
United States Food Safety Washington, D.C. 
Department of and Inspection 20250 
Agriculture Service 

Dr. Yayo Vicente  
Director, Servicio Nacional de Salud Animal (SENASA)  
Ministerio de Agricultura y Ganaderia (MAG)  
Apartado 3-3006 Cenada  
Heredia  
Costa Rica  

Dear Dr. Vicente: 

The Food Safety and Inspection Service (FSIS) conducted an on-site audit of Costa Rica's meat 
inspection system April 17 through April 28,2008. Comments received from the government of 
Costa Rica are included as an attachment to the final report. Enclosed is a copy of the final audit 
report. We apologize for the delay in the submission of this report 

If you have any questions regarding the FSIS audit or need additional information, please contact 
me at telephone number (202) 205-3873, by facsimile at (202) 720-0676, or electronic mail at 
rnanzoor.chaud~@,fsis.usda.nov.-

Sincerely, 

&7.~anzoor Chaudry 
Deputy Director 
Intemational Audit Staff 
Office of International Affairs 
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The last two FSlS audits of Costa Rica's inspection system were conducted in October 
2005 and February 2007. 

The following deficiencies were identified durins the audit in October 2005: 

Organic solution sprayed 011 carcasses was splashing to overhead carcass I-ailsand 
was dripping back onto the cat-casscs; 

Establishmetit's corrective action records did not include preventive nleasures in 
its SSOP program; 

Detic~encieswere observed with i~nplcrnentatio~~of the  pest control program; 

In the locker room, clean aprons wcrc stored on the opcn shclvcs and wet-e 
coming 111 contact with tlie enlployces' backpacks; 

Costa Rica was 1101 following the ccjuivalcnce measure for genei-ic E .coli sample 
collection allowing government ofticials to collect tlie E. coli samples for analysis 
at a government laboratory. The cstablishincnt personnel wcl-c collecting the 1;. 
c,oli sample for analysis at a private laboratory; and 

Tllc residue 1;lbor;itory was using 111uscletisslic to aiialyze for dictliylstilbestrol 
(DES) instead of liver and kidney. 

The follo\ving deficiency was observed diir~ngthe audit in February 2007: 

Sa~npleslbr analysis of organophosphates and DES were sent to the 
University of San Jose laboratory and to Panailla's government laboratory 
due to the temporary ~nalfi~nctioningofequipment. 

6. MAIN FINDINGS 

6. I Governmerit Oversight 

Meat inspection activities are centt.ally located in Heredia and are administered by the 
office of the Se~.vicioNclcio17crlile S i~ l l r r lA~~i~l i t r l(SENASA) 01-Natioiial Servicc of 
Animal Health and its subdivision, Uireccio~ltie 111ocuidatlProdzrc/os Orige~rA~ii~~rrrl  
Division of Zoo Sanitai-y Export and Quarailtine (DIPOA). SENASA is ~ ~ n d e rthe 
timbrella of the Miilistn-io cleAgl.ic~~l/r(ru1:G[~lllrilel.ill,Ministl-y of Agricultul-e and 
Livestock (MAG). The DlPOA has direct oversight ofthe local inspection offices. The 
li~nctionof Regional Offices i s  for animal health only. 

The DlPOA is Costa Rica's CCA and is responsible for providing govei-nmcnt oversigl~t 
ot'Costa Rica's meat inspection prograliis. The SENASA has direct authority over the 
National Laboratory of Residue and Micro Analysis in Heredia, tlie official government 
laboratol-y of Costa Rica. This official gavel-t111lentlaboratory performs che~l~icaland 
micl-obiological analytical testing of meat products exported to the U.S. Theofticial 
gilideli~lcsand regulations are issued by tlie CCA headquarters in Heredia. 





All inspection personnel assigned to certified establishments undergo initial and 
continuing training, as well as participation in practical. on-the-job traitling under the 
con~bittedsupervision of the CVO atid the VIC. 

All official veterinarians are qualified veterinarians who have obtained their veteritiary 
degrees from accredited veterinary colleges in Brazil and Costa Rica. Inspectors are 
I-equiredto have a high school di1,lotiia wit11 a major in livestock or agricultut-e. 

.Tile government of Costa Rica has compctcnt inspcction persontiel in both cct-tified 
establishments. 

0.1.4 Author~tyand Responsibility to Enforce the Laws 

The official inspection personnel at-eauthorized to c~lforcethe government of Costa 
I<ica9smeat inspection legislation and U.S. itnport requirelilents i~icluding:animal health 
and W C ~ ~ ~ I I - e ;cot1t1-01of anilnal disease; vctel.it~arymedicines; and the productio~~of safe 
foods of animill origin. The CVO of DlPOA and the VIC at cacli certified establishtiicnt 
Itavc the legal authority to suspend opel-ations atid delist certified cstablish~~lentsto 
prevent the export of unsafe meat to the U.S. 

0.1.5 Adcquate Administrative and Technical Support 

Tllc DlPOA has adequate adn1inistr;ttive and technical support to operate Costa Rica's 
tneat itlslxction system and to ensure its conipliance with U.S.requiremcnls. The CCA 
has the ability to support a third party audit. 

1 .  Hcadqual-tcl-sAudits 

T l ~ cauditor conducted a rcvicw of inspcction systc111documcltts at the headquarters of' 
the inspection set-viceand in the Iteadquartcrs office. The recol-ds review focused 
primat-ily on food safcty hazards and includcd the fbllowing: 

Methods of payment to i~ispect~onpersor~ncl; 
Proper distribution of relevant legislation to inspection personnel; 
I>rocessof hiring, qualifications and assign~iicntof inspcction personnel to tlie U.S: 
certified establisl~ments: 
Internal rcvicw I-eports; 
Otlicr supervisory visits to establisl~mentsthat were ccttified to cxport to tlie U.S. 
New laws and itilplcmcntation of docunienls such as regulations, notices, directives_ 
and guidelines; 
Sampling and laboratory analyses for ~residues; 
Sampling and laboratory analyses for microbiological samples; 
Humane s l a i ~ ~ h t e rof' livestock; 
Sanitation, slaugl~terand processil~ginspection procedures and standards; 
Cotttrol of products from livestock with conditions such as cysticercosis; 
Cot~trolof inedible atid condemned materials; 
Espot-t product inspection atid control including export certificates; and 



E~~forcementrecords, itlcludillg examples of crilni~ialprosecutiol~and seizure and 
control of noncompliant product. 

No cancel-ns arose as a result of the examil?ation of these docu~iients. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited the two slaughlerlprocessing establishments and one processilig 
establish~nentthat have been certified by SENASA as eligible to export to the U.S. Nonc 
was delisted or issued a Notice of inten; to Delist (NOID)by Costa Rica because of 
fiiilure to meet basic U.S. requil-ements. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During labol.atory audits, emphasis is pl;lccd on the application of procedures and 
standards that are equivalent to U.S. requil-cmcnts. 

Itesiduc laboratory audits foc~ls011: sa~ i~p le11;111dliilg;sanlpling frequency; timely 
an;rlysis; data reporting; analytical methodologies; tissue riiatriccs; cquipmcnt ope!-ation 
and printouts; detection levels; recovery fi-ecluency: percent rccovcrics; inti-a-label-atory 
cl~ecksamples; and quality assurance programs, including standards books and corrective 
i~ctio~ls. 

Miel-obiology laboratory audits focus on: a~lalystqc~alitications;siumplc rcccipt; timely 
analysis: analykical methodologies; analytical controls; recording and reporting of results: 
and check samples. If private laboratories are used to test U.S. samples, the auditor 
evaluates compliance with the criteria established for the use of private laboratories under 
the FSlS Pathogc!l Reductio~iIHACCI'(I'RIHACCI') requirements. (Two private 
1;lbor;ltories were used in Costa Rica for analyses of generic E. ccoli.) 

The following labolxtory was audited: 

The SENASA Lohortrtorio Nrrc,io~~oltle .S'er~.ic.iosVete/.i/~tr/.io.s,(LANASEVE), National 
Rcsidue 2nd Micl-obiology Veterinary Laboratol-y. 

The findings in this label-atory will be discussed in Sections 1 1.3 (Testing for generic E. 
coli). 12 (RESIDUE CONTROLS), and 13.2 (Testing for Scrl~~ior~ellnspccics and E. coli 
Ol57:I-17) of this report. 

9. SANITATION CONTROLS 

As stated earlier, thc FSIS auditor focused on live areas of risk to assess Costa Rica's 
meat inspection system. The first of thesc risk areas that the FSIS auditor reviewed was 
Sanitation Contl-01s. 

Based on the on-site audits of establishmei~ts,Costa Rica's inspection system had 
contt-ols in place for SSOP programs, good personal hygiene practices, and good product 
handling and storage practices. 



9. I Sanitation Standard Operating Procedures 

Each establishment was evaluated to determine if the basic FSIS regulatoty requlrenients 
for SSOP were met according to tlie criteria cmployed in the U.S. dotilestic inspection 
program. 

Tlle following deficiencies were reported: 

Dut-ing tlie pre-operational sanitation inspecti011in the frozen patties processing 
room. a conveyor belt was observed with several wircs lniissing which tilade it difiicillt to 
clean; end 

During operational sanitation inspection in the boning I-oolil,a convcyor belt was 
observed with several cracks in thc contact surface which made it difficult to clean. 

9.2 Sanitation Performance Standards 

In addition, Costa Rica's inspection system liad controls in place for: water potability 
records; chlorination procedures: back-siphonage prevention: separation of operations; 
te i l~l~e~- ;~t i~recoutrol; work space: ventilation; ante-mortem facilities; welfare facilities; 
and outside premises. 

The following dcticicncy was reported: 

While condensate was being rcmovctl from a rail i n  the cooler, it was obscrvcd tliat 
carc;lsses wet-e not lnoved from bcncatli tlic rail to avoid contaniination. 

10. ANIMAL DISEASE CONTROLS 

Tlic second of tlic five risk areas that the FSIS auditat-s revicwed was Animal Disease 
Controls. Tlicsc controls includc: ensuring adequate aniiiial identification; control over 
condonncd and restricted product; and pl-occdures for sanitary handling of retul-ned and 
rcconditioncd pt-oduct. The auditor detcl-mined tliat Costa Rica's inspection system had 
adequate contl-01s in place. 

No deficiencies were reported 

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

I I .  SLAUGHTERIPROCESSING CONTROLS 

The third of the live I-iskareas tliat the FSIS auditor revicwed was SlaughterlProcessing 
Controls. The controls included the follo\\:ing areas: ante-mortem inspection procedures: 
antc-tnortem disposition; humane handling and hulnane slaughter of livestock; post-







pertllltted in U.S.-eligible product. Mechanically-separa(ed beef is ineligible for use in 
US.-eligible product and air-injection stunning is not permitted in Costa Rica. 

In two of the thrcc establishments, the DlPOA was not enforcing some of the  U.S. 
requirements. 

14. CLOSING MEETING 

A clos~ngmeeting was held on April 28 with the CCA. At this meeting, the preliminary 
fitld~ngsfrom the audit were presented by the cluditor. 

Thc CCA ~~nderstoodand accepted the tinditlgs 

6% -Oto Urban, DVM 
Senior Program Auditor 









United States Department of Agriculture 
F o o d  Safely a n d  Inspection Service 

Foreign Establishment Audit Checklist 
1. ESTilliLlSHMWT NAMEAND LCCATION 2. AUDITDATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

EL .AllREO 0412 i:1008 I? C o s t a  Rica 
Lo Ribc r ;~ .  kkl l  5. NAMEOF AUDITORIS) 6. T Y A  OF AUDIT 

Il c r c d i a  . . ~  

~ ' o s r aRita to UI-~~II.DVM I x ION-SITEAUDIT D o c u M m T  W n l T  

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

P a r t  A - S a n i t a t i o n  Standard Operating R o c e d u r e s  (SSOP) 

W" I Part D - C o n t i n u e d  &dl! 

Basic Requirements ~ ~ ~ > c ~ Economic Sampling ~ e r ~ l t s  

7. Wrilleo SSOP 33. Scheduled Sample 

8. Records documenlng ~mplemenlation. 1 34. Specks Testing 

9. Slgrled and daed SSOP, by m w l e  or oven11 aulhorlly. 35. Residue 

Sanitation Sandard Ope ra t i ng  P r o c e d u r e s ( S S 0 P )  Part E -Other R e q u i r e m e n t s
Ongoing Requirements 

10. l~nplemental~onof SSOP's, irlcludllg lnonllorlng 01implemelilallon 

1 1  Malcltenanceand evalualionol t1,eeilecbvcncss of SSOPls 

12 corlectiveactionwhen the SSOPS have faled to prevent direcl 
pmducl ~ o ~ i a r ~ ~ i i ~ a t ~ mor aduleialion. 

13 Dvly rocaids dacume#liileill 10. 11 and 12abovc. 

P a i t  B - Hazard h a l y s i s a n d  C ~ i t i c a l C a n t r o l  
P o i n t  (HACCP) S y s t e m s - Bau'c R e q u i r e m e n t s  

14 Developed and implemented a wrl to,  HACCPplan 

15. Curtentsol iheHACCPIlsl the lmd  safely hsards. 
CIIIIC~( co8lUoi pdllls. cril-1 Ihmils, pOCed~reL,mnecfive actions. 

16 Records docilnlelllii~gi#ilpknienlalionand nnnllorlilg of \he 
HACCP plan 

17. Tile HACCPplan is rgnad a i~ddaed by lhererponslble 
estibllshnlenl iildlvdual. 

Haza rd  A n a l y s i s  a n d  C r i t i c a l C a n t r o l  P o i n t  

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

18 MorilIOnllg 01 HACCP plah. 

19 Vcriltcstloll and vaidal~onof HACCP plan. 

36. Export 

37 impon 

38. Eslablislimenl Gromds and Ptst  Control 

42. Piilnlbtng and Sewage 

43 Wale- Supply 

44. Dressillg Rmm~ILaualones 

IPart C - E c o n o m i c / M o l e s m e n e s s  50. Daily lnspecltoi Coverage 

23. Labeling - Roducl Slandards 
51 Enlorcement 

2" Labeing - N B  Weights 

20.  Conrcl~veactlot> w n f ~ e ~i n  HACCP plan. 

21. Rcaisessedadequacy of the H K C P  plan 

22 Reconb: docunlmllilg Ule wrilterl HACCPplan, nwniloricg 01 tile 
critical conuoi mzl>ts. dater a>dtmer d ro=iPc even accurrerces. 

25 General Labeltog I52. Humane Handling 

26 Fin. Prod Slandadsl8onclms (DefedslAQLIPork Sk#nslMo#s~urc) 53. Anlrnal identlficalion 

P a r t  F - I n q e c t i o n  R e q u i r e m e n t s  

49. Government Staffing 

P a r t  D - S a m p l i n g  

Generic E. colilesting w 54. Anle Mofleh l nspc l~on  

27 Wrillen Procedures 1 55 Port Morteh lnspcl ion 

28. Sample Coliectioniana~ys~r 

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

S a l m o n e l l a  Pe r f o rmance  S a n d a d s  - B a s i c R e q u i r e m e n t s  56. Europan Cslnmunily Dreclives 0 

30. Cor~c l$vrAc l#ons 57 Mmlhly Review 

31 Rassessnlenf 

) 32 Wckten Asurac~ce 59 
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