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1. INTRODUCTION
The audit took place in Costa Rica from November 2 to November 11, 2004,

An opening meeting was held on November 2, 2004 in San Jose, Costa Rica with the Central
Competent Authority (CCA), which is the Ministry of Agriculture and Livestock, Division of
Animal Health [Ministerio de Agricultura y Ganaderia, Direccion de Salud Animal
(MAGDSA)]. At this meeting, the Food Safety and Inspection Service (FSIS) audit team
confirmed the objective and scope of the audit, the audit itinerary, and requested additional
information needed to complete the audit of Costa Rica’s meat inspection system.

The audit team was accompanied during the entire audit by a representative from the MAGDSA
and, when appropriate, representatives from the local inspection (establishment) offices.

2. OBJECTIVE OF THE AUDIT

This audit was a second enforcement audit with a special focus on government oversight and
enforcement. The objective of the audit was to determine whether Costa Rica may continue to
export meat products to the United States.

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, two
slaughter establishments, and one processing establishment,

Competent Authority Visits Comments
Competent Authority Central 1 MAGDSA in San Jose
Local 3 Establishment Level
Laboratories 0
Meat Slaughter Establishments 2 Alajucla and Heredia
Processing Establishment 1 Belen-Heredia
3. PROTOCOL

This on-site audit was conducted in three parts. One part involved visits with MAGDSA
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 three establishments. No laboratories were reviewed
during this audit.

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 (SSOP), (2) animal disease controls, (3) slaughter/processing controls,
including the implementation and operation of Hazard Analysis and Critical Control Point
(HACCP) programs and testing programs for generic Escherichia coli (E. coli), (4) residue



controls, and (5) enforcement controls, including a testing program for Salmonella. Costa Rica’s
meat inspection system was assessed by evaluating these five risk areas.

During all on-site establishment visits, the audit tcam evaluated the nature, extent and degree to
which findings impacted on food safety and public health. The audit team also assessed how
meat inspection services are carried out by the government of Costa Rica and determined if
establishment and inspection system controls were in place to ensure that the meat products that
Costa Rica exports to the United States are safe, unadulterated and properly labeled.

At the opening meeting, the audit team explained to the Ministry of Agriculture and Livestock
[Ministerio de Agricultura y Ganaderia (MAG)] officials that the Costa Rican inspection system
would be audited against two standards: (1) FSIS regulatory requirements and (2) any
equivalence determinations made for Costa Rica. FSIS requirements include daily inspection in
all 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, species verification testing, requirements for HACCP, SSOP,
testing for generic E. coli and Salmonella, and government oversight/enforcement activities.

Currently, Costa Rica has one equivalence determination. Meat inspection officials are
responsible for taking generic £. coli samples and Costa Rica’s government laboratories are
responsible for sample analysis.

4. LEGAL BASIS FOR THE AUDIT

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

o The Federal Meat Inspection Act (21 U.S. Code 601 et seq.).

o The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the United
States import requirements listed in 9 CFR 327 and the Pathogen Reduction (PRYHACCP
and SSOP regulations.

5. SUMMARY OF PREVIOUS AUDITS

Final audit reports are available on FSIS” website at:
http:.//www.fsis.usda.gov/Repulations & Policies/Foreipn Audit Reports/index.asp

Deficiencies identified during the September 2003 FSIS audit of Costa Rica’s meat inspection
system included the following:

o Inadequate control and supervision of inspectors in all four certified establishments at the
local level (local supervisors/managers).

» Inadequate enforcement of FSIS requirements by inspectors in all four establishments,
(Since basic FSIS requirements were not enforced in two establishments, these were
delisted.)

» Inspection records documenting the establishment’s compliance with SSOP requirements did
not accurately reflect actual SSOP implementation in two establishments.

» [nadequate implementation of SSOP and HACCP in two establishments. This resulted in
two 30-day Notices of Intent to Delist (NOID).



e Incomplete establishment records documenting SSOP maintenance, effectiveness, and

corrective actions in all four establishments.

Inadequate maintenance of facilities in two establishments.

Inadequate control of condensation in product areas in three establishments.

Inhumane handling of livestock (no water) in two establishments.

Inadequate sanitation controls of equipment and utensils in two establishments.

Incomplete HACCP plan contents per 9 CFR 417.2 (¢) in three establishments; such as

monitoring frequencies, verification procedures, critical limits, and hazard analyses.

e Inadequate description of verification and/or validation in the HACCP plans of all four
establishments.

o HACCP plans were not reassessed for £ coli O157:H7 in two establishments.

¢ Incomplete records for HACCP plan documentation in three establishments.

» Inadequate implementation of equivalent generic . coli testing in two of the three slaughter
establishments: (1) not using statistical process control technique procedures and (2) the
establishment was taking the samples.

All deficiencies observed during the September 2003 routine, annual audit had been corrected
and verified. No repeat deficiencies were observed during the June 2004 enforcement audit.

Deficiencies identified during the June 2004 FSIS enforcement audit of Costa Rica’s meat
inspection system included the following:

e At one establishment, non-ambulatory animals are slaughtered at the end of the day’s
regular slaughter. This is in contradiction to a January 16, 2004, letter in which Costa
Rica informed FSIS that non-ambulatory disabled cattle would not be introduced in the
slaughterhouse and that they would be destroyed to avoid entering the human or animal
food chain. While this establishment remained delisted because of the last FSIS audit
finding, the establishment was presented as fully meeting FSIS requirements and
therefore subject to all FSIS regulations.

¢ In one establishment, three assigned inspectors were being paid directly by the
establishment.

All deficiencies observed during the previous June 2004 enforcement audit had been corrected
and verified. No repeat deficiencies were observed during the November 2004 enforcement

audit.
6. MAIN FINDINGS
6.1 Government Oversight

Meat inspection activities are centrally located in San Jose and are administered by the
MAGDSA. MAGDSA is a subdivision within the MAG Division of Animal Health. The Chief
of MAGDSA has direct authority over all meat establishments, including those certified to
export meat to the United States. The official list of establishments is maintained and controlled
by the Chief of MAGDSA. New official guidelines and regulations are issued by the CCA
headquarters in San Jose.



Implementation of inspection activities is accomplished by the Veterinarian-in-Charge of each
official establishment, with oversight from headquarters. Verification of implementation is
accomplished by monthly supervisory reviews conducted by the Chief of MAGDSA. The
central headquarters office has the legal and regulatory authority to administer the meat
inspection program. There are no other levels of authority.

MAGDSA is a parallel subdivision to the Department of the National Laboratory for the
Veterinary Service [Departmento de Laboratori Nacional de Servicos Veterinnarios (Lanaseve)],
the national reference laboratory in San Jose. Both are subdivisions to the Division of Animal
Health. Costa Rica’s Lanaseve Microbiology Laboratory and Lanaseve Residue Laboratory are
both located in San Jose near MAGDSA Headquarters. The two divisions of the government
taboratory perform both chemical and microbiological testing of meat products,

MAGDSA employs approximately 17 veterinarians, eight of which are located in establishments.
MAGDSA also employs 14 auxiliary inspectors, 11 of which are in establishments to aid in
carrying out its domestic and export meat inspection programs and related enforcement
activities. Total personnel dedicated to the inspection and certification of products of animal
origin is about 33. MAGDSA is a subdivision under the MAG Division of Animal Health,
which employs about 191 people.

Since the last enforcement audit in June 2004 MAGDSA has added two new positions to its
headquarters office, both of which report to the Chief of MAGDSA. The first is an International
Relations Liaison, who is responsible for coordinating international training, the registration of
exporting establishments, liaisoning with foreign embassies on procedures and health
requirements of new and existing export markets, and organizing meetings with the private
sector to convey information about new export market requirements. A Veterinarian was also
transferred to the Department’s main office to aid in the writing and updating of inspection and
auditing procedures, follow-up of sampling plans at cattle and poultry establishments and
sampling results, oversee veterinarian and inspector rotation program, and assist with the
revision of new health regulations.

6.1.1 CCA Control Systems

MAGDSA has the organizational structure and staffing to ensure uniform implementation of
United States requirements.

6.1.2 Ultimate Control And Supervision

Control of inspection activities and supervision of non-veterinary inspectors at the establishment
level is the responsibility of the Veterinarian-in-Charge. The Veterinarians-in-Charge are
directly supervised by the Chief of the Meat Inspection Division. Staffing appeared adequate in
individual establishments.

6.1.3 Assignment of Competent, Qualified Inspectors

The central headquarters is responsible for ensuring adequate training of inspectors before
assignment to an official establishment. On the job training is carried out by the Veterinarian-in-
Charge in each establishment. Additional training is provided by the National Center for Food
Science and Technology, which is responsible for all other training activities, including HACCP
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training. The National Center for Food Science and Technology is a public institution that was
originally established through an agreement between the MAG and the University of Costa Rica
and now includes the Ministry of Science as a partner. MAGDSA officials received additional
training and consultative services in advance of this enforcement audit.

Continuous daily inspection by official government inspectors was provided for each of the three
establishments certified to export meat products to the United States.

6.1.4 Authority and Responsibility to Enforce the Laws

The CCA and the official inspection personnel have the authority and responsibility to enforce
United States” requirements. The Chief of MAGDSA and the Veterinarians-in-Charge at each
establishment are authorized to enforce the government of Costa Rica’s meat inspection
legislation and United States’ import requirements, including animal health and welfare, control
of animal disease, veterinary medicines, and the production of safe foods of animal origin. The
Chief of MAGDSA and the Veterinarians-in-Charge at each establishment have the legal
authority to suspend operations and delist certified establishments to prevent the export of unsafe
meat to the United States.

6.1.5 Administrative and Technical Support
MAGDSA has the ability to support a third-party audit.
6.2 Headquarters Audit

The audit team met with the Chief of the Meat Inspection Division and other government
officials at MAG and MAGDSA headquarters to obtain a better understanding of the oversight
and enforcement responsibilities of the government of Costa Rica. In addition, the team was
informed of the legislative and budgetary reforms and changes the government has undertaken to
enhance Costa Rica’s inspection system.

6.2.1 Audit of Regional and Local Inspection Sites

Costa Rica has no other offices other than the central headquarters office in San Jose. Results of
the audits of the inspection offices located in the individual establishments are reported in
Section 13 of this report.

The audit team concluded that;

o All relevant regulations, notices, and other inspection documents and records were
disseminated from headquarters to the three establishments. This activity was accomplished
by hard copy and e-mail.

» Inspection personnel demonstrated adequate knowledge of inspection requirements relative
to the export of meat to the United States.

7. ESTABLISHMENT AUDITS

The FSIS audit team visited three establishments, two of which were certified to export meat to
the United States and one of which was presented to FSIS as fully meeting the United States
import inspection requirements. Two of the establishments audited conducted both slaughtering
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and processing operations. The third establishment audited was only conducting processing
operations and was receiving all product from one of the aforementioned slaughter and
processing establishments. No establishments were delisted by MAGDSA or received an NOID.

Specific deficiencies are noted on the attached Foreign Establishment Audit Checklists.
8. RESIDUE AND MICROBIOLOGY LABORATORY AUDIT

No review of the residue or microbiology laboratory was conducted during this audit.
9. SANITATION CONTROLS

As previously stated, FSIS focuses on five areas of risk to assess an exporting country’s meat
inspection system. The first of these risk areas that the audit team reviewed was Sanitation
Controls.

Costa Rica’s meat 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, Costa Rica’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 the three establishments audited were found to meet the basic FSIS
regulatory requirements. No deficiencies regarding on-going SSOP requirements were
identified.

9.2 Sanitation
No Sanitation Performance Standard (SPS) deficiencies were noted.
10. ANIMAL DISEASE CONTROLS

The second of the five risk areas that the FSIS audit team reviewed was Animal Disease. These
controls include ensuring adequate animal identification, control over condemned and restricted
product, and procedures for sanitary handling of returned and reconditioned product. The audit
team determined that the inspection system of Costa Rica 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. The Animal and Plant Health Inspection Service (APHIS) continues to have import
restrictions on pork products due to the presence in Costa Rica of Hog Cholera (Classical Swine
Fever).



11. SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the FSIS audit team reviewed was Slaughter/Processing
Controls. These 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.

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

11.1 Humane Handling and Humane Slaughter

Controls for the humane handling and humane slaughter of cattle were in place and being
followed as required.

11.2 HACCP Implementation

All establishments certified to export meat products to the United States, with the exception of
facilities dedicated to cold storage, are required to have adequately developed and implemented
HACCP programs. The HACCP programs were evaluated according to the criteria employed in
the United States’ domestic inspection program.

During this audit, all three establishments audited were required to meet the HACCP
requirements. Costa Rica had adequately implemented the HACCP requirements.

11.3 Testing for Generic E. coli

Costa Rica has adopted the FSIS regulatory requirements for generic £. coli testing with the
exception of the following equivalent measures. Costa Rica’s meat inspection officials are
responsible for taking generic £. coli samples, and Costa Rica’s government laboratory is
responsible for sample analysis.

Costa Rica was following the equivalent measure in the two slaughter establishments audited,
except for the following deficiency:

® In one slaughter establishment, Costa Rica was not following the equivalent measure for
generic F. coli sample collection. Government inspection officials were collecting the F.
coli samples for analysis at the establishment’s laboratory.
o In Costa Rica an equivalence determination for generic E. coli testing has been
made that official government inspectors take the samples and those samples are
analyzed by government laboratories.

11.4 Testing for Listeria monocytogenes

None of the three establishments audited was producing ready-to-eat meat products for export to
the United States. As a result, the FSIS requirements for Listeria monocytogenes testing do not

apply.
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12. RESIDUE CONTROLS

The fourth of the five risk areas FSIS audit teams typically review is Residue Controls. These
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.

No residue laboratory was reviewed during this audit.

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 species.

13.1 Daily Inspection in Establishments

Daily inspection was being conducted as required in the three establishments audited.

13.2 Testing for Salmonella

Costa Rica has adopted the FSIS regulatory requirements for testing for Sa/monella species.

Two of the three establishments audited were required to meet the basic FSIS regulatory
requirements for Sa/monella testing and were evaluated according to the criteria employed in the

United States” domestic inspection program for slaughter establishments.

Testing for Salmonelia was properly conducted in both slaughter establishments where it was
required.

13.3 Species Verification
Species verification was being conducted as required.
13.4 Monthly Reviews

In all three establishments, monthly supervisory reviews 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.
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Controls were in place for the importation of only eligible livestock from other countries, i.e.,
only from eligible third countries and certified establishments within those countries, and the
importation of only eligible meat products from other counties for further processing.

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

Inspection system controls were being met, except for the following deficiency:

e In one slaughter establishment, Costa Rica was not following the equivalent measure for
generic £. coli sample collection. Accordingly, private laboratories were conducting
analytical testing of meat samples for the presence of generic E. coli.

o FSIS had granted Costa Rica an equivalence determination for generic £. coli
testing whereby official government inspectors take the samples and those
samples are analyzed by government laboratories.

14. CLOSING MEETING

A closing meeting was held on November 11, 2004 in San Jose with the CCA. At this meeting,
the primary findings from the audit were presented by the audit team.

The CCA understood and accepted the findings.

Shannon McMurtrey
Lead Auditor
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15. ATTACHMENTS TO THE AUDIT REPORT

Foreign Laboratory Audit Form
Individual Foreign Establishment Audit Forms
Foreign Country Response to Draft Final Audit Report (no comments from Costa Rica)
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Forelgn Establishment Audit Checkllst

Uniled States Ceparment of Agricuiiure
Feoc Safety and fnscection Service

1. ESTAB_ISEFMENT NAME AND LOCATICN 2. AUZIT DATE 3 ESTABLISHMENT ND. & NAME OF CCUNTRY
Coopemonte::lllols 11-035-2004 G008 Costa Rica
Monteciflos, Alajucle e s
5 NAME OF ALD'TOR(S) 5. TYPE OF AUDIT

Box 290 Alajucle
Costa Rica

Dr. Farooq Ahmad

X ON-SiTE AUDIT

' DOCUMENT AUDIT

‘Place an X in the Audit Results block to indicate moncomphance w1th requirements.

Use O if not applicable.

Part D - Continued

“Part A - Sanitation Standard Operating Procedures (S50F) Auait Audit
Basic Requirements Resuits Economic Sampling Results
7. Written SSOP o 33, Nisi:h.e-aa\ed“éampie
8. Records documentng 1mp\ernemat|cn ":;,427 é;;;cbs Testing ) T
9. Signed and dated SSOP, by on-site or overall authority. 25 Residue
“Sanitation Standard Cperating Procedures (SSOP L -
dUperatng ¢ ) Part E - Other Requirements
Ongoing Requirements - ]
Impfementatton of 330P's, including monitoring of \mplementat\on 36, Export
11, Maintenance and evaluation of the effectiveness of SSOP's. 37. Impert O_ o
12, Corrective actionwhen the S30Ps have faled 1o prevent direct ) ) o
pmduct cortamination or aduteration. 3B. Establishment Grounds and Pest Control
13. Daly records decument item 10, 11 and 12 above. i 38 Establishment Construction/Maintenance
Part B - Hazard Analysis and Crtical Control 40. Light i
Point (HACCP) Systems - Basic Requirements o B
----- -— 41. Ventiation
14. Developed and implemented a written HACCP p\an i _
15, Coments of the HACCP list the food safety nazards 42, Plumbing and Sewags
witied contrel pants, eritical limits, procedures, corrective actions. - - —_—
16, Records documenting implementation and monitering of the 1 43. Water Supply
HACCP plan. i -
— e e 44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsuble
establishment individual. - 45 Equipment and Utensils ;
Hazard Analysis and Critical Control Point - :
(HACCP) Systems - Ongoing Req mrements 48, Sanitary Operations
18. Mon? onng OFHM_:'_T p\arjl L 47. Empioyee Hygiene
19 Verffication and vaidation of HACCP plan. -
48. Condemned Product Control
20. Corective action written in HACCP plan. -
21, Reassessed adequacy of the HAGGP plan. _ Part F - Inspection Requirements
i -
22. Recoras documenting: the written HACCP plan, monitoring of the ! 49, Government Staffing
critical control points, dates and tmes o specific event occurrences.
Part C - Economncl%oiesomeness 50. Dally Inspection Coverage
73. Labeling - Product Standards ) i - I
i 51. Enforcement
24, Laba%ng - Net Weights T [ — S
25, General Labeling 52. Humane Handling
26. Fin. Prod. Standards Bone\&ss (Defec'smOUPork Skmsmﬂmsture) 53. Animal ldentification
Part D Sampnng - T _ oo T
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures 55, Cost Moem Inspaction
h 28, Samp e Coliection/Analysis T . J —
- Part G- Other Regulatory OVEISIQ ht Requmments
29, Reccrds
O

Salmonella Performance Standands - Basic Requirements

56. curopean Community Directives

30. Corective Actions

57. Menthly Review

31, Reassessment

32, Writen Assurance

FSIS- 5000-6 {04/04/2002)
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Costa Rica Est. # 0008 (slaughter processing)

61, NAME OF AUDITOR

Dr. Farooa Ahmad

Dare of audit: Nov. 37 2004




Jnited States Degariment of Agriculture
Food Safety and Inspecticn Service

Foreign Estabhshme nt Audit Checklist

T« ZSTABLISAMENT NAME AND _OCAT ON 3 AJDITOATE
B arco 11-64-04
lLaRibera de Belen - .
Heredia 5. NAME OF ALTITOR(S)

Costa Rica

Dr. Farooq Ahmad

3. Z5TABL 18'-1'\44 NT NC. 4. NAME OF SOUNTRY

S
0612 Costa Rica

& TYPE CFAJDT

X CN-SITE AUDIT

‘ "‘CCJIVF_NT r‘\\.D\T

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

Part D - Continued oAl

Part A - Sanitation Standard Operating Procedures (SSOP) At
Basic Requirements Resuits Economic Sampling Resuts
7. Vwritten SSCP - "1 33, scheduled Sample T i
8. Reccrds documenting impremer;tétion. o 34, Speces Testing T i o
9. Signed and dated SSOP, by o-site or overall authority. 35 Residue
Sanitation Standard Operating Procedures (SSOP I ' . i
o bp . g { ) Part E - Other Requirements
o __Ongoing Requirements o
10. Implementation of S50F's, including maonitoring of implementation. 38, Expor
11. Maintenance and evaluanon of the effectiveness of SE;OPs : 37. Import S T T Ie}
12. Cormctive acticn when the SSOP's have faied to pravent direct . . ' o i
pmduct :ontammahcn or aduteration. 33, Establishment Grounds and Pest Contral
13. Daily records document item 10, 11 and 12 above. 35. Estabiishment Construction/Maintenance
Part B - Hazard Analysisand Ciitical Control 40, LPQ
Point (HACCP) Systems - Basic Requirements T T T B
_ b it 41, Ventilation ;
14, Developed and implemented a written HACCP plan . . e :
15. Contents of the HACCP list the food safety hazards, 42. Plumbmg and Sewage
criticed control pants, critical imits, procedwes, correctve actions. — - -
16, Records documenting impiementation and manitaring of the 43. Water Supp\y
HACCP plan. T v TTrTm T - ;
44, Dressmg Rcoms/Lavatories ‘
17. The HACCP plan is sgned and dated by the responsible e -
establishment individual. - . |45 Equipmentand Utensils
Hazard Analysis and Critical Control Point |
{HACCP) Systems - Ongoing Requirements ' 46. Sanitary Operations
18. Moniforing of HACCF plan. B } )
g P ~ __ 47, Emmoyee Hygne*\e
19. Verification and vakdation of HACCP plan. T mrmr mmmm e e T T
48, Condemned Product Centrol
20, Corective action written in HACCP plan. - -
21. Reassessed adequacy of the HACCP plan, Part F - Inspection Requirements |
22. Records gocumenting: the written HACCP plan, monitoring of the 45. Government Staffirrlgiw N
critical confrel points. dates and tmes of specific evert occurrences. ' ’
T Part C - Economic /Wl'lolesomeness - 50, Daily Inspection Coverage \
i
23, Labeiing - Product Standards ;
-— 51. Enforcement Ly
24, Labeing - Net Weights - - S
Ziétﬁééneral Lakeling B o 32 Humane Handling
26. Fin. Prod. Standads/Boneless (Defecis/AQL/Pork SkinsMoisture) £3. Animal Identification
Part D - Sampling o T T T
Generlc E coli Testmg 54. Ante Moartem Inspection
27, Wr\ttem Procedures 535. Post Morem Irspection
28 Sample Collect\cn/!\nalyas X . R R e -
25 Records Part G- Other Reguiatory Ovemlght Requnements
56, European Community Directives e}

Salmonella Peformance Standands - Basic Requirements

30, Correct\ve Actians

31, Reassessment

7. Motthly Review

58,

32, Written Assurance

£8.

FS5I5- 5000-8 {04/04/2002)
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60, Chservatior. of the Estabilshment
Costa Rica Est. # 0012 (slaughter processing)  Date of audit: Nov. 4® 2004

2851 = In Costa Rica an equivaience determination for Generic E. ¢oli testing has been made thart official government
inspectors take the samples and those samples are analvzed by government laboratories.

in this establishment official government inspectors were taking the generic E. colf samples for analvsis at the
establishment’s laboratory. (9 CFR 310.23)

51, NAME OF AUDITOR ' §2. AUDITOR SIGNATURE AND DATE O

> - DL

Dr. Farcoq Ahmad j o 0 \ fl“- .

T




United States Department of Agriculture
Food Safety ard [nspecion Service

Foreign Establishment Audit Checkiist

STABLSAMENT NC. _4. NAME OF COUNTRY

| ESTABLISHMENT NAME AND LOCATICN 2. AUDT DATE N
Procesadora de Carnes del Rey 11-08-2004 003g Costa Rica
Belen - Heredia [ .
Costz Rica 5. NAME OF AUDITOR{S) 8. TYPE OF AUDIT
Dr. Faroog Ahmad - X ON-SITEALDIT ¢ | DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliancé with requirements. Use C if not appli&gb\e.

“Part A - Sanitation Standard Operating Procedures (SSOF) il Part D - Continued At
Basic Requirements Res.ts Economic Sampling Resclts

77 Written SS0P | 22, scneduled Sample

34, Species Testing

g Records documenting implementation.

3. Signed and dated SSOP, by on-site or overall authority. 35 Residue
Eanitation Standard Operating o dures (SS6P) ‘A N S C—
Sanitation Standa c-:iOperatr.lg Procedures (SSOP) Part E - Other Requirements
__Ongoing Requirements R ‘ o
10. Implementation of SSOP's, including monitoring of implementation. 36, Export
11, Maintenance and evaluation of the effectveness of SSOP's. 37. Import O
12, Cormctive action when the SSCP's have faled to prevent direct o T )
soduet cortamination or aduteration, 38, Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. 33. Establishment Constructicn/Maintenance
Part B - Hazard Analysisand Critical Control 40 Light

Point (HACCP) Systems - Basic Requirements o
41. Ventitation
14, Developed and implemented a written HACCP plan | : I

_;5 Cortents of the HACCP list the forc;dﬁsrafet'yihézairdrs, 7 42. Plumbing and Sewage
_critical control paints, eritical fimits, procedwes, correctve actions. ) -
43. Water Supply

18. Records decumenting impementation and monitoring of the
HACCP plan.

44, Dressing Reoms/Lavatories

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

Vestabiishment individual. N o __ ) 45 Equipment and Utensis
Hazard Analysis and Critical Control Point
(HACCP} Systems - Ongoing Requirements 48, Sanitary Operations
18 Monitoring of BACCP plan. - - 47, Empioyss Hygiens

19. Verfication and vaidation of HACCP plan.
48. Condemned Product Control

20. Corective action written in HAGCP plan.

Part F - Inspection Requirements

24%. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, maonitaring of the 49, Govemn'}é;tt Staffing
critical control points, dates and tmes of specific event occurrences.

Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Preduct Standards R

. - 1 1. Enforcement

24, Labding - Net Weights e e
T T 8 ane Handlin

25 General Laheling 52. Human g .

26, Fin. Prod Standards/Boneiess (Defects/AQU/Park Skins/Moisture) ) 53. Animal Identification
Part D - Sampling : . o ‘ B
Generic E. coli Testing 54. Ante Mortem nspection e
27. Written Procedures & 55, Post Mortam [nspection 0
728. Sample Coie::tiom;\naiysis B - O o —— ——
s - Part G - Other Reguiatory Oversight Requirements
28. Records 0

R . 58, ity Drect 8]
Salmonella Performance Standamds - Basic Requirements 56. Eurapean Community Drectives

3C. Corrective Actions 0 £7. Monthty Review
21. Reassessment 58.
O &g

32 Writen Assurance

F3IS- 5000-5 {04/04/2002;
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80, Ctservaiicn ot the Estabiishment

Costa Rica  Est. #0019 (Processing )

Date of audit; Nov 8% 2004

€1. NAME OF AUDITOR

D, Farooa Ahmad

B2, AUDITOR SIGNATURE AND DATE
j
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Country Response Not Received



	Transmittal Letter
	Audit Report
	Audit Checklist
	Country Response

