudry, DVM AUD~T
/ ON-SITE AUD~T ODOCUMEM 
Place a n  X 	in the Audit Results block to indicate noncompliance with requirements. Use 0 if no t  applicable. 

Part A -San i ta t i on  Standard Opwating Procedures (SSOP) 
Basic Requirements 

7. Written SSOP 

8. Records mcumenting implementation. 

9. Signed and dated SSOP, by on-site oroverall authority. 

S a n i t a t i o n  Standard Operating Procedures (SS0P)  

O n g o i n g  Requirements 


10. lmpiementation of SSOPs, including monitoring of impiementation. 

1I.Maintenanceand evaluation of theeffectiveness of SSOFs. 

12. Correctiveactionwhen the SSOPs have faled to  prewnt direct 
p l ~ d ~ c tcollaminatim or aduteration. 

13. 	Dailyre~ordsdocument item 10, 11 and 12 above. 

Part B -Hazard  Analysis and Cr i t i ca l  C o n t r o l  
Point (HACCP) Sys tems -Basic Requirements 

14. 	 DeYeioDed a d  imolemented a written HACCP olan 

15. Contents of the HACCP list the food safety hazards, critical control 
points, critical limits, procedures. carrective actions. 

16. 	 Records documenting impbmentation and monitoring of the 

HACCP pian. 
 -

17. 	 The HACCP plan is signed and dated by the responsible 

estabiishment individual. 


Hazard Analysis a n d  Cr i t i ca l  Control Point 
(HACCP) Systems - Ongoing Requirements 

18. Monitoring of HACCP plan. 

~ud i t  Part D - C o n t i n u e d  ~ u d i t  
Resldts EconomicSampling ~esults 

1. 	 1 33. Scheduled Sample 1 
34. 	 Specks Testing 

35. 	 Residue 


Part E - O t h e r  Requirements 


36. 	 E q o d  

37. 	 lmpod 

38. 	 Establishment Grounds and Pest Control 

1 	 1 39. Establishment ConstructianIMaintenanc~ 1 
I 

40. 	 Light --
41. Ventilation 

-
42. 	 Plumbing and Sewage 

43. 	 Water Supply 

44. 	 Dressing Roomsilavatories 

45. 	 Equipment and Utensils 

46. 	 Sanitary Operations - -
47. 	 Empioyee Hygiene 

19. Verification and validation of HACCP plan. 

20. Corrective action ~ " h e n  in HACCP plan. 

21. Reassessed adequacy of the HACCP Dlan. 


2 2  Records documenting: the written HACCP plan, monitoring ofthe 

critical control points, dates and times of specific event occurrences. 

Part C -Economic IVholesomeness 
23. Labeling- haduct Standards 

24. Labeiing- Net Weights 

25. General ~abe l ing  
np 


26. 	 Fin. Prod StandardslBonei~s (DefedslAOUPcrk SkinriMaisture) 

Part D -Sampling 
Gener ic  E. coli Testing 

27. 	 Written Procedures 

28. 	 Sample ColbctionlAnaiysis 

29. 	 Records 

Sa lmone l la  PerformanceStandalds - Basic R e q u i r e m e n t s  

30. 	 Cors~tiveACtionS 

48. 	 Condemned Product Control 

Part F - Inspection Requirements 

49. 	 Government Staffing 

50. 	 Daily lns~ection Coverage 

51. 	 Enforcement 

52. 	 Humane Handling 

53. Animal Identification 
I 

54. 	AnteModem hspection 

55. 	 Post Modem hspection 

Part G -Other Regu la to ty  Oversight Requirements 

56. 	 Eumpea Community Directives 0 

57. 	 MontHy Review 
-

31. 	 Reassessment 

32. Written Assurance 

FSIS- 5000-6 (04/04/2002) 
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60 Observation of the Establishment 

Establishment SIF 37 12, Mafiig Alimentos SIA, Promissao, Sao Paulo, Brazil; August 10,2009. SlaughterlProcessing 


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


61. NAME OF AUDITOR 

Dr. Faizur R. Choudry, DVM 



United States Department of Agriculture 
Food  Safety and lnspedlon Servtce 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

Markig Alimentos SIA ,Bataguassu 7/22/2009 SIF 4238 Brazil 
Mato Grosso do Sul 5. NAME OFAUD~OR(S) 6. TYPEOF AUDIT 

Faizur R. Choudry, DVM 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 

Part A - Sanitation Standard  Opera t ing  Rocedures (SSOP) 
Basic Requirements 

7. Written SSOP 

Audit 
RBEIIIS 

33. 

8. Records hcumenting implementation. 34. 

9 Slgned and dated SSOP by on-slte oroverall authority 35 

lo. implementation of SSOPB, including monitoring of implementation. 

Sanitation Standard  Operating Procedures(SSOP) 

Ongoing Requirements 
36. 

Par t  D-Continued ~ud i t  
Economic Sampling ~ e r l ~ t s  

Scheduled Sample 

Specks Testing 

Resldue 

Par t  E -Other Requirements 

Expoll 

l m ~ o l l  
I 

Establishment Gromds and Pest Control 

Establishment ConstructioniMaintenance 

Light 

Ventilation 

Plumbing and Sewage 

Water Supply 

Dressing Raomsilavatories 

Equipment and Utensils 

Sanitary Operations 

Employee Hygiene 

Condemned Product Control 

Part F - Inspection Requirements 

Government Staffing 

Daily lnspction Coverage 

Enforcement 

Humane Handling 

Animal Identification 

AnteMortem hspection t 

Post Martem hspection 

Part G-Other Regulatory O v e r s i g h t  Requirements 

Europea, CommunityDirectives 0 

MontHy Review 

1 1  Maintenanceand evaluationof theeffectiveness of SOP'S. 

12. 	 Cormctiveaction when the SSOPs have faled to prevent direct 
pmduct collaminatim or aduleration. 

13. 	 Dailyiecords document item 10, 11 and 12abave. 

Part B -Hazard Analysis and Cr i t ica l  Control 

Point (HACCP) Systems - Basic Requirements 


14. 	 Developed m d  implemented a written HACCP plan 

I 
1 

I
/ 37. 

38. 

39. 

40. 

41. 

-
15. Contents of the HACCP list the food safety hazards, critical control 42. 

Points. Critical limits, procedures, corrective actions. 

16. 	Records documenting impkmentation and mnitaring of the 
HACCP plan. 
-

17. 	 The HACCP plan is signed and dated by the responsible 
establishment individual. 

Hazard Analysis and Critical Contml Point 
(HACCP)Sys tems -Ongoing Requirements 

18. Monitoring of HACCP plan. 

19. Veliflcation and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. 	Reassessed adequacy of the HACCP plan. 

43. 

44. 

45. 

46. 

47. 

48. 

49. 
critical control ooints, dates and times of soeciflc event occurrences. , . 

Part C -Economic IWnolesomeness 50. 

23. 	 Labeling - Raduct Standards 
-

24. Labeling- Net Weights 

25 General Labelino 

26. 	 Fin. Prod. SlandardsiBoneless (DefedsiAQUPak Skinshloisture) 

Part D -Sampling 
Generic E. coli Testing 

27. 	Written Procedures 

28. 	 Sample ColkctionlAnalysis 

29. 	 Records 

Salmonella R r i o r m a n c e  S tandards  - Basic R e q u i r e m e n t s  

51. 

-52. 

53. 

54. 

55. 

56. 

57. 

58. 

32. 	 Written Assurance 59.1 1 1 
FSIS- 5000-6 (0410412002) 
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60 Observation of the Establishment 

Establishment SIF 4238, Marf?ig Aimentos, Bataguassu, MG do Sul, SIP, Brazil; July 22,2009. SlaughterIProcessing 

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

NOTE: All previous audit findings dated July 16-17,2008, have been corrected 

61 NANlE OF AUDITOR 

Dr. Faizur R. Choudry, DVM 



- - 

-- 

1. ESTABLISHMENT NAME PND LOCATION 

Bertin SIA 

C 0 m p 0  Grande 

Mato G r o s s o  Do Sul 


U n ~ t e dStates Department of Agriculture 

Food  Safety and inspedlon Service 


Foreign Establishment Audit Checklist 
1 	 2. AUDIT DATE / 3. ESTABLISHMENT NO. / 4. NAME OF COUNTRY 

7123-2412009 SIF 4400 Brazil 
5. NAME OFAUDITOR(S) 	 6. TYPEOF AUDIT 

Faizur R. Choudry, DVM H o N - s I T E  AUDK O D o c u M E M  AUDIT 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 

Part A-Sanitation Standard  Operating R o c e d u r e s  (SSOP) 
Basic Requirements 

, . wrifien..... .. S S ~ P-.7 . . -. 

8. Records &cumenling implementation. 


9 Slgned and dated SSOP by on-slte or overail authority 


S a n i t a t i o n  StandardOperating Procedures(SSOP) 


Ongoing Requirements 

10. Implementation of SSOP's, including monitoring of implementation. 

11. 	 Maintenanceand evaiuationd theeffectiveness of SOP'S. 

12. 	 Correctiveactionwhen the SSOPs have faled to  prevent direct 

paduct conaminatim or aduleratian. 


13. 	 Daily records document item 10, 11 and 12above. 

Par t  B -Hazard  Analysis a n d  Critical C o n t r o l  

Point (HACCP) Sys tems -Basic Requirements 


14. 	Developed md implemented a written HACCP plan 

15. 	Contents of the HACCP list the food safety hazards, critical contml 

Doints. critical limits, procedures, cerrective actions. 


16. 	Records documenting impkmentation and monitoring of the 

HACCP plan. 


17. 	 The HACCP plan is signed and dated by the responsible 

establishment individual. 


Hazard Analysis and Critical C o n t r o l  Point 

(HACCP) Systems -Ongoing R e q u i r e m e n t s  


18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. ReasseSSed adequacyaf the HACCP plan. 


z 2  Records documenting: the written HACCP plan, monitoring of the 

critical control points, dates and times of speciflc event occurrences. 

Part C -Economic Imolesomeness 
23. Labeling - Roduct Standards 


24 Labelina- Net Weiohts 


25. 	 General Labeling 

26. 	 Fin. Prod. StandadsiBoneies (DefedslAQUPcrk SkinsIMoisture) 

Part D -Sampling 
GenericE. coli Testing 

27 Wrltten Procedures 

28 Sample Colkct~oniAnalys~s 

29 Records 

Sa lmone l la  Per io rmance  S t a n d a t d s  - Basic Requirements 

30 	 CorrectiveActions 

32. 	Written AEsurance 

i I 
34. Specks Testing 

35 Resldue 

1 1 33. Scheduled Sam~le  

Part 0 - C o n t i n u e d  

EconomicSampling 

Part E - Other Requirements 

~ u d i t  
ResuiW 

Audit 
Results 

1 

x 36. Expon 

37. Import 

38. Establishment Grounds and Pest Control 

39. Establishment ConstructianiMaintenance 

40. Light 

41. Ventilation 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Roomsiiavatoriea 

45. Equipment and Utensils 

I 47 Employee Hyglene 

46. Sanitary Operations 

48. Condemned Product Control 

Part F - Inspection Requ i rements  

49. Government Staffing 

50. Daily lnsrectian Coverage 
-. 

X 

52. Humane Handling 

53. Animal ldenttfication 
I 

54 Ante Mortem hspect~an 

1 55 Post Moltem hspectlon 

Part G -Other Regu la to ry  Oversight Requirements 

56 Europea Commun~tyO~rectives 0 

57 MontHy Revlew 

I 1 59. I 
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cn ,,+nhcp....thn thn ~ ~ t . h ~ i . h ~ ~ ~ +  

Establishment SIF 4400, Bertin SIA, Compo Grande, Mato Grosso Do Sul, Brazil; July 23-24,2009. SlaughteriProcessing 

10151. Skinned tails of beef carcasses were being cross-contaminated by contact with a hide puller chain, which is anon- 
product contact surface at the hide removal station. Records indicated that DIPOA inspection oficials identified this 
noncompliance on July 20,2009. Inspectionofficials took corrective actions immediately and another noncompliance was 
issued. Establishment personnel immediately followed-up with 100 % monitoring of employee to assure he follows correctly 
sanitary dressing procedures. Noncompliance record indicated that establishment took corrective actions and met 9 CFR 
416.15 regulatory requirements. Employee received training for the sanitary dressing procedures specially designed for the 
removal of hide. DIPOA inspection officials verified the training record at the end of the audit. [Regulatory references: 9 
CFR416.13 and416:17] 

4715 1. An employee in the boning room was contacting non-food-contact surfaces with his hands and meat hook and 
handling edible product without washing his hands or sanitizing the hook, resulting in cross contamination of edible product. 
Records indicated that neither DIPOA inspection officials nor establishment personnel have detected this non-compliance. 
This is a random non-compliance and I did not observe any pattern on the DIPOA inspection official's failure to detect non- 
compliance. Establishment officials took corrective actions immediately and employee's training to comply with GMP 
procedures was scheduled. [Regulatory [Regulatory references: 9 CFR 416.5(a)(b) and 416.171 

Dr. Faizur R. Choudry, DVM 


