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" 2. INTRODUCTION

. SUMMARY

1.1 Description/Eligibility

This report summarizes the outcome of the audit conducted in Chile from July 8 through
August 8, 2008. This was a routine audit, Chile is eligible to export meat and pouliry

“products to the United States. Between January 1, 2007 and June 30, 2008, Chile

exported more than 9.78 million pounds of meat and poultry products to the United.

~ States, of which 3.8 million pounds were reinspected at US ports of entry (POE). A total
of 65 thousand pounds were rejected at POE, of which no rejections were for food-safety

concerns. The activities of the current audit appear in the table below.

1.2 Comparison of the Current Audit and the Prevmus Audlt

07/08-08/08, 2008 03/15 04/03 2007

Inspection/Enforcement Controls
E. coli O157:H7 '
Generic E. coli testing

1.3 Summary Comments for the Current Audit

The results of this audit reflected that in 9'estab1ishments some of the FSIS requirements

- were not fully enforced by Chﬂean 1nspect1011 system In addition, one estabhshment was
" issued an NOID :

" The audit took place in Chile from July 8 through August 8, 2008
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~An opening meeting Was held on July 8, 2008, in Santiago, Chile, 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 Chile’s meat and poultry products inspection system. '

The auditor was accompanied during the entire audit by' representatives from the CCA,

the Agriculture and Livestock Service (Servicio Agricola y Ganadero SAG), and/or
representattves from the regional a.nd local ingpection ofﬁces '

3. OBJECTIVE OF THE AUDIT

This was a routine audit Wlth special emphases on Escherichia coli Q157:H7 (£. coli
0157:H7) controls, humane handling and slaughter of livestock, and good commercial
practices for poultry. The objective 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 and poultry products to the Umted States

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

-~ headquarters, regional, and inspection offices located within individual establishments.

The third part involved on-site visits to ten establishments: six meat slaughter/processing
establishments and 4 poultry slaughter/processing establishments. The fourth part
involved visits to one private microbiology laboratory, one government microbiology
Iaboratory, one private residue laboratory, and one government residue laboratory. All
were conducting tests on product destined for export to the United States.

Program effectiveness determinations of Chile’s inspection system focused on five areas

-of risk: (1) sanitation controls, including the implementation and operation of Sanitation

Standard Operating Procedures (SSOP), (2) animal disease controls, (3) _
slaughter/processing controls, including the implementation and operation of Hazard
Analysis Critical Control Point (HACCP) programs and a testing program for generic

- E. coli, (4) residue controls, and (5) enforcement controls, including a testing program for
Salmonella species. Chile’s inspection System was assessed by evaluatmg these five risk -

arcas.

'-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 Chile and determined if establishment and
inspection system controls were in place to ensure the production of meat products that

are safe, unadulterated and properly labeled.

- At the opening meeﬁng, the auditor explained that Chile’s meat and poultry inspection

system would be audited against two standards: (1) FSIS regulatory requirements and (2)
any equivalence determinations made for Chile. FSIS requirements include, among other-

things, daily inspection in all certified establishments, periodic supervisory reviews of
© 7 certified establishments, humane handling and slaughter of animals, ante-mortem- ~ -
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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, Sanitation
Performance Standards (SPS) and testing for generic E. coli, E. coli O157:H7, and

Salmonella

- Equivalence determinations are those that have been made by FSIS for Chile under

provisions of the Sanitary/Phytosanitary Agreement. Following are the equivalence
determinations that have been requested by Chile and determined equivalent by FSIS.

" A. Generic E. coli Testing

~ Chile has an equivalence determination to collect generic E. coli samples at an additional

site in addition to the three set forth in the FSIS requirements. In Chile, the fourth
generic E. coli sampling site is from the neck for cattle and from the back for swine.

B.. Salmonella Testing

Salmonella Sample Collection -- Frequencv
~* Inthe Chilean Salmonella testing program for meat, five samples are eolleeted
each week by the veterinarian-in-charge. These five samples are all collected on
the same day of the week. The day of the week is rotated each week of the month
for such collection, which means that in a 4-week month there would be a total of

20 samples collected

_ Salmonella Testing Program -~ Location of Samples

o Salmonella samples are to be collected from the head (jowls), abdomen (belly)
back and leg (ham) for swine; h1p (rump) lap (belly), chest (bnsket) and neck for

bovines.

Salmonella Testing Program -- Size of Samples

o The Chileans collect Salmonella samples, for swtne and bovine using the sponge
(swab) method in an area 100 cm2 (each site measurmg 10x 10 em) for a total
area of 400 cm2 : .

Salmonella Testing Program‘ -- Enforeement .
- » When a positive sample arises for the first time, the estabhshment must present a
contingency plan of corrective actions within 48 hours. The veterinarian in
~ charge then takes four samples (two samples per week for 2-weeks) to verify the
effectiveness of the corrective actions. If there is no positive sample result then
the establishment returns to'a normal samphng reg1me -

- Salmonella Testlng Program -- Enforcement

¢ Upon a second sample set failure, the establishment must re-assess its HACCP :
- plan. Intensified, targeted sampling is also institiuted by the veterinarianin =~
charge. This means that 20 samples are collécted in a 2-week timeframe with five
samples collected for two different days each of the 2-weeks. If all the samples

...arenegative, the establishment returns to a normal sampling regime. .~ =~ - .




Salmonella Testing Program -- Enforcement :

o Ifnot, and a third sample set failure occurs, the estabhshment S export
certification is suspended. The establishment must initiate a complete evaluation
of their systems and is only able to return to normal operation once SAG has

‘verified that all the requirements are being met and everything is in order to
alleviate the reasons for the Salmonella sample set fatlures '

5. LEGAL BASIS FOR THE AUDIT

The audit was undertaken under the specnﬁo provisions of U.S. laws and regulanons in
particular: - :

¢ The Federal Meat Inspectton Act (21 U.8.C. 601 et seq.)
The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), wh1ch 1nolude the
Pathogen Reduction (PR)/HACCP regulations

e The Poultry Products Inspection Act (21 U.S.C. 451 et seq.)

e The Poultry Products Inspectron Regulauons (9 CFR Part 381)

6. SUMIVIARY OF PREVIOUS AUDITS

" Final audit reports are available on FSIS’s website at the following address:

http://www.fsis.usda.gov/Regulations . &_Policies/Foreign_wAudit”_Reports/index.asp.

~ The following deficiencies were 1dent1ﬁecl during the routine audit of Chile’s rneat

inspection system in March/Aprrl 2006:

Sanitation Controls

- Sanitation Standard Operating Procedures (SSOP)
o In one establishment, preventive measures were not included in corrective actions
in pre- operational sanitation records. : '

'_ - San1tat10n Performance Standards (SPS)

¢ In many areas throughout one estabhshment there were small holes in the walls

. that had not been sealed. -

o In one establishment, there was standing water from a plugged dram along the
wall in the cutting room. The drain did not appear to be adequate to the water
flow in the area. The establishment was aware of the problem and stated that
they were investigating a long—term solution. The area was immediately cleaned
up. -

e In one establishment, 11q_u1d was present on the ce111ng and under surfaces of

" many pieces of equipment in both the combo pack and cutting room. Since it was
early in operations, it was not possible to tell if this liquid was condensation or-
left over sanitizer. No actions were taken until the auditor pointed out the lquid.
Corrective actions were immediately and effectively taken by the establlshrnent '
: followmg and under SAG superv1sron .




 Slaughter/Processing Controls -

- Hazard Analysis and Critical Control Point (HACCP)
= In one establishment, HACCP descriptions of CCPs did not include adequate
descriptions of verification activities. Not all requ1red Venﬁcation activities were
included.
e In one establishment, the records for CCP2, zero tolerance, had incomplete -
descriptions for corrective actions and preventive measures. The records also did
: "not have monitor’s initials for individual monitoring events.
e  The hazard analysis did not reflect the consideration of BSE as a hazard. Both thc
" establishment and SAG stated that the risk had been considered, however because
- of the BSE-free status of Chile, it was not considered necessary to show thatin
the hazard analysis. However, all the required SRM controls for carcasses under
30 months are in place. Appropriate separation of over 30 month carcasses s0
- that they are not in export lots is also in place.
» CCP records did not have times or initials of the momtor for individual
monitoring events. Preventive measures also were not included as a part of the
* corrective actions recorded for the CCP for zero tolerance

Pathogen Reduction - Escherichia coli (E. coli)
“ e Tn orie establishment, generic E. coli samples were not collected in a random
manner, but every 300th carcass. This was done at the direction of the SAG IIC.
This was shown to be a local misunderstanding. However, the establishment was .
taking daily samples which were random and keeping complete records that
reflected the FSIS charting procedures.

- Residue Controls _ : :

e Check samples were not provided neither to the analyst(s) at the residue
laboratory audited nor to those at supervised laboratories during inter-lab rounds
for the ana1y51s of mycotoxms including aﬂatoxm :

The following deficiencies were 1dent1ﬁed_ during the routme aucht of Chﬂe s meat
mspectlon system in March/Aprll 2007:

Samtatlon Conirols

- SSOP :
' » In one establishment, condensate from cooling units was observed dripping onto
exposed meat products in the carcass coolers.
e - In two establishments, docurnentation of corrective actions taken in response to
deficiencies identified during pre-operational and operatlonaI sanitation de not
1nclude preventlve measures.

-~ SPS : :
e In one establishment, loose and flaking joint sealant and a number of holes in the
- ceiling were observed above product and food contact surfaces in the cuttmg

room.




e

e

¢ In another establishment, production line employees did not remove or change

- their working clothing before or after going to an open area, which was outside
of the production departments, and then returning to production areas inside the
establishment.

e Inthe third establishment: a) A gap approxrmately two centimeters wide was
observed under the loading dock door leading to the outside of the establishment.
This gap could allow the entrance of pests into the establishment. b) The quality
- and intensity of the lighting in the carcass coolers was insufficient to allow '

inspection personnel to perform thelr dutles

S1aulg]:rter/Procossm;ﬁ_r Controls

- HACCP
» Inone estabhshment momtormg records for CCP1 contained check marks
- _mstead of quantifiable values.
. » In one establishment, monitoring records for CCP1 and CCP2 did not follow the

_ frequency prescribed in the written HACCP plan.

- » . In one establishment, the written HACCP plan did not contain a descrrptron of
the verification procedures (calibration of process-monitoring instruments and
direct observation of monitoring aotlvltros) and tho frequenoy with which thoso
procedures were to be performed. B

s In two establishments, verification rocords did not include direct observanon of
monitoring activities. :

~» Inthree establishments, verification records did not document the type of

verification procedures performed and the results of the verification.

¢ In three establishments, verification records did not document the times when the

- specific events occurred. :

e Inthree establishments, documentation of corrective actions for CCPs did not

~ address all four parts of corrective actions. '

e Inone establishment, no cahbratron records were avaﬂablo for any of the
thermometers being used in the estabhshment

' _Pathog,en Reductlon Escherichia colz (E. coli)

e Generic E. coli samples were collected from bovine carcasses after the final -
wash and before entering the chillers instead of chﬂled bovine carcasses as

- required by FSIS

7. MAIN FINDINGS

7.1 Govornment Oversight

The Chilean meat and poultry inspection system is centralized in the national

- government. The Central Competent Authority (CCA) is the Agriculture and Livestock =

Service, (Servicio Agricola y Ganadero, SAG), which is part of the Ministry of
Agriculture. SAG has the responsibility for carrying out Chile’s 1nspect1or1 program

- including oversight and enforcement of the FSIS regulatory requlremonts in

estabhshments certrf ed to export to the United. States

10




SAG regulatory oversight of its meat mspecuon and certification system eontrol eons1sts

of four levels: central, regional, local, and establishment.

: The central level is divided into five coordinations: a) National Coordination of Farms

under Official Certification; b) National Inspection Coordination; c) National
Certification Coordination; d) National Pathogen Reduct1on Coordlnatron and

- &) National Residue Control Coordlnatlon

The regronal level inspection’ respons1b1ht1es are managed from 13 regronal offices. Bach

regional office has a Livestock Regional Officer-in-Charge and a Regjonal Inspection

. -Supervisor (RIS). The RIS isin charge of per1od10 supervrsory visits to the U.S. eertlﬁed

establishments.

The local level consists of 62 iocal offices throughout Chile. Within each local office
was the local Veterinary Officer who served as a field supervisor over the official
veterinarians located at the estabhshment level. : - -

At the establishment level, the Vetennanan—m Charge (VIC) is respons1ble for overaﬂ
inspection activities at that establishment. Under the VIC are addltronal Vetennary and

. non—vetermary meat 1nspectors

7.1.1 CCA Control Systems

- Implementation of inspection activities is accomplished by the Veterinarian-in-Charge of

each official establishment, with oversight from the regional offices and headquarters.
Verification of 1mplementatlon is accomplished by periodic (monthly in Chrle)
supervisory rev1ews conducted by the Regional Inspecuon Sl.lpel'VISOI'

712 Ultrmate Control and Supervision

-The SAG has the legal authority to supervise and enforce Chile’s meat and poultry

inspection activities through 1ts linear government overs1ght

The in—plant inspection personnel are supervised by_the'Veterlnarianéin-Charge who has

_ the authority to suspend the establishment’s production operation any time the

wholesomeness and safety of the product are jeopardized. The VIC reports directly to
the Local Veterinary Officer and Regional Inspection Supervisor.. The RIS is responsible
for performing comprehensive periodic internal reviews of the establishments certified as

- eligible to produce products for export to the United States.

All inspection personnel assigned to establishments certified to export meat to the United
States were full time and government employees receiving no remunerations from either
industry groups or estabhshment personnel. o :

713 Assignment of Competent, Qualified In_speetors

Bach Regional Director is responsible for the initial hiring, training and payment of

- veterinarians and non-veterinary meat inspectors. All official veterinarians and meat -

11




mspeetors employed by Chlle s meat and poultry 1nspection program possessed the
- required educational degree necessary to meet minimum quahﬁcations These 1nspection s
personnel went through introductory training as well as participation in on-the-job
‘training under the supervision of experience veterinarians. Continual training was
- provided for all inspection personnel as needed. The regional offices mamtamed
1nd1v1dua1 training records of inspection personnel.

- 714 Authorlty and Respousrblllty to Enforce the Laws

- SAG has the legal authority and the respon51b111ty to enforce U.S. requirements Chile’s _
- meat and poultry inspection sanitation procedures and standards are regulated by the

foIlowing laws:

ZSAG’s Organic Law No. 18.755 (amended by Law No.19. 23 8)
- Meat Law No. 19.162

- Health Ministry and SAG Agreement Delegation

- Decree No. 977 for Food Sanitary Regulations

- Resolution No. 2592 for SAG National Direction

.-= Technical Standard No. 62
- 7.15 Ade'quate Administrative and Technical Support '

- SAG had admrnistrative and technical support to operate its meat mspection program and
- had the resources to support a thlrd party audit. y

- 72 Headquarters Audit

The auditor conducted a review of inspection system documents at the headquarters of -
- - the inspection service. The records review focused primarily on food safety hazards and .

mncluded the following:

‘e Periodic internal review reports.
¢ Supervisory visits to establishments certified to export to the Umted States
e Training records for inspection personnel. '

o New laws and 1mp1ementat10n documernts such as regulations notices, dlrectlves

_and guidelines. - :

“Sampling and laboratory analyses protocoIs for res1dues

- Sampling and laboratory analyses protocols for generic E. coli and Salmonella
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.

¢ Enforcement records, including examples of consumer complaints.

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

~ 7.3 Audit of Regional. and Local Inspection Sites :

12




The Regional Offices in Quillota and Rancagua were visited and interVieWs were .
conducted with the Regional Director, the leestock Regional Ofﬁcer—m-Charge and the .

‘Regional Inspection Supervisor.

‘The local offices of the Veterinarian-in- Charge (VIO) i m each of the ten estabhshments

Were audrted

8 _ESTABLISHMENT AUDITS

The FSIS auditor visited a total of 10 establishments: Two swine slaughter and
processing establishments, four bovine slaughter and processing establishments, and four '
pouliry slaughter and processing establishments. No establishments were delisted by the
SAG. One establishment received a Notice of Intent to Delist (N OID) by SAG officials

during this audit.

Specific deficiencies are noted in the attached individual establishment reports. -

9 LABORATORY AUDITS

During laboratory audits, emphasis was placed on the apphcatron of procedures and

- standards that are equivalent to U.S. requrrements

* Residue laboratory audlts focus on sample handling, sampling frequency, timely analysis,

data reporting, analytical methodologies, tissue matrices, equipment operation and
printouts, detection levels, recovery ﬁequency, percent recoveries, intra-laboratory check
samples, and quahty—assurance programs including standards books and corrective

actlons

Two residue laboratories were audited:

1) The Analab, located in Santiago, is a private laboratory which conducts analyses of

field samples for Chile’s national residue program. This Iaboratory has received ISO
Standard 17025 accreditation. - _ . : _

: The followmg ﬁndmgs were noted:

e Official standards book for preparatio'n of stock solution did not contain the
‘signature or date of verification by the responsible supervisor. '
e Cross outs and overwrites were not dated. '
- e Handwritten information on a printout did not have the 31gnature of the person
entermg the information or the date

2) The Central Lo Aguirre, located in Lo Aguirre, is a government laboratory with two

divisions. The residue division conducts analyses of field samples for Chile’s national
residue program. The microbiology division conducts-analyses of field samples for the .
presence of E. coli O157:H7 and species verrﬁcatron Thrs Iaboratory has recerved ISO

' Standard 17025 accredltatron '
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The following findings were noted:

‘s Official standards book for preparation of stock solution did not contain the
_ signature or date of verification by the responsible supervisor. -
e The standard solution's Iabel did not have the name of the preparer.

. 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 U.S. samples, the auditor
evaluates compliance with the criteria established for the use of private laboratories under

the FSIS PR/HACCP requirements.
Two microbiology laboratories were audited:

1) The Regional SAG Laboratory, located in Osorno, is a government lab_bratory -
- certified to perform microbiological analyses for SAG monitoring programs.. -

No concerns arose as a result of this audit.

2) The Laboratorlo Servicio Mantencion Ltda (SEMA), located in Melipilla, is a private

" laboratory which conducts analyses of field samples for the presence of Salmonella -

species and generic E. coh This laboratory has received ISO Standard 17025
accredltatlon

The following finding was noted:

e Some of the samples were not identified with a unique 1dent1ﬁcat10n number

. through out the analytical process. They were identified with the establishment’s
name and/or two different samples were sharing the same internal laboratory
identification numb er.

" 10. SANITATION CONTROLS

.As stated earlier, the FSIS auditor focuses on five areas of risk to assess Chile’s meat and
poultry products inspection system. The first of these I"ISk arcas that the FSIS aud1tor

reviewed was Samtatlon Controls

Based on the on-site audits of establishments, and except as noted below, Ch11e 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-
contamlnauon good personal hyglene practmes and good product handlmg and storagc

R practlces :

- In 'addition, and except as noted below, Chile’s inspection system had SPS controls in
place for water potability records, chlorination procedures, back-siphonage prevention,
~ separation of operations, temperature control, workspace, Ventﬂatlon ante-mortem
facilities, welfare facﬂmes and 0uts1de prem1ses :

14




10.1 Santiation Standard Operatmg Pocedures

- Each estabhshment 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 SSOPs in all 10 establishments were found to meet the basic
FSIS regulatory requirements, with the following deficiencies noted in regard to '

- implementation requirements:

In three establishments-, documentation of corrective actions taken in response
to deficiencies identified during pre-operational and operational sanitation did
not include all three parts of the corrective actions.

In six establishments, condensate originating from overhead structures was
observed dripping onto exposed products.

~ In one establishment, a torn conveyor belt used for transporting edible product
was observed in the processing room. This belt was damaged to an extent which

would inhibit its thorough cleanmg and could resuIt in product adulteratlon

* during operations.

In one establishment, several whtte plastic tubs used to transport meat products
contained product residues from the previous day’s production. These tubs had
already undergone establishment inspection and were released for use.

In one establishment, split beef carcasses were observed contacting non-food
contact surfaces such as door frames, poles, water pipes, employees’ platform,

~ and a stationary ladder in a room between one of the carcass coolers and the

cuttmg room

10.2 Sanitation Performance Standards

- The following deﬁciencies were noted: |

In two estabhshments, the quality and rntensny of the lighting was insufficient
to conduct a proper inspection.

- In three establishments, maintenance of overhead structures above exposed
. products or equipment had been neglected.

In one establishment: a) Production line employees were not able to remove or
change their work clothes before or after restroom use due to improper design of
the area. b) Rough, interrupted, and uneven welds were observed on the food

- contact surfaces of several stainless steel containers which could prevent the
- adequate removal of product residue and become a source of product

contammatlon

11. ANIMAL DISEASE CONTROLS

“The second of the ﬁve risk areas that the FSIS auditor rev1ewed was Animal Disease

Controls. These controls mclude ensuring adequate animal identification, control over
condemned and restricted product, 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 Chile’s mspectron _
- system had adequate controls in place No deﬁmencres were noted. RERS RS
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‘There had been no outbreaks of ammal drseases with pubhc health s1g111ﬁcance since the
last FSIS audit. :

12. SLAUGHTER/PROCESSING CONTROLS

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

products.

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

12.1 Humane Handling and Slaughter - '

No -deﬁciencies were noted.

12 2 HACCP Implemcntatron

All estabhshments approved to export meat and poultry products to the Umted 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 U S. domestic

mspectmn program.

The HACCP programs were reviewed durmg the on-site audits of the 10 establishments.
All establishments had implemented the HACCP requirements. However, inadequate
HACCP implementation in regard to monitoring, Verlf cation, and corrective actions were
identified as follows: :

s Two establishments did not follow thelr Verlﬁcatron frequencres in accordance
with their HACCP plans. :

» One establishment could not prov1de supporting documentatlon assoclatcd with

. the selection of its verification procedures or the frequency of those procedures.

e Inthree establishments, returned product was not included in the flow chartasa

* processing step and food safety hazards for this processing step were not
identified in the hazard analysis.

. In six establishments, some of the verification records did not document the type

- of verification procedures performed, the times, or the results of the ongcmg

verification activities.

e Iniwo estabhshments documentation of correctlve actions taken 1n response toa

 deviation from a critical limit did not include all four parts of corrective actions.

e In one establishment, monitoting records for CCP2 contamed checkmarks
instead of actual quantifiable values.

» .In one establishment, monitoring records did not include the initials of the
respon31b1e estabhshment employce(s) maklng the cntnes '

16
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12 3 Test1ng for- Genenc E. coli

' Chﬂe has an equlvalence determmauon o collect an adetlonal generic E coli sample

from the three set forth in the FSIS requirements.

Testing for generic E. coli was properly conducted in all meat slaughter establishments,

except as noted below:

e In six establrshrncnts generic E. coli samples were collected from livestock
~ carcasses after the final wash and before entering the chillers 1nstead of clnlled .
carcasses as required by FSIS. '

12. 4 Testing for Listeria monocytogenes -

- Chile has not submitted the required documents for FSIS to complete an equwalence
~determination regarding RTE products. Therefore, Chlle is not eligible to export ready-
to-eat (RTE) products to the Umted States. ' _ .

13. RESIDUE CONTROLS

.- Chile’s National Residue Testing Plan for 2008 was being'.fo'llowed' 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 1nspect10n requuements and the testing -

program for Salmonella.

14.1 Daily Inspection in Establishments

Inspectlon was being conducted daﬂy in all of the slaughter and processmg
establishments aud1ted

_14 2 Testing for Salmonella

~ Testing for Salmonella was be1ng conducted as requlred

14.3 Tesung for E. colz O157:H7

Chile’s official program for E. coli 0157:H7 requires government microbiological
sampling of beef trimmings in estabhshrnents authorized to export to the United States.

' The foHowmg deficiency was reported

- There has not been any official samphng/testrng for E. colz O157:H7 of beef
trnnrnrngs exported to the Unlted States in 2008 '

17
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14.4 Species Verification

Species verification was being conducted as required.
14.5 Periodic Supervisory Reviews ' '

During this audit, it was found that in all of the establishments visited, periodic

SUPErvisory reviews were belng perfonned monthly and documented as requlred

'14 6 Inspectlon System Controls :

The CCA had controls in place for ante-mortem and post-mortem inspection (except as

- noted below) procedures and dispositions; restricted product and inspection samples;

disposition of dead, dying, diseased or disabled animals; shipment security, including
shipment between establishments; and prevention of commingling of product intended
for export to the United States with product intended for the domestic market Chlle has

: not nnported any hvestock from other countries.

- & Intwo swine slaughter establishments, the submaxillary Iymph nodes were not
1nelsed/ exannned by the respon51ble ofﬁc1al 1nspeotor

In addition, adequate controls were found to be in place for secunty items, shipment

-security, and products entering the establishments from outside sources.

15. CLOSING MEETING

A closing meeting was held on. August 8, 2008, in Santiago with the CCA. At this
meeting, the primary findings and oonclus1ons from the audlt were presented by the

. aud1tor

The CCA understood and accepted the findings.

Senior Program Auditor
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16. ATTACHMENTS |

Individual Foreign Establishment Audit Forms
Foreign Country Response to Draft Final Audit Report
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United States Department of Agriculture
Food Safety and [nspection Service

Foreign Estabhshment Audit Checklist

\J 1. ESTABLISHMENT NAMEAND LOCATION - . 2, AUDIT DATE 3. ESTABLISHMENT NO. 4, NAME OF COUNTRY
* Sopraval S.A. ' _ 07/11/2008 | 509 Chile
Panamericana Norte Km 12
i 5. NAME OF AUDITOR(S) B, TYFE OF AUDIT
La Calera , - L

‘ Nader Memarian, DVM ON-SITE AUDIT D DOCUMENT AUDIT

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

Part A - Samtahon Standard Operating Procedures (SSOP) pudit | Part D - Continued Audit
Basic Requirements . Results ' Economic Sampling : Results

7. Written SSOP ; 33, Scheduled Sample ;

8.- Records documenting implementation. 34, Species Testing

9. _Signed and dated SS50P, by on-site or ovemll authority. : 35. Residue

Samtatlo_n Standard Operafing Procedures (S50P) : ) Part E - Other Requirements
Ongoing Requirements .

10. Implementation of SSOP's, including monitoring of xmplementaiton ' X 36. Export

11, Maintenance and evaluation of the effectiveness of SSOP's. . 37. import

12. Cormctive a_ctiopwr)en the SSOP's_' have fajed to prevent direct ag, .Establishment Grounds and Pest Contral

product contamination or adufteration,
43, D&ly records document item 10, 1t and 12 above. . . - | 39. Establishment donstmctiunlMai_ntenance
Part B - Hazard Analysis and Critical Control . 40. Light

Point (HACCP} Systems - Basic Requirements
4. Deve{oped and Implemented a written HACCP plan .

15, Contents of the HACCP list the food safety hazards, X 42, Plumbing and Sewage
¢ritica contrel peints, critical linits, procedures, corrective actions.

41. Ventilation

16. Records docurnenting implementation and monitoring of the 43. Wates Supply

HACCP pian.

44. Dressing Reoms/Lavatories

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

o

establishment individual. . - 45. Equipment and Utensils
Hazard Analysis and Critical Control Point ' : :
{HACCP) Systems - Onguoing Reqmrements , 46. Sanitary Cperations
7 18. Monitoring of HACCP plan. . ) 47. Employes Hygiene
19, Verificafion and valdation of HACCP plan. ; X

48. Condemned Product Control

20, Gomsctive action written in HAGCP plan.

21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, monitoring of the X 49, Govemnment Staffing
critical confrol points, dates and times of specific evert occurrences. .
Part C - Economic / Wholesomeness ) 50. Daily Inspection Coverage

23, Labeling - Product Standards - -
- 51, Enforcement - ) : : X

24, ‘Labeling - Net Weights

" 25, General Labeling 52, Humane Handling

2B, Fin. Prod, Standams/Boneless {Defacts/AQL/Pork Skins/Moistura) . 53, Animal Identification

Part D -_Sampiing

Generic E. cofi Testing 54. Ante Mortem Inspection

27. ‘Written Precedures - : | 55. Post Moriem Inspection

28. Sample Goliection/Analysis ' _ : -
: Part G - Other Regulatory Oversight Requirements

29. Records : : _ _ _ ]

56. Europsan Community Drectives O

Salmenella Performance Standards - Baéic Requirements" '

30. Cormctive Actions T 57. Monthly Review

7 -
/ 31. Reassessment ] 58.

- 32. Writen Assurance - ' 5. : e e

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




FSIS 5000-6 (04/04/2002)

Page 20f2

W

.' 60. Observation of the Establishment

Date 07/11/2008 Est#: 509 (Soprava] S.A [S/P/CS]) {La Calera, Chile)

10/51 A conveyor belt used for transporting edible product was observed in the processmg room. This belt was damaged to
an extent which would inhibit its thorough cleaning, and could result in product adulteration during operatlons
[Regulatory references: 9 CFR 416.3(a), 9CFR 416 13 -and 9CFR 416. 17]

15/51 Returned product was not included in the flow chart asa processing step and food safety hazards for this processing
step were not 1dentlﬁed in the hazard analysis. [SCFR 417 2'and 9CFR 417.8] - _

19/51  The establishment did not follow its verlﬁca’clon frequency in accordance to its HACCP plan. [9CFR part417.4 and

IS

/

SCFR 417.8]

22/_51 The establishment ver1ﬁcat10n records did not document the resulis of the verification actlvmes [9CFR 417.5 (a)(3)
and 9CFR 417.8] .

The auditor was assured by the inspection officials and/or establishment personnel that all deﬁmencles found in thls audit would
be scheduled for correctior. . :

£

1. NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE - ] - [ D E
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United States Department of Agricutture
Food Safety and Inspeciion Sarvice

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAMEAND LOCATION 2. AUDIT DATE
‘Faenadora Lo Miranda 08/01/2008
Carretera H-30 N, 3814

4, NAME OF COUNTRY
Chile

3, ESTABLISHMENT NO.
502 (POULTRY)

Rancagua

5. NAME OF AUDITOR(S)

Nader Memana.n, DVM

6. TYPE OF AUDIT

Place an X in the Audlt Results block to indicate noncomphance with requwements Use O if not appllcable

ON-SITE AUDIT D DOCUMENT AUDIT

Part A Samtaﬁon Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
) Basic Requirements Reslfs Economic Sampling Results -
7. Written 350P ] 33. Scheduled Sample
8. Records documentng implementation. 34, Species Testing
9. Signed and dated SSCOP, by on-site or ovemli authority. 35, Residue.
Sanitation Standarfi Operah['lg Pro;edures (SSCP) Part E - Other Requirements ‘
. Ongoeing Requirements
10. implementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectivenass of SSOP's. . 37. Import
12. Corrective action when the SSOP's have faied to prevent direct e
product contamination or adukeration. 38. Establishment Grounds and Pest Control
13, “Daily records docurnent item 10, 11 and 12 above. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis.and Ciitical Control 40. Light X
Point (HACCP) Systems - Baslc Requir
( ) Sy equirements 41. Ventilatien
14, Developed and implemented a written HACCP plan . ..
15, Contents of the HACCP list the food safety hazards, X 42, Plumbing and Sewage
criticd control paints, critical lirmits, procedwres, correcfive actions.
16. Records documenting implkementation and monitoring of the 43. Water Supply
HACCP plan.
e 44, Dressing Rooms/Lavatories
} 17, The HACCP plan is signed and defed by the responsible -
-’ establishment indivdual. . 45, Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
B . H 5 f . . -
18. Monitoring of HACGP plan 47. Employee Hygiene
-19. Verification and vajidation of HACCP plan. - ]
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X 49, Government Staffing
critical contral points, dates and times of specific event occurrences, :
Part C - Economic / Wholesomeness 50. Daily Inspection Goverage
23, Labeling - Product Standards
- 51, Enforcement X
7 24, Labeling - Net Weights -
25, General Labeling 52. Humane Handling
26. Fin. Prod. Standands/Boneless {Defects/AQL/Pork SkinsMaisture) . Animal Identification
Part D - Sampling } ]
Generic E. coli Testing - Ante Mortem Inspection
27. Written Procedures . . Post Mortem Inspection-
28. Sample Collection/Analysis . .
, - Othe ul Oversight Requirements
28, Records Part G r Regulatory er5|.g quirer

: Salmonella Performance Standards - Basic Requirements

56. European Community Diectives

o

e, 30 Corpective Actians 57. Mnthly Review
H B .
i"‘ ,,j 31. Reassessment 58.

32 WWriten Assurince 56.

F31S- 5000-6 (04/04/2002)




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

e

50. Observation of the Establishment Date: 08/01/2008 Est#: 602 (POULTRY) (Facnadora Lo Miranda [$/P/CS]) (Rancagua, Chile)

10 Condensate from over head structures was observed dripping onto exposed poultry carcasses in the poultry chiller tank.

[Regulatory reference: 9CFR 416.13 and 9CFR 416.2(d)]
Immediate corrective action was ordered by inspection ofﬁcials.

15/31 Returned product was not mcluded in the flow chart as a processing step and food safety hazards for this processing
step were not identified in the hazard analysis. [Regulatory references: 9CFR 417.2 and SCFR 417. 8] _

22/51  A) Verification records did not document the type of the verification procedures and the results of the venﬁcatmn

[9CFR 417.5(a)(3) and 9CFR 417.8]
- B) Monitoring records did not include the mmals by the respen51b1e establishment employee(s) maklng the entries.

{OCFR part 417.5(b) and 417.8}

40 The quality and intensity of the lighting was insufficient to conduct a proper ver1ﬁcat10n inspection in the pre-chill
© 7 inspection station. [9CFR 416 2 ()] :

The audltor was assured by the inspection officials and/or estabhshment personnel that all deficiencies found in this audit would
be scheduled for correction. y o

81. NAME OF AUDITOR _ . 62 AUD[TOR S[GNATURE AND DATE - ) ,__\ 1, 'g
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United States Department of Agriculture
Food Safety and [nspection Service

Foreign Establishment Audit Checklist

i ; 1.- ESTABLISHMENT NAME AND LOCATION oo 2. AUDIT DATE 3. ESTABLISHMENT NOC. 4. NAME OF COUNTRY
- Faenadora Lo Miranda - 08/01/2008 602 (PORK) Chile
Carretera H-30 N. 3814
. 5. NAME OF AUDITOR(S) . 8. TYPE OF AUDIT
Rancagna - . . )
Nader Memarian, DVM ON-SITEAUDIT D DOCUMENT AUDIT
“ Place an X in the Audit Results block to indidate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Audit . Part D - Continued _ Audit
Basic Requirements : | Resuls Economic Sampling T Results -
7. Written SSOP . 33. Scheduled Sample
8. Records documenting implementation. : 34. Speckes Testing
8. Signed and dated SSOP, by on-site or overall authority. . 35, Residue
Sanitation Stande_&rc_i Operat:pg Procedures (SSOP}) L Part E - Other Requirem ents
Ongoing Requirements . i .
10. Implementation of SSQP's, including monitering of implementation, ) 36. Export
11, Maintenance and evaluation of the effectveness of SSOF_"S. ’ 37. Impozt
12. Corective action when the SSOP's have faied to prevent direct ' ' 2 .
product contamination or aduteration. 38. Establishment Grounds and Pest Control
"13. Dally records document item 10, 11 and 12 above. X 39, Establishment Construction/Maintenance
" Part B - Hazard Analysis and Critical Control 40, - Light
Point (HACCPF} Systems - Basi uiremen
. ( F) Sy sic Req ts 41. Ventilation
- 44, Developed and implemented a written HACCP plan . i
15, Cortents of the HACCP [ist the food safety hazards, ' 42, Plumbing and Sewage
criticd control painis, critical limits, preceduwres, corrective ackions.
16. Records documenting implementation and monitering of the 43, Water Supply
HACCP plan. .
!, Iy - - 44, Dressing Rooms/Lavataries
Y } 17. The HACCP plan is signed and dated by the responsible ) E — :
e establishment individual, 45, Equipment and Utensils
Hazard Analysis and Critical Controt Point - )
(HACCP) Systems - Ongoing Requirements ' 46. Sanitary Operations
~18. Monitoring of HACCP plan. - 47. Employee Hygiene .
19. Verification and valdation of HACCP plan.
- - 48. Condemned Product Control
:20. Corective action written in HACCP plan.
21, Reassessed adeguacy of the HACCP plan. Part F - Inspection Requirements
22. Recosds documenting: e written HACGP plan, monitoring of the X [0, Govemment Staffing
. critical canfrol points, dates and times o specific event occurrences.
: Part C - Economic { Wholesomeness ' 50, Daily Inspection Coverage
23. l.abeling - Product Standards
: 51. Enforcement X
24, Labding - Met Weights -
25. Gensral Labaling 52. Humane Handlng
28, Fin. Prod Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification
Part D - Sampling Mort ]
Generic E, coli Testing §4. Ante Mortem Inspection
27. Wiritten Procedures B . . 55. Post Mortem Inspection : ) : X
28. Sample Collection/Analysis X : -
i i Part G - Other Regulatory Oversight Requirements
29. Records : _ ) .
' : ot . y 56. European C I Fectl o ' 0
Salmonella Performance Standards - Basic Requirements pean Community Diectives o
s, 30. Corective Actions ‘57, Monthly Review
¥ 31. Reassessment ] 58.
< 32, -Witlen Assuranse ¢ - o o - S bsee . e

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




FSIS 5000-6 (0410412002) Page 2 of 2

60. Observation of the Esiéb!ishment Date: 08/01/2008 Est #: 602 (PORK} (Faenadora Lo Miranda [S/P/CS]) (Rancagua, Chile)

/7 1351 Docurnentation of corrective actions taken in response to deficiencies identified durmg pre—operatlonal and operational
v sanitation did not address all three parts of the correctlve actions. [Regulatory references: 9CFR 416.15(b), 9CFR

416.16(a), and 9CFR 416.17]

'22/51  A) Documentation of corrective actions did not address all four parts of corrective actlons [9CFR 417.5(a)(3) and

-9CTFR 417.81"
- B) Monitoring records for CCP2 (zero tolerance) contamed check marks mstead of quantifiable values. [SCFR

417.5(a)(3) and 9CFR 417.8]

28/51  Generic Escherichia coli samples were collected from swine carcasses after the final wash and before entering the
chillers instead of chilled swine carcasses as required by FSIS, [9CFR 310.25 (2)(2)(ii)]

55/51 The submaxﬂlary Iymph nodes were not incised/examined by the responsible ofﬁc1a1 mspector
' Immediate corrective action was ordered by mspectlon officials.

The audltor was assured by the inspection officials and/or estabhshment personnel that all deficiencies found in this audlt would
be scheduled for correction,’ :

[ Yo
A4
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United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

}1

3. ESTABLISHMENT NG.
606 '

4. NAME OF COUNTRY"
Chile

ESTASLISHMENT NAME AND LGCATICN 2. AUDIT DATE
Faenadora Rosario Ltda, 07/22/2008
Ruta H-50 Km. 04
. 5. NAME OF AUBITOR(S)
Rosario
Nader Memarian, DVM

6, TYPE OF AUDIT

ON-SITE AUDIT D DOCUMENT AUDIT

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

PartA- Samtaton Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Reqmrements Results Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation, 34, Specks Tesiiﬁg
9. Sighed and dated SSOP, by on-site or overll authority. 35. Residue
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
16. Implementation of S$OP's, including menitoring of imptementation, X 38. Export
11. Mainienance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the $$0#s have faied to prevent direct . I
product contamination or aduteration. 38. Establishment Greunds and _Pest Cantrol
13, Daily records document item 10, 11 and 12 above, 39. Establishment Construction/Maintenance
" Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) 3 ms - Basic irements
( P) System: Requirem ; 41. Ventilation
- 14. Developed and implemented a written HACCP plan . . N
15. Gontents of the HACCPlist the food safety hazards, 42, Plumbing and Sewage
critical confol paints, critical limits, procedures, corrective actions,
16. Records documenting implementation and monitoring of the 43, Water Supply
HACCP plan. . . ;
44, Dressing Rooms/Lavatories
117. The HAGCP plan is signed and dated by the responsmle -
establishment individual. 45, Eguipment and Utensils
Hazard Analysis and Critical Contro! Point :
(HACCP) Systems - Ongoing Requirements 48. Sanitary Operations
18. Monitering of HAGCP plan. 47. Employee Hygiene
19. Verification and valdation of HACCP plan,
- 48. Condemned Product Control
20. Gomective action writteri in HACGP plan, '
21. Reassessed adequacy of the HACCE plan. Part F - Inspection Req‘-‘iments .
22. Records docurnenting: the written HACCP plan, monitoring of the X 49, Government Staffing
critical confrol points, dates and times of specific event occurrences, )
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23, Labeling - Preduct Standards ‘
- : 51. Enforcement . X
24. Labding - Net Weights
25. General Labeling 52.. Humane Handling
" 26. Fin. Prod Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldengfication
Part D - Sampling Ante Mort )
Generic E. coli Testing o4. Ante Morter Inspection
27, Written Procedures 55. . Post Mortem Inspection X
28. Sample Coliection/Analysis X — -
: Part G - Other Regulatory Oversight Requirements
. 29, Records Ot g b . g q
- ' o - R 56. Europsan G ity Drecti Q
- Salmonella Performance Standards - Basic Requirements _ pean Gomrunity Drsctives -
_. 30, Corective Actions’ 57. Manthly Review
T }31. Reassessment 58.
. 32. Writen-Assurance - - . . 58, . 3
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FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Obser\.ration of the Establishment

Date: 07/22/2008 Est #: 606 (Faecnadora Rosario Ltda. {S/P/CS]) (Rosario, Chile)

L} 10 . Condensate from cooling units was observed dripping onto exposed meat products in the cutting room. [Regulatory

reference: 9CFR 416.13 and 9CFR 416.2(d)]
Immediate corrective action was ordered by inspection officials.

22/51  Some of the verification records did not document the times when the specific events décurred or the results of the
veriﬁcation [9CFR 417.5(a)(3) an'd 9CFR 417.8] . : '

28/51  Generic Escherichia coli samples were collected ﬁom swine carcasses after the final wash and before entering the
' chillers instead of chilled swine carcasses as requlred by FSIS. - [SCFR 310. 25 @2)3)]

'55/51 The submaxillary lymph nodes were not incised/examined by the responsible official mspector.
Immediate corrective action was ordered by inspection officials. '

The auditor was assured by the inspection officials and/or estabhshment personne] that all deficiencies found in thls audit would
be scheduled for correctmn : . .

61 NAMEOFAUDITOR B 62 AUDITORS[G\IATUREAND DATE d ’7 ’1'2 OZ;

Nader Memanan DVM




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

\ 1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISMMENT NO. | 4, NAME OF COUNTRY
", . Faenadora San Vicente 07/23/2008 608 Chile
Carretera H-66 G - ’
: 5. NAME OF AUDITOR(S) ) 6. TYPE OF AUDIT
San Vicente T.T. .
- - Nader Memarian, DVM ON-SITEAUDIT [:I DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Samtaﬂon Standard Operating Procedures (SSOP) Audit .. PartD- Continued R At
Basic Requirements Results ) : Economic Sampling Results
7. Written SSOP ) : 33, Scheduled Sample :
8. Records documenting implementation, ! ‘34, Specks Testing
8. Signed and dated SSOP, by on-site or overall autharity. S 35. Residue .
Sanitation .Standar(_fl Operahr_xg Procedures (SSOP) Part E - Other Requirements .
Ongoing Requirements i i :
10. Implementation of SSQP's, including monitoring of implementation. ) 36. Export -
11. Maintenance and evaluation of the effectiveness of SSOP's, - 37, Import
12. Corrective action when the SSQP's have faled to prevent direct . !
product cortamination or adukeration. _ 38. Establishment Grounds and Pest Contrel -
'1:3. Daity. records document item 10, 11 and 12 above., . ' 39. Establishment Constru'ctionIMaintenance
Part B - Hazard Analysis and Ciitical Control 40. Light

Point (HACCPF) Systems - Basic Requirements
14, Developed and implemented a written HACCP plan .

15, Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewagé
criticdl conirol points, critical limits, procedures, corrective adtions.

41. Ventilation

18. Records documenting impiementation and monitoring of the 43. Water Supply

HAGCP plan.

‘44, Dressing Rooms/Lavatories

) 17. The HACCP pian is sbned and dated by the responsible

establishment individual, L : 45, Equipmént and Utensils
Hazard Analysis and Critical Control Point :
(HACCP) Systems - Ongoing Requirements ) 46.  Sanitary Operations
. itoring of HACCP plan.
18. Monitoring of plan 47. Employee Hygiene

19. Verification and vabdation of HACGP plan,

48. Condemned Product Gontrol

20. Carective action written in HACCP plan.

21. Reassessed adequacy of the HAGCP plan. Part F - Inspection Requirements

. 22. Records documenting: the written HACCP plan, monitoring of the : | 45, Government Staffing
critical confrol points, dates and times of specific event cccurrences. ’
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage

23. Labelfing - Product Standards

T 51. Enforcement

24. Labding - Net Weights

25. General Labeling 52. Humane Handling

26. Fin. Prod Standams/Boneless (Defects/AQL/Pork SkinsMeisture) . 53. Animal ldentification

Part D - Sampling

Generic E. coli Testing 54. Ant_e Mor_terh Inspection

27. Written Procedures © | 55. PustMortem Inspection
26. Sample Collection/Analysis . ’ . : |
: : Part G - Other Regulatory Oversight Requirements . -
29. Records : . . ]

56 Eurcpean Cemmunity Drectives 0

Satmonella Performance Standards - Basic Requiremehts'

e, 30. Corrective Actions .57.. Monthly Review

kS .[31. Reassessment : 58,

32, Writen Assuraﬁée G e . : P T 59.. ... . o K TR S

.FSIS- 5000-6 (04/04/2002)
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* SIS 5000-6(04/04/2002) : : I D Page 2 of 2
60.- Observation of the Estabfishment i : Date: 07/23/2008 Est #: 608.(Faenaddra San Vicente [S/P/CS]) {San Vicente T.T., Chile)

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

61. NAME OF AUDITOR _ 62, AUDITOR SIGNATURE AND DATE { l _

" Mader Memarian, )YM 3




United States Department of Agriculture
Food Safety and Inspection Service

‘Foreign Establishment Audit Checklist

'\'j 1.

ESTABLISHMENT NAME AND LOCATION

Agroindustrias Lomos Colorados 07/25/08

2. AUDIT DATE

3. ESTABLISHMENT NO.

4. NAME OF COUNTRY

209 Chile

Camino Coronel N. 6670

Concepcion

5. NAME OF AUDITOR(S)

Nader Memarian, DVM

8, TYPE OF AUDIT

ON-SITEAUDIT D DOGUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if notapplicable.

Part A - Sanitation Standard Operating Procedures (SSOFP) Aucit . Part D - Continued Auit
: Basic Requiraments Resuits. o Economic Sampling Resuits
7. Written SS0P -33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by en-site or overall authority. 35. Residue
Sanitation Standan::l Operatlflg Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements .k
10. Implementation of SSOP's, including monitering of implementation. 38, Export
11. Maintenance and evaluation of the effectiveness of S50P's. 37. Import
12, Corective action when the 580Ps have failed fo prevent direct . .
product cortamination or adutteration. 38, Establishment Grounds and Pest Control
13.  Daily records document item 10, ¥1 and 12 above. . Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control - Light
Point (HACCP) Systems - Basic Requirements
{ F) Sy S = . Ventilation
14, Developed and implemented. a written HACCP plan-. —
15, Contents of the HACCP list the food safety hazards, X 42, Plumbing and Sewage
critica control pants, critical limits, procedures, corrective actions. - -
16. Records documenting lmplementatlon and momtonng of the 43. Water Supply
. HACCP plan. :
T 44. Dressing Rooms/Lavatories
{ ) 17. The HACCP plan is signed and dated by the responssble
S establishment individual, ) 45. Equipmentand Utensils
Hazard Analysis and Critical Control Point -
{HACCP) Systems - Ongoing Requirements . 46. Sanitary Operations
18. Monitoring of HACCP plan. ‘ ' 47. Employee Hygiens
19, Verificaton and vaidation of HACCP plan:
48. Condempned Product Control
20, Corective action written in HACCP plan.. g
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
' 22, Records documenting: the written HACCP plan, monitoring of the X 49, Government Staffing
critical contro! points, dates and fimes of specific event occurrences.
~ Part C - Economic / Wholesomeness 50. Daily Inspection Coverags
23, labeling - Product Standards
: 51. Enforcement X
- 24, Labding - Net Weights .
25. General Labaling _ 52, Humane Handling
26, Fin. Prod Standaris/Boneless (Defects/AQL/Pork Skins/Moisture) - 53. Animal identification
Part D -Sampling ]
Generic E colfi TeSting 54. Ante Mortem Inspection
27. Written Procedures | 55. Post Mortem Inspection
28. Sample Collection/Analysis X : '
- Part G - Other Regulatory Oversight Requirements
29. Records -
. : . - . D i
Salmonella Performance Standards - Basic Requirements 56.. Buropean Community Drectives
30. Corrective Actions 57. Monihly Review
{\‘ \%1 Reassessment 58.
~. 32. Wrkten Assurance 59. e

FS$

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




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

60. Observation of the Establishment - Date: (7/25/08 Est#: 809 '(Agroind_ustrias Lofnos Colorados {S/P/CS]) (Concepcion, Chile)

L 13/51 Documentatlon of corrective actions taken in response to deficiencies identified durmg pre-operational and operational
sanitation did not include all three parts of the cnrrectwe actions. [Regulatory references: 9CFR 416. 15(b) 9CFR

416.16(a), and 9CFR 416.17]

15/51 Returned product was not mcluded inthe flow chart asa processing.step and food safety hazards for this processing
step were not Identlﬁed in the hazard ana1y51s [9CFR 417.2 and 9CFR 417 8] '

22/51  The establishment Veriﬁcatlon records did not document the results of the verification activities. [9CFR 417.5 (a)(3)
and 9CFR 417.8]

28/51  Generic Escherichia coli samples were collected from bovine carcasses after the final wash and before entering the :
chillers instead of chilled bovine carcasses as required by FSIS, [9CFR 310.25 (a)(2)id)]

The auditor was assured by the inspection officials and/or establishment personnel that all deficiencies found in this audit would
“be scheduled for correction. ' '

" 51. NAME OF AUDITOR _ 62. AUDITOR SIGNATURE AND DATE ; ’) 25 ei{
e Moo, DV B o e R { O‘) 6%""'7




United States Depariment of Agriculture
.Food Safety and Inspection Service

Foreign Establishment Audit Checklist

/" 1. ESTABLISHMENT NAME AND LOCATION - | 2. AUDIT DATE 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
e’ Frigrifico Temuco - 07/17/2008 912 | Chile
. . . 5. NAME OF AUDITOR(S) ) 6. TYPE OF AUDIT
Temuco ) B -
' _ Nader Memarian, DVM - ON-SITE AUDIT D DOCUMENT AUDIT

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

Part A - Sanltauon Standard Operating Procedures (SSOP) Audit . Part D - Continued ~ Auiit

Basic Requirements . Restlts C * Economic Sampling Reslts

7. Written SSOP - : _ 33. . Scheduled Sample '

‘8. Records doctimenting implementation. 34. Specks Testing
-8, Signed and dated SSOP, by on-site or overlt authority. 35. Residue

Sanitation Standard Operating Procedures (S50P) Part E - Other Requirements N ‘.
Ongoing Reguirements !

160. Implementation of SSOP's, including monitoring of implementation. X 36. Export

11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import

12, Corrective action when the SSOP's have faled to prevent direct Sl ] '

product corfamination or adukeration. . | 38. Establishment Grounds and Pest-Control
13. Daily records document iem 10, 11 and 12 above. 38. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
int (HAC - Basic irement:
Point (HACCP) Systems Requtrem_ S 41, Ventilation
14, Developed and implemented a written HACCP plan .. —
15. Contents of the HAC CFP list the food safety hazards, 42. Plumbing and Sewage

critical control points, critical limits, procedures, corrective actions.

46, Records documenting [mplementatlon and monitoring of the 43. Water Supply

HACCP plan.

44, Dressing Rooms/Lavatories

[ | 17. The HACCP pian is stned and dated by the responsible

establishment individuzl. ' 45, Equipment and Utensils

Hazard Analysis and Critical Contro! Point : : X

{HACCP) Systems - Ongoing Reqguirements 46. Sanitary Operations .
18. Monitoring of HACCP plan. . ) 47. Employes Hygiene

19. Verification and vaidation of HACGP plan,
- . 48. Condemned Product Gontrol

20." Gomestive action written In HAGGP plan,

21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements

22, Records documenting: the written HACCF plan, menitoring of the 42 Government Sta'ffing
critical confrol points, dates and times of specific event occurrences, ’
Part C - Economic / Wholesomeness 50, Daily Inspection Coverage

23. Labeling - Product Standards -
51, Enforcement - . - ) lox

24 Labding - Net Weights

25. General Labeling 52. Humane Handling

26. Fin. Prod, Standamds/Boneless (Defects'lAQUPork Skins/Moisture) 53. Animal ldentification

‘Part D - Sampling

Generic E. colf Teﬁing 54, Ante Mortem Inspection

27. Written Pracedures "~ | 55. PostMoartem Inspection

28. Sample Collection/Analysis : X

' Part G - Other Regulatory Oversight Requirements

29, - Records

E - - 56. Euro ity Drectives
Salmonella Performance Standards - Basic Requirements ‘ pean Gommunity _

. 30. Cormctive Actions 57. Maonthiy Review

)31. Reassessment 58.

. 32, Writen Assurance. ... L L o o ] 5E

FSIS- 5000-6 (04/04/2002)
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: FSIS 5000-6(04/04/2002) _
Date: 07/17/2008 Est #: 912 (Frigrifico Temuco [S/P/CS]) {Temuco, Chile)

60. Observation of the Establishment

10 A.Several white color plastlc tubs used to transport meat products were identified with product residues from the
previous day’s production. These empty tubs were being stored in the clean container storage area: They had passed
establishment sanitary inspection and were ready to use. [Regulatory reference: 9CFR 416.13(c)]

B. Condensate from cooling units was observed dripping onto exposed meat products in the carcass coolers. [9CFR

. 416.13 and 9CFR 416.2(d)]}
Immediate corrective actions were ordered by inspection officials.

28/51 . Generic Escherxchza coli samples were collected from bovme carcasses after the final wash and before entering the -
chillers instead of chilled bovine carcasses as requiréd by FSIS. [9CFR 310.25 (a)(2)(11)]

46/51 Maintenance of the over head structures in two of the carcass coolers had been neglected with loose and flaking paint
-and mumerous holes in ceiling in evidence. [9CFR 416.4 and 416. 17]

The auditor was assured by the inspection officials and/or establishment personnel that all deficiencies found in this audlt would
be scheduled for correctmn : : -

B

\ V .
61. NAME OF AUDlTOR . o6 AUDITOR SIGNATURE AND DATW -1 QE’
Nader Mepparian, DVM . - D : Od e . o
. o . . / _&- ,N’ ‘ . .




.

United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

;1 ESTABLISHMENT NAMEAND LOCATION .- - 2. AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
- - Frigorifico de Osomo 8.A. S ) S 07/14/2008 1026 Chile
Francisco del Campo 200, _
: 5. NAME CF AUDITOR(S) 6. TYPEOFAUDIT _
Osomo . : .
~ Noder Memarian, DVM ON-SITE AUDIT D DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SS0P) Audit Part D - Continued _ A
Basic Requirements Results . ’ Economic Sampling : Resuits
7. Written SSOP ‘ - 33, Scheduled Sample B
8. Records documentng implementation. 34, Species Testing
9. Signed and dated SSOP, by on-site or overll authority. '_ . .35, Residue
San._ltatlon Standard Operafing Procedures (SSOP} : ) Part E - Other Requirements

Ongoeing Requirements

10. " Implementation of SSOP's, including monitoring of implementation. X 36, Export
11. Maintenance and evaluaticn of the effectiveness of S50P's. X 37. import
12. Corective action when the SSOFs have faled {o prevent direct ’ N -
pmoduct contamination or.adulteration. 28. Estabhshr{lent Grownds and Pest C°!“’°'
13. Daly records document item 10, 11 and 12 above. S 39, Establishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control’ 40, Light : X
Point (HACCP) Systems - Basic Requirem :
{ P) Sy s €q ents 41. Ventilation
=14, ‘Developed and implemented a written HACCP plan . -
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
) criticd confrol paints, critical limits, procedures, corrective actions. . -
- 16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan. ] .
44. Dressing Rooms/Lavatories
/}17. The HACCP plan is sijned and dated by the responsible -
- establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
) {HACCP) Systems - Ongoing Requirements - 46. Sanitary Operations -
18. Monitoring of HACCP plaa. . 47, Employée Hygiene ) %
19. Verification and vaidation of HACGP plan. ' X
. P - 48, Condemned Product Control
' 20, Comective action written in HACGP plan; :
" 21, Reassessed adequacy of the HACCP plan. Fart F - Inspection Requirements
22. Records documenting: te written HACCP plan, monitaring of the X 49. Govemment Staffing
critical cantrol points, dates and times of specific event occurrences.
) Part C - Economic / Wholesomeness . 50. Daily Inspection Coverage
23. Labeling - Product Standards - -
i 51.° Enforcement . X

24, Labding - Net Weights

25. General Labeling §2. Humane Handling

26. Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture) 53. Animal Idéntification .

Part D -Sampling

Generic E. coli Testing 54, Ante Mortem Inspection

27. Written Procedures 55. Post Mortem Inspaction

28. Sample Golection/Analysis X

. Part G - Other Regulatory Oveisight Requirements
29. Records _ )

56, European Community Directives

Salmonella Performance Standards - Basic Requirements . i

. 30, Corrctive Actions 57. Monthly Review

. )31. Reassessment 58, NOID

32. Wiiten Asstirance 59,

. F8IS- 5000-6 (04/04/2002)



5 A 45

N,

FSIS 5000-6(04/04/2002)

- Page 2 of 2

Ty

60. Observation of the Establishment

Date: 07/14/2008 Est#: 1026 (Frigorifico de Osorno S.A. [S/P/CS]} {Osorno, Chile) -

Heavily beaded condensate from the over head structures was observed dripping onto expoéed bovine carcasses in

10
seven of the carcass coolers. [Regulatory reference; 9CFR 416.13 and 9CFR 416. 2(d)]]
Immediate corrective action was ordered by inspection officials.
11/51  Split beef carcasses were observed contacting non-food contact surfaces of door frames, poles, water pipes, employee’s
' platform, and a stationary ladder in a room between one of the carcass coolers and the cutting room. [9 CFR 416.14
and 9CFR 416.17] . S
Immediate corrective action was ordered by mspectlon ofﬁc1als
19/51  The establishunent dld not follow ifs verification frequency for direct obsérv.ation of monitoring procédures fin
' accordance to its HACCP plan. [9CFR 417.2 (c)7, 9CFR 417.4, and 9CFR 417.8]
22/51  The establishment did not maintain supporting documents associated with the selection of the verification procedures
and the frequency of those procedures. [9CFR 417.5 and 9CFR 417.8]
28/51 Generic Escherichia coli samples were collected from bovine carcasses after the final wash and before entering the
: chillers instead of ch1lled bovine carcasses as required by FSIS. [9CFR 310.25 (a)(2)(11)] S
'39/51 - Maintenance of overhead structures, above exposed product and equipment, had been neglected with build up of nist_'
on the carcass cooler’s rails and numerous holes in the cutting room ceiling. [3CFR 416.2 and 9CFR 416.17]
40 The quality and intensity of the llghtmg was insufficient 10 conduct a proper post-mortem inspection in the ﬁnal
inspection station. [9CFR 416.2 (c)]
44/47  Production line employees were not able to remove or change their working clothing before or after using restrooms
doe to improper demgn of the area. [9CFR 416.2 (h) and 9CFR 416.5]
l " Rough, interrupted, and uneven welds were observed on the food contact surfaces of several stainless steel containers
which may prevent the adequate removal of product reSIdue and could become a source of product contarination.
[9CF R 416.3] :
58 The Government of Chile meat inspection official leading the audit issued a Notice of Intent to Delist (NOID).
J - _ : _
81. NAME OF AUDITOR . ) 62. AUDITOR SIGNATURE AND DATE M
Nader Memarian, DVM R o T . . &Rn




United States Department of Agticulture
‘Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1 ESTABL]SHMENT NAME AND LOCATION

Frigorifico O Higgins S.A.
Caminc a Melipilla 8139

Santiago

2. AUCIT DATE 3, ESTABLISHMENT NO.
07/29/2007 1303

4, NAME OF COUNTRY
Chile

5. NAME OF AUDITOR(S)

Nader Mem'arian, DVM

6. TYPE OF AUDIT

ON-SITE AUDIT D DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompllance with requirements. ‘Use O if not applicable.

" Part A - Sanifafion Standard Operating Procedures (SSOP) " Audit Part D - Continued Audit
Basic Requirements Restits - Economic Sampling Results
7. Written SSOP 33. Scheduled Sample !
8. Records documentng implementatiort. 34. Species Testing
9. Signed and deted SSOP, by cn-site or overall authority. 35. Residue
Sanitation Standarfi Operahtlg Procedures (S8S0P) Part E - Other Re quirements
Ongoing Requirements
10. -Implementation of SSOP's, includihg monitoring of implementation. X 36. Export
" 11. Maintenance and evaluation of the effectiveness of SSOP's. 37.. Import
12. Corective action when the SSOP's have faied to prevent direct : :
product cortamination or adulteration. . 38, Establishment Grounds and Pﬁ_t Control
13. Dally records document item 10, 11 and 12 above. . 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ctitical Control 40. Light
Point (HACCP) Systems - Basic Requi n
{ F) Sy equirements 41. Ventilafion
14. Developed and implemented a written HAGCP plan . -
15, Contents of the HACCP [ist the feod safety hazards, 42_ Plumbing and Sewage
criticd confrol ponts, critical limits, procedwes, correctve actions.
16. Records documentlng implementation and moenitoring of the 43. Water Supply
HACGP plan. ]
44, Dressing Rooms/Lavatories
} 17. The HACCP plan 15 signed and dated by the responsible
- establishment individual. - 45, Equipmentand Utensils
Hazard Analysis and Critical Control Point : -
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations -
18, Monitoring of HACCP plaa. 47. Employee Hygiené
18, Verficafion and valdation of HACCP plan. .
48. Condemned Product Control
"'20, Corective action written in HACCF plan.
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the wri&en HACCP plan, monitoring of the X 49. Government Staffing
critical confrol points, dates and tmes of specific event occurrences,
Part C - Economic / Wholesomeness - 50, Daily Inspection Goverage
23, Labeling - Product Standards T "
- 51. Enforcement ¥
24, Labding - Net Weights _
26, Geferal Labeling 52. Humane Handling
26. Fin. Prod. Standards/Bonsless (Defects/AQL/Pork SkinsMoisture) £3. - Animal dentification
Part B - Sampling R
Generic E. coli Testing 54. Ante Moriem Inspection
27. Writien Procedures 55, Post Mortem Inspection -
28. Sample Collection/Analysis X . d : - :
" Part G - Other Regulatory Oversight Requirements
29. Records . ) . ]
Salmonella Performance Standards - Basic Requirements 5. Buropsan Community Diectives '
30. Cormective Actions 57. Monthly Review
_}31. Reassessment 58.
To.. 320 Writen Assurance §9. - - [URT

- FSIS- 5000-6 (04/04/2002)
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Page 2 of 2
Date: (7/29/2007 Est# 1303 (Fr:gonﬁco 8] ng ins.S.A. [S/PICS]) (Santlago Chllc)

FSIS 5000-6 {04/04/2002)

60. Observation of the Establishment -

10 Condensate from over head structures was observed dripping onto exposed bovine carcasses in three of the carcass
coolers. [Regulatory reference: 9CFR 416.13 and 9CFR 416 2(d)]
- Immedate corrective action was ordered by inspection officials.

22/51 - Some of the verlﬁcatlon records did not document the times when the spemﬁc events occurred or the results of the
verification. [9CFR 417.5 (a)(3) and 9CFR 417.8] . : : :

28/51  Generic Escherichia coli samples were collected from bovine carcasses after the ﬁnal wash and before entering the
chillers instead of chilled bovine carcasses as required by FSIS. [9CFR 310.25 (2)(2)(ii)]

The auditor was assured by the inspection officials and/or establishment personnel that all deﬁmencles found in this audit would
be scheduled for comréction. :

61 NAMEOF AUDITOR I 62. AUDITOR SIGNATURE AND DATE M B 7-24- 68

Nader Mematian, DVM ”‘l;f(_jQ‘




_United States Department of Agriculture
. Food Safety and Inspection Service

Forelgn Establishment Audit Checklist -

3. ESTABLISHMENT NO.
1307

4. NAME OF COUNTRY
Chile

1. ESTABLISHMENT NAME AND LCCATION 2, AUDIT DATE
" Aproindustrial El Pacio LTD 08/04/2008
Los Libertadores 1714
5. NAME OF AUDITOR(S)
El Pai '
o Nader Memarian, DVM

6. TYPE OF AUDIT

. ON-SITEAUDIT D DOCUMENT AUDIT

Place an X in the Audit Results b]ock to indicate noncompliance with requn’ements Use O if not applicable.

Part A Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued it
Basic Requirements Resuilts Economic Sampling Resuits
7 Writien 350P 33. Scheduled Sample :
8. Records documenting |mp|ementatron 34, Species Testing
9. Signed and dated SSOP, by on-site or ovenall authority. 35, Residue
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements
Ongoing Reguirements
10. Implementation of $SSQP’s, including monitoring of implementation. X 36, Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corective action when the SSOP's have faied fo prevent direct . : :
product contarnination or aduteration, 38. Est.abllshment Greunds and Pest Control
13. Dadily records document item 10, 1% al_‘nd 12 above, X 39. Establishment Gonstruction/Maintenance X
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements
{ F) Sy & 41. Ventilation
14 Developed and implemented & written HACCP plan . :
.15, Contents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
criticd control pants, critical limits, procedures, oorrecwe ac‘hons
16. Records documenting |mplementat|cm and monltonng of the 43, Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
%17. The HACCP plan is sgned and dated by the r‘esponSIb]e - -
A establishment individual. 45, Equipment and Utensils
Hazard Analysis and Critical Control Point ; .
{HACCP) Systems - Ongomg Requirements - 45. Sanitary Gperations X
: f - -
18. Monitoring of HACCP plan. 47, Emplayee Hygiens
19. Verification and valdation of HACCP plan.
—_— 48. Condemned Preduct Control
20. Gomective zction written in HACCP plan. = : r
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements ‘
22. Records documenting: the written HACGP plan, monitoring of the X 49, Government Staffing
critical confrol points, dates and times of specific event occurrences, :
Part C -Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards —
51, Enforcement X
24, Labeling - Net Weights
25. General Labeling 52. Humane Handling.
26. Fin. Prod. Standamds/Boneless (Defects/AQL/Pork SkinsMoisture) 53. - Animal Identification
Part D -8Sampling . )
Generic E. coli Testing 54. Ante Mortem Inspsction
27. \Written Procedures 55, Post Mortem lnspection
28. Sample Calletion/Analysis ' -
Part G - Other Regulatory Oversight Requirements
29. Records - .
' . . . ity Directi "0
Salmonella Performance Standards - Basic Requirements 56. European Community Diectives
30, Cormctive Actions §7. Monthly Review_.
v :
/31, Reassessment 58.
-32. 'Writen Assurance. - 59.. . - -

FSIS- 5000-6 (6410412002}
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60. Observation of the Establishiment

Date: 08/04/2008 Est #: 1307 (Agroindustrial El Pacio LTD.[S/P/CS]) (E1 Paico, Chile)

3 10 ~ Condensate ongmatmg from overhead structures was observed dl'lpplng directly into the poultry ch1llmg tank
“' containing carcasses. [Regulatory reference: 9CFR 416.13 and 9CFR 416 2(d)]
. Immediate corrective action was ordered by mspectlon officials.

13/51 - Documentation of corrective actions taken in response to deficiencies identified durmg pre- operatwnal and operational
sanitation did not include all three parts of the corrective actions. [9CFR 416 15(b) 9CFR 416. 16(a) and 9CFR

. 416.17]

22/51  A) Documentation of corrective actions taken in response to a deviation from a critical 11m1t d1d not include all four

parts of the corrective actions. [9CFR 417.5(a)(3) and 9CFR 417.8]
B) Sore of the verification records did not document the times when the specific events occurred or the results of the

ongoing verification activities. [9CFR 417.5(a)(3) and 9CFR 417.8]
- 39/46 Maintenance of overhead structures above exposed product and equipment had been neglected as ev1clenced by

numerous holes in the cutting room ce111ng [9CFR 416.2 and 9CFR 416.4]

The auditor was assured by the mspecnon officials and/or establishment personnel that all deficiencies found in ﬂ]lS audit would
be scheduled for correction. . .

C
" 61. NAME OF AUDITOR ' | 82 AUDITORSIGNATUREAND DATE _ / s 8 é)f‘
- Nader Memarian,DVM 7 7 ' /
(j/{ lhc D
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GOBIERNO DE CHILE

MINISTERIO DE AGRICULTURA

SAG

Division Proteccidon Pecuaria

RESPONSE TO DRAFT REPORT OF THE AUDIT OF FSIS 8 JULY TO 8
AUGUST OF 2008.

With reference to:

7 MAIN FINDINGS:
+ 7.1-Government Oversight: .
No deficiencies were reported

item 8 ESTABLISHMENTS AUDITS
Reports to the observations are specified in the annex relating to each of the
establishments.

9. LABORATORY AUDITS.

Referring to the findings in the laboratories visited, the Service will strengthen and will
emphasize those aspects seen in the upcoming supervisions and especially in the annual
audit performed in all laboratories in the network. Besides these include controls on the|r
own records.

With regard to the audit to the SEMA Lab:
Response to Comments in the Annex.

ltem 10. SANITATION CONTROLS .

» 10.1 Sanitation Standard Operating Procedures

Health Operations (SSOP)

Reports to the observations are specified in the ‘annex relating to each of the
establishments.

+ 10.2 Sanitation Performance Standards
Reports to the observations are specified in the annex relatlng to each of the
establlshments

11 ANIMAL DISEASE CONTROL.
‘No deficiencies were reported.
ltem




GOBIERNO DE CHILE

MINISTERIO DE AGRICULTURA

SAG

Division Proteccion Pecuaria
12. SLAUGHTER/PRQOCESSING CONTROLS

. 1.2."! Humane Handling and Slaughter.
No deficiencies were reported.

- 12.2 HACCP Implementation: Reports to the observations are specified in the annex
relating to each of the establishments. '

+12.3 Testing for Generic E. coli: _

In the officer sampling E. coli generic as in the daily sampling of E. coli of the
establishment, the samples are obtained from the carcass, prior to entering the chilling in
previous to the sanitization if it happens.

This is a requirement to comply with the system for microbiological control official who is
. harmonized and recognized by the European Union.

+ 12.4 Testing for Listeria monocytogenes

We will be send within the first half of December 2008, the proposal of the Agricu,lturél and
Livestock Service for equivalency with the FSIS, System Verification Officer for meat .
products ready for consumption export to the United States (International Affairs Division
SAG) . _

13. RESIDUE CONTROLS
No deficiencies were reported

Point 14. ENFORCEMENT CONTROL.
14.1 Daily Inspection in the establishments.

14.2 Testing for Salmonella. -




GOBIERNO DECHILE

MINISTER[D DE AGRICULTURA

_ Division Proteccion Pecuaria
- 14.3 Testing for E. Coli 0157: H7

The Chief of the Animal Protection Division instructed the regional SAG through Circular
No. 790 dated November 5, 2008, taking samples for testing officer E. coli O157: H7 in
ground beef and trimming cattle for export to the United States, to take place during the
months of November and December 2008. That Verification Officer will continue with a
monthly frequency from the year 2009. o

14.4 Species Verification.
No deficiencies were reported

14.5 Periodic Supervisory Reviews:
Revision period of supervision: No deficiencies were reported

14.6 Inspection System Controls _
Reports to the findings are specified in the annex relating to each of the establishments.




OFFICIAL US AUDIT

SRVICIO Anmm?vEsjnlnEn so P RAVAL
Auditor: Dr. Nader Memarian .
OBSERVATION CORRECTIVE ACTION IPREVENTIVE MEASURE

A conveyor belt used for transporting edible
products was observed in the processing room.
This belt was damaged to an exent which would
inhibit its thorough cleaning, and could result in
product adulteration during the operations.

A purchase order for this belt is issued on the same
date of the audit,

F

reinforcement of the preventive
maintenance programme for
egquipments

Returned products were not included in the flow
chart as a processing step and food safety
hazards for this processing step wera not

identified in the hazard analysis.

The Quality Assurance Programme tearn will meet
once a week to analyse a new concept according 1o a
work plan: compilation and evaluation of hazards and
ihe conditions that cause them in order to decide which
are the significant hazards that affect safety, specifying
tisk and seriousness and thus to include them in the
rHACCP Plan {Gantt chart is enclosed).

NIA

[The establishment does not follow its verification
frequency in accordance to its HACCP plan,

All quality inspectors are trained in order o enforce this

" |[frequency.

N/A

The establishment verification records do not
document the results of the verification activities

All quality inspectars are trained with regard to this.
new concept.

N/A




EXECUTION DATE

SAG VERIFICATION

July 18, 2008

July 18, 2008

First meating of Quality
Assurance Programme on

July 28, 2008, analysis finished
an November 19, 2008

November 21, 2008

Jaty 18, 2008

{July 21, 2008

Jaly 18, 2008 -

July 21, 2008
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COBIERNODECHILE

SERVICIO AGRICOLA Y GANADERQ

REPORT ON OBSERVATIONS OF FSIS AUDIT MADE ON AUGUST 01 TO LO MIRANDA POULTRY PLANT

REGISTER 06-02

Observation

Corrective Action

Preventive action

Committed Date

Responsible Company

SAG Verifier
Result/Name/Signature

1. Condensate
from overhead
structures was
observed dripping
"into poultry
carcasses in the
chiller tank,

9 CFR 416,13 and
9 CFR 416.2 (d)

1. Packing is changed in
flanges and weather
strips in lock gate,
reinforcing with pre-
operational and
operational condensation
sanitation.

2. Revision and general
intervention to IKL -
machine to repair leaks.
3. An operation
procedure of ice
machines will be
incorporated, which
implies stopping the
machines in 80% of the
current operation time.
This will be validated
once 100% of the cold
capacity of the pouitry
plant is operating.

Capture of IKL. cone
condensation dripping

(1) August 25, 2008
(2) September 09, 2008

(3) March 2009

(1), {2} Joaquin Baeza
Maintenance Vice-
Manager

{3) Rodrigo Abarzua
Poultry Plant Vice-Manager

Correciive Action No. 1 ,
Solved.

Corrective Action No. 2,
Solved.

Corrective Action No. 3,
Pending.

Mariela Valdes Toro
Qvs
Head of Team




2. The quality and
intensity of light
were insufficient to
conduct a proper
verification
inspection in the
pre-chill inspection
station.

{1) Halogen lighting was
installed in both plants
according 1o the lux
required by the United
States. ‘

{2) Verification platform
of plant 2 will be

Permanent inspection
platform is used for
verifications of CCP1
that have the lux
required by the US.

September 22, 2008

Patricia Landaida

Head of Quality Assurance |

Corrective Actions 1 and
2, Solved.

Mariela Valdes Toro
ovs

Head of Team

9 CFR 416.2 () extended.

3. (A) Verification | {A) The verification {A) August 18, 2008 Patricia Landaida Corrective Actions A
records did not records are modified, Head of Quality Assurance | and B, solved
document the type |adding the type and

of the verification
procedure and the
results of the
verification.

9 CFR 417.5(a) {3)
and 9 CFR 417.8.

{B) Monitoring
records did not
include the initials
by the responsible
establishment
employee(s)

making the entries.

9 CFR 417.5 (b)
and 417.8

result of the procedure.

(B) The records are
modified, including the
name and signature of
the employee
responsible of making
the verifications.

(B) August 18, 2008

Mariela Valdes Toro
ovs
Head of Team
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OFFICIAL REPORT ON OFFICIAL FSIS AUDIT JULY 2008

FAENADORA LO MIRANDA 06-02

PORK PLANT
GORBIERNO DECHILE
MIRFSTRRIG L ATRCULTIR L
N OBSERVATICN DETECTED CORRECTIVE ACTION{S} PREVENRTIVE ACTION(S} RESPONSIBLE SAG VERIFICATION {Resuft/namel/date)
The verification is made in the days after the FSiS visit
Documentation of corrective actions taken|,, .. in the pre-operational and aperational SSOP recards of the ) N ) - . B . on a daily basis, evaluating the execution of Carrective
in response to deficiencies identified ork plant are made. expanding the records of area which were not included The cempany camies out weekly gs with the con g company in Patricia Landaida R. . . 3 . B
during pre-cperaticnal and operatonal [P0 P mace, expancing ihe i h | charge of the SSOP in order to prevent the repetition of failures in the Head of Quality Assurance |21d Preventive Actions, with these being found in
1 ot . in them. in addition, SAG inspectors include the ohsarvations of their ! Y . " .
sanitation does not inciude the 3 parts of execution of S50Ps. Training to monitors tesponsible of the checking of of the plant CONFORMITY Responsible

the comective actions according {o 9 CFR
416,15 (b), 416.16 {a) and 416.17

verification in the campany's register in arder to adopt the necessary
corrective and preveptive measures.

SS0Ps is made with the aim of improving their work.

OVS:Ana Roa Troncoso / Mario Pérez Pobilete

Documentatian of cotrective actions daes
hot include all 4 parts of corrective actions,
according to 9 CFR 417.5 (a)(3) and
447.8

Modifications in the records of CCPs are made, in which & field where the
name and signature of the person respansible of varification and that of
monitoring is incorporated, as well as the time when the verifieation and
menitoring actions according to the frequency established in the procedures,
The records alsa include # fistd aimed at the menitoring of corrective actions
adopted in case of an inadequate CCP. SAG inspectors camy out direct
verification of every CCFP on a daily basis; likewise, in case of inadequate
CCPs, they verify the identification of the affected lot and the menitoring of
the comrective actions adopted by the company in a direct manner and with
documents, registering the verification of this operation with their signature in
the company’s monitoring recand.

The format of records and procedures are medified in order to comply with
the provisions of 9 CFR 417.5 (a) (3). The whole SAG team was brought
together ta receive instructions an the CPF verification, nen-compliance of
these, and the record and menitoring of corrective and preventive actions

tadopted by the company,

- Patricia Landaida R.
Heed of Quality Assurance
of the plant
Ana Rea Troncoso / Maric
Perez Poblote OVS Heoads
of SAG Team plant 05-02

Date: As of August 11, 2608

Verification of the actions taken by tha plant as of
August 11, 2008, with the last monitoring being
executed on November 21, being found in
CONFORMITY

Meeting with SAG team made on August 04, 2008
fRespensiole OVS: Ana Roa Troncosa / Mario Pérez
Pablete

Monitoring recards for CCP 2 (zero
tolerance} centained check marks instead
of quaniifiable values (9 CFR 417.5 (a) (3)
and 417.8

4 considern

Monitoring records of CCPs are chang titative values,
with a 0 being determined ¥ no faults are detected and 1in case of a fault or
non-conformity in the monitering.

The change of records applies to PCC 1 and PCC 2

Patricia Landaida R.
Head of Quality Assurance
of the plant

In CONFORMITY, November 21, 2008, -
QVS Responsible of vetification: Ana Roa Troncoso f
Mario Pérez Pobiete

Genetie E.Coli samples are taken from
carcasses after the final wash and before
entening the chillers, instead of already
chilled carcasses as required by FSIS (9
CFR 310.25 (a) 2 (ii)

NOT APPLICABLE

NOT APPLICABLE

HOT APPLICABLE

THE SAMPLING 15 MADE ACCORDING TO THE
STIPULATIONS IN PROCEDURE HANDBOOK
PRP/MP1 AND PRP/MP 2 FROM THE AGRICULTURE
AND LIVESTOCK SERVICE )

"

‘The submaxillary lymph nedes are nat
incisedfexamined by the responsible
official inspector,

A meeting will be made with the whole ieam of inspeciors (Meterinarians and
Auxiliary technicians) to indicate the observations by the FSiS Inspector
during the visit in order to comect these relevant 1o the Official inspection of
the system; additicnally, instructions for self-training is being prepared for

the whole team of Official Inspectors.

Ana Roa Tronceso / Maris
Pérez Poblete OVS Heads
of SAG Team plant 06-02

In CONFORMITY, August 04, 2008,
VS Responsible of verification: Ana Roa Tronmso 7
Maric Pérez Poblete

MARIO D. PEREZ POBLETE

DV5 HEAD OFFICIAL SAG TEAM
FAENADORA LO MIRANDA LTDA - PORKS

a6-02

ANA E. ROA TRONCOSC
OVE HEAD OFFICIAL SAG TEAM
FAENADORA LO MIRANDA LTDA - PCRKS

0602
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(Result/ name/
dale}

Generic. E.Coli samples |

were taken from swine

carcasses - after the final |.

Observation:

Sampling is made

according to

Pablo Ramirez

wash -and before entering N/A N/A Procedure _ October 17,
the chillers, instead of PRP/MP1, which in | 2008
chilled carcasses as point 7.11 indicates
required by FSIS [9 CFR that sampling must
310.25 (2) 2 {ii}] be carried out prior
to chilling of
carcasses.
No incisions/analyses were | At the same time the The staff in charge of the official inspection | Pablo Ramirez July 25, 2008

made to submaxillary lymph
nodes by the official
inspector in charge.

event is detected, an
Official _
Veterinarian/Inspector
corrects the work of the
OIT in charge of the
inspection of heads.

of heads is instructed on the correct
procedure of incision and inspection of
nodes.

Head of SAG team




SAG VERIFICATION AFTER FSIS REPORT FOR FDRA. ROSARIO LTDA.

No. | Observation detected Caorrective Action(s) Preventive Action(s) Responsible SAG
' : Verification
(Result! name/
daie)
1 Condensate from At the moment of The company checks the refrigeration units, | Head of Quality FULFILLED
refrigeration units was detecting the event, its cleaning and the records of weekly Assurance
observed dripping onto meat | SAG personnel cleaning work, verifying its compliance. The | Department
products in the cutting room. | provides instructions register RO-RG-ACL-203 Operational Faenadora Rosario | Pablo Ramirez
[Regulatory References and the permanent Condensation (Annexe 1) is created, Lida '
9CFR 416.13 and 9 CFR drying of the through which the appearance of September 15,
416.2 (d)] condensation by the condensation is verified 4 times per shift; in 08
company in charge of addition, staff of the cleaning company for
cleaning is established | every shift is in charge of menitoring and
as corrective measure | controlling during the whole shift the
in order to prevent its specific appearance of condensation.
dripping onto the
products. _
2 In the verification Head of Quality FULFILLED
| Some of the verification registers a column is Assurance
records of the establishment | added in order to Department
did not document the time register the verification Faenadora Rosario
when specific cases result of records and N/A Ltda Pablo Ramirez
occurred or the results from | the time when it was
the verification activities. made, an example of
[OCFR 417.5(a){(3)and 9 record and what was August 18,
CFR 417.8] added is enclosed 2008
{Annexe 2).
No.  Observation detected Caorrective Action(s) Preventive Action{s) Responsible SAG

Verification




{(Result/ namef
date)

Observation:

Generic E.Coli samples Pablo Ramirez
were taken -from swine Sampling is made
carcasses after the final according to
wash and before entering N/A N/A Procedure October 17,
the chillers, instead of PRP/MP1, which in | 2008
chilled carcasses as point 7.11 indicates
required by F3IS [9 CFR that sampling must
310.25(a) 2 (i)l be carried out prior

‘ to chilling of

. ‘ _ carcasses.
No incisions/analyses were | At the same time the The staff in charge of the official inspection | Pablo Ramirez July 25, 2008
event is detected, an of heads is instructed on the correct Head of SAG team

made to submaxillary lymph
nodes by the official
| inspector in charge.

Official
Veterinarian/Inspector
corrects the work of the
OIT in charge of the
inspection of heads.

procedure of incision and inspection of
nodes,




REPORT ON FSIS AUDIT MONITORING

Establishment: AGROINDUSTRIAS LOMAS COLORADAS LTDA.

Region: BioBio

' Verification date: November 24, 2008
- Name of Verifier; ROBERTO OYARZO O.

OFFICIAL

NAME AND

OBSERVATION CORRECTIVE ACTION "PREVENTIVE MEASURE
IMPLEMENTED VERIFICATION SIGNATURE OF
_ DATE VERIFIER
13/51 ‘

Documentation of corrective action taken

in response to deficiencies identified

during pre-operational and operational
sanitation did not include all three parts of

the corrective actions.

A description of the three parts
of the corrective actions
according to 9CFR 416 is
defined in the SSOP form:

1.- Ensure the proper
disposition of the contaminated
product, purifying and
sanitizing the surface of the
product.

2.- Clean and sanitize the
surface of direct contact with
the product.

3. Prevent the recurrence of
contamination, instructing that
responsible of cleaning and
disinfecting the place affected
and re-evaluating the SSOP
Programmed if the presence of
contamination is recurrent.

The cleaning and disinfecting
procedures from the SS0OP
programme are checked,
regarding:

1.- The concentration and
application chemicals used.
2.- The correct application
frequency,

3.- Monitars are trained in their
position according to 9CFR
416,

November 24, 2008

- Roberto Qyarzo O.




15/51

Returned product was not included in the
flow chart as a processing step and food
safety hazards for this processing step
were not identified in the hazard analysis.

The return of products is
added to the flow chart of the .
slaughter (final product pole
meat) and butchering
{refrigerated and chilled
product in boxes} processes.
The retumn of products is
added to hazard analysis,
including as CCP the return of
refrigerated product in box,
incorporating to the CCP BA1
D1 form, temperature control
of the returned product.

The HACCP plan is revised
and validated for the inclusion
and analysis of hazards from
the stage of product return,

November 24, 2008

22/51

The establishment verification records did
not document the results of the
verification aclivities.

A manual for the verification of
monitoring and control records
is prepared, aimed at verifiers
from the HACCP plan, where
they are instructed to include
the verification result according
to 8CFR, 417.

Training of record verifiers.

November 24, 2008

28/51

Generic Escherichia colf samples were
collected from bovine carcasses after the
final wash and before entering the chillers
insted of chilled bovine carcasses as
‘required by FSIS.

Net Fulfilled: An E. Coli
sampling is being made,
according to the provisions in
SAG's procedure manual,
which establishes that “The

‘sample must be collected .

hefore subjecting the carcass
{o cold,” page 31, point 3 from
PRP/PM1.

Not applicable

November 24, 2008

RReberto Oyarza £




Livestock Protection

OFFICIAL REPORT

Ohservation

Corrective action implemented

Preventive Measure implemented

Official
Verification '

Name and
signature of

416.13 and 9 CFR 416.2
(d)]

to the parallef line; in that place an
inspection of the carcass is made by

that take water to prevent filtration and

| official
verifier
A. Several plastic white 1. - Dirty tubs were returned to the | 1.- The cleaning of tubs is checked on a | CORRECTIVE | Sergio
tubs used to transport washing area, meat residues were | daily basis before starting the butchering | July 17, | Sayago
meat products were removed and then washed and |through the pre-operational checking of | 2008 .
identified with product sanitised for their use in the | the corresponding area, which is recorded
residues from the butchering; the clean tubs were | by the quelity monitor in the form | PREVENTIVE
previous day's immediately covered with a plastic | “cleaning control of the butchering line” | 1.-
production. These empty | film. (SSOP1-R7): Operative, September
tubs were being stored in 2.~ Cleaning staff will be reinstructed | 01, 2008
the clean container regarding the cleaning of tubs as well as | 2.- .
storage area. They had the quality monitors about the pre-
passed establishment operational checking.
sanitary inspection and 3.~. A new checking of the SOP for the
were ready to use. butchering process will be generated,
[Regulatory reference: 9 establishing the obligation of keeping
CFR 416.13 ()] every tub with product covered with a
plastic film. This will be instructed and
informed to the area supervisor for its
fulfilment and a change in SSOP form wil!
be made verifying the cleaning on a daily
basis.
B. Condensate from 1.-The operator of the cold room is | 1.- In order to avoid the dripping of the | Corrective:
| refrigeration units was instructed and informed of this | affected room, trays will be installed under | 1, 2 July
observed dripping onto situation, who immediately took | cold units, ensuring that the water| 17, 2008
meat products in the away the carcasses under the | dripping falls into them, as well as the use | 3.- August
carcass coolers. [9CFR refrigeration unit through a transfer | of an insulating material in cold unit pipes i 15, 2008

subsequent leak through them.




| Observation

Corrective action implemented

Preventive Measure implemented

| Official
| Verification.

TName and

sighature of :

| official

a quality monitor. In the cases
where the contamination of the
carcass was detected, purification
was carried out in the affected area
and sanitation was made to
carcasses, destining - them to the

"domaestic market.

2. - In addition, the operator of the
cold room dried the affected area of
the room with a dry mop. This
procedure will be executed as
necessary while the preventive
action is carried out.

3.-In the analysis made to this
noncompliance, it was determined
that part of the dripping was due to
the infiltrated water coming from the
roof of the plant (leaks). Therefore,
oil separators from the area of water
leak were sealed.

2.- The refrigeration room SOP will be

analysed and a monitoring register for
condensation will be established which will
be performed 24 and 48 hrs. after the
carcasses are entered in the coolers,

3.~ A change of refrigeration room ceiling
will be made to prevent new water
filtration anto carcasses.

Room 2-> Operative
Implementation date for solution,
Rooms 1, 3, 4, 5 and 6> December.
22,08

Preventive:
3.-November |
17, 2008 for

room 2.

| verifier

Generic Escherichia Coli
samplas were collected
from bovine carcasses
after the final wash and
before entering the
chillers, instead of chilled
bovine carcasses as
required by FSIS. [9 CFR
310.25 (a) (2) (D]

Central level




stock Protection

Observation Corrective action implemented Preventive Measure implemented Official Name and
Verification | signature of
: 't official

e . verifier

Maintenance of over head | 1.-Purification of contaminating { 1. - The refrigeration room staff will be | Corrective:

structures in two of the | elements and sanitation of affected | instructed to avoid putting the carcasses | 1.- July 17,

carcass coolers had been | area of carcasses with peracetic acid | under places affected in the room. 2008

neglected with loose and | at 200 ppm. 2.- July 21,

flaking paint and 2.~ Ceilings will be changed in cold storage | 2008

numerous holes in ceiling | 2.-Incorporation of a carcass re- | rooms No. 1, 2, 3, 4. Pre-painted thermal | Preventive:

in evidence. inspection form (SOP13-R1) through | panels will be installed in order to avoid | 1.- July 21,

[9 CFR 416.4 and|a sampling plan Chilean regulation | using paints in ceilings which could flake, | 2008

416.17] 44 2007, and at the same time, the | and thus there will be no holes given the | 2.-November

operator makes a visual inspection
at the entry of the butchering room
to 100% of the carcasses.

smooth surface of the panel, facilitating
the cleaning and sanitation of room
ceilings.

Room 2-> Operative Rooms 1, 3, 4, 5
and 6 = Implementation date for
sotution: December 22, 2008

17, 2008 for
room 2.




. Leivestock Protection

OFFICIAL REPORT

416.13 and 9 CFR 416.2
(d)]

to the paralle! line; in that place an
inspection of the carcass is made by

that take water to prevent filtration and
subsequent leak through them.

Observation Corrective action implemented Preventive Measure implemented Official Name and
: : Verification | signature of
official ‘
: . e verifier
A. Several plastic white 1. - Dirty tubs were returned to the | 1.- The cleaning of tubs is checked on a | CORRECTIVE | Sergio
tubs used to transport washing area, meat residues were | daily basis before starting the butchering | July 17, Sayago
meat products were removed and then washed and |through the pre-operational checking of | 2008
identified with product sanitised for their use in the | the corresponding area, which is recorded
residues from the butchering; the clean tubs were | by the quality monitor in the form | PREVENTIVE
J previous day's immediately covered with a plastic | “cleaning control of the butchering line”{ 1.-
- production. These empty | film. (SS0P1-R7}: Operative. September
tubs were being stored in 2.- Cleaning staff will be reinstructed | 01, 2008
- the clean container regarding the cleaning of tubs as well as | 2.-
- storage area. They had the quality monitors about the pre-
' passed establishment operational checking.
sanitary inspection and 3.-. A new checking of the SOP for the
were ready to use. butchering process will be generated,
| [Regulatory reference: 9 establishing the obligation of keeping
CFR 416.13 {c)] every tub with product covered with a
plastic film. This will be instructed and
informed to the area supervisor for its
fulfiiment and a change in SSOP form will
be made verifying the cleaning on a daily
basis. .
B. Condensate from 1.-The operator of the cold room is | 1.- In order to avoid the dripping of the | Corrective:
refrigeration units was instructed and informed of this | affected room, trays will be installed under | 1, 2 July
observed dripping onto situation, who immediately took | cold units, ensuring that the water | 17,2008
meat products in the away the carcasses under the | dripping falls into them, as well as the use | 3.- August
carcass coolfers. [9CFR refrigeration unit through a transfer | of an insuiating material in cold unit pipes | 15, 2008




Livestock Protection

' Obseriretion

[Nameand

Corrective action implemented | Preventive Measure lmplemented | Official
- i Verification | signature of -
{ official
| verifier

a quality monitor,
where the contamination of the

carcass was detected, purification |

was carried out in the affected area
and sanitation was made . to
carcasses, destining them to the
domestic market.

2. - In addition, the operator of the
cold room dried the affected area of
the room with a dry mop. This
procedure will be executed as
necessary while the. preventive
action is carried out.

3.-In the analysis made to this
noncompliance, it was determined
that part of the dripping was due to
the infiltrated water coming from the
roof of the plant (leaks). Therefore,
oil separators from the area of water
leak were sealed.

n the cases |

2.- The refrigeration room SOP will be
analysed and a monitoring register for
condensation will be established which will
after the

be performed 24 and 48 hrs.
carcasses are entered in the coolers.

3.- A change of refrigeration room ceiling
will be made to prevent new water

filtration onto carcasses.

Room.2- Operative :
Implementation date for solution,

Rooms 1, 3, 4, 5 and 6> December

22,08

Preventive:

3.-November |
17, 2008 for .

room 2.

Generic Escherichia Coli

| samples were collected

| from bovine carcasses

i after the final wash and
before entering the
chillers, instead of chilled
bovine carcasses as '
required by FSIS. [9 CFR
310.25 (a) (2) (i0]

Central level




Livestock Protectionn

Observation Corrective action implemented Preventive Measure implemented Official Name and
Verification | signature of
official

s . ! verifier

Maintenance of over head | 1.-Purification of contaminating | 1. - The refrigeration room staff will be | Corrective:

structures in two of the ! elements and sanitation of affected | instructed to avoid putting the carcasses | 1.- July 17,

carcass coolers had been | area of carcasses with peracetic acid | under places affected in the room., 2008

neglected with loose and | at 200 ppm. ' _ , 2.- July 21,

flaking paint and : 2.- Ceilings will be changed in cold storage | 2008

numerous holes in ceiling | 2.-Incorporation of a carcass re- | rooms No. 1, 2, 3, 4. Pre-painted thermal | Preventive:

in evidence. inspection form (SOP13-R1) through | panels will be installed in order to avoid | 1.- July 21,

[ CFR 416.4 and|a sampling plan Chilean regulation | using paints in ceilings which could flake, ; 2008

416.17] 44 2007, and at the same time, the | and thus there will be no holes given the | 2.-November

1 operator makes a visual inspection

at the entry of the butchering room
to 100% of the carcasses.

smooth surface of the panel, facilitating
the cleaning and sanitation of room
ceilings.

Room 2= Operative Rooms 1, 3, 4, 5
and 6 - Implementation date for
solution: December 22, 2008

17, 2008 for
room 2.




GOBIERNO DECHILE

ERVICIO AGRICOLA Y GANADERO

SAG

ERIFICATION REPORT REGARDING SIS AUDIT OBSERVATI

rigorifico de Osorno S.A.

[ -
» Date: November 21, 2008 _
SAG Verification team: - Dr. Elizabeth Gjeda G. Head of SAG Inspection Team

exposed

carcass coolers.

condensate from the
over head structures was
observed dripping onto

bovine

carcasses in seven of the

inadequate  operation were
improved. _

The operative management of the
mentioned areas is improved.
Responsible staff per area and
responsible production line of the
operational management is
established in case of condensation.
The Standard Operating Procedure
of the Condensation Management is
instructed and spread among
cleaning staff and processing
operators.

systems.

Permanent training on measures
regarding door wuse and other
predisposing conditions in rooms.
Improvement of time and managements
executed in cleaning procedures of

processing  sectors, reinforcing the.

drying time after sanitation process,
among others.

The company establiished in ifs
procedures a SOP for the management
of product that has been adulterated by
any type of contamination and lost its
safety; for this, the product is kept
identified and segregated in a specific
area until the corrective actions and

| microbiological analyses described in

the procedure are carried out and its
condition as fit for human consumption
is regained, or else its removal as

September 25, 2008
Qctober 13, 2008
Naovembier 21, 2008

‘OBSERVATION CORRECTIVE ACTION PREVENTIVE MEASURE ‘OFFICIAL NAME AND
IMPLEMENTED VERIFICATION SIGNATURE OF
i ' DATE VERIFICADOR
10. Heavily beaded | The ventilation systems with | Preventive maintenance of ventilation | August 18, 2008




GOBIERNO DE CHILE

SERVICIO AGRICOLA Y GANADERD

SAG
OBSERVATION CORRECTIVE ACTION PREVENTIVE MEASURE OFFICIAL NAME AND |
' IMPLEMENTED . VERIFICATION | SIGNATURE OF | -
e _.DATE. . . VERIFICADOR

roduct unfit for human consumption |

11/51 ‘
carcasses were |
bserved contacting non-:

Split

food contact surfaces of |
-door frames, poles, water |
i employee's | ‘
‘charge of pushing and handlin
' carcasses in

ipes, -
aform, and a stationary:
dder in a room between
one of the

9 CFR 416.17)
Hmmediate corrective:
-action was ordered by
iinspection officials.

beef |
‘inserted in the transit of meats i
relocated o
redirected (platforms, guard rails

pole apt

carcass |
coolers and the cutting:}
room. (SCFR 416.14 and

‘used
possibility of contact with secondary

Removal and redistribution of area
fo be

elc.)
Operation reinstruction to the staff i

non-automati
segments is made, reinforcing th
concept of free transit and th
health

of quarter carcass, increasing th
area and avoiding th

surfaces.
The distance between the platform

-| and the circulation line of poles wa

adjusted, which was added to th
corresponding SOP, ensuring th
absence of contact with not suitabl

implications for operators. |
1 For this, stainless steel hooks must |
"be used to aveoid the contact wit
-surfaces which are not to be
| touched, which was added in the |
4 corresponding SOP.

I The number of activities performe
‘was reduced in the weighing sector

1 reinforcement o
programme fo
management, pushing and handiing o
meats in pole in the annual training

rogrammes with  emphasis on
afeguards, storage conditions,
andlings reducing the possibility of
ontact with surfaces during the j:
andling of products. 1
trengthening of the training of ]
maintenance personne! to define new |
1 structures, establishment of {;
hi.machineries and movements that!

ig'f;protect the free transit of meat pole,.
complying with the distances that{
[ensure the free transit stipulated by
d |iregulation. ;
improvement in the coordination of
e | delivery, receipt and processing of
e | quarter carcass in the quartering area,
avoiding to saturate the capacity of the
sector, improving the quick
s | management that prevents the
s | possibility of contact with secondary
e | surfaces.

e
e

‘August 18, 2008
‘September 25, 2008

ctober 13, 2008

ovember 21, 2008




~ OFFICIAL
'VERIFICATION

SIGNATURE OF

NAME AND

VERIFICADOR

_DATE

~did not follow it
| verification frequency fo
jidirect observation to the
monitoring procedures in
|laccordance  with

|and9CFR417.8)

"19/51 The establishment |
|| verification

The establishment expanded thei
responsibifity of th

he -establishment se_f"é’ timetable an

verification  programme

its |
'HACCP plan {9 CFR:
4172 (c) 7.9 CFR 417.4°

ystem 1o part of the team from th

'Quality Assurance Department in
.order to support the work of the:
the:
establishment's quality system and:
entrust the number of activities:;

person responsible of

xecuting a cadastre of 100% of the
ems in the Quality Assurance System
:{GMP — HACCP) in order to organise
‘and improve the coordination of the
erifications and thus aveiding the

| included in this concept.

bsenc

fthese on any items.

22/51 The establishment

did not maintain
supporting  documents
associated = with the
selection of the
verification  procedures
and the  frequency of
those procedures. (9

CFR 417.5 and 9 CFR
417.8)

“A statistical review of the past behaviour

of the CCP, monitoring and verifications

' available per production line, including

2007 and the first half of 2008, was
conducted.

A background statistical review of client
complaints during the first half of 2008
was executed with the object of
correlating the behaviour of in-line CCP.

A background microblological review of

meat products under HACCP during the

Strengthening, establishment and-

analysis of statistical contro! files
which allow to permanently support

' the verificatfon frequencies in place
- or their necessary adjustment.

- August 18, 2008
- September
. 2008

- 2008

25,
October 13,

November
2008

21,
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! aforemen
‘A study programme and monitoring o
- daily verifications was made for a period

background
* background for the periods analysed.

d periods was carried out.

f 4 weeks in order to correlate with the
observed the historica

N o
i Escherichia Coli sample
'were  collected
bovine carcasses afte
| the final wash and befor
| entering the chillers
| instead of chilled bovin

L2 (1)

| carcasses as required by |
| FSIS. (9 CFR 310.25 (a):

“THIS NONCONFORMITY MUST BE ANALYSED AND ANSWERED BY THE
IVESTOCK PROTECTION DIVISION, SINCE THE SAMPLING IS
EFORMED ACCORDING TO THE STIPULATIONS OF PM1 AND PM2 O
THE PATHOGEN REDUCTION PROGRAMME.

["39/51
“overhead

‘and equipments,
‘been negiected with build:

cooler's rails and
numerous holes in the
cutting room <ceiling. (9
CFR 416.2 and 9 CFR
416.17)

Maintenance  of
structures, |
'above exposed products:|
had?

‘up of rust on the carcass :

“The establishment conducts a cadastre o

~all the rusty structures and that required
“maintenance and executed the corrective
“maintenance. Maintenance teams were
areinforced with external maintenance staff

especially assigned to complete the
internal maintenance personnel.

Maintenance segmented per item or
concept to be established was
incorporated (work group assigned to

rust-removal work, repairing of surfaces,

overhead structures, efc.).

| increasing

eriods in order to

cadastres of
equipments and/or tools for the
preventive maintenance,
the f{frequency; the
authorisation of equipments and/or
areas is granted by the Quality
Assurance staff.

" prevent
ltrations  onfo products, are re-|
evaluated.

“All the overhead structures were
included in

October

2008

‘November
2008
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0 The quality

and
ntensity of Lightning
‘were  insufficient

' CFR 416.2 {c)

io
| conduct a proper post-;
2 mortem inspection in the:
| final inspection station (9

White halogen I|gh‘t‘"were mst'a'li'ed élong;
the final-inspection section, increasing the

lux levels in legs and shoulders with the
aim of improving the conditions to detect
the unwanted elements and
inspection conditions for
carcass,

those '
the whole

A lux evaluation programme!
managed by the Risk Preventio
Department is established with ati
least one half-yearly evaluation of

all the process points in order toh
keep an objective evaluation of the!
1 establishment’s lightning levels.

October
2008
November

| 44/47 Production line

_their working  clothing |
efore or after using;
estrooms due to:
.improper design of the!

larea (9 CFR 4162 (h )|

‘employees were not able
‘to remove or change;

Working -clothing was

a two-piece uniform to make the access:
to restrooms easier prior to removing the !
uniform when entering these sectors.

Reinstruction of the staff of the area was
executed regarding GMP, emphasising:
health safeguard, access management:

changed for’
Frigosorno handling staff, which included

A specific manual was prepare
handing it out to every food:
handler; and it was enclosed to the:
background records of the staff as’
an  evidence of permanent
instruction and fraining on the
conditions of staff access to the
establishment's restrooms,

September
2008
October
2008
November
| 2008

25,
13,

21,

prevent the adequate

production line is established,

igiandQCFR 416.5) ;!and conditions of the staff from’| The possibility of keeping the
| procéssing areas. | permanent reinforcement in the
training was performed wrth internal training is considered.
, tion and quality supervisors to In the buichering and hamburger.
| increment  staff  visualisation and’ areas; new changing rooms and]
" | reinstruction. | restrooms are being built, where |
| the ftransit flow of the staff is
organised in such a way that they
must remove their working clothing
to access the restrooms,
45 Rough, interrupted | The company carried out a cadastre of all | Frigosomo  S.A's  preventive | August 18, 2008
and uneven welds were | machineries, equipments and/or tools that | maintenance programme is | September 25,
observed on the food | showed problems, making a timetable to | strengthened. : 2008
contact surfaces  of | perform repairs andfor replacements, | A production evaluation protocol ggg;ber 13,
several stainless steel | first-contact equipments and structures | for equipments, tools O | November 21
containers, which may ! first. machineries, prior to installation in | 540 !




GOBIERNODECHILE

ERVICIO AGRICOLA Y GANADERO

SAG

removal of  product
residue and could
become a source of
i product contamination.

reducing the entry of equipments, | .
structures and surfaces |
incompatible with the industry, |
lowering the  possibility of |
questionable structures in the fine. |
A programme or internal course is |
established on technical aspects of |
the food industry in order to:
establish a rotating plan within the |

i plant’s annual training programme.




FRIGORIFICO DE O"HIGGINS

FINDINGS

- CORRECTIVE ACTION PREVENTIVE MEASURES

- OFITIAL
VERICATION DATE

NAME OF THE

Condensate from over head
structisres was observed dripping
anto exposed bovine carcasses in
three of the carcass cooler .

A new registry was create to verify the presence or
absence of condensation in the coolers, so as to take
corrective action if is necessary. This is set in the
register Monitoring The Presence of condensation CM-
CAL-OPV-R-13. ' . :

Some of the verification records did
not document the times when the
specific events occurred or the
results of the verification.

It is incarporated in the HAGCP document CM-CAL-HV-

should be include the date, time and outcome of the
investigation. On the other hand, are trained to all staff

D-13, that all the checks carried out in the PCC records |




OFITIAL VERICATION
_DATE

NAME OF THE
OFITIAL

FINDINGS CORRECTIVE ACTION PREVENTIVE MEASURES

Condensate originating } _
from overhead We carried out structural change in
; the location of the hatch discharge
of ice. Was hired an engineering
study for a global solution across

the floor.

: #The procedure is performed
structures was il . .
: S Awith hair dryer telescopic; each
observed dripping A
- T - Hime it is presented
directly into the poultry | .
- . lcondensation
[chilling tank containing i
‘carcasses.

Documentation of

gf:orrectlve actions takeql'it\re incorporated into the
in response to '

LSO documents and records: the  |Review of compliance with the US
‘deficiencies identified |

- . Ireestablish of sanitary requirements, through the detailed
gdurlng pre-fl perational bonditions, and the eventual study of the requirements containe
iand.op.erah?nal Ndisposal of products and in Chapter Il 9CFR,; considered to
sanitation did ot {reinforcement to avoid the the activities of the Plant.

include all three paris - |
. . Irecurrence.
'of the corrective i E

actions | T .

QA') Documentation of 1
corrective action taken |lt describes the four parts of  [Review of compliance with the US

in response foa 1the corrective actions at the requirements, through the detailed I

' ;deviation from a critical |HACCP Plan, which is study of the requirements contained 30.42.08 Gladys Rios
Jimit did not include all {associated with the fables and |in Chapter 1ll 9CFR; considered fo
four parts of the records management. the activities of the Plant.

corrective actions.
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GOBIERNODECHILE

MINISTERIO DE .\CG'RICULTU RA

oG

Divigién de Proteccidn Pecuaria

13862
SANTIAGO,
Sr : ‘
Donald Smart - 3010 2008
Director '

International Audit Staff
Office Of International affairs
FSIS-USDA

Estimado Serior:
De acuerdo a lo solicitado, adjunto envio a Ud. respuesta a |las observaciones del informe

borrador final de la auditorfa llevada a cabo in Chile, y que cubre el sistema de inspeccion
de productos de carne y aves, reahzada desde Julio 8 4 Agosto 8 del 2008

Saluda atentamente a Ud.,

¥ oy
| c@ﬁmwsﬁ

04-12-03

Divinidn de Proteccifn Pecuaria, SAG / Avenida Bulnes 140, 7° Pisu. Santiagn '
Fono: 3451400; Fax: 3451403; E-mail: propec@sag.gob.cl



mailto:propec@saq.sob.cl

GOBIERND DECHILE

T 7 MINISTERID DL AGRICULTHRA

Divisidn Proteccion Pecuaria |

RESPUESTA AL BORRADOR DE INFORME DE AUDITORIA DE FSIS DEL 8 DE JULIO
AL 8 DE AGOSTO DEL 2008. '

Con referencia al;

Punto 7 PRINCIPALES HALLAZGOS:
» 7.1-Supervision Gubernamental:
No se reportaron deficiencias

Punto 8 AUDITORIA ALOS ESTABLEC]M!ENTOS
Los informes a [as. observaciones se encuentran especificados en los anexos

correspondientes a cada uno de los establecimientos.

Punto 9. AUDITORIA DE LOS LABORATORIOS. _
_'En refacion a [os hallazgos encontrados en los laboratorios visitados, El Servicio
fortalecera y pondra énfasis en los aspectos observados en las proximas supervisiones y
especialmente en la auditoria anual que realice en todos los laboratorios de la red.
Ademés incluira estos controles en sus propios registros.

Con relacion a la Auditoria al Lab SEMA:
Respuesta alas Observaciones en el Anexo .....




COBIERNODECHILE

MINISTERIO BE AGRICULTURA

SAG

Divisidn Proteccion Pecuaria
Punto 10. CONTROL DE SANITIZACION.,
* 10.1 Procedimientos estandarizados de Operaciones Sanitarias(SSOP)
Los informes a las observaciones se encuentran especificados en los anexos

correspondientes a cada uno de los establecimientos.

¢ 10.2 SPS Estandares de Desempeiio Sanitarios:
Los informes a las observaciones se encuentran especificados en los anexos

correspondientes a cada uno de los establecimientos.

Punto 11 CONTROL DE ENFERMEDADES EN AN]MALES.
No presentaba Deficiencias.

- Punto 12. CONTROL DE FAENAMIENTO Y PROCESO.

» 12.1 Manejo y faenamiento humanitario:
No presentaba Deficiencias.

« 12.2 Implementacién de HACCP:
Los informes a las observaciones se encuentran especificados en los anexos

correspondientes a cada uno de los establecimientos.

s 12.3 Monitoreo de E, Coli Genérica: _

En el muestreo oficial de E. coli genérica al igual que en el muestreo diaric de E. coli
del establecimiento, las muestras se obtienen desde las canales/carcasas, previo a
que ingresen a la sala de frio (camara de oréo) en carnes rojas a la sanitizacion si la

hubiese,




GOBIERND DECHILE

MINISTERIQ DY ACRICULTURA

Divisién Proteccion Pecuaria
Lo anterior, es un requisito para dar cumnplimiento al sistema de control microbicldgico

oficial que se encuentra armonizado y reconocido por fa Union Europea.

» 12.4 Muestreo para Listeria monocyfogenes

Se enviard dentro de la primera quincena del mes de diciembre de 2008, la propuesta
del Servicio Agricola y Ganadero para eguivalencia con el FSIS, del Sistema de
Verificaclon Oficial para productos cérnicos listos para consumo de exportacion a tos
Estados Unidos (Division Asuntos Internacionales SAG). '

Punto 13. CONTROIL. DE RESIDUOS
No se detectaron deficiencias

Punio 14.CONTROL DE APLICACION DE NORMATIVAS. ENFORCEMENT.

14.1 Inspeccién Diarla en el establecimiento. ' |

14.2 Monitoreo de Salmonella.

14.3 Monitoreo de E.Coli 0157:H7

La Jefatutra de la Divisidn Proteccion Pecuaria instruyd a las Direcciones Regionales SAG

mediante Circular N° 790 de fecha 5 de _nov'[embré de 2008, [a toma de muestras para la '
verificacion oficial de E. colf 0157:H7 en carne molida y trimming bovina de exportacién a

los Estados Unidos, a efectuarse durante los meses de noviembre y diciembre de 2008.

Dicha Verificacion Oficial continuara con una frecuencia mensual a cantar del arfio 2009.

14.4 Verificacion de Especies,
No se detectaron deficienclas




GOBIERNO DECHILE

MINISTERID DL AGRICULTUNA

Division Proteccion Pecuaria
14.5 Revision periodica de Supervision:

Neo se detectaron deficiencias

14.6 Sistema de Control de Inspeccion
Los informes a las observaciones se encuentran especificados . en los anexos

correspondientes a cada uno de los establecimientos.




Laboratorio SEMA Ltda

[RG-088 . | R T Repistros Generzles

Seccidn ; no coresponds C {Papina | de 2

Titule: Regisiro de seguimiento de accicnes | Elaborado por. J. Raviola
Correctivas o Preventivas : ;
Edicion : 05 { Fecha : 31/05 [Aprobada por : b4 Valenzuela

Registro de sequimiento de acclonss Correctlvas o Preventivas

1A, Inicio de la_Accldn Correctiva CODHE0 REGISTRO; AE-DO8 _ (ver -)

No Conformidad N°: 08 Detectada en: Augitods Extems 1/SAG! Microblolegla . Fecha: _13-08-20e8
Algunas de |z Muestras no estaban identificadas con un numero dnice de identificacién a través del proceso
anglitics, Estas fueren identificadas eon ef nombre del establecimisoto y/o 2 diferentes muestras compartfan
el miswme numero de identificncitn interna del laboratario,

¢ 5e apiica accién correctiva®? St X NO

——

At JC\J{&Z,UE’Q

Marcela Valenzuela Vargas

FIRMA_AUDITOR ENCARGADO : ] Jofe Laboratorie

B. Involucrados en la sotucitn:

Nombre . ’ Cargo
1, Marcela Valenzuela, - 1. Jefe Laboratorio,
2, Gemma Vera. 2. Encargado #rea Microblologia.
3. Lorena Cruz 3. Microbidlnga,
4. Cecllia Jerin 4. Mizrebldlogo.
5. Patricio Vielma. i 5§, Microbidlogo.
- | 6: Cristlan Varas 8. Microbidiogo.
7. Marlene Encina 7. Microbldlogo

C. Anélisis (Anexo 1) y soluclén def problema

Selucion propuesta:

Comuo acelén Inmadtata y Correctlva: Se swlichia a los clientes nue envian muesiras dentro del alcance del Frograma de
Reduccitn de Paldgenos y que diglien directamenta sus muestras fas Sistema Sislab dal Laboratorio, consideran un Ingre-
50 por cads Upa de andlisls independlente de [a identficacion orginat de la muestra.

Se incluya e procedimiento inlarmo el conlml e 13 recepeita atdministrtiva de las muestras de manera de verificar que la
Ideniiicacin sea tinlca, es declr asocfada a un salo andlisls.,

. | 88 modifica documantacion Intama da seguimiento de muestras durants el procaso de 2ndlis’s de manem gue no indigue 1z
planta de procedencia da le muesta (Reglsiro de Trazabiidad on Muestras SAG E.coll, RM-002; Registro de Trazabilidad
de Muesiras SAG RAM, RM-0D3 y Reglsiro de Trazahilided de Muestas SAG Salmanells RM-004).

Fecha de Implementaclon:30/10/2008

Respansable y fecha de Ja verificaddn de ta implementacidn Jorge Raviola 03711/2008
An Uolevzuele
Marceia Valenzuela Vargas

Fecha de] Acuerdo; 23/09/2008 Jels L.aboratario

D. Seguimiento de acclones Correctivas

Responsable de la verificacidn: Jorge Raviola

Fecha en que se realiza la verificacion: 3012/2008

¢ La solucién implamentada es satisfactorfa? St NO

.1 OBSERVACIONES:

GIERRE DE NO CONFORMIDADES CON SOLUCION SATISFACTORIA

Fecha: FIRMA Y CARGO RESPONSABLE

~ = Ver Procedimisnts (Senerl PG-0B0 implementacdns y seguimicnia scoenes correclivas



Laboratorio SEMA Lida.

[RG.088 I ____ Regisitos Generales o

Seccion : na comespganae Pagina 3 de 2 _ 1
Thulo. Registro de seguimiento de accionzs  ; Elshorado por: J. Raviols
Carrgctivas o Preventivas {

Edkeidn : 08 {Fecha 11/05 W_iApmbadc por : M. Valenzusla ‘ ;
Anexo 1
.NO CONFORMIDAD N° g8

Diagrama de Ishikawa

Parsonal

Mansjo insdecunde d= dntos

Alpunns de la Muesiras no estabon idensi-
ficedas con ur numero anico de identifi-
cocidn 8 treves del proceso anplitico,
Estas Fyeron Identificadus con el nombre

Y

del establecimiento yfo 2 diferentes
muestras compartion el mismo nimeso de
identifieacion intermn de 1sboratoriv.

NO CONFORMIDAD N° 08 Estudio de causal

El sistema de ingreso con ef que cuenta el lzboratorio Sema, es un software que se Instala en los
Pc de Jos cilentes, eilos ingresan sus muesliras registrando los dafos necesarlos gue permitan iden-
fificaria v los analisis que requiere, ot sistema en forma automatica le asigna clave por muestra
{compuesto por facha y un correlativo diario dentro del tolal de muestras recibidas), es por ello que
una imisma muestra independiente del namere de andlisls solictados conserva [a misma clave para
cada uno de elios, no se consideraba ia posibiiidad de emror ya que se aplican distintas mefodolo-
glas de andlisis,

AM Ljafﬂ-bz,u.t’, le

Marcela Valenziela Vargas
Jete Lahoratorio

"~ = Yer Procedimients General PG-080 implemeniacian ¥ seguimienio Actiones comeciivas
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COBIERNC DECHILE
M!NISTEMOSDL Aéxlt:lll.'ruuh

Sacribn Proteccon Peamrh SAG Regda OHpgies ' Cueves 450, Rancapus
Fone: 221955 - 226996 Fax: 223803 E-malt: 3lyaro sleeriyfbsa rob ol

TR f T 29 NOV 718

N° de paginas Incluyendo cublerta: |

Senor: JEFE DIVISION PROTECCION PECUARIA

Tel&fono: - I Fax:

¢.c.: SUBDPTO. INDUSTRIA Y TECNOLOGIA PECUARIA

Asunto: Respuesta informe FSiS

‘1 Enviado port SR, ALVARC ALEGRIA MATUS
DIRECTOR REGIONAL $AG REGION DE O’HIGGINS

Urgente Cenocimiento Responder

En Respuesra z un e'mail enviade por la Srta, Sandra Jerez de fecha |7 de noviembre de 2008, en

que pide responder el Informe borrador de F5iS a ris tardar con fecha de hoy, le informe que todas las
empresas auditadas implementaron acciones que fuercn verlficadas por inspectores SAG en cada una de
ellas,

El resultado de estas verificaciones se adjuntan a este FAX separadas por planta:

t. Faenadora Lo Miranda Ltda., planta aves, 4 hojas.
1. Faenadora Lo Miranda Ltda, planta cerdos, | hoja,
3. Faenadom Rosario Ltda, 2 hojas.

Sin otro particular, saluda atentamente, /F

N°[mgxg»95 7
D—f;Erlbu:Eén 2 0 4 / 1 1

- Referida

DIVISIC GN t":u.m s
- Of Parres .( Fecha Ingrese: ?l ﬁfﬂf %EB i
Unidag e sl A l‘ l {7 BEA
| —hA—\—HECAD -
Canoelinlesio | Cunvar‘sl.ar
; 5, Dpintdn, Brpznla
Respuesta Archivar
Ltsarvaclonos,
] ’ - —— !
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INFORME OBQERVACIONES AUDITORIA, FSIS REALIZADA 01 AGOSTQ PLANTA LOMIRANDA AVES,

Arasie g ey

1 corral mencionadas en

1 ¢l | estanque de
enfriamienta.

{19 CFR416.13 y9CFR
- 416.2 (d)

operacional.

1 2-Revision e intervencion

general miquina IKL para
correpir filtraciones.
3-Se implementara

{ procedimiento de operacién
| de maquinas generadoras de

hielo, el cual implica detener
las mAquinas en un 80% del

Sugerente Planta Aves

REGISTRO 86-02
‘ Observacion Accidén Correctiva Aceién Fecha Cempromise | Responsable emprésa Yeriﬁcndor SAG
Preventiva : Resuliado/Nombre /
Firina
| 1- Se observé 1-Se cambia empaguetadura | Captura goteo (1) 25-08-2008 (1), 2)Joaquin Baeza | Accidn correctivaN° 1,
condensado que salfa | en flanges y burletes en condensacién : Subgerente Solucionado,
de estructuras en compuerta ¥ se refuerza con | cono IKL {2y 22-09-2008 mantenci6n
| altura goteaba sobre | aseo de condensacion Accidn correctiva N° 2,
.canales deaves de preoperacional y {3) Marzo 2009 (3) Rodrigo Abarzus | Solugionado

Accidn correctiva N° 3
Pendiente.

Mariela Valdés Toro
MVO g,

i tiempa funcionamiento
actual, lo cval serd validado & A
| una vez teniendo operativos 4 Z
g} 100% de la capacidad de L Y
frio de la planta aves R o/
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CEILRNG, D‘ECHH.!.

INFORME OFICIAL AUDITORIA GFICIAL FSI§ JULIO 2008

FAENADORA LO MIBANDA 0502
PLANTA CERDOS

[P TR T
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VERIFICACION SAG INFORME FSIS PARA FDRA. ROSARIO LTDA.

N | Observacion detectada Acgidn(es) Accion(es) Responsable Verificacion
' | Correctivals) Preventiva(s) SAG '
{Resultadainom
ae : _ _ . bre/fecha)
1 | Se observé que condensado | En el momento de Empresa revisa unidades de refrigeracién, | Jefe del Depto. de | Cumple
qud salfa de unidades de detectarse el hecho su limpieza y registros de trabajo de Aseguramiento de
refrigeracin goteaba sohre | personal SAG instruye | limpieza semanal verificando su Calidad Faenadora
prodictos ¢arnicos en la | eri ese momento y se | cumplimiegnto. Se crea el registro RO-RG- Rosario Lida Pablo Ramirez
sala de cortes. [Referencias | instaura como medida | ACL-203 con fecha de 3 /09 /08 '
normativas: 9 CFR 416.13y | correctiva el secado Operacional condensacion (Anexo 1)con el
1 8 CFR 416.2 (d)] permanente de la cual se verifica 4 veces por urno la 15/09/08
condensacidn por parte | aparicion de condensacion, ademas se
.| de la empresa deja por cada turno operacionaies de la
encargada del aseo empresa de aseo, encargados de
para evitar s goteo monitarear y contrelar durante todo-el fuino
sobre los productos. | Ia aparicidn puntual de condensacion. _
2 "I Se incorpora en los Jefe del Depto. de | Cumple

Algunos de los registros de
verificacion del
establecimiento no
doctiméntaban Ia hora en
que ocurrian casos:
especificos o los resultades
de las actividades de
verificacion [5 CFR 417.5(a)
{3) v 9 CFR 417.8]

| registros de
| verificacion una

columna para anotar el
resultado de la

‘verificacion de

registros y fa hora en
gue se realizo, se
adjunta {anexa 2).
glempio de registro v lo
queE 5@ INcopord.

N/A

Aseguramiento de
Calidad Fasnadora
Rosario Lida

Pablc Ramirez

18/08/08




1 incisionesfexamenes a los

ganglios linfaticos
submaxilares por parte del
inspector oficial a carge

de detectarse el hecho
un MVIO corrige el
acecionar del TIO a
cargo de la inspeccion

de cabezas

inspeccién oficial de cabezas sobre la
correcta manera deingcidir e inspeccionar
jos ganglios de esta.

Jefe de Equipo
8AG

1 N® | Observacion detestada Accion{es) Accidn(es) Responszble Verificacion
Carrectiva{s) Preventiva(s) SAG
{Resultada/nom
: _ breffecha)

3 Se recogieron muestras de (Ohservacion: Pablo Ramirez
Escherichia cofi genérica Muestreo se realiza
desde canales de cerdo, segtn
luego del lavade final y NIA, N/A Procedimienio 17/10/08
antes de ingresarlas a las PRPMP1, que en
neveras, en lugsr de el punte 7.11 indica
canales de cerda que muestrsodebe
congeladas segiin lo exige serprevio al
gl FSIS. [9 CFR 310.25 (a) enfriado € las
{2} (i) canales.

4 1 No se hicieron En gl mismo momento | Se induce al personalencargado de la Pablo Ramirez 25/07/08
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GOBIERNODECHILE 4
MINISTERED DE AGR{CULTORA

SECCION PROTECCION PECUARIA

ﬂi\f“*l"é g ﬁ“ﬁ'itiﬁlfalﬂﬁi PECUARIA ‘3 '? ? 9

Fosho Ingrase

Lirisesd v\y\_ta_, ORD. : Na. /

t :;_n_— :la Gapyansar - N ‘ i

1 2. union Urgaing o ANT, ; H.E.f2008, SAG CONCEFPCION.
Respuasta Archivar

MAT.: ENVIA INFORME.

CONCEPCION, D1DIT 20m

Cibsen

DE DIRECTOR REGIONAL (S) SAG REGION DEL BIOBIO,
A B JEFE DIVISION PROTECCION PECUARIA, SAG SANTIAGO.
1‘. ' 'Adjunto envio a usted informe de seguimiento de acciones correctivas de

Agroindustrias Lomas Coloradas Lida., correspondiente a medidas

implementadas luego de la auditoria del FSIS de Estados Unidos.

© ‘Saluda atentamente a listed,

REGINAL s ' NAF
. . *DIRECTOR RE ONAL (S) SAG

N\ gearC>  REGION DEL BIOBIO

JPC/.GBliaz. _ _ /
DISTRIBUCION:
PARTES c:r:
A Jefe Divisién Proteccién Pecuaria, SAG Santiago. ?Eumoigm ﬁg
Archivo Protescidén Pecuaria Regional. et
Archivo Partes Regional.

] DN ANT. [QEAG SN ANT. l‘"‘?

/M

Dlraccmn rRegional 5.A.G. 7
- Serranc N¥ 528, 2° pisg, Concepcian,
Teléfonos: 2620280, 2620281, 2620282, 2620283, 2620284; Fax: 2620285
FONG DIRECTOR REGIONAL, 5_2_0285. :




" é{;%g% : ONCTHA DE PABTES
L - .
GOBIERYO DECHILE 1

WARGTING DE AGRICULURS
5

pe X 200 loomernopecrite

SHAVICIY ACTICOLA ¥ GANADERD
BEHER A e s me TARIE T s ees R W
CITREE Ay |7 FECHA:
¥
1.
é:,_.__m___ v S— v 2

H.E. N9: 66

Concepcion, 26/11/2008.

DE: JEFE EQUIPCO INSPECCION SAG AGROLOMAS.

A: JEFA DE OFICINA SAG CONCEPCION

Junto con saludarle, adjunto envio informe de seguimiento de af;ci'cnes
correctivas de Agroindustrias Lomas Coloradas Ltda., en respuesta a observaciones
de auditoria del FSIS. Este informe debe ser enviado al nivel central dirigido a la Dra.

Sandra Jerez.

Sin ofro particular,

oberto Oyarzo Q.
édico Veterinario
Jefe Equipo SAG Agrelomas




Establecimiento;
Region:

Pecha de l1a Verificacian:
Nembre del Verificador.

INFORME DE SEGUIMIENTO AUDITORIA FSIS
AGROINDUSTRIAS LOMAS COLORADAS LTDA,

HiaBio
24 de Noviembre 2008
ROBERTO OVARZO O.

Fecha de Verificacion

“Nombre y Firma del

con el producto. 3.
Prevenir la recurrencia de la
contaminacion instruyends al
responsuble dela limpieza y
desinfeceion del luger afectado y
reevaluande el Programe SSOP si
la presencia de contaminacion es
recurrente, -

Ohgervacidn Acelon Cosrectiva Medida preventiva Implementada oficial Verificador Oficial
13/51 : '
A) L.a Dociimentacion de Se definen en Iz planilla SS0P Se revisan los procedimientos de:
|acciones correctivas obtenida en |ume descripcion de los tres limpieza y desinfeccion del programa
respuesta las deficiencias componentes de las acciones S80P, en realcion a ¢ 1-La
idemtificadas en los correctivas segun 9CFR 416: leoncentracion y apticacitn de los
procedimientos preoperacionales [1.- Asergurar‘la apropiada productas guimicos utilizados
~ |¥ operacionales no iclhiyen los disposiciton: del producte 2.~ La correcta frecuencia de
tres componentes de las acciones!contaminado, expurgando y aplicacion
cdrrectivas. {referencia sanitizando la superficie del 3.~ Se capacita a fos monitores en su
regiiatoria 9CFR 416,15 (b}, producto, funcign de aeuerdo al 9CFR 416.
9CFR 41‘6._16(a), ¥ 9CFR 416,17} j2.- Limpiar ¥ sanitizar la B
superficie. de gontacto directo 94.11-2008 Roberte Oyarze O

15/51




B)  Log productos de
devolueitn no estan incluidos en
el flujograma del process, y lag
peligros de seguridad alimentaria
para estn etapa del procesc ne
fueron identificados en €] analisis
de riesgo. 9CFR 417.2 {a}{3) ¥
417.8)

L& devolacidn de productos se
incorpora el hiyjograma del
proceso de faéna {producto finel
cerneen vara) y desposte
[producto refrigerado v congelado
en cajas),

Se incorpora la etapa de -
devolucion de productos al

Se revise y valida el Plan HAGCP
para la, inclusion v analisis de
peligro de la etepa de devolucion de
productos.

bovinas refrigeradas como es.
requerido porel FSIS. OCFR
310,25 (g){2)(i)

a frio”, pagina 31, punto nimerp
3. del PRP/MPL

tomada antes de someter 1a canal |

analisis de peligro, incluyendo 24-11-2008 g, Roberto Oyatrzs O.
vomo PCC la devahician de
producto refrigerado en caja,
incorperandels a la planillade
PCC B1,D1, control de T dal
products de develucian.
122/81 .
Loa registros de verificacion del  [Se crea e implemesnita instructive |Capacitacidn. de los verificadores de.
establecimiento no incluyen para s verificacion de monitorens |los registros,
dociimentos de los resultados de |y registros de contrel, dirigido & '
las actividades de verificacion.,  {les verificadores del plan HACCP,
9CFR 417.5 (a)(3] and 9CFR donde se instruye & incluir el 04-11-3008
417.8). tresultado. de la verificacion segiin
9OFR, 417,
28/851
Las muestras de B, coli genérico [No cumple: Se esta realizando No aplica
son obtenidas desde canales: muestren de B, Coli, segiin lo-
después del lavado final y antes  |indicado en elmanual de
de entrar en la camars de Jprocedimientos del SAG. La cual
refrigereeion , y no en canalss  |dice que”La muestra debe ser 04.11-2008
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2
s Proteccién Pecuaria
Frigorifico Temuco _ . '
Observacioén Accion Correctiva implementada | Medida Preventiva implementada Fecha de Nombre y
: Verificacién | Firma del
Oficiat Verificador
_ | ‘ _ _ Oficia
[9CFR 416.13 ¥y ¢ CFR monitor de calidad, en los casos | goteo a través de estas. Preventivas:
416.2 {d)] donde se encontrd contaminacion de | 2.-Se apalizara el SOP. de cdmara v se | 3.-17-11-~
la canal se realizé expurgo de la | establecerd un registro de monitoreo de | 2008 para la
zona afectada Y posterior | condensacion el que se realizara a las 24 y | camara 2

sanitizacién de estas, destindndose
al mercadd nacional.

con - una rmopa seca; este
procedimiento se realizara imientras
vy las veces gue sea necesario se
implemente la accion preventiva,
3.-Bn el analisis realizado @ esta no
conformidad se determiné gue el
parte del goteo era resultado de

] una infiltracion de agua proveniente

del techo de la planta (goteras). Por

| fo tanto, se sellaran los separadores

de aceites, correspondientes at

-} -sector del goteo de agua

an
filtraciones de agua sobre las canales.

48 hrs. después de ingresadas las canales

: 1 @ caimniaras.
2.-El operario de ¢dmara a su vez.
secd el area afectada de la camara |

3.-Se realizard también un cambio de cielo
las <camaras para evitar nuevas

Camara 2-> Operativa _
Fecha puesta en marcha solucian,
Camaras 1, 3, 4,5y 6> 22-12-08

Se recogieron muestras
de Escherichla coli
genérica desde canales
de bovinos, fuego del
lavado final y antes de
ingresarlas a las neveras,
en lugar de canales de
bavinos congelados segln
lo exige el FSIS. [9 CFR
310.25 (a) (2) (ii)]

Nivel central
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candles.

superficie lisa que presenta la instalacion
facilitando asi 12 limpieza e higiehizacion
del cielo de las camaras.

Camara 2: Operativa _ '
Camaras 1, 3, 4,5y 6 & Fecha puesta
en marcha de la solucién: 22-12-08

4 S
i " Proteccion Pecnarin
. : Frigorifico Temuco :
Observacion Accion Correctiva implementada | Medida Preventiva implementada Fecha de Nombre y
: Verificacian | Firma del
Oficial . Vearificador
_ : 1 Oficia
La mantencion de | 1.-Expurgo de elementos | 1.-Se instruiréa al personal de céamara no | Correctivas:
estructuras elevadas en | contaminantes y sanitizacidon del | colocar las canales bajo los lugares | 1.-17-07-
dos de las cdmaras para | drea afectada de las canales con | afectados de la camara. ' 2008.
canales erg deficiente con | acido peracético a 200 ppm. - _ 2.-21-07-~
| pintura suelta ¥ . 2.-5e realizardn cambios en los cielos de | 2008,
descascardndose, y una | 2.-Implementacién de planilla de|las  céamaras de almacenarmiento
serie de agujeros en el | reinspeccion de la canal (SOP13-R1) | refrigerado de varas n® 1, 2, 3, 4. se | Preventivas:
techa (cielo) a la vista, [9 | por plan de muestreo norma chilena | instalardn termopaneles pre pintados y de | 1.-21-07-
CFR 416.4 y 416,17] 44 2007 y a la vez el operaric hace | esta forma se evitard el uso de pintura en | 2008
una inspeccidn visual al ingreso de | los cielos gue podria descascararse y | 2.- 17-11-
sala de desposte al 100% de las | ademds no habréan orificios debido a la | 2008
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CORIERNCQ DE CHILE
MIRISTERIO DE AGRICULTURA
SAG
bivisidn de Proteccibn Pecuaria
SANTIAGO, —jL ii {} -ﬁ E
Or. Donaid Smart, Director

- 25 SEP 2008

USDA, FSIS, OIA, IAS
" Rm. 3805-S - 1400 Independence Ave., SW

Washington, DC 20250

De mi consideracion:

Adjunto envié a Ud informe elaborada por la Region de los Lagos, sobre el establecimiento
FRIGOSOR, relacionado con la verificacion del cumplimiento de los hallazgos detectados
en |a Auditorfa de! 14 de Julio del 2008, que dieron origen a una Notificacion de Intencidn

de Deslistamiento (NOID).
Informo a Usted. que {a auditoriz de Venfcamon fue realizada 18 de Agosto del 2008.

Afentamente
: L 3 _
"-},{EF DE ISION DE ROTECC[ON PECUARIA
S S ERN ' .
8 >
OVPIFAMAR

Distribucion:
Sr. Joseph Ldpez, Agregado Agricola de los Estados Unidos en Chile.

Sr. Eduardo Santos, Agregado Agricola en Estados Unidos.
- Jefe Division de Asuntos Internacionales. :
- Jefe Divisidon de Proteccion F’ecuana

L. Oficina de Partes
- Archive.-

bivigidn da FrotecedSo Pasuaria. SAZ / Avenida Bulnes 740, 79 Piso. dantiage

Fono: 3453400; Faxi 3451403; E-mail: propecfsag.qgob.cl

190408
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Courtgsy translation

SANTIAGO,

Dr. Donald Smart, Director
USDA, FSIS, OlA, IAS
- Rm. 3805-5 - 1400 Independence Ave., SW

Washington_, DC 20250

De.ar Dr. Smart,

Please find atiached a réport- prepared by Los Lagos region about establishment
FRIGOSOR, related to the verification of the compliance of the findings detected on the
July 14, 2008 audit, which originated a Delisting intention Notification.

We also inform you that the verification audit was performed on August 18, 2008.
Sincerely

CLAUDIO TERNICIER GONZALEZ
JEFE DE DIVISION DE PROTECGION PEGUARIA
SERVICIO AGRICOLA Y GANADERO

Divis{én da Proteceidn Pacuaria. ZRC / Avenida Bulnes 1aD, 7° Disa. Ssml:iago-
‘Fono: 3431400; Fax: 3451403; B-mail: propec@sag.qob.cl
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Proteccidn Pecuaria SAG Regidn de los Lagos

. 2979

ORD N° :

ANT : No Hay.

MAT . Envio Informe Oficial Respuesta de Informe
ESIS.~
Puerto Mont,

¢ B 286
DE: DIRECTOR REGIONAL SAG REGION DE LOS LAGOS.

A: JEFE DE DIVISION DE PROTECCION PECUARIA.

1, Junto. con saludarlo, adjun_fo Informe Oficial de Respuesta a las No Conformidades del Establecimiento
_ Frigorifico de Osomo N*10-26, descritas en informe Oficial del FSIS-USA.

2.8in ofro parficular, se despide Atte., de Ud L

.Jr-u.,rlo |
R, ‘-
stz L.__, .

gy

ga——

1 EhlT
fs;uai;z?’“% TE

1
H
i
Y
1
|

afe Equipo inspeceldn Frigosor.
[ Supervisor Reglonal lnspeccion y Certificacidh.

: 4
» A ‘ ]
« |\ adfe de Oficina Gsoma. "coM &t A DAG s ANT Y
. feera SR
»

] ?aﬁes {2)..

Protadoidn Pecuaria SAS Regidn 4o los Lages / Tueapel 144, Puerto Montt
Fonos: 65-25B8639 / 262420 / 274208 /7 274209; Fax: 2582435 / 4835934; B-mail:
. pecuiria.ptomontt@sag.gob.cl '
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% SIAVICIO AGAICOLA Y GANADERD
St

INFORME VERIFICACION OBSERVAGIONES AUDITORIA FSIS

» Establecimiento: Frigorifico de Osorno S.A.
» Fecha: 21 de Noviembre de 2008
« Equipo Verificaclén SAG: - Dra. Elizebeth Ojeda G. Jefa Equipo Inspeccion SAG

OBSERVACION ACCION CORRECTIVA MEDIDA PREVENTIVA FECHA NOMBRE Y FIRMA
IMPLEMENTADA VERIFICACION DEL VERIFICADOR
e . QFICIAL OFICIAL
10. Se observd que bastante | Se mejoran los sistemas de | Mantenimiento preventivo. de | 18.08.08
condensado que salla de unidades de | ventilacion que presentaban | sistemas de ventilacion. 25.08.08
refrigeracién goleaba sohre productos | funcionamlento inadecuado. Capacltacién permanente de 13.10.08
bovinos en siete de las neveras para | Se mejora @l manejo operativo | medidas * de  manejos  de 24.11.08

canales. (Referencla MNormativa: 9
CFR 416.13y 3 CFR 416.2 {d)

Los funcionarios de Inspecclon
ordenaron  una accidn  comrectiva
fnmediata.

de las areas senaladas,

Se estipula personal
responsable por érea y linea
productiva responsable  del
manejc operclonal en caso
de existir condensacion,

Se instruye y difunde el
Procedimiento  Oparacional
Esténdar del Manejo de
Condensacidn a nivel de
funcionarivs de asec Y
operadores de proceso,

puettas .y olras condiciones
predisponentes eni cdmaras.
Mejora en Jos fiempas vy
manejos elecutados en los
procedimientas de limpleza de
sectores de pracesamiento,
reforzando . dinamicas de
secada post procesos de
higienizacién entre otros.

La empresa estsblecid en sus
procedimientos un SOP para
el manejo de producto que ha
sitlo adulterade por alglin tipa

{ de cantaminacién y ha perdido

su inocuidad, pam o cual
queda identificadn y




GOBIERNO DE CHILE

SAG

SERVICIO AGRICOLA ¥ GANADIRD

OBSERVACION

"ACCION CORRECTIVA
IMPLEMENTADA

“MEDIDA PREVENTIVA

" FECHA

VERIFICACION

OFICIAL

NOMERE Y FIRMA
DEL VERIFICADOR
OFICIAL '

1 egpecifica hasla

| comectivas y

sogregado en  un  &rea
que se
gceiones
anélisls
microbloléglcos descritos en el

realicen las

i Procedimiento y delerminen

que recuperd su condicidn de
aptitud de consumo o de lo

| contraric  se disponga su

eliminacion cormmo praducto no
apto pars consumo humano.

'11/81 Se detectaron cangles de
vacuno pariidas en contacto con
- superficies como marcos de puarta,
varas, tuberfas de agua, platafarmas
da empleados y una escalera fja en
una sala enfre una de ias neveras de
cangles y la sala de corte { SCFR
416,14y 9 CFR 416.17)

Los funcionarios de Inspeccion
ordenaron - unRa accion  correctiva
inmediats.

Retiro y redistribucién  de
superficies interpuestas en el
transito de cares en vara
factibles de ser reubicadas o
redirecclonadas  (plataformas,
barandas de sujecidn, atc.}

Reinstruccidn  operativa al
personal  de empuye ¥y
maniobras de canales en
tramos no  automéficos,
reforzando el concepto de Hbre

transilo y las implicancias
sonitafias @  nivel  de
operadores, para [0 cual

deben ufilizar ganchos -de
acero inoxidable y direccionar
las varas para svitar que
tomen contacto con superficies

Establecimiento

reforzamiento del
pernanente de  manejo,
empuje y manipulaclén  de
cames en vara en los
programas = anuales  de
capacitacion con énfasis a los
resguardos, -condiclones de

y
programa’

18.08.08
25.08.08
13.10.08
21.11.08

aimacenaje, maniobras que |

minimicen a posbilidad de

condactos con  superficies
durante los manejos de
productos,

Reforzamiento  en la

capacitacién de! persons! de

manighimiento para concretar,

nuevasg estructuras,
establecimlento de
maquinarias, vy dindmicas, que

no destinadas para elio, lo cus|




GOBIERNO DECHILE

SAG

STAVICID AGRICOLA ¥ GANADERD

T OBSERVACION

ACGION CORRECTIVA
IMPLEMENTADA

MEDIDA PREVENTIVA

FECHA
VERIFICACION
OFICIAL

NOMBRE Y FIRMA
DEL VERIFICADOR
OFICIAL

 plataformas vy &

fue incorporade en el SOP
tespectivo,

Se minimizé el nimero de
actividades ejecutadas en el
sactor pesgle de cuarlos de
canal, ampliando la supetficie
uliizable , evitando Ia
posibilidad de contacto

Con supetficies secundarias.
Se gjustd fa distancia entre las
inea de
circulacion de las varas, o
cual fue incorporade al SQP
respectivo, garantizando ' 1a
gusencia de conlacte con
suparficles no aplas.

salvaguarden sl libre transito

jde las cames en vara,
respetando los méargenes o

distancias, que den garantia

del libre trénsito estiputados

por nomativa,

Mejoramiento en la
coordinacion  de  entrega,
recepcion y procesamiento de
cuarlos de canal en ei &rea de

cuarleq, evitando sobresaturar’’

la cepacidad de! secter
potenciando el manejo
expedito que evite Ia
predisposicidn de contacto can

superficies secundarias. -

19/51 El establecimienio no cumplia
con su frecuencia de observaclén
| directa 2 los procedimleplos de
moniteree en conformidad con su
plan de HAGCP (3 CFR 4172 (c) 7,9
CFR 4174y 9 CFR 417.8)

El establecimiento amplié la
responsabilidad de verificacion
del sistema a parte de! Equipo
del Deparlamento de
Aseguramlento de Calldad,
para asi apoyar las [abores del
responsable del sistema da
calldad del establecimiento y
poder delegar el nimera de
aclividades contempladas byjo
este concepto.

El establecimianto establecld
calendarizacion y programa
anuat de verficaciones, para
lo cual ejeculd catasirg del
100% de los diferentes ftems

del Sistema de Aseguramiento |

de Calidad {GMP — HACCP)
de forma de ordenar y mejorar
la eoardinacién de las mismas

para evilar la ausencia de

verificaciones  sobre  algln
ftem del sistema, mejerando la

(gestion y coordinacién  de
_dichas actividades, v evitando

18.08.08
25,08.08
13.10.08
21.11.08
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FAG

Cwd

SERVICHT AGRICOLA Y GARADERD

OBSERVACION

ACCION CORRECTIVA

MEDIDA PREVENTIVA

FECHA

NOMBRE Y FIRMA
IMPLEMENTADA VERIFICACION DEL VERIFICADOR
OFICIAL OFICIAL
ausencias de verificaciones, '
2451 El establecimiento no mantenia | Se realizd revislén estadistica | Reforzamianto, 18.08.08 o
documentos de respaldo asoclados | histérica del camportamienta | establecimiento y andlisls de 25.00.08 {l ; j .
con la  esleccion de  los |de los PCC, moniloreos y | archivos de conirol estadistico 13.10.08 el
procedimlentos de verificacién vy la | verificaciones existentes por | que perritan  apoyar 21.11.08 .
frecuencia de dichos procedimientos. | linea * productiva  incluyende | permaneniemente las T e et GODOY
(9 CFR417.5y 9 CFR 417.8) perfodos 2007 y primer | frecuencias de verificacion en _l{-.-}» RO ILSFECIN] SANITISR
semestre del 2008, uso, © sus necesidades de

Se elecutd revisidon estadistica

historica de quejas del cliente |

durante & primer semestre del
2008 para correlacionac el

| comportamiento del PCC en

linea.

Se ejecuté revisién histdrica
microbioligica de productos
camicos bajo HACCP, en
iguales periodos que los
antefiormente sefialados.

Se ejeculd programa de
estudio y seguimiento de
verificacionas diarias, pof un

periodc de cuairo semanas |

para correlacionar con los
antecadentes observados .en
fos antecedentes observados
en los antecedentes histdricos

" | paralos periodos analizados.

ajuste.

< OHl0 AGRISILS GAHAUERD




GOBIERNO DE CHILE

5AG

" SEAVICIC AGRICOLA ¥ GAHADERD »

OBSERVACGION

NOMBRE Y FIRMA

Se esiablecld mantenimiento
sectorizade por Hem o
concepto a levantar (grupa de
trabajo desfinado a trabajos de
eliminacién de oxido, .
Reparacién de superficies,
estructuras de altura, ete.)

realizada por Personal de
Aseguramiento de Calidad,

ACCION CORRECTIVA MEDIDA PREVENTIVA FECHA
IMPLEMENTADA VERIFICACION DEL VERIFICADOR
_ _ OFICIAL QFICIAL
28/51 Se recogleron muestras de } ESTA NO CONFORMIDAD DEBE SER ANALIZADA Y o
Escherichia cofi genérica desde | RESPONDIDA POR DIVISION DE PROTECCION PECUARIA,
canales de bovinos, lusgo del lavada | YA QUE MUESTREQ SE REALIZA DE ACUERDO A LO
final y antes de ingresaras a las | ESTABLECIDO FOR MP1 Y MP2 DEL PROGRAMA DE |
| neveras, en lugar de canales bovinas | REDUCCION DE PATOGENOS,
+ | cangeladas como lo exige el FSIS (9
CFR 310.25 (a) (2)
39:’51 La maniencion de estructuras | E|  establecimiento  realiza | Se reevallia procedimiento de 18.08.08
glevadas sobre ' productos anles |catastro de todas  las | limpleza de rieles, lubricacion 25.00.08
mencionados ©  equipos  efa | estrucluras oxidadas y que|de trmllers y filempos de 13.10.08
deficiente, con acumulacion de &xido | requerian mantencion v | escumimlento de manera de . 2114108 Em GDDO\'
en los rieles de las neveras para | gjecutd la mantencién | evitar el escunimienio sobre € T Jeb
canales y varios agujeros en el cielo | corectiva. producto. S N: gy “J.“,K,,L R
de la sala de corles (9 CFR 416.2 y 9 | Se establecis reforzamlento de | Todas las estructuras de aftura e ‘
1 CFR 416.17) equipos de {rabgjo  de| se incluyeron en catastros de
mantenimiento con personal | equipos y/o Implementos para
externo espedialmente | la mantencidn preventiva, en
destinado a complementar el{fa cual, s sumentd Ia
equipo de . mantenimiento | frecuencla y |2 autorizacion de
intemo, los eoguipes yfo dreas es
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FRIGORIFICO DE O"HIGGINS

__ NOMBRE Y
. MEDIDA FECHA DE FIRMA DEL
OBSERVACION ACCION CORRECTIVA kil VERIFICACION
OFICIAL VERIFICADOR
QFICAL

Se ghserva condensacion desde
Nlas estructuras superiores
|goteando sobre fas carcasas de
|bovino expuestas en tres de 1as
camaras de refrigeracion de
carcasas.

La empresa implementé un nuevo registro que
permite verificar la presencia 0 ausencia de :
condensacion en las camaras, de tal forma de
tomar las acciones cortectivas que sean
necesarias. Lo anterior, queda establecido en
el registro de Monitoreo de La Presencia de
Condensacion CM-CAL-OPV-R-13.

Andrea Rivera
MVO

Algunas de los registros de
verificaclon no registran la hora
en gue ocurren los eventos
especificos ¢ los resultados de la
verificacion.

{CM-CAL-HV-D-13, que todas las verificaciones {

el personal responsable,

Se incorpord en el Documento HACCP Vacuno

realizadas en los registros de PCC deben
Inciuir la fecha, hora y resultado de la ;
verificacion. Por ofra parte, se capacitd a todo F

Andred Rivera
MVGO

La muestras de Escherichia coli
fueron tomadas de carcasas de
bovino despues del lavado final ¥
antes de entrar a las camaras de
enfriado en vez de las carcasas
enfriadas como &s requerido por
el FSIS,

Este monitores esta siendo fevado segin el
procedimiente del programa de reduccion de -
patogenos MP1 and MP2,
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