
United States Food Safety Washington, D.C. 
Department of and Inspection 20250 
Agsiculhlre Service MAY 2 3 2005 

Mr. Cheng Fang 
Deputy Chief Administrator 
Certiiication and Accreditation Administration 
9 Madian East Road, Tower B 
Haidian District, Beijing 100088 
P.R. China 

Dear Mr. Cheng: 

This letter transmits the final report of the Food Safety and Inspection Service's audit of 
China's poultry inspection system conducted December 1 through 17, 2004. Comments from 
the government of China have been included as an attachment to the final report. 

If you have any questions or need additional information regarding the enclosed report, please 
contact me by telephone at 202-720-3781, by fax at 202-690-4040, or by electronic mail at 
sally.white@fsis.usda.gov. 

Sincerely, 
f-7 

Sally White f-
Director 
International Equivalence Staff 
Office of International Affairs 

Enclosure 



i 

FINAL REPORT OF AN INITIAL EQUIVALENCE AUDIT 
CARRIED OUT IN CHINA COVERING CHINA'S POULTRY 

INSPECTION SYSTEM 

DECEMBER 1 THROUGH 17,2004 

Food Safet) and Inspection Service 
United States Department of Agriculture 



TABLE OF CONTEYTS 


1 .  INTRODUCTION 

2. OBJECTIVE OF THE AUDIT 

3. PROTOCOL 

3. LEGAL BASIS FOR THE AUDIT 

5 .  SUiMIClARY OF PREVIOUS AUDITS 

6. MAINFINDTNGS 
6.1 Legislation 
6.2 Government Oversight 
6.3 Headquarters Audit 

7. ESTABLISHMENT AUDITS 

9. SANITATION CONTROLS 
9.1 SSOP 
9.2 Other Sanitation Deficiencies 

10. ANIMAL DISEASE CONTROLS 

1 1. SLAUGHTEWPROCESSINC CONTROLS 
1 1.1 Humane Handling and Slaughter 
11.2 HACCP hplementation 
11.3 Testing for Generic Escherlchia coli 
11.4 Testing for Listerill rnonocytogenes 

12. RESIDUE CONTROLS 
12.1 FSIS Requirements 

13. ENFORCEMENT CONTROLS 
13.1 Daily Inspection 
13.2 Testing for Salmonelln 
13.3 Species Verification 
13.4 Monthly Reviews 
13.5 Inspection System Controls 

15. ATTACHMENTS TO THE AUDIT REPORT 



ABBREVIATIONS AND SPECT.4L TERMS CSED IN THEREPORT 


AQsrQ 

CCA 

CIQ 

CNCA 

DVO 

E. coIi 

FSB 

FSIS 

MoA 

MoH 

PR/HACCP 

Salrr~onella 

SSOP 

General Administration of Quality Supervision, Inspection and 
Quarantine of the People's Republic of China 

Central Competent Authority [AQSiQ] 

Provincial Branches of AQSIQ 

Certification and Accreditation Administration of the People's 
Republic of China 

District Veterinary Officer 

Escherichiu coli 

Food Safety Bureau, AQSIQ 

Food Safety and Inspection Service 

Ministry of Agriculture 

Ministry of Health 

Pathogen Reduction I Hazard Analysis and Critical Control Point 
Systems 

Salmoizella species 

Sanitation Standard Operating Procedures 

China Ikcernber 2004 



The audit took place in China from December 1 throu& 17,2003. 

An opening meeting was held on December 1 ,  2004 in Beijins, China with the Central 
Competent Authority (CCA). At this meeting, the lead auditor confirmed the objective 
and scope of the audit, the auditors' itineraries, and requested additional information 
needed to complete the audit of China's poultry inspection system. 

The auditors were accompanied during the entire audit by representatives from the CCA 
and representatives from the regional and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was an initial equivalence audit. The objective of the audit was to evaluate the 
performance of  the CCA with respect to controls over the slaughter and processing 
establishments proposed for certification by the CCA as eligible to export poultry 
products to the United States. 

1 Competent Authority Visits 
I I I

/ Comments 1 
II 

Competent Authority Central 1 

i 

Provi~~cial  

Laboratory 

1 Residue Laboratory 

/ Slaughter Establishment 

I 

/ Processing Establishment 
II 

3. PROTOCOL 

This on-site audit was conducted in three parts. One part involved visits with CCA 
off;.cia!s to discfiss oljersight prDg-a!??s 2nd nractices, inc!u&ng enfGrceEent 2CtjliifiPS.

t' 


The second part involved an audit of a selection of  records in the country's inspection 
headquarters or regional offices. The third part involved on-site visits to seven slaughter 
and processing establishments. 
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Program cffectivcness determinations of China's inspection system focused on five areas 
of risk: (1)  sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures, (2) animal disease controls, (3) slaughter!processing 
controls, including the implementation and operation of HACCP programs and a testing 
program for generic E. coli, (4) residue controls, and ( 5 )  enforcement controls, including 
a testing program for Sulmonelln. China's inspection system was assessed by evaluating 
these five risk areas. 

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

During the opening meeting, the auditors explained that China's inspection system would 
be audited against hvo standards. First, the auditors would audit against FSIS 
rcquirements. These include daily inspection in all certiiied establishments, humane 
handling and slaughter of animals, the handling and disposal of inedible and condemned 
materials, spccies verification testing, and FSIS' requirements for HACCP, SSOP, testing 
for generic B. Coli. 

Second, the auditors would audit against any equivalence determinations that have been 
made by FSIS for China under provisions of the Agreement on the Application of 
Sanitary and Phytosanitary Measures. 

. . 
.4t this time, FSIS is r ewewng severa! rewests I for equivalence determinations 
submitted by China. 

4. LEGAL BASIS FOR THE AUDIT 

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

The Poultry Products Inspection Act (21 U.S.C. 45 1 et seq.) 

The Poultry Products Inspection Regulations (9 CFR Part 38 1 )  

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end) which includc 
the PRfHACCP regulations. 

5 .  SUMMlViY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at: 
~ : / ~ u ? h - ~ \ r . f s i s . u s d a , ~ o v / r e ~ u I a t i o n s i i g ~ o ~ ~ t s i i n d e x . a s ~  

This is an initial equivalence audit. 



6.1 Legislation 

The primary laws for regulating poultry inspection and entry-exit inspection and 
quarantine in China are the Food FIygiene Law of the PRC'; Law of the PRC on Iniport 
und Export Commoditj~ Inspecllon; Luw of the PRC on the Ent? and Exit ilnznlul and 
Plunt Quarantzne; Law of the PRC on Animal Diseuse Prevention; and Product Qurrllty 
Law of the PRC. These laws provide the operational and regulatory authorities to carry 
out China's poultry inspection system. 

6.2 Government Oversight 

6.2.1 CCA Control Systems 

According to relevant Chinese laws and regulations, currcntly there are three 
governmental bodies involved in animal health, animal and plant protection and food 
safety. These three ministries are: the General Administration of Quality Supervision, 
Inspection and Quarantine (AQSIQ), the Ministry of Agriculture (MoA), and the 
Ministry of Health (MoH). 

AQSIQ is a law-enforcement administrative partof the State Council in the field of  
quality, metrology, entry-exit commodities inspection, entry-exit health quarantine, entry- 
exit animal and plant quarantine, cerrification and accreditation and standardization 
AQSIQ has 35 CIQ bureaus which are responsible for entry-exit quarantine and quality 
inspection of animals and animal products, issuing hcalth certificates and control of food 
processing plants producing products for export. Within AQSIQ there are two 
responsible sections for food safety. 

The first is the Entry-Exit Food Safety Bureau (FSB). The FSB executes the supervision 
and implementation of the food safety regulations in China. 

The second is the Certification and Accreditation Administration (CNCA). CNCA is 
authorized to exercise administrative responsibilities by undertaking unified 
management, supervision and overall coordination of certification and accreditation 
activities throughout China. 

MoA, Bureau of Animal Production and Health is responsible for animal health and 
veterinary public health in China. Its scope of responsibility includes animal disease 
prevention and diagnosis, epidemic control and notification, veterinary drug 
management, residue control, and quarantine of livestock and poultry and their products. 

Finally, MoH is compromised of health supervision centers, health administrative 
departments and China's Centcr for Disease Control (CDC). The health supervision 
centers are administrative, executive bodies, while China CDC is responsible for 
technical support. The MoH plays a crucial role in the food safety arena. MoH is 
responsible for drafting regulations and standards related to the hygienic code of practice 
of food manufacturing. 
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6.2.2 Ultimate Control and Supervision 

The La\\:of the People'sRepublic of China on Import and Export CommodiQ Inspection. 
states that AQSIQ is the law-enforcement administrative part of the State Council in the 
field of quality, metrology, entry-exit commodities inspection, entryexit health 
quarantine, entry-exit animal and plant quarantine, certification and accreditation and 
standardization. 

However, in one CIQ, FSIS found that AQSIQ did not have adequate control and 
supervision over the establishments. 

6.2.3 Assignment of Competent, Qualified Inspectors 

Prior to the FSIS audit, AQSIQICKCA sent two representatives to participate in an FSIS 
training seminar. Upon return from their trip, AQSTQICNCA completed a three-day 
training seminar for the fourteen CIQ bureaus that would oversee establishments eligible 
to export product to the United States. The focus of the course included all FSIS laws 
and regulations and a detailed discussion of FSIS Directive 5000.1, Rev, 1.  Translated 
copies of these documents were given to all CIQ inspection personnel that attended the 
course and were available to the FSIS auditors during each visit. 

A similar course is scheduled for early 2005. In addition to the topics covered in the last 
training seminar, AQSIQICNCA will discuss the corrective actions taken by the CIQ 
bureaus as a result of  the FSIS audit. The training seminar will include on-site visits to 
establishments to ensure that the information that is theoretically presented in the 
classroom can be practically applied in the workplace. 

Additionally, the 35 CIQ bureaus develop training programs for inspection personnel 
every year. The topics include: ante- and post- mortem inspection, sampling and testing 
technique for microorganisms, residue detection techniques and training courses for 
auditors. 

During the audit, in one CIQ, the officiz! veterinarians had shown no evidence of an 
understanding of FSIS requirements. 

6.2.4 Authority and Responsibility to Enforce the Laws 

The AQSIQ has 35 CIQ bureaus nationwide. These 35 CIQ bureaus are responsible for 
entry-exit quarantine and quality inspection of animals and animal products, issuing 
health certificates and enforcing supervision and control of food processing 
establishments for export. 

In one CIQ, the official veterinarians did not adequately enforce FSIS standards. 

6.2.5 Adequate Administrative and Technical Support 
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AQSIQ had adequate administrative and technical support and has the ab~i:!? to support a 
third party audit. 

6.3 Audit of Headquarters and Local Offices 

The auditors conducted a review of inspection system documents at the headquarters of 
the inspection service and in three district offices. The records review focused primarily 
on food safety hazards and included the following: 

Internal review reports. 
Supervisory visits to establishments that \\ere certified to export to the U.S. 
Training records for inspectors. 
New laws and implementation documents such as regulations, notices, directives 
and guidelines. 
Sanitation, slaughter and processing inspection procedures and standards. 
Export product inspection and control including export certificates. 

The only concern that arose as a result of the examination of these documents was in the 
one CIQ in which the FSIS auditors found an inadequate understanding and 
implementation of FSIS standards. 

7. ESTABLlSHMENT AUDITS 

The FSIS auditors visited a total of seven establishments. Three of the estabiishrnents 
were slaughter establishments. The other four were processing establishments. Since 
this was an initial equivalence audit, no establishments were delisted or received a notlce 
of intent to de-certify. At this time, China is ineligible to ship poultry products to the 
United States. 

8. MICROBIOLOGY LABORATORY AUDITS 

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

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

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

The fbllowing government laboratories were reviewed: 
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Beijing CIQ 
Liaoning, Dab CIQ 
Shangdong, Qingdao CIQ 
Shanghai CIQ 

No deficiencies were noted. At this time, FSIS is reviewing several requests for 
equivalence determinations submitted by China. 

9. SANITATION CONTROLS 

As stated earlier, the FSIS auditors focused on five areas of risk to assess an exporting 
country's meat inspection system. The first of these risk areas that the FSIS auditors 
reviewed was Sanitation Controls. 

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

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

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met, according to the criteria employed in the United States' domestic 
inspection program. The SSOP in three establishments were found to meet the basic 
FSIS regulatory requirements. However, three deficiencies were noted: 

Preoperational sanitation: 
In one establishment, grease, blood, fat, pieces of dry meat and foreign particles 
were observed on product contact areas of conveyor belts, plastic containers in the 
poultry raw meat area and in the fried poultry processing area. 

Operational Sanitation: 
In one establishment, over product dripping condensation was observed in several 
areas. 
In two establishments, edible and inedible containers were not segregated in the 
cut-up area. 

9.2 Other Sanitation Deficiencies 

In three establishments, there was inadequate light at the re-inspection stations. 
In one establishment, tables were missing at the re-inspection station. 
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In three establtshments. the conveyor belt used for edible product iL .i.?~*~er had 
set  era1 deep cuts 
In one establishment, a nlsty pipe ~ v ~ t h  flakmg paint was obsened ober the 
exposed ch~ller  
In one establishment, product contact areas were continuously w~ped  off by a 
dlrty cloth which was not cleaned 
In one establishment, non-food contact surfaces of processing tables were 
observed w ~ t h  heavy grease in the raw meat area. 
In t ~ o  establishments, employees designated for floor duties were handling edlble 
product duties. 

10. A N N A L  DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, control over 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. The auditor deternined that China's inspection system had 
adequate controls in place. 

No deficiencies were noted. There had been no outbreaks of animal diseases with public 
health significance since our last visit in May 2004. 

1 1 .  SLAUGHTERPROCESSbTG CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was SlaughterProcessing 
Controls. The controls include the following areas: ante-mortem inspection procedures, 
ante-mortem disposition, humane handling and humane slaughter. post-mortem 
inspection procedures, post-mortem disposition, ingredients identification, control of 
restricted ingredients, formulations, processing schedules, equipment and records, and 
proccssing controls of cured, dried, and cooked products. 

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

1 1 .1  Humane Handling and Humane Slaughter 

No deficiencies were noted. 

11 2 HACCP Implementation 

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

In two establishments, monitoring activities Lvere not adequately addressed in the 
HACCP plan. 
Ln two establishments, pre-shipment review was not being performed. 



1 1.3 Testing for Generic E. coii 

In one establishment, _generic E. coll testing on whole birds was not being 
performed. 

1 1.4 Testing for Listeria moriocyfogenes 

No deficiencies were noted. At the time of the audit, FSIS was in the process of 
reviewing the submission by AQSIQ for an equivalence determination on the testing 
method used for Listerin monoc.yfogenes. That review is still in process. 

12. RESIDUE CONTROLS 

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

The following residue labs were reviewed: 

Beijing CIQ 
Liaoning, Dalian CIQ 
Shangdong, Qingdao CIQ 
Shanghai CIQ 

Differences in residue testing methods were found. At the time of the audit, FSIS 
was in the process of reviewing the submission by AQSIQ for an equivalence 
determination on the different testing methods. That review is still in process. 
In one CIQ, sampling handling procedures could have lead to cross-contamination 
of samples. 

13. EXFORCEMENT CONTROLS 

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

13.1 Daily Inspection in Establishments 

Lnspection was being conducted daily in all slaughter and processing establishmenrs. 

13.2 Testing for Scrl~nonella 

Ln one establishment, no testing for Sc~linonella species on whole birds was 
pcrformed. 
At the time of the audit, FSIS \s as in the process of reviewing the submission by 
AQSIQ ibr an equivalence determination on the testing method used for 



Salmonellu China 1s presently usmg national standards to test for L~'*iiir:t?lla 
The review is still in process. 

13.3 Species Verification 

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

12.4 iMontl~ly Reviews 

During this audit it was found that in all establishments visited, monthly supervisory 
reviews of certified establishments were being performed and documented as required. 

12.5 Inspection System Controls 

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

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

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

However, in two establishments, there was no pre-chi11 or post-chill operation performed 
by the establishment employees andlor inspection service. 

14. CLOSING MEETING 

A closing meeting was held on December 17, 2004 in Beijing, China with the CCA. At 
this meeting, the primary findings, conclusions, and recommendations from the audit 
were presented by the lead auditor. 

The CCA understood and accepted the findings 
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15 .  ATTACHMENTS TO THEAbBIT REPORT 

Residue Laboratory Audit Fonns 
Individual Foreign Establishment Audit Forms 
Foreign Country Response to DraA Final Audit Report (when it becomes available) 
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Comments Beljing CIQ 

S LhIPLE K-t\?)I,IXG: 

Sarnplzb are in m g l e  ~ i p l o c k  bags Thls w ~ l l  lead to cross-contamnation of samplcs 

I t  would be prefer~ble to have a compctermd system for sample recelpt 

JIETHODS: 

>lethods still need to be translated 

The methods for both CAP and Sulfhs are different than the U S 

The laboratory uses ELISA and HPLC methods The U S uses G€ and TLC methods 

It appeared thdt the sulfa method was not validated for h e r  but muscle 

TISSLE: 

C hma uses Iller to test for CAP L' S uses muscle 

kIIXIML31 DETEC ITON LEVELS: 

b S needs to confirm that China will only take regulatory ac t~on  on CAP levels > 0 3 ppb 

PERCENTRECOVERY: 

Some sulfa recoveries mere low 

INTERYATIONAI, CHECK SAVPLES: 

The ldboratory does not participate In lnternatlonal proficiency samples for these compounds 

OTHER COJDIENTS: 

The laboratory does not hake cont~ol  charts 

Pipets m d  balances are momtored behveen servlce This needs to be documented 

The work~ng standard preparation log should hake name of ~nd~vidua l  who prepared the solut~on 

Ma~ntenance logs should be more ~ncluslve Include c o l u ~ m  changes etc 
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Comments. Dalian CIQ 

SIETHODS: 

Methods still need to be translated. 

The U.S. uscs different nlethods: 

Bioassay for tetracyclines, with HPLC ~dentification. 

TLC for sulfonamides. 

GC for CAP in muscle. 

GC for OCs in fat 

TISSCE: 

China uses liver to test for tetracyclines. U.S. uses kidney 

China uses liver to test for CAP. U S .  uses muscle. 

China uses liver to test for OCs. US.uses fat 

China uses kidney for arsenic. U.S. uses liver. 

itIINr&IUhIDETECTION LEVELS: 

Tetracycllnes: Chlria- CHARM LOD 100 ppb, HPLC LOD 501100 ppb. U.S 50 ppb. 
MRL China- 300 ppb 
M E  C.S. -12 ppm in poultry fat, 2 ppm In meat, 6 ppm In Iwer, 12 ppm In kidney. 

o c s :  
MRL China- BIlC 300 ppb, DD'T 1000 ppb, HCB 200 ppb 
MRL U.S.- BHC 0.3 ppm in poultry fat, DDT 5.0 ppm, HCB 0.5 ppm 

Elements: 
MRL China- Pb 500 ppb, Cd- 500 ppb, As 1000 ppb. 
MKI, U.S.- no MRL ihr Pb and Cd (we can detect Pb 25 ppb, Cd 10 ppb As- 0.5 pprn In poultry meat, 2 ppm In edlble tissue 

U.S. needs to confkm that China w1l1 only take regulatory action on CAP levels > 0.3 ppb 

PERCENT RECOVEKYICHECK SA\IPLES: 

Weed to have clear percent recoveries for elements, along w ~ t h  check samples 

Need to have more check samples for tetracyclines (HPLC) 

INTERNATIONM, CHECK SAMPLES: 

The laboratory does internatlorial check samples for sulfonam~des 

The laboratory does not have control charts 



The method for elements onl:~. appears to be vaiidated in chcken  liver. 

The CHARiLl I1 methods appear to be validated at one level. 
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Comrnmts: Qin~dao CIQ 

METHODS: 

blethods still need to be translated 

The L.S. uses different mthods: 

TLC for sulfonamides. 

GC for CAP in muscle 

GC for OCs in fat. 

GC for PCB m fat. 

AAS for As in hver 

TISSUE: 

China uses liver to test for PCBs. US. uses fat. 

China uses liver to test for OCs. U.S. uses fat. 

China uses kidney for arsenic. U.S.uses liver. 

MINIMLTvI DETECTION LEVELS: 

PCB: 
MRL China- not set, LOQ 10 ppb 
MRL US.- 3 ppm in poultry fat. LOQ 0.5 pprn 

o c s :  
blRL China- BHC 300 ppb, DDT 1000 ppb, HCB 200 ppb 
MRL U.S.- BHC 0.3 ppm in poultry fat, DDT 5.0 p p m  HCB 0.5 ppm 

Elements: 
MU China- Pb 500 ppb, Cd- 500 ppb. As 1000 ppb. 
MRL U.S.- no MRL for Pb and Cd (we can detect Pb 25 ppb, Cd 10 ppb). As- 0.5 pprn in poulh-y meat, 2 ppm in edible tissue 

U.S.
needs to contirm that China will only take regulatory action on CAP levels > 0.3 ppb. 

PERCENT RECOVERYICHEC'K SAMPLES: 

Recoveries for CAP a little low. 

INTERNATIONAL CHECK SS1Y12ES: 

The laboratory does international check samples for elements. 

OTHER COhliCIEY'I'S: 

The method for elements only appears to be valitiated m certlfieti referencz materials (CRVs) 
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Comments: Shanghai CIQ 

5 LkIPLE HrtUDLING: 

Lab uses slngle zlplo~k bags Tills could lead to cross contmunation of  samples 

METHODS: 

Methods still need to be translated 

The L' S uses different methods 

ELISA. GC-MS for zeranol 

TLC for sulfor~~rmdes 

GC for OCs LII fat 

As in Iiber 

'TISSCE: 

China uses liver to rest for OCs. U 5.  uszs far. 

China uses kidney for arsenic. U.S. uses liver. 

OCs: 
MILL China- BHC 300 ppb, DDT 1000 ppb. HCB 200 ppb 
MRL U.S.- BHC 0.3 ppm In poultry fat, DDT 5.0 ppm, HCB 0.5 ppm 

Elements: 
MRL China- Pb 500 ppb, Cd- 500 ppb, As 1000 ppb. 
MRL U.S - no MRL for Pb and Cd (we can detect Pb 25 ppb, Cd 10 ppb). As- 0 5 ppm in poultry meat, 2 ppm In edible tissue. 

Recoveries for sulfa and zeranol s little low 

Lab will decrease number of check samples if acceptable 

INTERVATIONAL CHECK SAMPLES: 

The laboratory does international check samples for sulfa. 

OTHER COMMEYTS: 
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t i n ~ t e dS'a!es Department of A g r ~ m l t u r e  
F w d  Safety and I nsped i cn  S e m  

Foreign Establishment Audit Checklist 
- -- .- .. - -- - -- - -

1 ESTPBLS~h46VT NAME AND LCCATION 2 AUDIT DATE 3 ESTABLISHMENT NC 4 UNJE OF COLIFITRY 

Shanghai Husl Food Company Ltd , C h n a  
Tladlng District, Shanghai. AME OF AUDITOR(Sj 

-- ---
6 TYFE OF AUDIT 

Chma 
Dr. Oto L r b m  rx-ON S T E A U C T  - - I  DOCULID4T N 3 ! T  

-
----PA----. - -- - --

Place an X ~nthe A u d ~ tResi i l ts  b l o c k t o  noncompl~ancew i t h  r equ~remen ts  Use 0 , f  n o t  a p p l i c a b l e .  
- - - . -- - -- -

A - S a m t a t i o n  ~ t a n d a ; d b @ a t m ~  P~O&~U=(SS=) Part D - C o n t i w e d  a t 

Basc R e a u r e m e n t s  Rest& Economlc Sampling R e l i t 5  
- -- - ---- - -- - .- ---
7 Wr~tten SSOP ii 

-- -- - -- I -/' 

8 Records doc~mentng mplementa tb4 Gees ~ r t i n g
-- - - -- --. .-. -- - - -- - . - 1 " 

9 Signed and daed SSCP, by m-stte or overall authority 35 Residue .-- ---+--S a n ~ t a t ~ o nS t a n d a r d  O p e r a t i n g  P r o c e d u r e s  (SSOP) Part E - O t h e r  R e q u i r e m e n t s  
-- --- - -~ n g o ~ g - ~ u i - e n t s  -- ---

10 Implementation of SSOP's, ~ncludng monitoring of ~mplementation 36 Export 1 --- - -- - --- -- --- - 111 hlalntendnce and evaluatton of the effecbveness of SSOP's 37 Impoil I 
-- - -- - -- . - -- - v -

12 Comctive actlonwhen the SSOPs hare faled to prevent direct 
38 Establisnment Gro~nds and Pest Contro! 

- pmduc: cortaminatim or aduteraton L-- - -. - . -

13 Daly records document item 10, 11 and 12 above I ( 39 Esiaktishment Constmt~onihb~ntenance I 

P a r t  B - Hazard ha l ys i s  a n d  Critical C o n t r o l  
Point (HACCP) S y s t e m s  - Basic R e q u ~ r e m e n t s  

-. ---- t - -
14 Developed a d  implemented a wnttm HACCP plan I 

-- - - -- -- - "--- a"--- _. L- -
15 Cortents of the HACCP list the (cod sa&ty hazards, 42 

-
Plumbing and Sewage I 

cn!tcal c o n n n n n t s ,  c r l t d  I~mtts, pmedues mrrec9ve aciionv -

16 Records documenting impkmentation and mcnttoring of the 
HACCP olan 

44 Dressing RmmsILaMtories 
-17 The HACCP plan IS sgned and daed by the responsible 

establishment ~ndivdual. - - 1 45 Ecuioment and Utensils 
-

H a z a r d  ~ n a l y s k  a n d  CnticalControl Point --- -- --- --i--

( H A C C P )  Sys tems  -Ongoing R e q u i r e m e n t s  46 Sandary Operaions 

-
18 
--

MonMnng of HACCP 
-

pian 
- -- -- - - 47 Employee Hygiene 

19 Venf$cdson clod vaklalton of HACCP plan 
- - - - - - - 48 Condmned Product Control I 

20 Cosective action wrt t ts~ in HACCP plan I 
21 Reassessed adeauacv of the HPCCP olan ! I,-

Records docurnmting the Nrltlen HACCP plan mn t to r i q  of the ! 1-49 Government Stalfng 
cnticalconbol p in ts  daes m d  tmes c3 spec~'ic evert occurremes 

Part C - ~ c o n o m i F r ~ o ~ e s a n e n e s s  

LJ. 

Enforcement I 

i 
25 Genera Labelin3 - - - -

52 Humane Handiing n -
26 Fin Prod StandardsiBoneless (DefedstAQUPcrtc Skins, 53 Anma1 ldentifration 

Par t  D - S a m p l i n g  

coli T e s t ~ n g  54 M e Morim Inspection 

1
27. Wntten Procedures 0 55 Post Moilen ! n i pc t , on  
-

-28 Sample Cdkct'kNAnaly s;s -- -

Par t  G - Other R e g u l a t o r y  O v e n i g h t  R e q u i r e m e n t s  
29 Records --

0 
S a l m o n e l l a  k r f o r r n a n c e  S tanda rds  - B a s ~ cRequirements 

33 Europan Community Drectivps 
I --

30 Correcljve A 57 Mm'b l j  Rev 

-

32 WrLten Assurance 55 



China, Est. 2 100/03032 12-10-04 
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Unrtec Stales Departmect of A g i a R u r e  

Food Safety and lnwed~onS ~ M Q  

Foreign Establishment Audit Checklist 
- - - - - - - --- -- -- --- _-
1 iSTPBLISHMWT N A V E  AND LCCATICN 2 AUDIT DATE 3 ESTAB,ISrlMENT NO 4 NAME CC XXJNTRY 

Beljing Jia YI Food Joint Factory. 12 4 2  - 04 I 1 100,03039 I China 
XI'LOTang Shsn, Chang Ping, 3 NAME OF AUOITOR(S) - TYFC, OF AUDIT 

Beijlng r --

Chlna Dr Oto Urban ON-SITE AUDIT I DOCUMENT ALJGIT 
-

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

noncompliance w ~ t hrequr s e  0 ~f notPlace an X I n  t i l e  A u d ~ tResults block to ~ n d ~ c a t e  -- -- - -- - -- ---- -- .

P ~ Z A-Sanitabon Standard Operating Procedures (SSOP) I Ad, Part D - Contnued 
Basz Requrements Resllts Economc Sampling 

-- - -

L - -1__--____--___-- - -
7 Wrltten SSOP 33 Scheduled Sample 

_ -- -- - .- -- - -- -

8 Records documentng implementation -- -
34 
-- -

Speces Test~ng 

9 Slgned and dded SSOP by m-slte or overall authority 35 Restdue 1 n 
--- .--- --- - - -- -

Sanitation Standard Operating Prwedures(SS0P) Part E -Other Requ~rements 
('w%lRequjrement= __ --

10 Implementation of SSOP's mcludng mon~tonng of implementation 1 I36 Export 
-- ----- - - -- - - -- - -- -+ -- - -

11 Maintenance ana evaluation of the effecbveness of SSOP s 37 Import I - -
12 Corec!~ve actlon when the SSOPs have faled to prevent direct 

38 Establishment Gromds and Pest Canlrol 
product co*arnlnaticn or aduteration 

--- ------ -- I -- -- - -- - - --- ---- - . - -
13 Daly records document ilem 10 11 and 12 above 39 Establishment Conslmcton/Maintenance 

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

-- - - -- -- - - - - - -- 41 Venlrlat~on34 0 - g h t  I 
14 Developed md implemented a --- -- - -- - -
-- -- - -- I 

15 Conlents of the HACCP ilst the 42  Plumbing and Sewage 
a i t i cd  contol pants c r r t~a l  llrmts $rocedues w r recpe  aalons --- - - -- - -.--

16 Records documenting ~rnpkrneltation and monltonng cf tPe 4 3  Water Supply 
-

HACCP olan 
*- - - 44 Dressing RwmslLamrones 

17 The hACCP plan is sgned and dated by the respons~ble ----
estabilsnment indwdual 45 EaulDment and Utenslis I 
Hazard Analysis and Cr~tical Control point- 
(HACCP) Systems - Ongomg Requirements 46 Sanitary Operations 

18 Monitoring of HACCP plan I 

19 Velflcabon and valdat~on of HACCP plan 

20 Corrective action writtm In HACCP plan 

21 Reasessed adequacy of the H X C P  plan Part F - Inspection Requirements 
-

22 Records docurnmt~?g the written HACCP plan, mr l to r l rg  of the 49 Government Staffing 
critlcol conbol pln!s. dates m d  trnes d speafic eved octlirrerres 

Part C - Econom~c1 Nholesomeness 
2'3 Labeling - Roduct Standards 

-- .- -- -- 5 1  Enforcement 
24 Labding - N e t  Weigbts 

25 General Labeling 

26 Fin Prod Standaids,Bonelss (DefeasiAQUPak SkinsMrciiure) 1 53 Animal ldent~fication 

27 Written Procedures 



-- - - -- 

China, Est. 1100103039 12-02-04 

10151 bietal plates assigned for edible product werz used for both; edible and inedible product handling in the cat up 
area. This deficiency was scheduled for correction by the establishment officials 9CFK 416.13 

1 6 5  1 Pre-shipment review was not performed by the establishment. This deficiency was scheduled for correction 
by the establishment management 9CFR 41 7.5(3)(c). 

46/5 1 Conveyor belt, used for exposed edible product transfer had many deep cuts in it. This deficiency was 
scheduled for correction by the establishment management 9CFR 4 16.4(d). 

4715 1 Establishment employees designated for floor duties were handling edible product duties. T h ~ s  deficiency 
was scheduled for corrective action by the establishment officials 9CFR 416.5(a). 

61 NAME OF AUDITOR I 62 AUDITOR SlmATURE AND DATE 

Dr Oro brbm 
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Unrred States C e p a r t m e i t  of Agnwkure 
Food Safety ard I nspect~onSer~ce 

Foreign Establishment Audit Checklist 
1 ESTMLISHMEN' NPME>NC LCCA' ON I 2 AUDITDATE 3 ES'ABLSHUENT NO 4 NAME OF C 3 L N T R t  

Great Wall Food Co Ltd 12-03 -01 1 110010308b C h m  
Dalian, I 5 N A M E  OF AUDITOR(S) 

-- --- -
8 

-- -
T Y E  C,FkUDIT 

Chma I -- -
I 

Dr O t o  Urban $ 1  ' ON-SITEALDIT DOCUMENT AUDIT 
- -- - - -- - - - __ _ L  -._-_ - I&-- _i - _ - --

Place an X i n  the A u d ~ tResults b lock  t o  ~ n d ~ c a t en o i c o m p l i a n c e  with requ~rements .Use 0 ~f not applicable. 
~ a r t A  ~ t a n d d  ( S S ~  .---- ~ z r 1 t a 6 o n  oper%ng ~ocedures  Part D - ~ o n t G d  ~ u s ~  

Basic Requiements Economic Samphng RSUIS 

7 Wntten SSOP "B Sampk 
.-- - ---- - -- -- - --

8 Records cocumentng implementation 34 Speces Testing 
pp --- ---- -- -- --- - - - - - - - L O  -

9 Signed and daled SSOP by cn-site or overall authonty 
-

sanitation Standard Operating ~ r o c e d ~ s ( S S 0 P ) -  Part E -Other Requirements 
-%in9 Requirements--- -- -- .- -

10 Implementation of SSOP's includng monttoring of !mplementation --
11 Maintenance and evaluation of the effecbveness of S O P ' S  

Ii 3  Oaiy records document item 10 11 and 12above ( 39 Establishment Construct onlMaintenance I 

14 Developed a d  implemented a wntten HACCP plan I ----- -- --- - 1 

15 Cortents of the HACCP 11st the f a d  safaty harards. 42 Plumbtng and Sewage I 
a i t tc j l  confol  pants critical - ---- .---- - - ----r--

I 
' 6  Records documenting impbmentation and monitoring of the - - -

ubCCD plan 
-- -- ---- - - -- - - ---- -- 44 Dresslna Rcoms lLa~ to r~es  

I 

17 The HACSP ~ l a n  is snned and dded bv !he resoonstble I -
establisnrnent tndivduai - --- - 45 Equpment and Utensils x 

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

-
46 San~tary Operat~ons X 

-
18 M0niDnr.g of WCCP @an 

47 E-plgyee Hyg~ene I - -- -X 
-

19 Venficabon and vaidatton of HACCP plan 
-- -- - --- -- 38 Condemned Product Control I 

21 Reassess Part F - Inspectbn Requirements 
-- - ! - I - -
22 RecorcB docummttng 'he urilten YACCP plan mcnitorlrg of the 49 Government Staffing 

cr~ticalconrol pints,  dztes a d  tmes d specific event ocdirrerces 

Part C -Economic I\Mlolescmeness 
A -

25 General Labeling -- - - --
0 

26 Fin Prod StandardslBoneless (Defeds1ACLiPdc Sk~nsMo!sture) 53 Antmai 1den:iflcation 
- .  -- -- -- - -- --

Part D - Sampling I 
54 Ante M o r t m  lns~ectton N 

-- .- ----- -- - -e-- -
27 Written Procedures 

-- - . 

-. 

Part G - Other Regulatoy Overs~ght Requirements 

Salrnoneiia Wn'ormance 8andams - Bas~c Requirements 

30 C or-ctive A 

32 Writon Assurance x 1 59 i 



China. Est 2100,03086 12-03-04 

IOi12,jlOver product dripping condensation wab observed in several areas of the slaughter house. Improper 
corrective action was taken by the establishment officials. Condensation was wiped off on exposed product 
9CFR 4 16.13 and 416.15(a,b). 

10i51 Plastic white containers and metal plates assigned for edible product were used for both; edible and inedible 
product handling in the cut up area. This deficiency was improperly corrected by the establishment officials 
9CFK 416.13. 

161'51 Frequencies of verification of  direct observation of monitoring activities was missing in the HACCP plan. 
This deficiency was scheduled for correction by the establishment management 9CFR 4 17.2. 

27/28/2915 1 No testing for verifying process control, for generic E, coli (biotype 1) on whole buds was performed 
either by the establishment officials or inspection service personnel. This was scheduled for corrective action 
by the inspection service officials 9CFR 38 1.93(a). 

3013 1132!5 1 No testing for .Sulmone!lu species performance standards on whole birds was performed either by the 
establishment officials or inspection service officials. This was scheduled for correction by thc inspection 
service officials 4CFR 38 1.93(b). 

4014551 Tables and 200 foot-candles light were missing at the re-inspection stations. This deficiency was scheduled 
for correction by the establishment officials 9CFR 38 1.76(c)(iv). 

Product contact areas were continuously wiped off by a dirty cloth, which was not cleaned. This deficiency 
was corrected by the establishment officials, where it was being observed, in the cut up product area 9CFR 
4 16.4(a,d). 

Establishment enlployees designated for floor duties were handling edible product duties. This deficiency 
was scheduled for corrective action by the establishment officials 416.5(a). 

There was no pre-chill and no proper post-chili operation performed by the establishment employees and 
inspection service. The corrective action was scheduled by both; establishment and inspection service 9CFR 
38 1J 6 .  

Antemortern area was not audited due to lack of time. 

If approved, this establishment would have been delisted for SSOP, SPS, PWHACCP and Enforcement 
deficiencies. 

61 NAME OF AUDITOR 

Dr Oro Urban  
. - - -- - -
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Uni ted  States Depar tment  of Agrrarlture 
Food Safety and Insped lon  S e w  

Foreign Establishment Audit Checklist 
i 

1 EST*BLISHMC.lT NAMEANC LCCATICN , 2 AUDIT DATE 3 ESTABLISHMEVT NO 4 NAME OF COUh'RY 

Dacheng Food Co Ltd 1 1 - 0 - 0 4  2 100103129 China 
--- -.-- - ---- - - -

Dallan, 5 NAME OF AUDITG~JS)  1 6 TYE OF AUDIT 
Chma .- --

Dr Oto Lrban --Jx ON-s TEAUDIT DOC?IM€NT WICIT 
_- - L- - - - - --J - ---- -LA 

placean X i n  the ~ i d ~ tResults b lock  t o  i n d ~ c a t en o n c o m p l i a n c e  w i t h  requ~rements use0 ~f nit a p p l l  

Part A - ~ a n i t a ~ ~ nStandard 0p-&%ngK&du%i ( s ~ P )  3 A & ~  Part D - Contnued 
Basic Requiements Economic Sampling ------ . -

7 Wntten SSOP 
------ -- --.- -- -- - - - --

8 Records documentng vnplementation 
- - - ---. -- - -

34 Speces Testlng 

10 Implementation of SSOP's lncludng monltonng of implementation 36 Export 
-- ---- - - -. - - - - a- -- I- -- L 

11 Ma~rtenanceand evaiuatlon of the effecbveness of SSOP's ' X  37 Imwd 

12 Cortective action when the SSOPs have faled to prevent direct 
product contamlnaticn or aduteration 1 38 Establishment Grotrds ana pest Control 

13 Daly records document ~tern 10 11 and 12above 39 Establishment ConstmctionIMaintenance I 

Part B - Hazard Analysis and Critical Control 
-

Point (HACCP) Systems - Basic Requirements 
41 Ventilat'on 

14 Developed a id  ~mplemented a wnt!en HACCPplan - -
1 --.-. .-- -- - t---

15 Contents of the HACCP list the f m d  safety hazards 
cnticd conrot pants critical limlts poccdues mrrecSve adions --. - ---- -- - -- -.- --

16 Records doc~menttng implementation and monitoring of the 
HACCP olan I 

17 The HACCP plan IS sgned and daed by the responsible 
establishment indlvdual 45 Equipment and Utensils I 

Hazard Analyss and Cn'tical control Point -- - -

(HACCP) Systems -Ongoing Requirements 46 San~tary Operations -----F-
18 Monitoring of M C C P  plan 

- 47 Employee Hyg~ene 

19 Verdica6on and vaidation of HACCP plan 1 1 
-- - - - -- --- - - - - - 48 Condemned Prwuct Control 

20 Corective action written in HACCP plan 

21 Reassessedadequacj of the H X C P  plan Part F - inspection Requirements 
-

22 Records docummtlng the written HACCP plan m n i t o r i q  of tbe 
critical control pints,  daes n d  tmes d specific event ocol:remes 

-- - --
I 

23 Labeling - Product St 

Part D - Sampling 
Generic E. coliTesting

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

28. Sample CoibctionlAnalys~s . . - -- - -
- Part G - Other Regulatory Oversight Requirements 

-.I29. Records 
-

- Basic Rei j i i ;~ i i ie i ik  56 Europan Commun~ty Drectives I 0  
-- - -- - - -- -- I -

30 Corrective Act~ons 1 57 Mmthly Review t
I 

31 R s s = r s m e n t  58
I 0 

- - - - - - - - -- -

32 Ar t te r  Assurance 0 59 
I 
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China, Est. 2100i03 129 1 1-5-04 

During the preoperational saniration several deficiencies such as greasz, blood, fat, pieces of dry meat and 
foreigc particles were observed on product contact areas of conveyor helts and plastic containers in the 
poultry raw meat area and fried poultry processing area. These deficiencies wcre corrected by the 
establishment officials immediately in some cases, in others, with delay and not sut3cientIy 4 16. 13, i5(a). 

Non-food-contact surfaces of processing tables were observed with heavy grease in raw meat area. This 
deficiency was not corrected by the establishment officials at the time of the Auditor visit 3 16.4(b). 

Direct observation of monitoring activities and their frequencies were not addressed in the HACCP plm. This 
deficiencj was scheduled for corrective action 417.2. 

The pre-shipment review was not performed and was not documented. This deficiency was scheduled for 
correction 4 17.5(3c). 

* This establishment was issued an NOID because of SSOP, SPS and HACCP deficiencies. 
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United States Department of Ag r l a i t ~ re  
Food Safety and Insped i cn  Se-rice 

Foreign Establishment Audit Checklist 
1 ESTA8LISPMB4T NAMEAh3  L E A T I O N  2 ALDlT DATE 3 ESTABLISHMEVT NC 4 NAME OF COLNT?Y 

Shandong Delicate Food Stuff Co. Ltd , 1 2 4 - 0 4  3i'00j03?60 Chma 
_ - _  - - - -- -Slimdong, 5 NAME OF AUDITOR(S) 

-
6 TYPE 3FAUDlT 

Chma I -
ON-SITEAUDITDr Oto Urban 7 I D C C J U U ~ T  I'UC -

+ h- - _-_-L---
Place an X I n  the A u d ~ t~ e s u l t sblock to  ~ n d l c a t enoncornp lKce  w ~ t hrequ~rernents.  Use  0 ~f not  applicable 

.-.- .-- -- - . - - -- - 7 

P ~ * A- ~ t a b o ~ t & a r dOperating Procedures (SSOP) Part D - Conthued k t  

Basic Requrements Economc Sampling I R-UIS 

7 Written SSOP 33 Scheduled Sample 
-

8 Records documentng implementat~on 34 Speces Testing 
-- - - -- --- - -- -- _a0 -

9 S~gned and daed SSOP by m-site or overill authority 35 Residue 
I 

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

Ongoing Requirements - - -

10 Implementationof SSOP's includng rnonitonng of mplementation ' 38 &port 
- - - - - -- - - ---.-- - -- - I-11 Maintenance and evaluat~on of the effecbveness of S O P ' S  I 37 Import 

- -- - -_- - , . - -- - -- -------- i-
12 Corlective action when the SSOPs have faled to prevent d~rect 

38 Establrshment Groinds and Pest Control
product cor iam~nat~cn 

--
or adulteration 

document item 10, 11 and 12above. 13 Daiy ~ ~ c o r d s  1 1 39, Establishment ConstructlonIMaintena~ce I 

Part 6 - Hazard Analysis and Cntical Control 
Point (HACCP) Systems - Basc Requirements -

< A  n- ","-"A -"A -..,?.---.-4 - -A,- 1, ,PO" - 8 - -
I., vaucru,,iju a," , , , ,p,sii i~,iLr;"r w t n , o  6 inbur ,,,'xi, -- -- - - -

15 Conents of the HACCP list the food sa'ety hazards Plumb~ngand Sewage 
a ~ t i c dcontol pants crittcal limits pocedues- .---

16 Records documenting impkrnenlation and mnitonng of the 
HACCP olan -- - - - - Diest f ig  RcrjrnsILamtones 

17 The HACCP plan is sgnea and daed by theresponsible 
establlshrnent indivdual 45 Eauioment and Utensils ----.- Up 


Hazard Analysis and Critical Control poi% - - -

I 

_-
18 

(HACCP) Systems -Ongoing Requirements - - -
Monimnng of M C C P  plan 

. 
I 47 

s a n i t a ~pera at ions 

Emolavee Hva~ere  

I 
1 

- -- - - -

20 Conectlve actlon writtm In HACCP plan 
--- -

21 Reasessedadequacy of the H K C P  p l a n  Part F - Inspection Requirements 
-

CP plar mon~tonrgo 49 Governmert Staff ng 1 

-
d specific eved ocm - -

-
Part C -Economic I Wholesomeness 

- - --- - -
50 Oady l nsp t c tm  Coverage 

-
23 Labeling - Rcduct standard; 
- -. 

A24 Labding - Ne( vVerghts -- --

25 General Labelng 
- -- -- -- - 7 -

26 F I ~Prod StandardslBoreIess (DefedsIACIUPak Sk ns~Mo~sture) 53 Anrrnal Ident~fication 
-. --

Part D -Sampling 
Generic E. coliTesting 

- -

28 Sample Comtion/Analys~s --- --
- - - --- - -- . d Part G - Other Regulatory Oversight Requirement 

29 Records 
-

Salmonella Performance Standards - Basic Requirements 
56 Europan 

30 Coractive Actions 

I 

31 Reassessment 

32 'Nrtten Assurance 

FSIS- 50CC-6 (04D4/2002) 



China. Est 3700,'03160 12-6-04 

4 0 5  1 Intensity of 200 foot-candles light was missing at the re-inspection stations. This deficiency was scheduled 
for correction by the establishment officials 9CFR 38 1.76(c)(iv). 

46'5 1 Conveyor belt, used for exposcd edible product transfer had many deep cuts in it. This deficiency was 
scheduled for correction by the establishment management 9CFR 416.3(d). 
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i in ted Sta!es Depar'ment of Agr:aRure 
Food Safety and l nspedion Semce 

Foreign Establishment Audit Checklist - -

1 kST$BLISHMMT NAUEAYD LCCATON -E 3 ESTABLISHMENT NC 4 NAME OF 

Q~ngdaoChla T ~ ICo L:d , Chma 
Qmgdso, I B TYPE CF AUDIT 

Chins 
Dr Oto Urban I C N  SITE AUDIT [COCUMMT AUDIT 

- -_J ----- ---

Place a n  X I* the ~ u d ~ t~e-sults b lock t o  md~ca tenoncornpl~ancew ~ t hrequirements. Use  0 ~f n o t  app lmb le
- -. - --
Part A -Sanitation ~ t a n d a r d ~ ~ e r a t i n ~  F r o c e d G  ( ~ S O P )  -- Part D- Contnued 

Bask Requiements Economlc Sampling 
-- - -

R B S ~ I S  
.-- - - - . -- -

7 Wntten SSOP 
-- - -- --- ---- --- 1 

8 Records documentng implementation 34 Speces Testing - - - -- --- -- L 
9 Signed and daed SSOP by m-site or overall authority Residue I 
-- - _ 35 -

Sanitation Standard operating ~rGedures(SS0P) Part E -Other Requirements 
-- 0 " ~ 9 9 ~ i - e n t s _ _ _ _  -- -- ----T -- -- -

10 Implementallon of SSOP s ,  includng monitoring of implementation 1 
II Maintenance and evaluation of the effecnveness of SSOP's 
---- --- --- . - - - - --. .---

12 Corrective actton when the SSOPs have faled to prevent direct 
38 Establishment Gtouids and P s t  Control 

ocoduct corlam~natim or aduleration i f
.-

13 DaIy records document ~tern 10. 11 and 12above 

17 The HACC? plan is sqned and dated oy the responsibie 

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

'8 Monitoring of HACCP 
- 47 Employee Hygiene 

-
vaiaat~onof HACC 
-- -- 48 Condemned Product Control 

- - ~ 
20 Coaective action wnttw in hACCP plan 1 

-- --- -- - - - - -- , --
21 Reassessed adequacy of i r e  H K C P  plan art F - Inspection Requirements 1----- ---. . --- --

- I 
22 R~cords  docbmwting the written HACCP plan monltortrg of tqe 

cntical conboi mints dates m d  [mes d soec tic evert occurremes 1 

26 F n Prod StandardsiBonel~ss (DefedslAQUPak Sn~nsiMo~sture) 53 Animal dent~flcatlon I 

Part D - Sampling 
Generic E. coli Testing - - -

27 Wr~ttenProcedures 55 Post Mcrtem Inspec! on 
- ---- i 

- - .- --

Salmonella Rrformance Standards - Basic Requirements 

57 Mcnthly Rev~ew 
-

3; Rmssesrnent 58 
- - - - - --- - . -- -- - 1 --

32 Wrlten Ass~ ra r ce  59 

FSiS- 5003-6 (04/0412002) 
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Chma, Est. 3700 03262 12-7-04 

Intensltj of 200 foot-candles hght N ~ Srmssmg at the re-mspzction statlons T h ~ sdefic:ency mas scheduled 
for correct~on by the establishment officials 9CFR 381 76(c)(1v) 

Lhring the pre-operational sanitation it was observed that the conveyor belt, used for exposed edible product transfer 
had several deep cuts in it 111 the cut-up room. This deficiency was scheduled for correction by the establishment 
management 9CFR 4 16.4(d). 

During the pre-operational sanitation, rusty pipe wlth flaking paint was observed over the exposed chiller. This 
deficiency was scheduled for corrective action by the establishment officials 9CFR 416.4. 

Flaking paint from the ceiling, some of i t  found on the table used for edible product was observed in the several areas 
of  the cut-up room during the pre-operational sanitation. 'Iliis deficiency was corrected by the es~bl i shment  officials 
9CFR 416.4. 

There was no prc-chill and no proper post-chlli operation performed by the establishment employees and 
inspection service. The corrective action was scheduled by both; establishment and inspection service 9CFR 
38 1.76. 

61 NAME OF AUDITOR 

Dr Oto C r b m  
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t i n t e d  States Department of Agr~witcre 
Food Safety and 1 %peaion S e r b  

Foreign Establishment Audit Checklist 
ESTA3LISHMS"IT NAMEANO - E A T I O N  2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF CCUNTRY 

S h d n d o n g  Z h u c h e n g  Foreign Trade Cold 1 2 - 6 - M  3700103373 C h m  
Storage, N O . ~  ----Norhshop, S h r t n d o n g ,  - 5  Y A M E ~ A U D I ' O R ( S )  6 T ~ ~ O F A U D I -

Chlna - -

Dr Oto UrD,ul ON-SI-EAUDIT -- DOCUWMT W C I T  
--- - -.---- -L-- ---- -- -- -- - ---

Place an X I n  t q e  Audit Results b lock to l n d l c a t e  noncompliance w ~ t hrequ~rernents.Use  0 ~fnot ~ p l l c a b l e  
-- --- -. 

p a r ? ~-~anitab%n standard ~ ~ e k i n g  Procedures (SSOP) m t  1 Part D - Continued 
Basic Requiements Rtsdts  Economic Sampling 

- - .-

7 -Written SSOP 33 Scheduled Sample 
. ..--- --- -- -- -- --
8 Records documentng ~mplemntat ion 

- -- dn 
9 Signed and dated SSOP by cn-site or overall authority -- - -

I n 
Sanitatio-andard Operating-Fedures (SSOP) Part E -Other Requirements 

Ongohg Requirements -

10 lmplementat~on of SSOP's mcludng monitoring of implementation ~ 
t 

11 Maintenance and evaluation of the effecbveness of S O P ' S  
- -- -. . - -- - -- -- -. 

12 Comctive actlon 
38 Establ~shment Gro~nds and Pest Control 

~ rnduc t  cortaminatim or adulerat~on I 
13 Saly records document ~tem 10 11 and 12above 

,,.,, Developed md ,mpleme",!ed a .+n!tea YACC" p!an ----- - - ---- . - - ----1 i15 Cortents of the HACCP list the f a x i  safety hazards - 4 2 - Plumb~nga 
a i t~ca lcontol  pants crltlcal limits pocedues mnecbve adlons ----

43 Watw Supply 16 Records documenting impkmentation and mon~tonng of the 1 I 
HACCP plan 

--- 44 Ores ing  Q m s / L a m t w * e ~  
17 The HACCP plan is sgned and daed by the respons~ble I - -

eslabllshment indivdual - I45 Eau~ornentand Utensils 

~ a z a r dAnalysis and 

18 Mon~bnng of HACCP plan I 
47 Employee Hygiene 1 

_ 48 Condemred P r o d ~ ~ !  ICortrol 
1 I 
20 Conective act*on wrlttm In HACCP plan 

- - dm21 Reassessed adequacy of the H K C P  plan Part F - Inspection Requirements 
-- ---.- - ---- --- . - - - . ---

22 Records document~nq h e  written HACCP plan rmnltonm o f t  
crltcal conbol points- dales a d  tmes d specific everi oicurrerces 

.- - -- -- -- --
I 

pp 
 1Part C -Economic Iriholesmene e c t m  Coverage I -
23 Labelrng - Poduct Standards 
-- 51 Enforcement 1 

24 Labd~ng- Nel W e ~ g  

25 General Labeling 

26 F n Prod StandardsiBone!ess (DefedsiAQUPak 53 Animal Identification 

Generic E. coli Testing 54 Ante M o P m  Inspec:w 

27 Wntten Procedures 
-

Salmonella Rrformance Standards - Basic Requmments 

5 5  Corec'ive Act~ons 

3' Rwssessment 

32 'SJrt:en Assurarce 
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60 Observaticn of :he Establishment 

China. Est 3700103373 12-6-04 
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Certification and Xccscci~tat~onXtlministra~ion of the People's Repuhlic of China 
( CYCA 1 

Re: Evaluation Opinion regarding U. S. Department of Agriculture, Food Safet? and 
1nspection Service 

Equivalence and Review Report 

Dear Ms. Sally White: 

\r70ur .lanuasy 24. 2005. lettel- and fhllon -up to the December 2004 FSIS morlc group tnp 
to Cl i~na  to set lcit and scport on the equli alence of C'hma's poultry and meat ~nspection sqstem 
\z as secei\ ed February 7. Ii'e then ~mmed~ate ly  al-sanged for the rele\~ant Center for Inspect~on 
and Quarantine (CIQ) industry and accompanying personnel to e\ aluate the re\ ieu report. This 
c\  aluat~on of the report I S  hereby attached, please re\ le\r. 

Thank you to you and your coiicagues far your tremendous mark on behaif of Ch~na-L.S. 
p o ~ l t r y  and meat inspection system e q u \  alence efforts. 1hope u e continue to strengthen our 
cooperation in China's heat trcatineiit procedures of poultry and meat for export to the Un~ted  
States. 

IS you require additional information related to the e\ aluation report, please contact me 111 

a t ~ m e l ymanner. Telephone: O 8 6 -  10-8226-2759 or 82262760. 0086- 10-8226-0753. cmail: 
chengf@ cnca.go\ .cn. 

Respectf~dly yours. 

,4ttached: China's evaluation of the U.S. Food Safety and Inspection Senrice initial 
re\ [ en  of China's meat and poultry ~nspection system e q u i ~  alence 

Certificat~onand Accreditat~on Adm~nistrat~on of the People's Republ~c ofC1111ia 

Admin~stration Vice-Chair~iian Cheng Fang 

March 20. 2005 



Copies sent to: U.S. Department of Agsiculture, Food Safety and Inspect~on Sen  Ice. Ass~stant 
4dml11istrator JIs. Karen Stuck and Deput) Assistmt Adiii~n~sti-dor RIr. Bill 
James: Inteniat~onalRe\ le\\ Staff D~rector RIr. Donald Smart, Senlor 
Intemat~onal EC~LII\  alence Staff Member RIr. Todd Furey; U.S.Elnbassy In 
Cli~naA g r ~ c u l t ~ ~ r cM~nister Vlr Fang M o s ~ ;U S. Embassy 111 Cli~naAg1- culture 
Spec~al~s tMr. Bi I<,iix~an: U.S. Emb,~ssy In China Senior Agriculture Ass~stailt 
Ms. Zllailg J~anjing; Cliinese Embassy 111the Uii~ted States Secretary Mr Zhao 
Baoq~ng. 

AQSIQ: Food Products Di\.ision. 



Attachment: 

C'liina's evaluation of the final draft  o f the  U S .  Food Safety and Inspection Service initial 
review of China's meat and poultry inspection system equivalence 

b S Department of A ~ S I C L I ~ ~ L I I  c. Food Safet) and Iiispect~on S e n  ice. Eclu~\ ,dence 'lnd 
Re\ len G ~ o u p  (helon.  FSIS). Siom December 1 to 17. 2004, c m e  to C h ~ n a  and I ~ s ~ t e dAQSIQ 
I~cadqi~arters. and Accred~ta t~on of tlie People's Republ~c of China Cert~fic,lt~on Adm~n~sti-at1011 
(CNCA)  headquarters, four entry-cxlt lilspectlon and cluara~itine (CIQ) s ta t~ons  and four 
m ~ c r o h ~ o l o g ylaborator~es and four medicat~on rcs~due laborator~es, three slaughter sltes and four 
plocesslng f'lctones to conduct equ~x alence re\ ien of po~lltry and meat Inspection and 

systems Through ~ n s p e c t ~ o n  qL~arant~ne and re\ [ e n .  the U.S re\ ie\\ group \{as cons~dering 
\\hether tlie AQSIQ, from ~ t s  to ~ t s  111 the areas of central ,~dm~i i i s t r a t~o~i  local adrn~nistrat~on 
p~ofessro~ial  o r g a n ~ ~ a t ~ o nqual~f ic ,~t~ons ,  and staff. n a s  able to ensure superils!on and control of  
export ~ndust i -~cs  and able to ensure export food product s'ifety On February 7, 2005, CNCA 
4dm1n1strat1onV ~ c eChairman Cheng Fang recei\ ed the FSIS filial draft report. No\\ the 
Chinese side's e\alu,lt~on of  the report and report attacliinents (1,  2 )  follows 111 reply. If an issue 
has not been raised In t h ~ s  e\ a l i ~ a t ~ o n  opliiion then for the t~ii ie being the Chinese side has no 
qucst~onsabout these sections. 

One. Chinese side evaluation and opinion regarding review report 
(One) Legislation and government supervision (review report, items 1-6) 
-- Report "6.2.2 In a certain CIQ, FSIS discovered that AQSIQ does not have adequate 
supervision and  control procedures for the factory." 

For the entel-pr~se in\ ol\ ed 111 t h ~ ssiti~atioii. tlie Ch~nese  s ~ d e ' sCIQ staff has taken steps 
to \ \~ thdran  the currei~t pos~ t~o i i ,  half-hearted industr~al superwslon and and conduct r e t ~ a ~ n ~ n g ;  
control and cxls t~ng problems u ere ~ r n m e d ~ ~ t e l q ~  rect~fied. 

-- Report "6.2.3 During the review period, official veterinarians at  certain CIQs did not 
express understanding of' FSIS requirements." 

6.2.4 "Official veterinarians at  certain CIQs did not have properly and thoroughly 
implement FSIS standards." 

6.2.3 After inspecting these review documents, the only concern was that CIQ and 
FSIS inspectors 

? - 2 -



had poor understanding and implementation of FSIS standards." 

C h ~ n c s e  s ~ d e  el  alii,lt~on L1lld lesponse In August 3001 the Ch~nese  s ~ d e  conducted 
tl,unlng of 14 C1Q of'tic~,ll \ etel-ln,ll-lans In FSIS regulcit~ons '1nd t e c h n ~ c ~ ~ l  stmdards In the f i~s t  
h d f  of  2005. t h q  ,dso conducted setr,unlng of  CIQ official \ etelm~lrlans and entclpr~se c l r r ,~ l~t~ 
personnel (QA) ~ t hscference to the FSIS 1c1 len report. 

(Two) Hygiene controls (Item 9) 

-- Report "9.1 : Pre-processing hygiene operations are  inadequate: In one factory poultry 
food products and the hot food treatment area conveyer belt contact surface and plastic 
containers mere found to have oil, blood, grease and air-dried meat and foreign bodies.'' 

-- Report "9.1: Hygiene operations are inadequate: In one factory, in several places it was 
discovered that there were too many products with oil spatter concentrations. 

In two factories, d e c o r a h  e food and non-food product containers used were not 
stored in a separate area." 

Chinese s ~ d c  e\ aiuat~on ,~ntf response. Reg'lrd~ng ~nadcq i~a te  pi-e-processing l iyg~ene 
operat~ons and ~nadequatc oper'lting Ii\gene. cleanmg 'lnd d ~ s ~ n f e c t ~ n g  mere ~mplemented 
~ m m e d ~ a t e l y ,and a series of pre\ ention measures n ere fol-mulated (for deta~ls  refer to the 
ei  aluation and response to L1.S re\ ]en  report attachment 2). 

The cntcrprise reform repost lias already been re\ ~ e c w l  and submitted to the FSIS re\ i e ~ +  
group . 

-- Report "9.2 Other  operating hygiene is inadequate: during reinspection of three factories, 
the lights were substandard; during reinspection of one factory the tables were misplaced; 
in three factories deep cracks were found in conveyer belts used to move edible food 
products; in one factor) the cold storage container pipes were rusted and the oil paint was 
separating from the pipes; in one factory the products directly rubbed against dirty 
clothing that had not been cleaned; in one food production factory a processing platform 
for non-food products had a surface that was discovered to come into contact with an 
excessive amount of grease; in t n o  factories the employee \\ ho cleaned the operating tloor 
also worked in food processing." 

C'limesc side e\,aluatlon and response: The Chinese side has already completely repalred 
the problcms disco\.ered by FSIS (for deta~ls  refer to the e\ aluation and response to U.S. ~ - c \ i e v  
seport attachment 2). 

Problems that reqirlre e ~ p l ~ l n a t ~ o n .  tlie employee \I 110"The trio f'lctos~es rn \ ~ h ~ c h  
cleaned the operatlng floor 'ilso performed food process~ng." Accordmg to the record of tlie 
persons at the s ~ t e  from the C h ~ n e s e  slde, one L~aoning enterpr~se (2100103086) \\as described 
,lbo\ e; In the other Beijlng enterprise ( 1 100,03039) the situat~on as not described In the report: 
tile \tori< of  tile empioyee c lean~ng the operatlng iioos m d  rile cmpioyee processing rhc food 
products n crc equi\ d e n t  ( ~ t  has no\\ been ciearlq 



d~frerentiated).lie\\ e\ er the person cleaning the lloor dld not prepare food products (for deta~ls  
r e l r  to the e\ c l l~~at lon and lesponsc to L1.S. I-el le\\ report attachment 2 )  

(Three) Slaugliter/processing controls (Items 1 I - 13) 

-- Report: " 1  1.2 In two enterprises the HACCP program did not fully clarify the 
~ u p e r v i s o r ) ~procedures. Two factories did not conduct preassembly re-inspections." 

Cht~iese s ~ d e  e\ aluation and response: The preced~ng sltuat~on \ \as ent~rely coil-ected 
I -~gh ta n  ay. The correct~on report has already been submitted to the FSIS re\ ien group. 

-- Report: " 1  1.3 One factory did not conduct sampling of all chickem for E. COLI testing." 

Chinese side e\ allration and response: Sampling of all chlckens Sol- E. COLI testing has 
non been ~iiiplemented. 

-- Report "1 1.4 FSIS is tion evaluating the equivalence of LISTERIA 
hIONOCYTOGENES testing methods provided by AQSIQ. This evaluation is in process." 

Cli~ncse s ~ d e  ekaluatton 2nd response: 111 accordance I\ it11 tlie recommendations of the 
S tilc ChiiieSe dlrcady I.,dGi>ted !SO! !290-! test lnet!lods fgr L!sterlz 

Monocytogenes. This method n as pro\ ~ d e d  to tlie U.S re\ lev group on December 1, 2004. We 
liope that the U.S. s ~ d ecan conclude tlie equivalence e l  aluat~on regardmg Listeria 
Mot~ocy-togenesas soon as posstble. 

(Four) Medication residue controls (Item 12) 

-- Report "12.0 Medicatloll residue testing methods are not the same. Durmg tlie approval 
process. FSIS I S  nou e\ aluating the equi\ alence of \ arious testing methods pro\ ided by 
AQSIQ." 

Chinese side e \duat ion and response: The medication residue inspection methods 
adopted by the Chinese side are not exactly the same as the U.S. methods, however the miiiiini~m 
detection quantities in China's niedication residue methods are able to f ~ ~ l l y  satisfy the deiiiands 
of U.S. rcgi~lations, and tlie inspection results are equal, sonic Chinese medication residue 
methods are superior to those of tlie United States. We liope that tlie U.S. side can cornmimicate 
tlic c~,aluation results as soon as possible. 

-- Report "12.0 I11 one CIQ the sampling procedure might possible create cross-contamiiii~tio~i in 
tlie sample." 

Chinese side e\ aluation and response: Already colnpletely repaired. This as tlie 
s~tuation at one CIQ. China's rcs~due inspection laboratory sample processing procedures are 
sc~cntlficallyrigorous. 

In addltlon for the nplnlon from the Chinese slde at the four Beijing. Liaonlng. Shandonq and 
Shanghal CIQ residue laboratories 



I-c\ len ed. see re\ ie\\ I-eport attachment 1 . 

(Fil e )  JIeasures to strengthen controls (Item 13) 

-- Report "1 3.2. One factory did not conduct sampling of all chicltens to test for SALLIONELLA. 

FSTS I S  non e\ aluat~ng the ecluli alence o f \  arious SALMONELLA test~ng nietliods 
pro\ ~ d c d  bq AQSIQ C'h~na 1s ~io\ \  at the stage o l ' ~ ~ s ~ n g  nat~onal standards to conduct 
SALMONELLA testlng. The ~ ~ L I I \alence el aluation 1s still In progress." 

C'li~nese s ~ d e  cr aluat~on and response: S a d  enterprise has already changed to conduct 
Salmonella testing 011 all cliicl\ens. The Chinese s ~ d e  has already adopted tlie I-ecommeiidatio~is 
o f  the U.S. s ~ d e ,  and lias adopted IS06579 for test~ng Salmonella and standards for export of 
chlcke~i food psoducts to the Un~ted States 111accordance n ith L.S. requiremeiits, to use a 
cultured sample product quaiit~ty of 32.5 grams. We hope that the U.S. side can complete 
c\ aluat~on of tlie Chinese side's Salmonella testmg methods as soon as possible. 

Tno.  Chinese side attachment 1 regarding the review report: Fimd Report 
regnrcling the Initial Keview of Chinu 's Po~litr~y m ( i  Meat iilsyectio~l Sysrci11 Eqiiivaiei~ce --
Refer to tlie residue portion elraluation opinion. 

1 .  Attachment 1:  "8 Evaluation of hygiene laboratories" 

Chinese side evalmt~on: Should be changed to read "8 E\~aluat~onof laboratories," 
because the text in this section refers to both hygiene laboratories and residue laboratories. 

2. Attachment 1 : "1 2 hledication residue detection methods are not equal." 

Chinese side e \dua t~on .  FSIS IS  still In  the process of e\ aluat~ng tlie e q u \  alence of 
detect1011 methods pro\ ~ d e d  by AQSIQ The lonest detectable quaiit~t~es ~ u i o ~ ~ s  in Cli~na's 

medicc~tioiiresidue methods are able to f~illy satlsfy tlie req~~~reineiits oSrele\aiit U.S regulat~ons, 
some of Cli~na's med~ca t~on  residue methods may be superlor to those of tlie United States. 
Although Cli~na's methods ,Ire not equal to U S. methods, the detection results are ec1u11 alent. 

3. Attachment 1: " 1  2 In one CIQ the sample processing procedure may cause 
ct-oss-contamination to the sample." 

Chinese side e\.aIuaiion: The CiQ has already coiiipletely chniiged. This is a siiigfilrir 
situation. China's residue detection laboratory sample processing procedures are scientifically 
I-lgorous. 



4. Attachment 1 : "Residue laboratory re \~ ien  table (Beijing)" 

-- Attachment 1: "4.1 Sample processing" "Sample placed in a single layer bag 
\\ ith a zipper, this sample n i l 1  cause cross-contamination." 

Chinese side e\.aluation: Tlic Cliinesc sidc lias thoroughlq~ cori-ccted the situation. .As for 
tlie recomiiiendatio~i that an electronic rccordkeeping system be used for sample collection, tlie 
C'liincsc side is acti\.ely pursuing adoption of such methods. and in fact China's labol-atorics are 
now promulgating tlie LRP laboratory nianagement systeiii, n,hich lias already been succcssfi~lly 
implemented in many laboratories. 

-- Attachment 1 "39 Methods" "The metliods of tlie Cli~nese side are still In tlie 
process CAP m d  s ~ ~ l S ~ ~ n ~ l a i i i i d e  t ~ - ~ ~ n s l a t ~ o i i  testmg used by the U S m d  Chliiese s ~ d e s  ,Ire not 

tlie samc. Tlie Cliliiese side uses the ELISA m d  HPLC test methods The tdble slio\+ s thdt tlie 
s ~ ~ l ~ m ~ l a i ~ i i d etest method is not su~ ted  for use 11~t l iI I L  el testing but I S  suitable for testlng 
muscle " 

Cli~nese side e\ a l i ~ ~ l t ~ o i i  Be111ng CIQ uses the ELISA method to conduct filter test~iig of 
CAP residue, p o s ~ t i \ c  smiples (detected qumtity 50 1 ppb) 11111 be \elit to the basic standards 
labor,ltory to mass spectrum m a l y s ~ s  for ~er i f ica t~oi i .  I11 C'h~nngas chromatography (GC) caiinor 
s e n e  to detect proli~bited med~ca t~ons .  BeljliigAs for detect~on of sulfanilam~de med~ca t~ons ,  
CIQ uses HPLC The Un~ted  States uses thin-layer chromatography, 111 Clilna tli~n-layer 

~ e :~nalysis. ~ t s  cliromatograpliy 1s generaily L I foi q~mlt i ta t l \e  icstllig and s e m - c l ~ m t ~ t a t i t  
q u a n t ~ t a t ~ \c testing abi l~ty  1s less than that of HPLC 

-- Attachment 1 : "3.3 T~ssue" "China uses l i i  er for detection, tlie United States uses 
muscle." 

Chinese side evaluat~on: China uses the 111er for sulfanilamide testing, and the United 
States uses muscle. Cliina belie\ es that it is easier to gather cliloroiiiycetin from l i ~er than from 
muscle, and so it mal<es sense that China uses li\.er to test cl i loro~~iyceti~i .  

-- Attachment 1: "4.3Tlie Lii~ted States requires confiniiat~on tliat China only takes legal 
actlon \s lien CAP detected quantit\r I S  0.3 ppb." 

C'hinese side e\ alu,lt~on. Cliloromycet~n is a prohbited medlcat~on and s l l o ~ ~ l d  not be 
detected. Because different I'lboratory equ~pment and test methods ha\ e defiil~te diffei-ences. 
CAP ~iiust  be detected In quaiitlt~es no greder than O 3ppb. m d  it 1s our ~ltiderstand~ng tliat 111 

Europe and the Unlted States and other d e ~  eloped nations the detected chlosoniycetin 111111t I S  

,dso 0.3ppb, thus China's detection Il~iiits may also satisfy tlie ~rnporting req~ure~nents  of C S. 
m d  L arlous European ndt~oiis. Hou e l  er. China not only tahes act1011 u lien CAP le\ els are 
gre'lter than 0 3ppl7, it also \ enfies tliat the test sample conta~ns cliloroii~ycetin residue. C1iiiic~ 
cdso \ \ i l l  take 1111est~gatory ,ict~oii. 



5. Attachment 1 : "Residue laboratorl revien table (Dalian)" 

-- Attachment 1 : "5.1 . 1 Teti-ac\,cl~ne" 

C'h~iiese s ~ d e  et aluat~on. As for detection of sulfanilamide iiiedicat~on, Dal~aii CIQ uses 
HPLC m d  the L n ~ t c d  States uscs tli~n-layer chromatography. In Cliina generally tlie th~n-layer 
chromatography ~netiiod IS  used for quantitat~t e testlng and sei1-11-cluaiititat~\ e analysis, ~ t s  
cluantitat~\~etest1112 function may be less than that of HPLC. 

-- Attachment 1 : "5.1 ..3 Cliloromycctin" 

Cil~ncse s ~ d e  e\ ,~luat i~i iD,iliaii CIQ uses rad~o:iii:x~:iioassz)l (CHARM I! method) to 
perform filter testing of'chloroiiiycet~n res~due P o s ~ t ~ i  e saliiples 'ire sent to standads 
Iclborator~esfor 1 enfication and In Cliina g , ~  chromatography cannot s e n e  as a method to detect 
prohibited med~cat~ons  

-- Attacli~ncnt1 : "5.1.3 Osganic clilorine" 

Chinese side evaiuation: Dalian CIQ similarly uses gas chro~iiatography (GC) to detect 
organic chlorine, so this method should not 11a1.e a clear distinction; it is only that tlie tissue 
detected is different. 

-- Attachment 1 : 5.2 Tissue "5.3.1 Clijna uses Iiirer to co~iduct tetracycline testing. The 
LJnited States uses kidney." 

Chinese side evaluation: Llier and kidney ase both tlssues from nrhich it is easy to gather 
tetracycline res~due. so ~t ~iialtessense tliat Cliina uses 11\.er tissue. 

-- Attachment 1 :  " 5 2 . 2  China uses li\.er to conduct CAP testing. The U.S. uses muscle." 

Chinese side evaluation: It 1s easier to gather cliloroimycetiii from the li\,er, so it maltes 
sense that China uses the l i \  er rather than muscle to detect cl~loromycetin. 

-- Attachment 1 : "5.2.3 Cliina uses l i i  el- to detect OCs. Tlic U.S. uses fat." 

Chinese side e\,aluation: Fat and li\,er are both tissues from \vliicli it is easy to gatlier OC 
residue. so either l i \ w  or fat achie\.e the goal of detecting organic chlorine residue. Ho\\,e\rer, by 
comparison, it  is easier to gather OC I-csiduc in fats than in 1i1.e~. so iiic Chi~iese side heliei.es 
that i t  maltes more sense to use fats as tlie U.S. does and in 2005 China will change and use to 
detect organic chlorine. 



- - .4ttacliiiient I .  " 5  2.4 Clilna uses I\idnq to detect arsenic. Tlie L nited States uses tlie . . 
111cr. 

Cli~nese side el aluatlon. K ~ d n e ~  'lnd 111 cs are both tlssues 11~ t hnliicli ~t is c,lsq to detect 
clemeiits, so ~t mal\es sense to LISC cltlier the I \~dnej 01-the 111el- to detect arsenlc. 

-- Attachment 1 : "5.3 h l i i i im~~m detectable q ~ ~ a ~ i t i t ~ "  

Cli~iiese s ~ d e  e\aluat~oii.As for rn~lxlmum residue Iini~ts for tetracqcliiie and o i - g ~ ~ i i ~ c  
chlorine. Cl i~na 's  requ~rements far more rlgorous than those of the L n ~ t e d  States, espec~allq 
In terms of the m,lrlmum ql~,mtlt> oftetrxycllne.  and ~t may iiiit~ate control of med~catlon 
I cs~dues .  

C l i~nah,~s cstabl~shed ni~lxlrnum res~dire quai i t~t~es  for tlie elements lead. arsenic. 
,111d mercury. We ask tlie U.S s ~ d eto note that tlie U S.  does not ha1 e maximum c a d ~ ~ i ~ u m  

res~due quant~ties for lead and cadrn~um. Tlie U S s ~ d e  pro1 ~ d e d  detection capacities of25ppb 
m d  I Oppb for I c d  and cadnilurn, respect11 ely. hou c\ er. the detectlo11 methods prov~dcd hy U.S 
FSIS officials on t l ie~r n e b  site do not test to e r ~ f ythe mlliimuin I~mit ,  tlie U S. side's controls 
Ibr these t n o  elements are not sufficient for detection h'e c ~ ~ l <that tlie U S. side prolr~de an 
e~,plai;a:ion If the U.S side 1:;:s c l e x  MKL req::~re!iients. !lie Clmese s ~ d e  nil! kite stells !OY 

ensure U.S. req~~irementsfor export products. 

-- Attachment 1 : "5.4 Element detection methods appear to only be suitable for testing 
cli~clten111er" 

Clmicse s ~ d e  e\.aluation: The element methods are not only su~ted to testing chicken l i ~  er 
samples. they are also suited to tcstlng other tissue samples. Because organic Ions are elim~nated 
cl~1ring preprocessing for the element test~ng method, nhen wmple qilality is ilnclear ( ior 
euample, \\ hen it is both aimnal and plant tissue). the sample substrate has no Impact on tlie final 
test results. 

-- Attachment 1 :  "5.5 CHARM I1 method indicates that it only ~rerifies at one level" 

Chinese side e i  aluation: The CHARM 11 metliocl is only needed to conduct verification 
at one concentration Ic\ el, hecause tlie CHARM I1 111ethod is a cut-off type of standard used for 
test filtering. 

6. Attachment 1 : "Residue laboratory re\ieur table (Qinydao)" 

-- Attachment 1 : "6.1 . I  Sulfimilamide" 

C'liinese s ~ d e  e\ ,lluat~on 4 s  Sol detection of si~lfanilam~de medicat~ons. Qingdao CIQ 
uses HPLC and the U S s ~ d euses tli~n-film chi-oii~~~tograpliy. In China th~n-film chromatography 
I S  generally used for quantitati\e testing and s e ~ ~ i ~ - q u a n t ~ t a t i ~ ~ e  testing, ~ t s  quantltatn e testlng 
fi~nction is poor compared to HPLC 

-- Attachment 1 : "0.1.3 Chloromycetin" 

Cli~nese s ~ d e  er.aluation: Q~ngdao  CIQ uses tlie ELISA and GC to filter test for 
c h l o r o m ~ c c t ~ n .~t i m s  GC hlS mcthod or 



LC hlS h lS  metliod to conduct I enficat~on testing In China tlie GC method cmnot s e n  c' CIS tlic' 

\ er~ficatlon method for proh~blted med~cat~ons .  

-- ,4ttacIiment 1 : "0.1.3 OCs and polj~chloriiiated bipheiij 1s (OCs) [T.N. sic]" 

Cli~nese s ~ d e  e l  aluat~on Q ~ i i g l ~ ~ o  CIQ siinilarly uses GC to detect OCs or 
polychlor~nated blpIicn>Is. so t l ie~e 1s no cleai de\ ~ a t ~ o n  fi-om tlie preceding metliod - ~t 1s lust 
tli,~ta different tissue 1s ~ ~ s c d  

-- Attachment 1 : "0. I .4 Arsenic (L4s)" 

Cli~iiesc s ~ d e  e i  aluation: Tlie United States uses atomic absorpt~on spectrometry (AAS) 
to detect arsenlc. and Qiiigdao C'IQ may use AAS. l t  also may use ICP-MS to detect arsenic, and 
~t should be explained that CIQ possesses more detection procedures, and ~t is not that the 
~netliodsare different. 

-- Attachment 1 : "0.2.1 Cl i~nauses libel- to conduct OC and PCB detection. Tlie United 
States uses fat." 

Cli~neseside e\ aluation. Fat and Iir er are both t~ssues  fi-0111IT li~cli it is easy to gather OC 
and PCB residue. Thus using fat or 111 cr ~iialces it poss~ble to a c l i ~ e ~  e tlie goal of detect~ng OC 
:111dPCB resiclue. Hom,e\ er, relatn ely speaking. it is easler to gather OC and PCB residue fi-om 
h t ,  so the Climese side belie] es that tlie U.S use of fat makes more sense. I11 2005 tlie Cli~iiese 
side wll use fat to conduct OC and PCB residue test~ng. 

-- Attacliinent 1: "6.2.2 China uses kidney to conduct arsenic testing. The U.S.uses 
li\.er." 

e ~ d u a t i o n :  I<idney and 111el- ale both tissues \\ ~t l i  \ ~ l ~ l c l ~  Chinese s ~ d e  it I S  easy to detect 
eleiiie~its,so ~t makes sense to use e~ ther  the Ic~diiey or tlie 111 er to detect arscnlc. 

-- Attachment 1 : "6.3 Minimi~iii detectable quantity" 

Chinese sidc e l  aluation: As for maxiimlm residue limits for organic chlorine, China's 
reqi~il-ementsare more rigorous than those of tlie United States. so China f d l y  meets the 
requ~rements regulated by tlie U.S. 

China lias established maximum residue quantities for lead, ai-senlc. c a d m i ~ ~ i n  and 
mercusy, and tlie U.S.does not li,i\ e ma\iimLuii residue quant~ties for lead and cadmiiun. Tlie 
IT S. does not contiol 1-es~dues for these t\\o elements. and it is not permitted to test them. so me 
ask the U S. side to pro\ ide ,I clear e\planatioii. Tlie U S. s ~ d epro\ided detection capabllitles of 
25ppb and 10ppb for lead and cC~dm~uin ,  respect11 ely, hon el er, the detect1011 inethods pro\ ~ d e d  
b> U S FSIS officials on t h c ~ r  n e b  site do not erifjf the miii~ii iun~ limit. If the U.S sidc lias 
clear .MRL requirements. the Clilnese side IT 111 take steps to eiisule L.S requii-ements for export 
products. 

-- Attachment 1 : "0.4 Cliloromycetin collection rates tend to be Ion," 
- 10 



Chinese side e\ aluation: Because chlorornq~ceti~~ dctcction concentrations \\ ere lo\\,er than I ppb. 
at si~cli a lo\\ concentration a lo\\ collection rate is normal. i t  is o n 1  necessary that qualit) 
control pro\isions be follon cd to be acceptable. Qingdao C'IQ laboratory has an a\ erage 
collection rate of S7.3'!% for chloromqcctin. nhich is fi111~. in compliance \kith the specified 
recluirements. 

7. Attachment I : "Residue laboratory re\ ien table (Slianglia~)" 

-- Attacliment 1 : "7.1 Sample process~ng" "Sa~iiple is placed ins~de a smgle-layer Ilpper 
bag. this may cause cross-contam~nat~on." 

Chinese s ~ d e  e i  a l i~a t~on  and response: This issue has been fully corrected at the Sliangha~ 
C'IQ, and double-layel- bags arc b e ~ n g  used to store samples. 

-- Attachment 1 : "7.2.1 Sulhnilamide" 

Chinese s ~ d e  e l  ;iluat~on. As Ibr detection of sulfamlaiiiide med~ca t~on .  tlie Slianglia~ CIQ 
uses HPLC and tlie L.S.  uses tli~n-laqer chromatography. In Cliina tli~n-layer cliromatograpl~y is 
gene1 ally used for quant~tati\ c tcstlng and semi-quai it it at^\ c analys~s. its quantitat~\ e tes t~ng 
~ b ~ l ~ t yI S  less than that of HPLC. 

-- Attacliment 1 : "7.2.2 Organic chlorine" 

Chinese s ~ d c  c \ d u a t ~ o n :  Slianglia~ CIQ s ~ m ~ l a r l yuses gas chro~natography (GC) to 
detect orgaiiic cliloi-me. so t h ~ s  method should not habe a clear distinction; it 1s only tliat the 
tlssue detected is different. 

-- Attacliment 1 : "7.3.1 China uses l i \  el- to conduct OCs testing. Tlie United States uses 
Fat." 

Cli~nese s ~ d e  el aluat~on F'lt and l i \  el- are both t~ssues  fi-om \\ hicli ~t IS  easy to gather OC 
res~duc (OCs). so either libel- or fat a c h ~ e l  e tlie goal of detect~ng organic chlor~iie res~duc.  
Hou e\ er, by comparison, it I S  easier to g'ltlier OC res~due 111 fats than In I~ver ,so the Chinese 
s ~ d eb e l ~ e ~es tliat ~t makes more sense to use fats as tlie U.S. does and 111 2005 China tv11I change 
thc ~ e s ~ d u e  and contl-01 progr-am and use Sat for the detecl~on of organic c l i l o ~ ~ n c  ~ n s p e c t ~ o n  

-- Attacliment 1 : "7.3.2 Chiila uses kidney to detect arsenic. Tlie United States uses 
li\rer." 

Chinese s ~ d c  e\Auation: Kidney and likes are both tissues from \vIiicli it  is easy to gather 
element residue, so it makes sense to use e~ ther  tlie kidney or the li\.er to detect arsenic. 

-- .4ttachmeiit 1 : "7.4 klinimim detectable quantity" 

Chinese side evaluation: ,4s for i i i ax im~~m residue limits for orgamc chlorine, Cli~iia's 
rcq~~iremciitsar-e far more r~gorous than those of the lliiited States. and thus can fi~lly meet tlie 
pro\ lslons of U.Sregi~lations. 

China has cstablislicd Ina.tlmLlm sesidue quantities for tlie elements lead, arsenic, 



cadmium and mescur).. and the Cnited States does not 1iat.e maximum residue quantities for lead 
and cadmium. The United States does not exercise controls for these tn.0 elements. and the>, arc 
not permitted to be detected. M'e ask that the U.S. side prot.ide a clear explanation. Tlic L .S .  
side prot,ides 25ppb and 10ppb detection capacities. respectit.el\,. Sol- lead and cadmiiuii but the 
11,s.
FSIS official n.eb site docs not prot.ide methods for \,eriSq,ing detection of such elements. 11' 
tlie United States has clear MRL reqi~irements. then tlie Chinese side \ \ , i l l  take steps to guarantee 
products for export comply \\.it11 U.S. requirements. 

-- Attaclmient 1 : "7.4 Si~lfanilamide and ZERANOL collection sates tend to he lo\\" 

Clilnese side e l  aluat~on.  Shanghai CIQ tes t~ng of su l fan~ lam~de  and ZERANOL 
co~iipllesn~ t hthe requirements of selet ant Cli~nese lati. 

-- Attacliment 1 : "7.5 1S it IS  posslble to accept laboratory t~111 properly reduce sample 
quanti t~es for retrlett " 

Chinese side e \duat lon:  Sllangl~ai CIQ has strengthened rel ien of  sample focus and 
detection quaiity controi effect]\ mess,  testing personnei h a t e  psoperi]. reduced die fi-ecl~~eiicy oi' 
continuous retesting of  sample test results t\ hen ret iewed samples pass the test: testing personnel 
have increased the frequency of sample re t ien  t\Ileli revie\ved saiilples do not pass or test results 
are not stable. 

Three. Chinese side evaluat~on and response to re\ ie\v report attachment 2: : F~~ir i l  
Report rcglrr-rlr~ig rhc I I I I ~ ~ L I I  of C11111u's S~.sfel?iRCIYCII  Pozlltr\ (/lid A4t~1f I~~spc t lor l  E I J Z L I ~ ~ ~ I I C C ~  
-- FSIS reviews set en Chinese enterprises obsen ed. 

1 .  1 100/03039 Beijing .liayi Food Products Factory (inspection date December 2. 2004) 

-- Attachment 2: "10'51 X metal dish 011 t~diich many food-use products were placed n as 
J s o  used for placement of  non-food-use products, and tlie food-use products and the no~i-rood- 
use products t iere processed in the c a n  mg area. This inadequacy \ \as already noted 111tlie 
l'actor\r veter~iiarian rc \ ien  for correction report, 9CFR416.13." 

Chinese sldc evaluation and response: Tlie matter tvas corrected prior to December 4, 
2004 Tlie correction report ti as submitted to tlie FSIS ret ieu team. 

-- Attachment 2:  "1 6'5 1 The does not conduct inspectloii prlor to transport. T h ~ s  
~nadequacynas already noted 111 the factory control personnel re\ let\ for coi-sect~on report. 
9CFR417.5 (3) (c)." 

Cii~nese s ~ d e  et  aiuatioii and response: Tile maLie1 \\ as col r ected p~lor io D t . ~ e i i i b ~ ~ -  4, 
2004 Tlie correct~on report n a s  submitted to tlie FSIS set len team. 
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Cliinese s ~ d e  e\ aluat~on ,tnd response: Tlie m,ltter as corrected pnor to December 4. 
2001 Tlie correctlon report \ \as s~tbmitted to tlie FSIS re] Ten team. 

-- Attacliineiit 2: "47'5 1 In the factory, tlie norker respons~ble for tlie liyg~enic c o n d ~ t ~ o n  
of tlie floor nas also responsible for processing food-use products. t l i~s  ~nadequacy \ \as already 
noted In tlie factory 1eter~nar~ai ire\ leu for con-ection report. OCFR410.5 (a)." 

Chinese s ~ d e  e\ aluat~on m d  response: ,4ctuCll feedback at tlme of' re\ leu mas: Tlie job 
ciut~es of the noAer  c lean~ng tlic floor 'lnd the 11orlier naslilng tlie food products 11ese the same. 
m d  not easy to d ~ s t ~ ~ i g u ~ s l i :  I ~ o \ \ c \el-, the person cleanmg the floor d ~ d  not also come ~ n t o  contact 
n ~ t l i  cleaned food products. Tlie matter as corrected prior to December 4, 2004. and tlie 
correctlon report \vas subniltted to the FSTS re\ie\\ team. 

2. 2 1iXI10308O. China Dalian Great Wall Food P r o d ~ ~ c t s  Company, Ltd. (inspection date 
December 3, 2iiii.i.) 

- - Attachment 2:  "1 0 12 5 1 In tlie slaugliterhouse, quite a fen products were disco\ ered 
to I?a\,e drops of  condensed nates on them. ax!  tlie factory 1 etel-~ilanan's rect~fication efforts did 
not meet standards. Eliminate condensed \\ ater from the unpacltaged product. 416.13. -I1 0.15 (a,  
b)." 

Chinese s ~ d e  e~aluat lon and response: Tlie enterpr~se has enrolled in a coi-rect~on 
psogram, to h~rtlier establish a I\ ann-all- r.entilation system, to f i~ t l i e r  establish a system to dram 
out the alr and to prebent the format~on of condensed nates. 

-- Attaclinieiit 2: "10151 A plastic d1s1i on \vli~cli many food-use products mere placed 
\ \as also ~ ~ s e d  and tlie food-use products and the non- for placement of non-food-use p r o d ~ ~ t s ,  

prodi~ctsnere processecl In the c a n  lng area. Factory \ cteslnanm rcct~f ica t~on f o o d - L I S ~  11'1s 
~mproper,  9CFR4 16 I -3." 

C h ~ n e s es ~ d ee\,aluat~on and response: Tlie enterprise has completely corrected tlie 
problem. tlie non-food-use products \\ 1 1 1  use a specla1 red basket. 

-- Attachment 2: "1 6'5 I \/lonitormg frequency as established III the HACCP program. 
T h ~ sItem IS  not in conipliaiice \\ 1t1i tlie rectification records of factory control personnel. 
OCFR417.2" 

side ei ii]iiiii,oii alld i-esi30iise:TIle eiiterpi-ise lias coiilp]ctelbr ;Iic 
problem, and in the H.4CCP 1,esification column fi~rtlier established product control personnel to 
disectly re\.ien- tlie frequency of\\orl<er monitoring and control efforts: added HACCP operating 
~wi t i ca t ion  record: and conducted training of all laboratory testing personnel. Passed Liaoning 
C'IQ 1.erification. - 13 -



- - Attachment 2 .  "27 28 20 5 1 F ~ c t o l ~  oi inspcctlon officids do not test E C o l ~o f t i c ~ ~ l s  
In '111 ch~cl\ensand \ e11f1 that t h ~ s  test 1s controlled during the production process T h s  ~ t c m  of 
non-compl~ance\\ '1s dread! 111 the coil ectlon recorcis of the factor! etcrinarlm 9CFR38 I 93 
('I)*' 

Chinese side e l  aluatlon and response: The Chlnesc side lias already started to implement 
testing of all chicken for E .  Coli. 

-- Attachment 2:  "3013 1 32 5 1 Factory oft'ic~als or ~nspect lo~i  offic~als do not test the 
products of all chlckens for Salmonella. T h s  Item of non-conipliaiicc n a s  already In the 
correction records of  tlie factory I eterlnanan 9CFR381.93 (b)." 

Chinese side e \duat ion and response: Tlie Chinese side has already started to implement 
testlng of  all chicken for Salmonella. 

-- Attacliment 2 "40 35 5 1 pretest s ~ t e  d ~ dnot ha\ e adequate tables and sufficient 
~ l l~umina t~on(200 feet of  candlepon er). This ~ t c m  of non-compl~ance \\.as already 111 the 
con-ecuoii records of rile i'acror~r erermai y 9CFR33 1.76 jc j ( I \  1." 

Chinese slde e\ aluation and response: Tlie eiitcrprise lias established additional pretest 
site testing platforms; pretest location ill~unlnatinn lias been increased to 050LUX 

-- Attachment 2: "4615 1 workers use a dirty, ~ui~cleaii cloth to wipe down tlie p r o d ~ ~ c t  
contact area. This s l t~~a t ion  occurs in the carving area. This item of  lion-compliailce was already 
In tlie rectification records of tlie factory eteriiiarian." 

Chinese side evaluatio~i and response: Tlie enterprise lias already eliininated this 
operating method. 

-- Attacliment 2: "4715 1 I n  tlie factory. tlie \\orl<er respoilslble for the liygienic cond~tion 
of the tloor \\ as also respons~ble 101- proccsslng food-use products. This ltciil oS nun-co~npl l~~nce  
\\ as already In tlie rectification records of the factory eter~iianan. 4 10.5 (a)." 

Chinese side e\ aluation and response: The enterprise lias established an additioiial 
position for a m orker to ~naintain the hygienic condition of the floor. 

-- Attachment 2. "55 5 l F x t o r y  noihel-s and Inspection personnel ha\ e not conducted 
the correct pre-cooling and post-cool~ng operations Thls Item of non-compl~ance \I as already In 
the rect~fication records of the l'acto~ y and iiispect~on 'lgeilcies. 9CFR381.76 " 

-- Attachment 2: "54 Because of time considerations. tlie pre-slaughter area has not bee 
re\ I e\\ ed." - 13 -



Chinese sidc e \  alllation and response: The pre-slaugliter ai-ea of tlie slai~ghteshouse is 
\ c r y  small. the h ~ x j e n i c  conditions are pool-. ins t r~~ment  \\.asliiiig and disinfect in^^ is inadequate. 
the transportation \chicle has not liad cleaning and disinfectant implemented. CIQ has already 
recl~~ircdthe enterprise to enlist in a full sectificatioii program. at present the enterprise is in tlie 
middle of this process. 

3. 21 00,03 129. Cli~iia Daclicng Food Products (Dalian) Company. Ltd. (~~ i spec t ion  date 
December 3. 2004) 

Although China D x h c n g  Food Prodi~cts (Da l~an)  Company, Ltd.. has already 
In complimce \I it11 the complete r c c t ~ f i c a t ~ o ~ i  implen~ented co~iipletc r ec t~f ic~~t ion  program. ~t is 

still necessary to h,i\e a short pcr~od of time to ohsen e the t ~ ~ ~ n s f o n i i a t ~ o ~ i  The Chinese side hcls 
dec~cied to teiiiporar~ly 1-ccommeiid that t h ~ s  enteiprlse not reglster nit11 tlie Un~ted  Stdtes 

-- Attachment 2:  "10 5 1 Preprocess~ng l iyg~ene opei-at~ons are ~nsufficient ~n sel era1 
.was. Sor example the product contact surface \vas S O L I I I ~to ha\ e foreign bodies, for example: oil, 
blood, grease, dried meat and mlscellaiieous n ~ ~ c r o s c o p ~ c  foreign bodies. These contact surfaces 
include the raw meat area and the tiying area's conveyor beit and piasric dish. Afier disco\ cry 
by the factory eterinarian, some issues ne re  corrected right away and some \\/ere not f ~ d l y  
corrected in a timely manner. 410.134.15(a)." 

Clii~iese sidc e \duat ion and response: The eiiterprlse is no\\ con'ect~iig preprocessing 
hygiene revleu,  strictly 111 accordance n it11 the ~mplemelitation of tlie Opcrntrrlg Proc c~lir~-es for 
H ~ g r e ~ ~ cS'tur~rlirrd,c.tlie hyg~ene  state of the \+orhroom is \cry  good; the ranr product control 
manager has resigned; and tralning o f the  worker's SSOP system 11as strengthened. 

-- Attachment 2: "46/5 1 It \I as disco\.ered that tlie non-food-product contact surface of 
the ran meat area operating platfonil liad a great deal of  oil and fat. 

When ~nspected by the rcvlen ofticials. tlie factory \7eterii~arian had not rcct~fied t h s  lion- 
compliant item in a tlmely hshion.  -!I o 4 (b)." 

Clii~iese side e l  aluation and response: The enterpr~se has already re\ ie\\ ed the nat~ii-e of 
this preprocessing re \ ie \ i .  When CIQ conducted a se-~nspection. oil and fat n a s  not Soui~d on 
the non-food-prod~~ct contact surf3ce. 

-- Attachtilent 2:  " I  0 5 1 direct ~nonitoriiig and control actions and frequency are not 
recorded in tlie HACCP program. Already enrolled in a correction program. 41 7.5.2." 

Cli~nese s ~ d e  e\ a lu ,~t~on and response. During the HACCP management process. 
iiicreaseci monlrorlng efihrrs lo col-lecl h e  ishue. ~ o ~ ~ c i u ~ i e d  CCP ics i~ngand iecoids us~iig 
product contsol 1x1sonnel. \ el-lficd ,md recorded CCP monitor~ng personnel records. nionitoriiig 
frequency and operating methods 
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-- Attacliment 2: "22 5 1 does not ~mplement prc-transport re1 len .  and also does not ha\ e 
c o ~ x s p o n d l n gI-ecords. .All-cad) enrollcd In ,I correction program. 41 7.5.3 (c)." 

C'li~ncsc s ~ d c  e\ alilat~on and response: The enterprise has already fo rm~~la tcd  a prc- 
transport re\ lc\\ process, ~mplemented ,I 171-e-transport re\ le\\ and establ~slied'1 corresponcl~ng 
record. 

4.  3 100103032 Shangliai F L I ~ I  date Deccmber Food Prodiicts Cornpan) Ltd. ( ~ n s p e c t ~ o n  
10. 2004) 

FSIS on-site check found no items of non-compliance 

5. 3700/03260 Sliandong .linme~ Food Products Company Ltd. (re\. ien date Deccmber 6, 
2004) 

-- Attachment 2: "30,5 1 at re-l~ispect~on point lacked 200 candieponer light source. T h ~ s  
inadcquacy nas noted in the factory \ eterinar~an con-ectlon report. 38 1.76 (c) ( i l , ) . "  

-.
and response: 1his inaiieq~~acy Chinese side e \ ~ ~ i u a t i o n  mas compictciy corrected on 

December 8. 2004. 

-- A4tt:lcliment 2: "40 5 ! The con\ eyor belt on 1% hicli tlie food-use products n ere placed 
had liiany deep cracks. This inadcquacy n as already noted in the eilterprise control con-ect~on 
program. 41 6.4 (d)." 

Climese side e \ d u a t ~ o n  and response: This inadequacy 11as coinpletely con-ccted 
Dccember 8, 2004. The correction report I\ as submitted to tlie FSIS revie\+ team. 

6. 3700103262 Sliandong Q~ngdao  Zliengda Company, Ltd. (reblew date December 7, 
2004) 

--Attachme~lt 2:  "401 5 1 Llglit source at tlie reinspection point was not 200 candlepo\\ er 
Tliis inadequacy n as noted In the factory \ . c t e r~nar~m coi-rection report. 33  1.70 ( c )  ( I \  )." 

Chinese side e\ aluation and response: Addit~onal light \?.as placed at tlie reinspectlon 
point to reach lu~ninosity of 54OLLX or higher. Completed December 1 1, 2004. 

-- Attachment 2: "4015 1 Hygiene operations pnor to processing mere found that 111 tlie 
c a n  ing \I orkrooni there ere se\ era1 places n~ t l ideep craclis oil the conveyor belt on which the 
export product ~ v a s  placed directly. The enterprise management is already In a program to 
correct this ~nadequacy. 416.4 (d)  " 

- 3C h ~ n e s eside e\ aiuat~on wci response I ne enterprlsc re\ ed ail of rile \I oriiroom 
con\ e l o r  belts and thorouglilq rcplaced ail belts \\ it11 large defects or g o o \  es. Con'cctlons \\ere 
completed December 0. 2004 
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-- .Ittachmcnt 2: "40 5 1 During tlie preprocessing re\.ie\\. the exposed precooling pond 
had rusted pipes nit11 oil paint flakes. The enterprise management is alsead!. in a pl-ogram to 
correct this inadecluac!,. 4 10.4." 

C'hinese s ~ d e  e\ aluat~on and sesponse: On Decemhes I I .  the entel-pi-~se conducted 
niallitenance. anti-rust m d  o ~ l  ,111paiiit~ngof the \\ orl~room's 1-usted s t r~~ctures  In the same da! 
m d  sti-engtliened d a ~ l j  maintenance efforts. 

-- Attachment 3: "46 5 l Found that d u r ~ n g  re\ leu of preprocess~ng hygien~c operations. 
li-om the cell~iig to the floor. o ~ l  palnt flakes mere found In se\ era1 locations In tlie c a n  Ing room 
used on the \\ ark platform fos food-use products. Enteqmse management I S  already in a 
program to correct this inadequac~.4 I0 4." 

C h ~ n e s eside el  aliiat~on and response: On December 1 1 .  the enterprise conducted 
maintenance o f t h e  ceiltng and a\\ nlng. Exposed paint on the eelling n a s  el~miiiated that day 

-- Attachment 2: " 5 5  5  1 These n as no cnterpr~se employee to Inspect the pre-cool~ng 
pond and the post-cooling pond. In terms of the pre\ lously described ~nspection implementation 
~naciequacyand iacic o f t e s t~ng ,  enterpnsc controi management is already in a correction program. 
3 8  1.76." 

Clxnese side e\ aluatlon and response: The Chinese is non arranging ~ r n p r o ~ w l  CIQ and 
enterprise study and ~lnderstand~ng o fU.S .  38 1.70 regulations. The entellprlse has already 
completed corrections in accordance n~ t l lL .S .  38 1.76 regulat~ons and formulated pi-e-coollng 
and post-cooling inspection opcsatlon procedures (SOP), completed December 9, 2004. 

7 .  3700103373  Shandong Zli~~clieng Foreign Trade Cold Storage Company, Workroom 
T\\ o (revieiv date December 6, 2004) 

FSIS on-site revie\v foiund 110 items of non-compliance. 
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