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1. NTRODUCTION 

The audit took place in Costa Rica from September 2 through September 11.2003. 

An opening meeting lvas held on September 2. 2003 in San Jose, Costa Rica u-ith the 
Central Competent Authority (CCA). .4t this meeting. the auditor confirmed the 
objective and scope of the audit. the auditor's itinerary. and requested additional 
information needed to complete the audit of Costa Rica's meat inspection system. 

The auditor was accompanied during the entire audit bq representatives from the CCA 
Ministerio de Agriculturay Ganaderia. Direccion de Salud Animal (MAGDSA). 

2. OBJECTIVE OF THE AUDIT 

This audit was a routine annual audit. The objective of the audit was to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
establishments certified by the CCA as eligible to export meat products to the United 
States. 

In pursuit of the objective. the following sites were visited: The headquarters of the CCA 
located in San Jose, Costa Rica, one laboratory performing analytical testing on United 
States-destined product, three cattle slaughter establishments, and one meat processing 
establishment. 

Competent Authority Visits 

Competent Authority 

I Meat Processing Establishments 1 1  1 1 

Laboratories 
Meat Slaughter and Processing Establishments 

3. PROTOCOL 

Central 

1 
3 

This on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices. including enforcement activities. 
The second part involved an audit of a selection of records in the country's inspection 
headquarters. The third part involved on-site visits to four establishments: Three 
slaughter establishments and one processing establishment. The fourth part involved 
visits to one government laboratory that conducts both microbiology and residue analjsis. 
Lanaseve Laboratory conducts analyses of field samples for the presence of generic 
Escherichia coli (E. coli) and Salmonella and conducts analyses of field samples for 
Costa Rica's national residue control program. 

Program effectiveness determinations of Costa Rica'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 )  

1 

Comments 



enforcement controls. including a testing program for Sulmonella. Costa Rica's 
inspection s j  stem mas assessed by evaluating these fi1.e risk areas. 

During all on-site establishment \ isits. the auditor e\ aluated the nature. extent and degree 
to which findings impacted on food safety and public health. The auditor also assessed 
hou inspection sen  ices are carried out b j  Costa Rica and determined if establishment 
and inspection system controls mere in place to ensure the production of meat products 
that are safe. unadulterated and properly labeled. 

At the opening meeting. the auditor explained that Costa Rica's meat inspection sjstem 
would be audited against two standards: (1) FSIS regulator! requirements and (2) any 
equivalence determinations made for Costa Rica. FSIS requirements include. among 
other things. daily inspection in all certified establishments. monthly supervisory visits to 
certified establishments, humane handling and slaughter of animals, ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts, the handling 
and disposal of inedible and condemned materials, sanitation of facilities and equipment, 
residue testing, species verification, and requirements for HACCP, SSOP, and testing for 
generic E. coli and Salmonella. Equivalence determinat~ons are those that have been 
made by FSIS for Costa Rica under provisions of the SanitaryIPhytosanitary Agreement. 
Costa Rica's meat inspection officials are responsible for taking generic E. coli samples. 
and Costa Rica's government laboratories are responsible for sample analysis. 

4. LEGAL BASIS FOR THE AUDIT 

The audit m-as undertaken under the specific provisions of United States laws and 
regulations, in particular: 

The Federal Meat Inspection Act (2 1 U.S.C. 60 1 et seq.). 

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

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
\\m~\:.fsis.usda. pov - 'OPPDEIFAWindexhtm. 

The following concerns arose as a result of the FSIS audit of Costa Rica's meat 
inspection system conducted in July of 2001. 

Condensation was observed in two establishments. 

Hand \\;ash facilities in the locker rooms were not supplied n-ith hot water in three 
establishments. 

Floor repairs were needed in one establishment. 

Door seals for outside doors were not sufficient in one establishment. 



All non-compliances identified during the July 2001 audit were found to be corrected 
during the July 2002 audit. 

The following concerns arose as a result of the FSIS audit of Costa Rica's meat 
inspection system conducted in Jull- of 2002 

One establishment was issued a Kotice of Intent to Delist (YOID) because not all risk 
areas were addressed in the hazard analysis and the generic E. coli program did not 
cite the person responsible for sampling. nor the sampling location in the 
establishment. 

The hazard analysis did not address each of the risk areas for each element in one 
establishment. 

A hose was submerged in a tank of non potable water in one establishment. 

An employee did not wash their hands after handling boxes and equipment prior to 
handling exposed product in one establishment. 

Two establishments did not establish a responsible person for generic E. coli 
sampling or establish a specific site in the establishment for sampling. 

One establishment did not record generic E. coli results on a process control chart. 

One establishment failed to demonstrated proper generic E. coli sampling techniques. 

One establishment did not sanitize the dehorner. 

All non-compliances identified during the July 2002 audit were found to be corrected 
during the current audit. 

6. MAINFINDINGS 

6.1 Government Oversight 

Meat inspection activities are centrally organized at the Central Headquarters located in 
San Jose, Costa Rica. Implementation of inspection activities is accomplished by the 
Veterinarian-in-Charge of the official establishment. Verification of implementation is 
accomplished by monthly supervisory reviews conducted by the Chief of the Meat 
Inspection Division. The Central Headquarters Office is responsible for legal and 
regulatory authority for the administration of the meat inspection program. There are no 
other levels of authority. 

In the central headquarters in San Jose, in order to gather more information on oversight, 
interviews were conducted with the officials responsible for: 

Field operations and inspection services 
SSOP and HACCP programs 



National Residue Program 
AMicrobiological sample program 
Live animal disease programs 
Export programs and U. S. regulations 
Monthlq supenisorq \ isits 
Enforcement and prosecution 
Training 

In the local inspection offices interviews were conducted with the Veterinarian-in-Charge 
responsible for: 

Inspection services 
Enforcement and compliance 
Training 

No concerns arose as a result of the interviews except as reported in Section 1 1.3. 

6.1.1 CCA Control Systems 

The Chief of the Meat Inspection Division located in the Central Headquarters Office in 
San Jose, Costa Rica is in charge of export activities for all certified establishments. This 
official performs the required monthly supervisory reviews to verify establishment 
compliance with FSIS requirements. The official list of certified establishments is 
maintained and controlled by the Chief of the Meat Inspection Division. New official 
inspection guidelines and regulations are issued by the Central Headquarters in San Jose. 
These are provided by fax, e-mail, and hard copy to the inspection offices of the 
individual establishments. The Chief of the Meat Inspection Division is responsible for 
assuring implementation of FSIS requirements by the Veterinarian-in-Charge. 

6.1.2 Ultimate Control and Supervision 

Control of inspection activities and supervision of non-veterinary inspectors in an 
establishment is the responsibility of the Veterinarian-in-Charge in both slaughter and 
processing establishments. The Veterinarians-in-Charge are directly supervised by the 
Chief of the Meat Inspection Division. The Chief of the Meat Inspection Division is 
responsible for program delivery and assuring export requirements are implemented in 
slaughter and processing establishments. Although staffing appeared to be adequate in 
individual establishments, problems were identified in enforcing FSIS requirements. The 
CCA did not have ultimate control over the supervision of government inspectors. 
Identified problems are reported in section 6.1.3 of this report. 

6.1.3 Assignment of Competent, Qualified Inspectors 

The Central Headquarters ensures adequate training to inspectors before assignment to an 
official establishment. On the job training is carried out by the Veterinarian-in-Charge in 
each establishment. Ongoing training is performed by the National Center for Food 
Technologist located within the University of Costa Rica. The National Center for Food 
Technologist is responsible for all ongoing training including HACCP training. 



Inspection officials receiving formal training must pass a test and can repeat the test if 
necessary. 

Continuous daily inspection was provided for each establishment certified to export beef 
products to the United States. 

The following problems were identified in the assignment of competent. qualified 
inspectors: 

In four of the four establishments audited, control and supervision of inspectors in 
certified establishments were inadequate at the local level. 

In four of the four establishments audited. there were FSIS requirements that were 
not being enforced. 

In two of the four establishments audited. inspection records documenting the 
implementation of the establishment's compliance with their SSOP did not reflect 
the true condition of the establishment. 

No full-time or part-time government employees are permitted to perform any private, 
establishment-paid tasks at an establishment in which they perform official duties. There 
are no provisions for private veterinarians to be hired under contract as part-time 
government employees. Non-veterinarians are not hired as part-time employees. 

Full time employees are hired and receive their basic orientation training by the central 
office. 

6.1.4 Authority and Responsibility to Enforce the Laws, Adequate Administrative and 
Technical Support 

The CCA has the authority and responsibility to enforce U.S. requirements. Each 
establishment has copies of the pertinent Costa Rica and U.S. rules and regulations. 

Export requirements for each establishment certified to export to the United States are 
verified by the Veterinarian-in-Charge using a basic check list. The checklist included 
SSOP, HACCP and other FSIS requirements. Verification procedures were documented 
in three of the four establishments audited. 

Problems identified in enforcement of FSIS requirements are reported in Section 13.5 of 
this report. 

Systems are in place for product recalls. The Costa Rica meat inspection system has the 
legal authority to issue a recall of products. The Agricultural Ministry works with the 
Ministry of Economics for legal actions against establisliiients performing illegal 
activities. 



6.1.5 Adequate Administrative and Technical Support 

The government of Costa Rica has adequate administrati\-e and technical support in the 
central office to operate and support its inspection system, including experts. specialists 
and adequate facilities. 

6.2 Headquarters Audit 

The auditor conducted a review of inspection system documents at the Central 
Headquarters Office located in San Jose, Costa Rica. The records reviem focused 
primarily on food safety hazards and included the following: 

Supervisory visits to establishments that were certified to export to the United 
States. 
Training records for inspectors and laboratory personnel. 
New laws and implementation documents such as regulations. notices. directives 
and guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation. slaughter and processing inspection procedures and standards. 
Control of products from livestock with conditions such as Tuberculosis. 
Cysticercosis. Brucellosis, BSE and of inedible and condemned materials. 
Export product inspection and control including export certificates. 

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

6.3.1 Audit of Regional and Local Inspection Sites 

Costa Rica has no other offices other than the Central Headquarters Office. Results of 
audits of the inspection offices located in the individual establishments are reported in 
Section 13 of this report. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of four establishments. Three w-ere slaughter 
establishments and one was a processing establishment. Two establishments w-ere 
delisted by Costa Rica. One was delisted for sanitation deficiencies. HACCP deficiencies 
and ineffective insect controls. One was delisted for HACCP deficiencies and failure to 
maintain facilities in an acceptable condition. Two establishments received a Notice of 
Intent to Delist (NOID) the establishment from Costa Rica. One establishment received a 
NOID for failure to implement their SSOP and HACCP deficiencies. One establishment 
received a NOID for HACCP deficiencies and for failure to reassess their HACCP plan 
for E. coli 01 57:H7. 

These establishments may retain their certification for export to the United States 
provided that they correct all deficiencies noted during the audit within 30 days of the 
date the establishment was reviewed. 

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



8. RESIDUE AKD MICROBIOLOGY LABORATORY AUDITS 

During laboratory audits. emphasis nas  placed on the application of procedures and 
standards that are equi~alent to United States requirements. 

Residue laboratory audits focus on sample handling, sampling frequency. timelq analysis 
data reporting. analj-tical methodologies. tissue matrices. equipment operation and 
printouts. detection levels. recover3 frequency. percent recokeries. intra-laboratory check 
samples. and quality assurance programs, including standards books and corrective 
actions. Deficiencies noted in residue laboratory audits are documented in Section 12 of 
this report. 

Microbiology laboratory audits focus on analj st qualifications, sample receipt. timely 
analysis. analytical methodologies. analytical controls, recording and reporting of results, 
and check samples. If private laboratories are used to test United States samples, the 
auditor evaluates compliance with the criteria established for the use of private 
laboratories under the FSIS Pathogen ReductiordHACCP requirements. There were no 
deficiencies noted. 

The following laboratory was reviewed: 

Lanaseve Laboratory located in San Jose, Costa Rica is a government laboratory that 
perfoms microbiology and residue testing for product exported to the United States. 

9. SANITATION CONTROLS 

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

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

In addition. and except as noted below, Costa Rica's inspection system had controls in 
place for Qater 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 establishieni was evaluated io determine if the basic FSLS regulatory requirements 
for SSOP were met. according to the criteria employed in the United States domestic 
inspection program. The SSOP in the four establishments were found to meet the basic 
FSIS regulatory requirements. 



The folloxing deficiencies regarding SSOP ongoing requirements were noted: 

In one of the four establishments audited. Sanitation Standard Operation 
Procedures (SSOP) mere not effecti~ el) implemented. 

In four of the four establishments audited. records documenting implementation. 
maintenance and effectiveness. and correcti~ e actions of the Sanitation Standard 
Operation Procedures (SSOP) kvere incomplete or missing. 

9.2 Sanitation 

The following sanitation deficiencies were noted (further details may be found in the 
individual Foreign Establishment Audit Checklists. which are attached to this report): 

In two of the four establishments audited: pest controls were not effective. 

In two of the four establishments audited. construction and maintenance controls were 
not effective. 

In one of the three establishments audited, fluorescent lights were not adequately 
covered. 

In the three establishments audited, condensation was identified in product areas. 

In two of the four establishments audited, sanitation controls for equipment and 
utensils were not effective. 

In one of the three establishments audited, sanitation controls for sanitary operations 
were not effective. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, humane 
handling and humane slaughter, control over condemned and restricted product, and 
procedures for sanitary handling of returned and reconditioned product. The auditor 
determined that Costa Rica's inspection system had adequate controls in place. No 
deficiencies were noted 

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

11. SLAUGHTERiPROCESSIKG CONTROLS 

The third of the five risk areas that the FSIS auditor reviews is Slaughter/Processing 
Controls. The controls include the follouing areas: ante-mortem inspection procedures: 
ante-mortem disposition: post-mortem inspection procedures: post-mortem disposition: 
ingredients identification; control of restricted ingredients: formulations; processing 



schedules: equipment and records: and processing controls of cured. dried. and cooked 
products. The auditor determined that Costa Rica's inspection sq stem had adequate 
controls in place in four of the four establishments audited. 

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

Deficiencies noted in slaughter/processing controls are documented in Sections 11.2 and 
11.3 of this report. 

1 1.1 Humane Handling and Slaughter 

Controls for the humane handling and humane slaughter of cattle were in place except as 
noted in this section: 

In two of the three establishments audited. drinking water was not supplied to all 
cattle pens. 

1 1.2 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. 

The HACCP programs were reviewed during the on-site audits of the four 
establishments. Four of the four establishments audited had not adequately implemented 
the HACCP requirements. The following deficiencies regarding the contents of HACCP 
plans audited were noted: 

In four of the four establishments audited, contents of HACCP plans did not contain 
all required features. 

The following deficiencies regarding HACCP on-going requirements were noted: 

In one of the four establishments audited, one critical control point was not 
adequately monitored. 

In four of the four establishments audited, verification and/or validation activities 
were not adequately described in the HACCP plan. 

In one of four establishments audited, preventive measures for corrective actions for 
a deviation from a critical limit was not included in the HACCP plan. 

In two of the four establishments audited. HACCP plans were not reassessed for 
E. coli 01 57: H7. 



In three of the four establishments audited. records for documentation of the HACCP 
plan were not properlq completed. 

11.3 Testing for Generic E. coli 

Costa Rica has adopted the FSIS requirements for generic E. coli testing mith the 
exception of the following equivalent measure. Costa Rica's meat inspection officials are 
responsible for taking generic E. coli samples. and Costa Rica's government laboratories 
are responsible for sample analysis. Costa Rica u-as not follou-ing the equivalent measure 
in the three slaughter establishments audited. 

In three of the three slaughter establishments audited. establishment employees were 
taking E. coli samples. 

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

Testing for generic E, coli was not properly conducted in two of the three slaughter 
establishments. 

In two establishments, statistical process control procedures had not been developed, 
as required, to evaluate the results of testing for generic E. coli. The two 
establishments were using excision data criteria in evaluating sponge sampling 
results. 

11.4 Testing for Listeria monocytogenes 

None of the establishments audited were producing ready-to-eat products for export to 
the United States. None of the establishments were required to reassessed their HACCP 
plans to include Listeria monocytogenes as a hazard reasonably likely to occur. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls. 

Costa Rica's National Residue Testing Plan for fiscal year 2003 was being followed and 
was on schedule. The following deficiency was noted: 

Lanaseve Laboratory w-as not testing for Arsenic 

13. ENFORCEMENT CONTROLS 

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



13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments. 

13.2 Testing for Salmonella 

Costa Rica has adopted the FSIS regulatory requirements for testing for Salmonella. 

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

Testing for Salmonella was properly conducted in two of the three establishments. 

In one of the three slaughter establishments audited, Salmonella samples u-ere not 
taken at the proper carcass sample sites. 

13.3 Species Veriiication 

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

13.4 Monthly 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. 

13.5 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 
United States with product intended for the domestic market. Inspection controls were 
not effective in all four establishments audited and deficiencies should have been 
identified by the on-site and supervisory Costa Rica meat inspection officials before this 
audit. Inspection controls identified as not effective are noted: 

In four of the four establishments audited, FSIS regulatory requirements were not 
enforced. SSOP and HACCP deficiencies identified in the individual establishment 
reports were not identified by Costa Rica meat inspection officials in SSOP and 
HACCP verification activities as non-compliances to be corrected by the 
establishment. 

In two of the four establishments audited inspection records documenting the 
implementation of the establishment's compliance with their SSOP did not reflect the 
true condition of the establishment. 



In addition. controls uere in place for the importation of on14 eligible lixestock from 
other countries. i.e.. on14 from eligible third countries and certified establishments uithin 
those countries. and the importation of on14 eligible meat products from other counties 
for further processing. 

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

14. CLOSmG MEETING 

A closing meeting was held on September 1 1. 2003 in San Jose. Costa Rica with the 
CCA. At this meeting. the primary findings and conclusions from the audit mere 
presented by the auditor. 

The CCA understood and accepted the findings. 

Dr. Don Carlson 
International Audit Staff Officer 



15. ATTACH-VENTS 

Individual Foreign Establishment Audit Forms 
Individual Foreign Laboratory Reports 
Foreign Country Response to Draft Final Audit Report (no country comments receive4 
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1 REV IEW D A T E  N A M E  OF FOREIGN L A B O R A T O R Y  
F O R E I G N  C O U N T R Y  L A B O R A T O R Y  R E V I E W  

FOREIGN G O V ' T  A G E N C Y  
Ministerio de Agriculrura Y Ganaderia 

N A M E  OF REV IEWER 

Dr. Don Carlson 

RESIDUE I T E M  NO. 

I 

1 09 09'03 Lanaseve Res~due Laboratoq 

I I 
C ITY  & C O U N T R Y  A D D R E S S  OF L A B O R A T O R Y  
San Jose, Costa Rica I Barreal de Heredia 

N A M E  OF FOREIGN OFF IC IAL  

Marietta Urena. Director 

C O M M E N T S  

40 1 Arsenic was not analized this year 

I Comments: 
Lanaseve Residue Laboratory performs residue testing for Costa Rica's National Residue Program and for 

products destined for export to the United States. The laboratory uses AOAC approved methods but is not IS0 

17025 accredited. 
I I 
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Fore ign  Es t ab l i shmen t  Audit  Checkl is t  

Coopemonte~dios 
hlontecl l lcs.  A l a j u c l e  

Box  190 A l a j u c i a  

Costa Rica Dr. Don Carlson 
- --- 

Place an X in t h e  Audi t  Resu l ts  b lock  t o  indicate noncompl iance wi th  requirements.  Use  0 if n o t  a p p l i c a b l e .  
- 

Part A -sanitation Standard Operating Rocedures (SSOP) Part D - Continued ANII 

Basic Requh-ements Ees i I s  Economic Sampling : F+.~UI:S 

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

Ongoing Requirements -- izm 
7 Written SSC3 

8 Records docurnentng implementation I 

__r__' 
9 Signed and $&ed SSOP by a?-site or oveml authority 

- 

33 Scheduled S a r p l e  
-- 

I 

34 Saecrs Testing 
-- - --- 

35 R e s l d ~ e  

-- 
12 Corrective action when the SSOPs have faied to prevent direct 

product cartaminatim or adukeration. 1 
38 Establ~shment Gromds and Pest Control 

10 lrnplementatton o f  SSOP s ~nc ludng monitoring of mple-nentatlon I I 

13 Daly rasords document item 10 11 and 12 above 1 X 39 Establishment ConstructionIMa~ntenance I Y 

Part B - Hazard Analysis and Critical Control 40 ~ i g h t  I X 
Point (HACCP) Systems - Basic Requirements 

41 Ventilatiol 
14 Developed n d  implemented a wnt tm HACCP plan 

I X 

15 Contents of the HACCP Itst the f m d  safety h s a r d s  
I 

42 Plumbing and Sewage I 
a i t i cd  contol pants  c-itical limits procedwes mrrecbve ad io rs  - 

35 Export I 

1 4 3  w a t m  Supply 
I 

15 Records docurnentlng impkrnentation and rnonitonng of the 
HACCP plan 

-- 

11 Maintenance and evaluation of the effecbveness of SSOP s 37 lrrport 

Dressing Rmms!Lamtories 
17 The HACCP plan is skned and dated bv the res~onsible 

establ~shment lndivdual 

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

18 Monibnng of HACCP plan I 

19 Venficabon and vaidat~on of HACCP plan ( 48 Condemwd Proddct Control 

20 Conective action wr i t tm ~n HACCP plan 

21 Reassessedadequacy of tbe HACCP plan Part F - Inspection Requirements 

22 Records oocurnmtirg h e  wrltten HACCP plan m o n ~ t o r i ~  of the I 
crltical conirol m in ts  dates n d  trnes d SPECI~IC evert occurrerces 

-- 

26 b Prod StandardsIBoneiess (DefedsIAQLiPak Skinslvloisture) ] 53 Animal dentif icat~on I 

-- 

Part C -Economic I ~ o l e s m e n e s s  I 
50 Dally Inspectlo7 Coverage 

I 

Part D -Sampling 
Generic E. co l i  Testing 54 Ante M o r t m  l i s p t i o n  I 

-- 

27 Written Procedures I 
55 Post M o r t m  nspxt lor i  

23 Labeling - Froduct Standards 
-- A 

24 Labding - Nd Weights I 

25 General Labelins 

51 Enforcement 
- Y 

52 Humane Handlmg 'z 

3G C o r ~ c t i v e  Actions 57 M n t h i y  E e v i e ? ~  
-- 

3.  %assessmen! 5 5  D e l i s t m i n t  

28 Sarnule Zo lbc t~on Aqalysis I \ 
- 

29 Records X 
- - 

- 

Part G - Mher  Regulatory Overs~ght Requ~rements 
- ---- 

Salmonella Performance Standards - Basic Requmnents  I 

56 European Csrnrruni'y Drectives 0 
- 

-- -- 



1. Przx zntiw measures for prs-opermonai a n d  cpe:a:iond smitarlon ieficieficles i\ ere noi adc.quati.l!. d:rcr:bed in :he 
dally records. 

1. Returned product and re\vork xas  not inc!uaed m the flo\\ c h a t  a d  was not considered in i'ne h a x d  ad>-s:s.  
2 Criticd limirs lvere not sst ap~ropr ia tdy for metal drtect~on. 
3. Callbration of the metal detector was not ~ncluded in the XACCP plan. 
The quality control technician monitoring the CCP for metai detection n z s  not alvarr the metal detector was no: set properly 
1 .  Inizial \,aiidation documentation Ivas missing from the hazard anal!-sis. 
2. Validation documentation ivas missing fiom the K4CCP plan for eitablis!ling cntical limits 
3 .  Validation documentation for a deviation from a critical limit was not included in the KACCP 
4. Verification was not adequately described on the monitor~ng form. 
The establishment's two HACCP plans lvere not reassessed for E coiz 015.-. H ,  as required. 
Preventive measures arere not included in the HACCP plan for correctives actions for a deviarion fiom a critical limit. 
E. colz samples were taken by es:zblishment officials and analyzed by a government laboratory. Costa Rica is app ro~ed  for an 
equivalence measure for Costa k c a  go\,emment officials to take E. coli samples. 
Statistical process control procedures had not been developed, as required. to evaluate the results of testing for generic E. coli. 
The establishment was using the excision data in evaluating sponge sampling results. 
1 .  Numerous flies were observed in the slaughter room and the carcass load out room during pre-operational sanitation. 
2. Three double doors opening directly to the outside were identified with four inch gaps at the bottom and two to 
three inch gaps between the double doors. A six foot by eight foot garage door opening to the outside of the carcass load out 
room was left open during at least six hours of production. resulting in a six by four foot opening to the outside. There n-as a direct 
opening connecting the carcass load out room to the hot carcass hall and the slaughter room. Beef carcasses were transferred 
through the carcass hall to chiller number two during production. 
3. Out side entrances into welfare areas and employee entrances into boot and hand washing areas were not protected by solid doors. 

Strip curtains were used in lieu of doors. 
4. N'alls in the men's locker room. were covered with dead insects. Cobwebs were identified in a one foot b> six foot area of one 

comer of the locker room. 
5 .  Direct openings to the out side were not protected from flies entering the slaughter room. The main areas identified Lvere the 

knocking area and the vestibule leading to the slaughter room. 
The following deficiencies were observed during pre-operational sanitation: Slaughter room; 1. A window pane opening to the 
outside. was bowed in hvo places allowing gaps of three inches by three feet. 2. Overhead structures were ru se .  3. 
There were many areas of exposed insulation in the o ~ e r h e a d  of the slaughter room. Welfare facilities; I .  The inside and 
outside of four lockers used for employee's clothes were covered with rust and peeling paint. 2 The exhaust fan was 
covered with dust and rust. 3. All the employee locker door handles were covered with a black greasy residue. 
1 .  Light fixtures and covers uere covered with blood. fat residue and dust. 2. The ends of fluorescent light tubes located over 

PCC # 1  inspection area, were not sealed. 
1 .  Condensation was observed on the overhead structures above PCC # I inspection area, the viscera inspection station. the offal 

cooler, the pattie room, the entrance of the beef pattie fieezer. the boning room and beef carcass chiller number 7 .  
2. Carcass chiller number 2 was checked two additional times during the audit. Each time condensation uas  identified over 

product and dripping onto employee walk wa? s. Appropriate correcti\.e actions were not initiated by the establishment or by 
Costa Rica inspection officials. 

The following deficiencies were obscn~ed during pre-operational sanitation: Slaughter Floor; 1. Rust and dried paint was observed 
on the dehomer. 2. One scabbard was stored in a hand \vash sink. 3. The brisket saw housing was difficult to clean and old product 
residue uas observed on the surface 4 One sta~nless steel ed~ble  product b m e l  had a Six mch hertical separation located on the 
top nm and h+o  other stamless steel edlble product barrels \+ere cracbed and separated half w a  around the bottom neld 5 Drled 
pamt u a s  observed on the lns~de surface of three stainless steel edible barrels 6 Fl \e  plastic inedlble barrels he re  cracbed and spht 
on the top and holes. three inch dlamrter, uere  located 111 the bottom of the barrels 
Cutting boards for the head bonmg table \\ere s e~e re l )  scored m ~ t h  h f e  cuts and uere  c o ~ e r e d  with dark stains 
1 Records aere  not generared by Costa R ~ c a n  inspection offic~als to ~ e r i f i  establlshment comphance with SSOP and K4CCP 

requirements 
2 There mere no defic~enc~es recorded for condensation or flies in production areas for the months of Jul! and 

August Thls does not reflect the true c o n d ~ t ~ o n  of the establishment as identified b) this audit 
3 Costa h c a n  inspection officials here  not usmg the proper sample sltes for taking Salmone!lo Performance Standards sst samples 
if'ater was not a\,ailable to all ia+ctle in thz antemortern pens 

The Cosra k c a  inspection ofticia1 leading the audit voluntcirily rcnoxrd  this establlshment from the list of establishments certiiied 

as eligible to export to the United Siztes. effecti\e a of the irart of operarions on the d a ~  of this audit. Tne FSIS auditor was l r ~  
ameemsnt with thls decision. 

El NAME OF 4UDITOR E2 AUDITOR SICNATURE AND LATE 



8 Qecoras dccumentng implementation I 1 34 Speces Testing I 

P lace a n  X I n  t h e  A u d ~ t  R e s u l t s  b lock  t o  i n d ~ c a t e  noncomp l~ance  w ~ t h  r e q u i r e m e n t s  U s e  0 i f  n o t  app l~cab le  

5 Sicned and ddeo SSOP, by m-si te or overall authority I 1 35 Residue 

Part A -Sanitation Standard Operat~ng Procedures (SSOP) A- 1 

Basc Requirements I FSUI s -- 
7 Nritten SSCP I 

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

Ongoing Requirements - 

Part D - Contrnued *A: 

Econorn~ :  Sarnplmg PSJI~, 
-- 

33 Scheduled Sanole 

10 Implementation of SSOP's, ncludng monitoring of implementation ) 1 36 Export I 

7 1 Maintenance ana evaluation of the effecbveness of SSOP's 1 37 import I 

12. Correctiveaction when the SSOPs have faled to prevent dlrec! 
pmduct contarnlnaticn or adukeration. 

I 38 E s t a ~ i s h m e n l  Grornds and P a t  Control 

establishment ind~vdual  45 Equipment and Utensils I 
Hazard Analysis and Critical Control Point - 

I 
(HACCP) S y s t e m  -Ongoing Requirements 46 Sanitary Operat~ons 0 

1 8  Monibnng of HACCP plan 1 47 Employee Hygiene 0 

13 Daly records document item 10 11 and 12above 1 X 39 Establishment ConstructionIMaintenance 
-. - - 

X 
-- 

Part B - Hazard Analysis and Critical Control 40 i igh t  0 
Point (HACCP) Systems - Basic Requirements 

I 
1 9  Venficaban and vaidation of HACCP plan 

I I 48 Condemned Product Control 0 

14 Developed w d  implemented a w n t t m  HACCP plan 

1 5  Contents of the HACCP list the f m d  
cr~t ic i i  control pants c r i t ia l  limlts pocedues mrrecbve actions 

-- 
16 Records documenting irnpbmentation and manltonng of the I 

HACCPpian 

17 The H k C C P  plan is sqned and dated by the responsible 

20 Corrective action written in HACCP plan I 

23 Retssessedadequacy of the H K C P  plan Part F - Inspection Requirements 
I 

22 Records docurnmting the written HACCPplan m n i t o r i w  of the I X 49 Government Staffing 
critical conlol  wmts  dates w d  trnes d spai f ic  everd ocwrrences I 

41 Ventilation 
l o  .- 

42 Plumbing and Sewage I 

43 W a t a  Supply I 
I 

44 Dressing Rmms/Lamtories 1 

- 

Part C -Economic I Vholesomeness 
I 

50 Daily lnscect im Coverage 
I 

- 23 Labeling - Roduct Standards I 

-T---- 
51 Enforcement I X 

24 Labding - Nel Welghts -- 
52 Humane Handling 

25 General L a b e l m  I I 

25 LIP Prod S:andards/Boneless (DefedsIAQUPcrk SkinsAIo~sture) 1 1 53 Animal identification 0 
-. - 

Part D -Sampling 
Generic E. col i  Testing 54 Ante Mortm- l n s p x t i o n  

- 
I 

.- 

27 Written Proced~res  0 

Salmonella Rrforrrtance Standards - Basic Requirements 



Cos:a Rica. Est. 0010. ep t smber  5.  3003 Esta t l i shent  003 has t s m p o r a d ~  scs~endsd operations 30 :0 the availahiii?? of 
zatrle. The iast prod7~cticn for espor: to fne Unitsd States was June 15. 2CICI3 and the !as7 production for rhe dnnt.stic 11:a;ks: 
;vas July 35. 2003. 

13 1) P r e h e n t ~ ~ e  measures for pre-operational and ozeratiocal sanitation dziic~encies nere not adsquatel\ desmbed In *he 
dad) records 

15 51) 1 The number of carcass to be momtored mas not recorded for CCP-3 In the H.4CCP plan 
2 The crmcal h i t  for ;emperamre stated m the nrlnen It4CCP plan for CCP-3 &as a range and mas not mea~urable 

19 5 I) 1.  Initial validation documentation Lvas missing kern the hazard analysis. 
2. The frequency for verification of records and the obsenation component was not described in the written K4CCP 

plan for CCP- 1 .  
3. The kequency for verification of the obsenation component was not described in the written K4CCP for CCP-? 

and CCP-3. 
3. Validation documentation for corrective actions for a deviation from critical limit \vas not included in the KACCP 

plan. 
5.  Validation documentation was missing from the K4CCP plan for establishing critical limits. 

22;j 1) 1. The frequency for monitoring CCP-3 in the written HCCP plan does not match the frequent recorded in the records 
documenting the monitoring of CCP-3. 

2. Records for the calibration of thermometers were not made available for audit. 
3. Preventive measures were not included in the H C C P  plan for correctives actions for a deviation tiom a critical limit. 

28,5 1) E coll samples were taken by establishment officials and analyzed by a government laboratory Costa h c a  1s approved 
for an equivalence measure for Costa k c a  government officials to take E coil samples. 

3 8 )  Gecko droppings were identified in a comer of a separate build currently used to store packaging material for 
edible product. 

391'51) 1 .  The walls and ceiling in the product freezer were worn: rusty and were in a state of deterioration. 
2. Three foot high metal panels used to cover the floor wall junctions in the product freezer were rust, 

loose and not sealed. 
3. One inch holes were sporadic in the freezer walls and numerous one inch holes kvere identified around the frame 

work of the freezer doors. 
3. Wall panels of the holding cooler were worn and deteriorating. . 
4. The floor surface of the holding cooler was cracked and eroded. 
5. Exposed insulation and open end pipe coverings were identified in the over head of the slaughter room. 
6. Exposed s y o f o a m  insulation and open end pipe coverings M-ere identified in the over head of the offal cooler. 
The Costa Rica inspection official leading the audit identified the above findings. 

j I)  Zero-tolerance verification by Costa Rica inspection officials was performed in the carcass cooler. 

58) The Costa h c a  inspection official leading the auditor voluntarily removed this establishment from the list of 
establishments certified as eligible to export to the United States, effective as of the start of operations on the day of 
this audit. The FSIS auditor \vas in agreement with this decision. 



Foreign Establishment Audit Checklist 

El -Irrco S F ;  Q ?OI  3 0011 Cohta h c a  
La f iber  1 2  Belen -- -- 

5 I n ' . 'E  Cz -,C - 2 P  S 6 -v'E 3 F  -,; - 
Hereala - -- 
Costa R c a  Dr Don Carkon x z c  S I T E - - 3  - ; c c L ' ; ~ ~ ~  -LZ T 

- -- - - - 
Place an X I n  t b e  A u d i t  R e s u l t s  b l o c k  t o  ~ n d i c a t e  noncomp l~ance  w i t h  r e q u ~ r e m e n t s  U s e  0 i f  n o t  a p p l i c a b l e  
- 
Part A . Sanrtabon Standard Operatrng Procxures (SSOP) Part D - Contmued A X  t 

Basc Requirements Economc Sarnpl~ng 5%- s 
-- -- - 

7 JdWe? SSOP 33 Scheduled Camole 
- - --- 

8 Records documer fng  implementation 

9 Signed a r d  dated SSOP by m-si te or overall autnorlty 
- & esidue 

Sanitatron Standard Operating Procedures (SSOP) Part E -Other Requirements 
OngongRequirements - -I 

10 lm~lementat ion of SSOF's includna mon~torino of i m ~ l e m e n t a t ~ o n  I y ( 36 Exoort 

11 Maintenance and evaluation of the effecbveness of S O P  s ( 37 imp017 
I 

12. Correc:iveact~on when the SSOPs have faied to prevent direct 
product contaminatim or adukeration. 

38. Establisnment Grolnds and Pest Control 

13 Daly r e x r d s  document item 70, 11 and 12above / X 1 39 Establishment ConstructionlMaintenance I 

establ~shment indivdual 45 Equipment and Utens~ls X 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 45 Sanitary Operations 

-- 

Part B - Hazard Analysis and Cnt~calContro l  40 ~ i g h t  
-- 

Point (HACCP) Systems - Basic Requirements 
41 Ventdation 

14 Developed a d  implemented a w n t t m  HACCP plan 
- 

15 Contents of the H A C C P I s t  the f a d  safety hazards 42 Plumb~ng and Sewage 
a i t ~ c i  conhol punts critlcal limits pocedues mrrecbve actlons 

18 Mombnng of HACCP plan 

19 Verif~cabon and vaidation of HACCP plan 

16 Records documenting implementation and monltonng of the 
HACCP plan 

- -- -- 

17 The HACCP plan is sgned and ddea by the respons~ble 

20 Coirective action written In HACCP plan 

21 Rezssessed adequacy of the HACCP plan ;Ip Part F - inspection Requirements :a 22 Records dscummt~ng h e  written HACCP plan monitorin3 of the Y 49  Governrrent Staffing 
cr l t~cal  control p i n t s  daes w d  tmes d specific everd o c w r r e x e s  I 

43 Water Supply 
-- 

4 4  Dressing Rmms/Lavator~es 

Part C - Economic /hholesomeness 50 Dally lnspect~cn Coverage 

23 Labeling - Roduct Stardards 
5 1  Enforcement X 

24 Labding - Net Weights 
52 Humane Handling 

25 General L a b e h a  .y 

26 Fin Froa Standads:Boneless ( D e f e ~ s i P Q U P c r k  SkinsmOcisture) 1 53 Animal Identif~cation 

- -- 
Part D -Sampling 

Generic E. col iTest ing 54 Ante M o r m  lnspc t lon  I 
. -- r 

27 Wr~tten Frccedures 55 Pos! M o n a  1ns~ec:ion 

-1 Part G - Other Regulatory Oversight Requilements 
29 Recards 

156 E~iropeai. Community Drez:ives 0 



10 5 1 j 1. 1809 ~janitation watsr used to smsiltize the ~ i sce ra  5rop pan an2 slide ~vas  draining onto the e\%ctration belt. 
2 .  'A-atzr was splashing from a hand wash s m k  and draining onto the evisceration belt. 
3 .  Blood rvas not completel~. removed from the ei-isceration belt during ~ h e  saritation process. 
1. Condsnsation \$.as dripping from the ol-erhead of the offal chiller and onto offal product. 
5. Condensation \?as dripping off o fa  five foot pipe located o\er :he carcass organic acid spa:,. station. 
Costa h c a  inspection officials immediately corrected the abot-e deficiencies. 
6. Condensation was not identified or documented in the establishrnent's pre-operational and operational sanitation 

inspection records for the months of July and August. This did not reflect the true condition of the establishment. 
13 51) Preventive measures for pre-operational and operational sanitation deficiencies are not adequately described in the 

daily records. 
19 '5 1) 1. Initial validation documentation Lvas missing from the hazard analysis. 

2.  On site verification was not described in the HACCP plan. 
30i5 1) 1. Preventive measures were not included in the HACCP plan for correctives actions for a deviation from a critical 

limit. 
2. Preventive measures were not included in the records documenting correctives actions for a deviation from a critical 

limit. 
E. coli samples Lvere taken by establishment officials and analyed by a govmment  laboratory Costa Pica is 
approved for an equivalence measure for Costa h c a  government officials to take E. coli samples. 
Statistical process control procedures had not been developed, as required. to evaluate the results of testing for generic 
E. coli. The establishment was using excision data in evaluating sponge sampling results. 
1 .  Condensation was identified on the ceiling close to the exit of number three chiller in the boning room. 
2. Condensation was identified under a refrigeration unit between two boning tables in the boning room. 
3. Condensation was identified during pre-operational sanitation under a refrigeration unit over carcasses in chiller 

number three. 
4. Condensation was observed during pre-operational and operational sanitation of the slaughter room. Condensation 

was identified on pipes, overhead structures, over employee walk ways and over product conveyor belts. 
5 .  Condensation was dripping from a refrigeration unit and over head structures in a non product area of chiller number 

two. 
Costa Rica inspection officials immediately corrected the above deficiencies. 
1. During pre-operational sanitation the edible plastic interlocking product belt on the boning table Jvas identified with 

broken pieces and holes. 
2. During pre-operational sanitation the plastic interlocking evisceration belt was identified with holes and broken 

pieces. 
3. During pre-operational sanitation the drip pan protecting the evisceration belt was identified as not completely 

protecting the evisceration belt from contamination from the work stand. 
Condensation was not identified or documented in Costa Rica's inspection records for pre-operational and operational 
sanitation for the months of July and August. This did not reflect the true condition of the establishment. 
One pen containing 16 head of cattle did not have water available. Three other pens with out cattle did not have water 
available. 

The Government of Costa R m  meat inspect~on official leading the audit issued a Kotice of Intent to Delist if 
corrective actions \?ere not in place within 30 days of this audit for fallure to implement their SSOPs and for 
deficiencies in their K4CCP plan. 

El. NAME OF AUDITOR 
- -- - 

62 AUDITOR SIGVATURE AND DATE 



9 Signea a r d  dated SSOP by m - s t e  or oveall adhor~ ty  1 35 Residue 

Place a n  X I n  t h e  A u d ~ t  Resu l ts  b lock  t o  I n d i c a t e  n o n c o m p l ~ a n c e  w ~ t h  r e q u i r e m e n t s .  U s e  0 ~f n o t  app l~cab le  

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

Ongoing Requirements -.-I 

Part A -San~tabon Standard Operating Rocedures (SSOP) AM a 

Basic Requkements Results 
-- 

7 ihir~tten SSOP 
- 

8 Fecords dacumentng nplementarlon 
1 

1 36 Export 10 Implementation of S S O P s  ~ncludhg rnonitcrlng of ~rnplemenration. 

-- 
Part D - Continued 4~ i 

E c o n o m ~ :  Sarnpl~ng ~ ~ ~ 1 1 s  
-- 

33 Scleduled Sample 

34 Speces T e s t ~ n g  

1 1 Maintenance and evaluation of the effecbveness of SSOF's I ( 37. import 

12 Correctiveact~an when the SSOPs have faled t o  prevent d~rect  I 
pmduct contarnmatla or aduheration 

establ~shment ~ n d ~ v d u a l  45 Equ~pment and Utensils I 

Hazard Analysis and Critical Control Point 
I 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operat~ons I 
18 Monltonng of HACCP plan ! - - 47 Employee Hygiene 

I 

-- I 

38 Establlshment Grotnds and Pest Control 

13 Daly resords document ~tem 10 11 and 1 2  above 1 X 39 Establishment Construct~onIMa~ntenance 1 
-- -- 

Part B - Hazard Analysisand Critical Control 40  ~ l g h t  

Point (HACCP) Systems - Basic Requirements 4- 

19 Verification and vabdatlon of HACCP plan 
I 

, ~ ( 1 8  Condemned Product Control I I 

14 Developed a d  Implemented a wnt tm HACCP plan 

23 Correct~veact~on w n t t m  in HACCP plan I 
-- 

21 Reassessed adequacy of :he HACCP plan X Part F - Inspection Requirements 
I 

22 Records docummt~ng h e  wrtten H A C C P  plan mnltorinJ of the 
I X 49 Government Staffing 

crltlcal conrol p i n t s  dates w d  t m e s  cf s p m f ~ c  event ocwrrerces I 

41 Ventilat~on 

1 

Part C -Economic I bholesomeness 50 Daily l r s p e c t ~ m  Coverage 

23 Labellno - Product Standards I -  

I X 

- -- 
I 

26 Fin Prod StandardsiBoneless (DefedsiAQUPcrk SklnsWolsture) 
I 1 53 Animal lde?tif~cation 0 

-- 
15 Cortents cf the HACCP list the f m d  safety hzzards 

criticd cartrol pants  critical l m t s  pocedues mrrecbve actions -- P 

16 Records documentmg ~mpkrnentation and monltonng of the 
HACCP plan 

I 
- 

17 The HACCP plan IS sqned and dated by the responsible 

24 Labdlng - N &  Welgnts 

25 General Labelina 

I 
-- 

Part D -Sampling 
Generic E. coli Testing 54 Ante Mortem l n s p x t ~ o n  0 

- -  -- 

42 Piumbmg and Sewage I 
-- 

43 Water S ~ p p l y  I 

44 Dressing Rmms/Lavatories 
I 

51 Enforcement I X 

52 Humane Yandling 0 

27 Wr~tter, Procedures 
--- 

!8 Sample Colkc!~on'Anaiys~s ---- - -  

Part G - Other Regulatory Oversight Requirements 



Costa Rim. Est.0019. S e p m b e r  1. 2003 

1)  Prei entii e measures for pre-operational and operational sanitation mere not documrntzd UI thz 
dad> pre-operat~onal and operational sanitation records 

1) Reivork was not included in the f lo~v chart and n-as not considered in the hazard anal! sis. 

19 51) 1 .  Initial L~alidat~on documentation nas missing from the hazard anal\ sis used to set cr~tical 
control points. 

3. Validation documentation uas  missing from the HACCP plan for establishing critical limlts. 
2. Validation documentation as missing from the K4CCP plan for corrective actions nhen a 

deviation occurred. 
3. Five consecutive monitoring records v, ere not T erified. 

1) Two HACCP plans were not reassessed for E. coli 0157:H7 as required. 

1) 1 .  There were no written procedures for calibration of the metal detector. 
2. There were no records to document the calibration of the metal detector. 
3. Verification procedures were not adequately described on the n-ritten records. 

Condensation was observed on a refrigeration drain pipe over a product area and an employee 
walkway in the beef pattie room. 

The Go~rernrnent of Costa k c a  meat inspection official leading the audit issued a Kotice of Intent 
to Delist if corrective actions Lvere not in place within 30 days of this audit for failure to reassess 
their HACCP plans for E. coli 0157.H7 as required and for deficiencies in their HACCP plan. 

- 
57 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 



Country Response Not Received
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