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The audit took place in German! from Kovember 33 through December 20, 2005. 

An opening meeting was held on November 24, 2005, in Berlin with the Central 
Competent Authority (CCA). At this meeting, the auditor confirmed the objective and 
scope of the audit and discussed the auditor's itinefary. 

s. 


The auditor was accompanied during the entire audit by representatives from the CCA, 
the Federal Office of Consumer Protection and Food Safety andlor representatives from 
the state, district, and local inspection offices. 

2. OBJECTIVES OF THE AUDIT 

This was a routine audit with two objectives. The first objective was to evaluate the 
performance of the CCA with respect to controls over the processing establishments 
certified by the CCA as eligible to export meat products to the United States. The second 
objective was to audit a cold storage establishment proposed for future certification by the 
I ~ ~ Z A .  

In pursuit of the objectives, the following sites were visited: the headquarters of the CCA 
ir, Berlin, two federal state inspection offices (one in the State of Bavaria in Munich and 
one in the state of Lower Saxony in Hannover), one Regional inspection office within the 
State of Bavaria in Ansbach, the offices of LAVES in Oldenburg, two district inspection 
offices (one in the State of Bavaria in Ansbach and one in the State of Lower Saxony in 
Westerstede), one government laboratory performing Listeria monocytogenes and 
Salmonella analysis on U.S.-destined product, one government laboratory performing 
residue analysis on U.S.-destined product. all five certified meat processing 
establishments, and one cold storage establishment proposed for future certification. 

Competent Authority Visits Comments 
Competent Authority Central I 

State 2 
Regional 1 
LAVES 1 
District 2 

1 Laboratories 1 2  1 1 
Meat Processing Establishments 5 
Cold Storage Establishment 1 This establishment was 

proposed for future 
t I ".,A L.II-UCIVIIr~rt i f ; rst inn 

3. PROTOCOL 

This on-site audit n.as conducted in four parts. One part in\.ol\~ed visits with CCA 
officials to discuss 01-ersight programs and practices. including enforcement acti\.ities. 
The second part im-011-ed audits of selected state: regional. district and local inspection 

I 



offices responsible for 01ersight of establishments certified for export to the United 
States. The third part in\ olx ed on-site visits to five processing establishments and one 
cold storage establishment proposed for future certificatgn. The fourth part invol1 ed 
visits to tmo government l abo ra to~ .  The Bal arian State '~aborato1~ for Health and Food 
Safetl (LGL), located in Erlangen. was conducting analyses for the presence of Listeria 
vzonocytogenes and Salmoizella. The LAVES laboratory. located in Hannover, was 
conducting residue analj.sis on domestic product and export product destined for export 
to the United States. 

Program effectiveness determinations of Germany'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) processing 
controls, including the implementation and operation of HACCP programs, (4) residue 
controls, and ( 5 )  enforcement controls. Germany's inspection system was assessed by 
evaluating these five risk areas. 

During all on-site establishment visits, the auditor evaluated the nature, extent and degree 
to ~vhich findings impacted on food safety and public health. The auditor also assessed 
Lo-?, ~ G S D ~ & G Zse;vicez are cz - ied  czt by Germ2fiy n d deferxined ifestablishment and 
inspection system controls were in place to ensure the production of meat products that 
are safe, unadulterated and properly labeled. 

During the opening meeting, the auditor explained to the CCA that their inspection 
system would be audited in accordance with three areas of focus. First, under provisions 
of the European CommunityAJnited States Veterinary Equivalence Agreement (VEA), 
the FSIS auditor would audit the meat inspection system against European Commission 
Directive 64/43 3/EEC of June 1964; European Commission Directive 96/22/EC of April 
1996; and European Commission Directive 96123iEC of April 1996. These directives 
have been declared equivalent under the VEA. 

Second. in areas not covered by these directives, the auditor would audit against FSIS 
requirements. These inciude daii] impcctiori in all certified esiablishments. the haqdling 
and disposal of inedible and condemned materials. and FSIS' requirements for HACCP 
and SSOP. 

Third, the auditor mjould audit against anj equi~ralence determinations that have been 
made by FSIS for German37 under provisions of the SanitaqiiPhj~osanitary Agreement 
There are no equi\,alence determinations pertaining to Germany at this time. 

4. LEGAL BASIS FOR 'THE AUDIT 

The audit mas undertahen under the specific pro1 isions of i ' n i i d  States I i i i i  s and 
regulations. in particular. 

e The Federal Meat Inspection .4ct (21 [T.S.C. 601 et seq.) 



The Federal l l ea t  Inspection Regulations (9 CFR Par-ts 301 to end), n l i ch  include the 
Pathogen Reduction'HACCP regulations. 

In addition, compliance \\ it11 the follon ing European Community Directi~~es 1% as also 
assessed: 

Council Directive 64/433/EEC, of June 1964, entitled "Health Problems Affecting 
Intra-Community Trade in Fresh Meat" 
Council Directive 96/23/EC. of 29 April 1996, entitled "Measures to Monitor Certain 
Substances and Residues Thereof in Live Animals and Animal Products" 
Council Directive 96/22/EC, of 29 April 1996, entitled "Prohibition on the Use in 
Stockfarming of Certain Substances Having a Hormonal or Thyrostatic Action and of 
B-agonists" 

5 ,  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http:/luw.fsis.usda.gov/Regulations~&~Policies/Foreign~Audit~Reports/index.asp 

Mav 2004 Audit 

During the May 2004 FSIS audit of Germany's meat inqpection system. no deficiencies 
were reported. 

April 2005 Audit 

During the April 2005 FSIS audit of Gemlany's meat inspection system, the following 
deficiencies were found: 

In one establishment. government inspection records were unavailable at the time 
of the audit. 
Further HACCP training was needed for government inspectors ass~gnea to [he 
pork slaughter establishment, proposed for certification. 
The pork slaughter establishment audited, if it were certified. wou!d have been 
delisted. 
In four of five establishments audited SSOP deficiencies were found. 
In four of five establishments audited deficiencies were found in the 
implementation of SPS or EC Directive 641433 requirements. 
The pork slaughter facility. proposed for certification, had deficiencies in selection 
of Critical Control Points in its HACCP plan. 
No equi\.alence determination had been made for the collection and testing of 
generic E coli samples b j  government officials in the pork slaughter facility, 
proposed for certification. 
Read: -to-eat products frorn cligible es~ablishnle~lts mere not being tested for both 
LIT? and Sulmoiiella as required. 



6.1 Legislation 

The auditor mas informed that the relevant EC Directii-es. determined equivalent under 
the VEA. had been transposed into Germany's legislation. 

6.2 Government Oversight 

The CCA for Germany is the Federal Office of Consumer Protection and Food Safety. 
Among other things, this office is responsible for all activities related to the export of 
meat products to other countries, including the certification and de-certification of 
establishments for export. This office is also responsible for verifying that appropriate 
corrective actions are taken when deficiencies are noted in establishments. 

6.2.1 CCA Control Systems 

Although the CCA has no jurisdiction or direct authority over the 16 State Inspection 
Pmgrams the CC.A is recponsible for certifying and decertifiiing establishments for 
export and for verifying that necessary corrective actions have been carried out by 
establishments and inspection personnel. Each of the 16 States is divided into one or 
more Districts. The District Office controls. implements. and enforces Federal meat 
inspection regulations through the indi\~idual local offices. 

6.2.2 Ultimate Control and Supervision 

The Federal Office of Consumer Protection and Food Safety is responsible for national 
control and supervision over official inspection activities for all establishments that 
export meat products, including the authority to certify and decertify establishments for 
such export. 

6.2.3 Assigriinent of Competefit. Qualified Inspectors 

Competent and qualified inspectors are assigned to the certified establishments. 

6.2.4 Authority and Responsibility to Enforce the Laws 

The CCA has the authorit) and responsibility to enforce the laws. This is evidenced by 
the actions that the Federal Office of Consunler Protection and Food Safety has taken to 
develop and issue inspection guidelines which contain FSIS requirements. These 
quidelines ha\ e been implemented bq all States that hare certified establishments mithin 
L 

iheir bouridar ies. 

6 2.5 Adequate Administrati\-e and Technical Support 

The CC.4 has adequate administrati\ e and technical support to operate its inspection 
s! stem. 



6.3 Headquarters Audit 

The auditor conducted a review of inspection-related documents at the Federal Office of 
Consumer Protection and Food Safety headquarters. 

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

6.3.1 Audit of State, Regional and Local Inspection Offices 

The auditor interviewed inspection officials at several levels of the inspection program. 
Inspection officials were interviewed at two State inspection offices, one in the State of 
Bavaria in Munich and one in the State of Lower Saxony in Hannover, one Regional 
inspection office within the State of Bavaria in Ansbach, and two district inspection 
offices one within the State of Bavaria in Ansbach and one within the State of Lower 
Saxony in Westerstede. 

No concerns arose as a result of these interviews. 

The FSIS auditor visited a total of five processing establishments. None of these 
establishments were delisted by Germany. One of these establishments received a Notice 
of Intent to Delist (NOID) from the German inspection officials. 

In addition, one cold storage establishment proposed for hture certification was 
presented during this audit. This establishment would have met requirements for cold 
stores eligible to handle export products for the United States. 

Specific deficiencies are noted on the attached individual establishment reports. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

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

Residue and microbiology laboratory audits focus on analyst qualifications. sample 
receipt. timely analysis. analj~ical methodologies. anall~ical controls, recording and 
reporting of results. and check samples. 

The following residue laboratop was re~iexved: 

LAVES.a go\ ernment laborator), located in I-iannox er, nas  performing rcsidue a d !  ses 
on product destined for the Cnited States 



The follo~f ing microbiolog~ laborator), mas re\ le~ved: 

LGL. a government laboratoq located in Erlangen.:,was performing microbiological 
analyses on product destined for the United States. 

This laboratoq ~ v a s  performing analyses of ready-to-eat products for both Listel-ia 
monocytogenes and Salmonella, as required. 

No concerns arose as a result of these reviews. 

9. SANITATION CONTROLS 

As stated earlier, the FSIS auditor focuses on five areas of risk to assess an exporting 
country'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, Germany's 
inspection system had controls in place for SSOP programs, all aspects of facility and 
eqziymnt sazittinn, the preventinn nf s c t d  nr p t ~ f i t i a linstances of pmd~mtcross-
contamination, good personal hygiene practices, and good product handling and storage 
practices. 

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

9.1 Sanitation Standard Operating Procedures 

Each establishment was evaluated to deternline if the FSIS regulatory requirements for 
SSOP were met, according to the criteria employed in the United States' domestic 
inspection program. 

In one of the five establishments audited. SSOP deficiencies were noted. 

Specific deficiencies are noted in the attached individual establishment reports. 

9.2 Sanitation Perfomlance Standards 

In four of the five establishments audited, deficiencies regarding sanitation performance 
standards were noted. 

Specific deficiencies are noted in the attached indi\~idual establisliiiieiii repoi-ts. 

9.3 EC Directive 641433 

111 four of the fi\ e establishments audited, certain pro\ isions of EC Directi1.e 64 433 nere 
not implemented. 



Specific deiiciencies are noted in the attdched I I I ~ I \1dua.1 establ~shmeni reports 

10.  -4XIMAL DISEA4SE CONTROLS 

The second of the five risk areas that the FSIS auditor re~.ie~ved mas Animal Disease 
Controls. These controls include ensuring adequate animal identification. control ox er 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. The auditor determined that ~errhany's  inspection system had 
adequate controls in place. 

Ko deficiencies were noted. 

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

1 1 .  SLAUGHTER/PROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was SlaughterIProcessing 
Cectmk. The rnntrnlc ix111de the fnllnwing areas  ante-mortem inspection procedures, 
ante-mortem disposition, humane handling and humane slaughter, post-mortem 
inspection procedures, post-mortem disposition, ingredients identification, control of 
restricted ingredients, formulations, processing schedules, equipment and records, and 
processing controls of cured, dried, and cooked products. The controls also include the 
implementation of HACCP systems in all establishients. 

1 1. I  Humane Handling and Humane Slaughter 

No slaughter facilities are currently certified in Germany. 

.:!11 
 HACCP Implementation 

All est;iblislm~ents appro\ ed to C X ~ O ~ T 1:: illeat products 
have developed and adequately implemented a HACCP program. Each of these programs 
mas ex,aluated according to the criteria employed in the United States' domestic 
inspection program. 

The HACCP programs mere reviewed during the on-site audits of all five certified 
processing establishments. 

In two of fi1.e establishments audited. HACCP deficiencies were noted 

1 1.3 Testing for Generic E coli 

Yo slaughter facilities are currenrl! certified in German> 

the United States are rewired to*--I 



1 1 .-ITesting of Read) -to-Eat Products 

Four of the f i x  e establishments audited were producing ready-to-eat products for export to 
the United States. In accordance uith FSIS requirements. these establishments are 
required to meet the testing requirements for ready-to-eat products. 

In all four establishments, the government was testing ready-to-eat products for both 
Listeria monocytogenes and Salmonella as required. 

11.4 EC Directive 64/43 3 

In four of the five establishments audited, certain pro\lisions of EC Directive 641433 were 
not effectively implemented. 

The specific deficiencies are noted in the attached individual establishment reports 

12. RESIDUE CONTROLS 

rl-- re.. AT- - C c L  C..- -:,I -,,,,+I.-+ +LnCCTC n,,rl;t r o ~ r ; ~ ~ x r o Ax l m o  Rec;Ai io  f'nntrnlr1 IIC IUUlLlI U l  ~ l l Cll\ C 1 1 3 L  U l G u 3  LlluL LlIb i UIU u u u l r C ~~v r ~v r r v u  r r u u  ~ r v v - u u ~u u A A r - u - - .  

These controls include sample handling and frequency. timely analysis, data reporting, 
tissue matrices for analysis, equipment operation and printouts, minimum detection 
levels, recovery frequency. percent recoveries. and corrective actions. 

The following residue laboratory was reviewed: 

LAVES, a government laboratory in Hannm-er, performs residue analyses on product 
destined for the EC and the United States. 

No concerns arose as a result of this review. 

12.1 FSIS Requirements 

At the time of this audit. no Gerrnan slaughter establishments were certified for United 
States export. All raw products are obtained from certified slaughter establishments in 
Denmark and Holland, therefore residue controls are enforced at the Danish and Dutch 
slaughter establishments. 

12.2 EC Directive 96/22 

The following residue laboratoly was res+ewed: 

L.4VES. a go\ ernrnent laboraton 111 liannover. performs residue anal) ses on producr 
destined for the EC and the United States. 

No concerns arose as a result of this re\-ie~v. 



The following residue laboratoq 1%-as reviened: 

LAVES. a government laboratoq in Hannover, performs residue anal~,ses on product 
destined for the EC and the Cnited States. 

No concerns arose as a result of this review. 

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. 

In four of five establishments audited, the inspection service was not enforcing FSIS or 
European Community (EC) requirements for sanitation. 

The specific deficiencies are noted in the attached individual establishment review forms. 

13.1 Daily Inspection 

Inspection was being conducted daily in all establishments audited. 

13.2 Testing for Salnzomlla in Raw Product 

No slaughter facilities are currently certified in Germany. 

13.3 Species Verification 

Germany is required to test product for species verification. Species verification u7as 
being conducted in those ertablishnlentc in which i t  was required. 

13.4 Monthly Reviews 

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

13.5 Inspection System Controls 

The CCA had controls in place for prexrention of commingling of product intended for 
expcx? tt= the U::ited States mith product intended for the domestic mlrket. 

In addition. controls were in place for the inlportation of only eligible livestock from 
other countries. i.e.. onlj from eligible third countries and certified establishments w ~ t h i ~ ~  
those countries. and the importation of onlj eligible meat products from other counties 
for flirther processing 



Lastlj. adequate controls uere found to be in place i'or securit] items. shipment securitj. 
and products entering the establishments from outside sources. 

A closing meeting was held on December 20, 2005, in Berlin with the CCA. At this 
meeting, the primary findings and conclusions from the audit were presented by the 
auditor. 

Dr. Timothy B. King 
Senior Program Auditor 



15. ATTACHhlEIiTS TO THEAUDIT REPORT 

Individual Foreign Establishment Audit Fonns 
Foreign Country Response to Draft Final Audit Report 



Foreign Establishment Audit Checklis t  

Place an X in the Audit Results block t o  indicate noncompliance with requ i rements .  Use 0 if not applicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued wt 
ResultsBasic Requirements ( Resulk Economic Sampling 

7. Written SSOP 33. Scheduled Sample 

8 Records documentng ~mplementation. 34. Speces Testing 0 

9. Signed and daled SSOP, by m-site or overall authority. 35. Residue 0 

Sanitation Standard Operating Procedures (SSOF) Part E -Other Requirements 
Ongoing Requirements 

10 lmolementation of SSOP's. includho monitorino of imolementat~on. 1 1 36. Export 

11. Maintenanceand evaluation of the effecbveness of SSOP's. 1 1 37. Import 1 
I I 

12. Corrective action when the SSOPs have faied to prevent direct 
38. Establishment Gromds and Pest Control 

product contaminatin or adukeration. 1 
13. D d y  records document item 10, 11 and 12 above. 39. Establishrneot ConstwctioniMaintenance / 1 

, .. .-. ,., , -..-, , 

14. Developed and implemented a writtm HACCP plan . 

15. Contents of the HACCP list the fcod safety hazards. 42. Plumbing and Sewage i-aiticd control pcints, critical limits, pocedues, mrrective adions. 

16. Records documenting impbmentation and mnitonng of the 4 3 .  W a t s  Supply 
-

HACCP plan. 
- 44 Dressing Rmms lLa~ to r i es  

17. The HACCP plan IS sirned and dated by the responsible 1 
establishmeniindivdui. 45. Equipment and Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. San i ta~ j  Operations 

18 Monitoring of HACCP plan. 
-- 47. Employee Hygiene I 

19. Verification and vaidatlon of HACCP plan. 
48. Condemned Product Control I 

20. Corrective act~on written In HACCP plan. I 
I 

21. Reassessed adequacy of the H K C P  plan. I Part F - Inspection Requirements rn 
49. Government Staffing 

critical conto!p i ~ t s ,  d&es 3?d !hes d speafic e:ve2n! o c G r r e x e s  1 i 
Part C -Economic I Molesomeness 50. Daily inspectim Coverage 

23. Labeling - Roouct Standards II 51. Enforcement 5 ;
24. Labding - Net Weights 

25. General Labeling 
52. Humane Handlmg i 

I 

0 
26. Fin. Prod Standards/Bonelejs (DefeitsIAQLIPcrk Skinshloisture) 1 53. Animal Identification 1 0  

1 -

Part D -Sampling I 

Generic E. col i  Testing 54 Ante Mortem I n s ~ c t ~ o n  1 
27 Wr~ttenProcedures 

28. Sample Colkct~on'hna~ysis 

20 Records 1 0  

Salmonella Performance Xandads - Basic Requirements 



E S ~-4-n--10= 
C ~ t yand C o u n q  Edsn eoht. German) 
Dare 17'092005 

39- 51/56 In the casing filling area there was a build up of black grease on an overhead rail and drops of the 
same material on the floor below the rail in front of the sausage coohng units. 9CFR416.4@), 
EC 64/433Annex IOI)(18)(3) 



-- 

-- 

-- 

Foreign Es tab l i shmen t  A u d i t  Checklist 

Rarsherr-schllkker-sxasse46 

S c h u t t o r f  Sleiersachsen 
48465 DE 

~ ~-

Place a n  X in  t he  Audit Results b lock  to  indicate noncompliance with requirements. U s e  0 i f  n o t  applicable. 

Part A - Sanitafion Standard Operating Rocedures (SSOP) 
I ~udit  Part D - Continued AUS t 

ResdtsBasic Requirements ~esults Economic Sampling 

7. Wntten SSOP 1 1 33 Scheduled Sampie 1 

8. Records docurnentng implementation. 1 1 34. Specks Testino 0 

9 Stgned and dded SSOP, by cn-site or overall authonty 1 35 Residue 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

10. implementation of SSOP's, includhg monitoring of implementat~on. 1 1 36. Export 1 

11 Maintenanceand evaluation of the effectiveness of S O P ' S .  1 1 37. lmport I 

12. 

3 8  Establishment Grovlds and P e t  Control 
Correctiveactton when the SSOPs have faled to prevent direct 

DmduCt corbarntnatia? or aduheration. 1 1 


~ ~ ~-~ 

13. D d y  rccords document item 10, 11 and 12above. / 1 3 9 .  Estzb!is?ment Constmc!ion/Main!eriance 

14 Developed md implemented a wnttm HACCP plan 

15 Cortents of the HACCP Ilst the fmd safety hazards, 42 Plumbtng and Sewage 
cntlcd conmi pants cntical ltmits p-ocedues corrective adions -

16 Records documenting impbm -43 Watm Suo~ l y  
-

HACCP plan 
44 Dressing R rnms iLa~ to r l es  

17 The HACCP plan 1s sgned and dated by the responstble 
establishment indivdual. ! 45. Equipment and Utensils 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations X 


18. Monitoring of HACCP plan. 
47. Employee Hygtene 

19. Verif~cafion and vaidation of HACCP plan. I 

I 
 1 48 Condemned Product Control 1 


I
20. Corrective action writtm in HACCP plan. I I 


I 


Part C - Economic I h h o l e s m e n e s s  50 Daily lnspect~m Coverage I 

I 

I
23 Labeiing - Roduit Standards 
51 Enforcement X


24 Labding - N d  Weights 
I 


25 General Labelmg 52 Humane Handltng 1 0  


1 ' 026 Fin Prod Stanoards/!3onelss (DefedsiAQUPak SkinsiMoisture) 53 Animal ldentif~cation 

Part D -Sampling 
Generic E.coli Testing / 54 Ante M o r t n  lnspsct~on 0 

I 


27 Wrttten Droceaures 55 Post Mor tm  lnspct lon / 0 
I 


1 0  
28. Sample CoIectianiAnaiysts I n I--

Salmonella krformance Standards - Basic Requirements 

AC~IORS ;; t.',mthiy ZWEV.~
30 Z ~ : W Z : I V ~  
- .- -. 

?ii ~ s s e s s n e ? :  i-- -. - - -- - -

d-

? ~2;r:en kssu;aict L E C .  



Est.:. -4-El7-39 
C~tyand Countq.: Schutrorf, German!, 
Date 12 07'2005 

22- 51 The establishment HACCP records documenting ongoing verification of the monitoring of the CCPs 
did not include either direct observation of the monitoring activity or calibration of process monitoring 
mstruments. 9CFR4 17.4(a](2), 9CFR417.8 

39- 5 1/56 Rust was observed on switches and bolts of the overhead rails in the product receiving cooler and on a 
hanger holding a tray over a product cutting table. 9CFR416.2(b)(l), 9CFR416.4(b), 
EC 64/43 3 (V)(18)(c) 

46- 5 1/56 In  the "salting" and "burning" rooms large bins, containing exposed product, were stacked on top of one 
another after they had contacted the wet processing room floor. 9CFR416.4(d), EC 64/4330(20) 
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a-huDi -OR,S )  6 TYFEOFILD IT5 ~ A I S E  
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I Tlmoth;h\B Kmg D W  4ON SITEAUDIT Id OOCUMD4T W D T  

Place an X i n  t he  A u d ~ tResu l ts  b lock t o  ~ n d i c a t enoncompl~ancew ~ t hrequ~rements.U s e  0 i f  n o t  a p p l i c a b l e .  

Part A -Sanrtabon Standard Operating Procedures (SSOP) 
I A U ~ I  Part D - Continued u 1 t  

Basic Requirements ' tc~dts Econorn~:Sampling Results 

7 Wntten SSOP 1 33 Scheduled Sample 

8 Records documentng implementat~on 1 
I 34 Speces Testing 0 

9. Signed and d i e d  SSOP, by m-site or overall authority. 1 1 36 ~ ~ ~ i d , , ~  1 n-- --.""-
Sanitation Standard Operating Procedures (SSOP) 

Part E - Other Requirements 
Ongoing Requirements 

10. Implementation of SSOP's, inciudng monitoring of implementation. 36. Export1 
11. Maintenance and evaluation of the effecbveness of SSOP's. I 1 37. lmport 1 

I 
12. Corrective action when the SSOPs have faled to prevent direct 

product cortaminatim or adulteration. 38. Establishment Grotnds and P s t  Control 

13. Dd!y records document ikm 70, 11 and 72 above. I I 
i 

Part B - Hazard Analysis and Critical Control 40. Light 
I 

u t5-'7: (p*C'P .,.. ..... ,-...-.v-, u.;Sy&;;;? - Bacjc Rwii i i~r~nnte 
41. Ventilation 

14. Developed and implemented a writtel HACCP plan . -
15. Cortents of the HACCPlist the f w d  safety hazards, 42. Plumbing and Sewage 

criticd control pcirits, critical iimits, p-ocedues, mrrective adions. 1 
16. Records documenting rmpkmentation and monitoring of the 43. Water Supply 

HACCP plan. 
- I 

44. Dressing Rmrns lLa~tor ies  
17. The HACCP plan is s ~ n e d  and daied by the responsible 

establishment indivaual. 45. Equipment and Utensils 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

18. Monibring of HACCP plan. ! 47. Ernpioyee Hygiene 

19. Verificabon and vaidation of HACCP pian. 
1 48. Condemned Product Control 

20. Corrective action wri t tm in HACCP plan. 1 

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

22. Records documenting: 8?e written HACCP plan, monitorirg of the 49 Gnvernment Staffing 1 

critica! conto! p in ts ,  & ? e s  ayd tines d s p ~ . ~ i f l ceve^ ocwrrerces. 1 I 
Part C - Economic !Molesomeness 50 Dally inspectim Coverage 

I 
23 Labeltng - Roduct Standaras 

24 Labeing - Net Weights 

25 Genera! Labeling 52 Humane Handing 

26  Frn Prod StandarjsiBoneless (DefedslAQUPak Skins/Moisture) 53 Antmal identification 1 

/I -
Part D -Sampling 

Generic E. coli Testing 54 Ante Mor tm  Inspctton 0 
I I27 Written Proceoures 1 0 i 5 5  Post Mortem lnspect~on I 0 

2 8  Sample Colbcticn/Anaiysis 0 1 
I Pari G - Other Regu!atory Oversight Kequ l~men ts  11

29. Fiecords n I 

Salrnonella Performance Standards - Basic Requirements 



Est.= -4-EV-35 
Ciu and Countq . Edzwscht, Gzrmari~ 
Da t s  13'082005 

There were no si,onificant findings to report after consideration of the nature, degree and extent of all 
observations. 
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Foreign Establ ishment  Audi t  Checklist 
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26676 DE 1I Timothy B.King, DVrv1 flOKSI:E*"DIT DO CUM^ AUDIT 

Place an  X in the Aud i t  Results b lock  t o  indicate noncompl iance w i t h  requ i rements .  Use 0 if n o t  applicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) 
Basic Requirements 

7. Written SSOP 

8. Records documentng implementation. 

9 Stgned and dded SSOP, by m-slte or overall authonty 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10. implementationof SSOP's, includlg monitoring of implementation. 

11. Maintenanceand evaluation of the effectiveness of SSOP's. 

12 Corrective actionwhen the SSOPs have faled to prevent direct 
product contarninat~m or aduheration. 

13. Ddiy r so rds  document igm !O, 17 m d  12 above. 1 

Part B - Hazard Analysis and Critica! Cnr?tml 
Point (HACCR Systsiiis- Bask Requ i rmen t s  

14. Developed m d  implemented a writtm HACCP plan. 

15. Cortents of theHACCP list the f m d  safety hsards.  
a-iticai conkol prints, critical limits. pocedwes, corrective actions. I 

? 5 .  Records documenting impkmentation and monitoring of the 1 
HACCP plan. I 

17. The HACCP plan is sgned and dated by the responsible 
establishment indivdual. 

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

18. Monibring of HACCP plan. 

19 Verif~caQonand vaidation of HACCP plan. 

20 Correctwe a c b n  wrlttm In HACCP plan 

21 Reassessed adequacy of the H X C P  plan 

22 Records docummt~ng ttie wr~tten HACCP plan, monitoriw of the I 
cntical c o n t o  pmts  daies w d  tmes d spc l f lc  everd ocwrrezes 

Part C -Economic 1Wnolesomeness 
23 Labeling - Roouct Standards 

24 Labdng - Nd Weights I 

25 General Labelma 1 

26 Fin Prod Standa~ds/Boneless (DefedslAQUPcrk Sk~ns/Moisture) I 

Part D -Sampling 
Generic E. coli Testing 

27 Wiltten Proceoures 1 

Part D - Continued MI t 
REUI~SEconomic Sampling 

33. Scheduled Sample 

34. Speces Testing 0 

35 Res~due 

Part E -Other Requirements 

36. Export I 
1 37. Import I 

38. Establishment Gromds and Pest Control 

TI,1 3% Es!=h!ishmen! Cnnd?x!inn!M=in!enance 

411 Light 

41. Ventiiation 

42. Plumbing and Sewage 

43. W a t s  Supply 

44. Dressing R m m s l i a ~ t o r i e s  

45. Equipment and Utensils 

I46. Sanitary Operations 

47. Employee Hygiene 

48. Condemned Product Control 
I 

Part F - Inspection Requirments  

49 Governnmt Staffmg I 

50 Daily Inspect la Coverage 

- 51 Enforcement 

52 Humane Handing 0 


1 53 Anirnai ldentif~cat~on 1 0  
I 

54 Ante Morten inspct lon 

1
0 55 Poi: Morten n s ~ e c t i o n  I 0
I 
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EST = -4-nT-i?l 
C i q  and Counrr). 3arssel-Harkebruesge. German? 
Date: 13 13 1005 

39- 56 MTater was obsen ed drippmg from the drain pipe of an air evaporation unit above an area \+here 
empIoyees worked. 9CFR4 l6.2(e)(3), EC 64i4330(5) 

Immediate corrective action was implemented by the establishment. 
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Foreign Establishment Audit Checklist 
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1 iIST;3L1SJI\/_"I- ' \k' , jEhhiZ - X % T  Zh 2 AUC - ,4-E S ES--B_S-HE\T hC: , 4 h-ME 2 ;  CSJI- ;Y 

Hans Kup-f-,~B S o b  GmbH& Co KG 11920~s I -4-EV-218 ~ t m a q  
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91560 I Tmothy B Ejng, DVh4 ON-SITEAUDIT i~ DOCUMGT ~ D I T  

Place an  X in  the A u d ~ tResults b lock  t o  ~ndrcaten o n c o m p l i a n c e  w ~ t hr e q u ~ r e m e n t s .  Use 0 i f  n o t  appl~cable. 
Part A -Sanitation Standard Operating Procedures (SSOP) A&t Part D - Contlnued I 

bas^: Requirements Results Economic Sampling I RZ~S 
7. Written SSOP 1 1 33. Scheduled Sample I 

-

8 Records docurnentng ~mplementation 34 Speces Testing 1 0  
9 Sianed and dded SSOP by m-site or overall authority 75-- RPSI~IIP 0 

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

10 Implementationof SSOP's, includng monitoring of implementation. X 36. Export 

11. Maintenanceand evaluation of the effecfiveness of SSOP's. 1 37. lmport 

12 Correctiveaction when the SSOPs have faied to prevent direct 
38. Establishment Gromds and Pest Controlproduct contaminatim or aduberation. 

30. Estabii.hmen! Cone'n~cti~n!Mein!ena~:cz II 
Part B - Hazard Analysisand Critical Control 40. Light 

?oh: (XACC?) Sydems- Bzsie-R e q ~ i r m e n t s  
41. Ventilation X 

14. Developed md Implemented a writtm HACCP plan . 
x-


15. Contents of theHACCP list the fmd  safety hazards, 42. Plumbing and Sewage 
critical conbol psnts, critical limits, pocedues, corrective adions. 

up plyj I16. Records documenting impbmentation and monitoring of the 43. ~ a t r  

HACCP plan. I 
44. Dressing Rmms/iamtories 

17. The HACCP plan is sgned and dated by the responsible 
establishment indivdual. 45. Equipment and Utensils X 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. San~taryO~erat ions I 

18. Monibring of HACCP plan. 
47. Employee Hygiene 

19. Verification and vaidation of HACCP plan. 
48. Condemned Product ControlI 

20 Colrective actlon writtm In HACCP plan I 
21 Reassessed adequacy of the HACCP plan 1 Part F - Inspectbn Requirements 

22 Records documentlng the wr~ttenHACCP plan mnltorirg of the / X , -- .-., ., .,-,,. -.-, t.,,, ~ 
L .

critical i o i i t o l  mints, dates ma i ines d speif lc evert occurrerces. I 
dq cnvpmmpnt~ f f ~ ~ ~ 1 

Part C -Economic 1M o l e s m e n e s s  50. Daily lnspecticn Coverage 

23. Labeling - Roduct Standards 
/51. Enforcement X24. Labding - N e t  Weights I 

25. General Labeling 52. H umane H andiing l o  
- - pp 

26 Fin Prod StandansiBoneless (DefedsiAQUPmk Sk!nsmOo!stuie) 1 53 Animal loenttficatlon ! O 
Part D -Sarnplmg 4 


Generic E. col i  Testing 54 Ante Mor tm  Inspct lon I 0  

27 Written Procedures 0 55 Post Mor tm  lnspct ion 1 0 
28. Sample Colkction:Anatys~s 

20, Docoros 
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EST.?:L4-ET\7-218 
C~Fand C o m t q :  Heilsbronn: Gzrinanj. 
Date: 11/39 1005 

The mritten Sanitation Standard Operating Procedures (SSOP) did not clearly state the daii! operational 
sanitation activities that the establishment would monitor or the frequencj of that monitoring 
9CFR416.13@), 9CFR416.17 

The SSOP records did not indicate that the responsible person had monitored pre-operational sanitation 
activities and procedures on a daily basis, and documentation of corrective actions failed to address 
measures to prevent recurrence. 9CFR416.16(a), 9CFR4 16.17 

The establishment Hazard Analysis Critical Control Point (HACCP) plan did not specify or include records 
that would be used for monitoring Critical Control Points (CCP) or for verification of monitoring activities 
and the HACCP plan did not specify the critical limit that would be used at the CCP for detection of metal 
in products. 9CFR417.2(c), 9CFR417.8 

The HACCP plan did not identify the frequency of monitoring at the CCPs or address the frequency and 
person responsible for conducting verification of monitoring activities. 9CFR4 17.2(c), 9CFR4 17.8 

The HACCP plan did not describe the corrective actions to be taken in response to a deviation from a 
critical limit. 9CFR4 17.3(a), 9CFR4 17.8 

Identifiable documentxion of HAZCP monitoring and ongoing verificztion had not been pr~duced by the 
establishment. 9CFR4 1 7.5(a)(3), 9CFR417.8 

Water was observed dripping from the ceiling of the raw product receilling room in an area where 
exposed product was held. 9CFR414.3(d), EC64,/433Anrex !(I)(e) 

41- 5 1/56 Beaded condensation was observed on ceilings and doorframes in several areas of the plant. No product 
contamination was observed as a result of the dripping water or condensation. 9CFR416.2(d), EC641433 
Annex I(I)(e) 

45- 51/56 Three stainless steel, wheeled trucks which had been cleaned and were ready for use had pieces of fat 
and product residue (up to .5 cm wide and 3 cm long) present on areas that could contact product. 
9CFR316.3(a), EC631433Annex I(V)(18)(c) 

46- 5 11'56A bottle labeled for equipment sanitation and an unlabeled pump, spray tank used for pre-op cleaning 
were observed next to a product slicing maihine during production operations. 9CFR416.4(c), EC64/433 
Annex I(V)(23) 

The establishment mstituted mmediate correctix e actions re~arding items 41. 45,36 

ANotice of htznt  to Delist mas issued on 11  292005  bj. the German mspection officials as a result of 
these finding 
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Foreign Establishment Audit Checklist 
: ESTiSLIS,MXT NAlAEAtdC _XV13N 

F T ~ ZHaake Cold Storage 
ICranscasse 1 
26160 Bad Zwischenahn~DE 

Place an X in the  Audit Resul ts  b lock  t o  indicate noncompliance with requirements. Use 0 if not  applicable. 

Part A -Sanitation Standard Operating Rocedures (SSOP) MI: Part D - Continued M t  

Basic Requirements ~ ~ r d t s  Economic Sampling ) Results 

7. Written SSOP I 0 33. Scheduled Sample 0 
I

8. Records docunentng ~mplementation. 0 34. Speces Testing 0I 

9. S~gned and dded SSOP, by m-site or overall author~ty. 0 35. Residue 0 

Sanitation Standard Operating Froceaures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

10. Implementation of SSOP's, includhg monitoring of implementation. 1 0 / 36 Export 

11. Maintenance and evaluation of the effectiveness of SSOP's. I n 1 37. import 

12. Corrective action when the SSOPs have faled to prevent direct 
18. Es?abiishmeni Groulds and P s i  Contmi 

product contaminatim or aduheration. 01 1 

39. Es?=b!idmen! Cons!?~rtion/??lzi?ten=nce 1 

Part B - Hazard Analysis and Critical Control 
Point (HACC?) Systems- Badc Rquirmenfs 

41. Ventilation 
14. Developed a n d  implemented a wr i t tm HACCP plan . -0 

15 .  Contents of the HACCP list the f m d  safety hazards, 42. Plumbing and Sewage 
a i t i c d  control pants,  critical limits, p c e d u e s ,  mrrective adtons. - I 

16. Records documenting impkmentation and monitoring of the 45. 'Watw Supply 

HACCP plan. 
44 Dressing FimmslLavatories I17. The HACCP plan is suned and dated bv 

estabiishmeniindivauil. 45. Equipment and Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Saniiaq Operatior~s I 

18. Monibring of HACCP plan. )47. Employee Hygiene 
19. Verif~cabon and valdation of HACCP plan. 

48. Condemned Product Control 
1 

2 0  Comectiveactlon w n t t m  in HACCP plan 

21 Reassessedadequacy of the HPCCP plan Part F - Inspection Requirements 

2 2  Recor& docummt~ng the wntten HACCP plan, mmtor i rg  of the 1 0 4g
ci,t,cal contol  p n t s  dates a id  inles d s p m f ~ cevern ocar remes 1 I 

I 

Part C - Economic I ~ o l e s o m e n e s s  50 Daily lnspectlm Coverage 
1 
I 

23 Labeling - Roduct Standa-ds 
I u 51. Enforcement 

2 4 .  Labding - N e t  Weights 
i 0  

25. General Labellng 1 0  52. Humane Handling 

26. Fin Prod StandardsIBoneless (DefedsIAQUPcrk SkinsiMoisture) I O 1 53. Animal Identification ! 0 
I -

Part D -Sampling 
Generic E. coli Testing 54 Ante Moden l nspc t ion  1 0  

I
27  Wiltten Procedures 

I O 
26 Sample Colkct~on'Analysrs 

-- l o  
30
-- 0 

55 Europa? C o ~ r n m t )  Drect i ies I
Saimonella Performance Standards - Basrc Requrrements 1 



Ex=:EX;-71 i .  cold stores 
City and Couritq-: Bad Zn-ischenahn, Germmy 
Date: 12/13 3005 

T h s  is a non-certified establishment that the government of Germany requested to be visited and 
reviewed. 

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



Dr. Antje Jaensch 

Sc~ent~ i icOfker  

Per e-mail and fax: Unit 196 

USDA FSlS 
TEL

Ms. Sally White, Director FAX 
International Equivalence Staff E-MAIL 

E-MAIL InspectionOffice of International Affairs E-MAIL Establish-
Room 2137 South Building ments and complaints 

INTERNET1400 Independence Avenue, SW 
Washington, D. C., 20250 REFERENCE 
U. S. A. (pease  auote In response) 

E-mail copy to  YOUR REFERENCE1 Your letter of 14 February 2006 
YOUR NOTE FROM 

USDA Foreign Agricultural Service FAS) 
Embassy of the United States of America 

DATE 19 April 2006 

Clayallee 170 . . . - - -1a! y 3  tjprlln r>prmzn\( 

Embassy of the Federal Republic 
of Germany 
4645 Reservoir Rd. 
Washington, D. C., 20007, U. S. A 

Draft final report o n  FSlS audit in Germany from November 24 to  December 20, 2005; 
Comments by Germany 

Dear Mrs. White, 

Please find enclosed with this letter the comments of the federal states of Bavaria and Lower 
Saxony on the draft final report of last year's second FSlS meat inspection system audit in 
Germany. For easy reference, there is also an English translation of the comments ~f the 
Bavarian regional Government of Central Franconia and the Lower Saxony Ministry of Rural 
Areas, Food, Agriculture and Consumer Protection. 

The federal states of Lower Saxony and Bavaria report that the deficiencies noted during the 
audit have been eliminated. With regard to establishment A-EV 218 in particular, the 
competent authority notes that necessary corrective action was taken and the relevant official 
report sent to FSlS within the 30-day deadline set by the NOlD issued on 29 November 2005. 
The company was therefore maintained on the list of establishments eligible to export meat 
products to the US. 

Yours sincereiy, 

Dr. Antje Jaensch 

Annex 



From: Government of Central Franconia 
To: Federal Office of Consumer Protection and Food Safety (BVL) 
Dated: 03 March 2006 

- - - T rans la t i on  p r o v i d e d  b y  BVL - - -

Comments by the Government of Central Franconia on the draft report on FSlS 
mission to Germany from 24 November to 20 December 2005 

Dear madams/sirs. 

The Government of Central Franconia has the following comments upon the draft report on 
the FSlS mission to Germany from 24 November to 20 December 2005: 

Item no. 3 ,,Protocolfi 
iternno. 4 Le-& Basis for ihz Aiidit"3 ,  M 

item no. 9.3 ,,EC Directive 641433" : 

The draft report cites Council Directive 641633lEEC on health problems affecting intra- 
Community trade in fresh meat. That directive settles the conditions of authorisation of 
slaucrhterina and cuttina plants onlv (German abbreviations: ES and EZ plants), but m t h e  
conditions for processing plants. 

The EU authorisation of meat ~rocessina ~ l a n t s  (EV plants) is based on the relevant 
requirements fixed in Council Directive 77199lEEC on health problems affecting the 
production and marketing of meat products. 

Individual Establis hment Reports: 
Audit Checklist - Establishment No. EV 218 , Firma Hans Kupfer & Sohn, 
City and Countrv: Heilsbronn, Germany 
Date: 1 1/29/2OO5 

To point 10-51: 

The written SSOP plan has been re-designed 

It is arranged in groups of measures carried out as pre-operational, operational, daily, 
general, and training measures. 
The plan spells out in detail which hygiene activities are performed and at what frequency, 
who is responsible for them, and how they are to be monitored and documented. 

To point 13-57 : 

As a preoperational measure. the cleaning personnel keep daily documentation that they 
finished cleaning according to cleaning instructions. 
Also before beginning of production, the shift IeaderAoreman checks the hygienic condition of 
the production room and productian surfaces and confirms periormance of the cleaning 
protocol with his signature. 
During operation, the shift leader checks !he hygiznic c3n5itior of :he roor; and equipmen: 



and signs a hyciene p ro toc~ i  if hygiene Is perfect. 
Any deficiencies, corrective and prevenrive measures miist be described in the cleaning and 
in the hygiene protocol. 
Successful performance of corrective measures is c h e c ~ e d  by the nexr superor. and verified 
and signed by the company's supervisor. 

To points 16-51! 79-51, 20-51.22-51- HACCP: 

The HACCP plan has been completely revised 

A hazard analysis of all steps of the production process identifies the CCPs in the course of 
production. 
Critical limits, the required frequency of monitoring, verification and validation are described 
for all CCPs, including the metal detector. 
The responsibilities for monitoring at the CCPs and verification of monitoring activities are 
defined in writing. 
The plan fixes corrective and preventive measures in the case of deviation from the critical 
limit. 
Performance of controls of the CCPs is documented in the form sheets for the respective 
CCPs. 

.' . . 
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fist-line supervisor). 

Basic hygiene deficiencies were all eliminated immediately. 

Product which might have been contaminated by condense water was immediately removed 
from potential dripping zone and subjected to a new heating process. 

Workers were once again made aware of the risk of condense water formation. 
To prevent condense water, the company's technicians measured indoor humidity in the 
critical rooms. Some constructional changes and technical alterations of ventilation control 
systems were made, including a sealing of free spaces between the ceiling and condenser, 
and modification of indoor humidity by warming ~p the air in the rooms and changing 
condenser-directed air streams. 

An instruction for immediate measures in the case of dripping water has been written down 
and is valid for all staff members of the plant. 

To point 45-51& 

Wheeled tubs with production residues of fat and meat were immediately removed from the 
production rooms. 

All production surfaces with food contact (such as tubs, conveyor belts, cutting boards, etc.) 
are included in the operational hygiene protocol. 

-,
I ne alcohol spray bottie c s d  for szrface disinfection was immediately :ernwed 
There is E s p c i a l  rack tz Ieave de:s:senis a i i  d:sinfec;ants. 



To point 58 - NOID: 

The NOlD issued to establishment A-EV 21 8 on 29 November 2005 caused the company, 
the official control body (local government with veterinary office of Ansbach), and the 
establishment authorisation body (regional Government of Central Franconia) to introduce 
the following measures: 

Establishment A-EV 21 8 appointed a new internal supervisor. 

The frontline supervisor wrote an official protocol of deficiencies noted during the inspection 
on 29 November 2005 and tabled it at the company on 30 November 2005. 
The company completed a supplement to the protocol, in which the measures which were 
ordered to eliminate the deficiencies were filled in, the company's supervisor checked 
elimination of the deficiencies and signed, and preventive measures were documented. 

Bv letter of 05 December 2005 (ref. no. 621-2625.204), the regional Government of Central 
Franconia as the authorisation body notified the company about warned delistment unless 
the deficiencies noted by the frontline supervisor would be eliminated within 30 days at the 
latest. 

..
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was a meetins amona the Government of Central Franconia, the local veterinarv office, and 
establishment A-EV 218 in the Ansbach local aovernment office on 15 December 2005 to 
verify that documentation deficiencies had been eliminated. At this meeting, the government 
parties examined the company's revised SSOP and HACCP plans. 

The protocol of deficiencies includina the list of corrective measures ~erformed was tabled at 
the veterinary office on 19 December 2005. 

The Government of Central Franconia, as the authorisation body, and Ansbach Veterinary 
Office as the local official control body finally verified during an on-site inspection of 
establishment A-EV 21 8 on 27 December 2005 that deficiencies had been efficiently and 
completely eliminated. 

With deficiencies eliminated and relevant preventive measures taken within the 30-day 
deadline given, the Government of Centrai Franconia as the authorisation body judged that 
the establishment did not need to be delisted. 

Performance of corrective and preventive measures in establishment A-EV 21 8 was 
confirmed in an official letter sent bv the Government of Central Franconia to 

Director Mrs. Sally White 
United States Department of Agriculture, 
Washington DC 202-720-6400 

via Germany's Fsdcral Office of Consumer Protection and Food (BVL) on 27 December 
2005 (reference number 621-2625.204). 

With kind regards 
(signed:) 
Dr. Kathrin Leip 
Veterinary Director 



II Copy by e-mail to :  

1. Landratsamt Ansbach 
-Veterinararnt-
Crailsheimstr 1 
91 522 Ansbach 

2. Bayerische Staatsrninisteriurn fur Urnwelt, 
Gesundheit und Verbraucherschutz (StMUGV) 
Frau Dr. Reitenauer 
Herr Dr. Koller 
Postfach 81 01 40 
81901 Munchen 
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