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SUBJECT: 	 FSIS FINAL AUDIT REPORT FOR HUNGARY 

Dear Mr. Gray, 

Please deliver the attached final audit report to Dr. Miklos Suth, Chief Veterinary Officer, 
Ministry of Agriculture and Regional Development, Animal Health and Food Control 
Department. Please contact me via email at manzoor.chaudry~,fsis.usda.pov,if you have 
any further questions. 

Best regards, 

&'~&zoor Chaudry 
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ABBREVIATIONS AND SPECIAL TERMS USED IN THE REPORT 


CAO County Agricultural Office 

CCA Central Compctcnt Authority, Department of Food Chain Control 

E col~ 	 Escherichza coli 

DFCC Department of Food Chain Control, Central Competent Authority 

FSlS Food Safety and Inspection Sewicc 

FSO Food Safety Office 

MARD Ministry o f  Agriculture and Rural Development 

NAT Hungarian National Accreditation Body 

OVlC Official Veterinarian-in-Charge 

PRIHACCP Pathogen Reduction 1 Hazard Analysis and Critical Control Point 
Systems 

SPS Sanitation Performance Standards 

Solmonellu Salmonella species 

SSOP Sanitation Standard Operating Procedures 

VEA 	 Europcan Community/United States Veterinary Equivalence 
Agreement 



1. INTRODUCTION 

The audit took place in Hungary from April 1 through April 22,2008. 

An opening meeting was held on April 1,2008, in Budapest, Hungary, with the Central 
Competent Authority (CCA). At this meeting, the auditor confirmed the objective and 
scope of the audit, the auditor's itinerary, and requested additional information needed to 
complete the audit of Hungary's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA. 
the Food Chain Control (FCC), County Agr~cultural Officc (CAO), andlor the Food 
Safety Office (FSO). 

2. OBJECTIVE OF THE AlJDl? 

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

In pursuit of the objective, the following sites were visited: the headquarters of thc CCA, 
two county inspection offices, five establishment level inspection offices. three 
laboratories performing analytical testing on United States-destincd product, two meat 
slaughter and processing cstablishments, two meat processing establishments, and onc 
cold storage facility. 

Competent Authority Visits Comments 

Competent Authority Central I -hapest 

Regional 2 Raranya and Csongrad -
Local 5 Establishment level 

1,aboratorics 3 
Meat ~ l au~h t e r l~ rocc s s ing  2Establishments 

Meat Processing Establishments 2 

Cold Storage Facilities 1 

3.  PROTOCOL 

'rhis on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activit~es. 
The second part involved an audit of a selection of records in the country's inspection 
headquarters and two county offices. The third part involved on-site visits to five 
establishments. two swine slaughter and processing establishments, two processing 
establishments, and one cold storage facility. The fourth part involved visits to three 
government laboratories involved in applicable residue and microbiological testing. 



Program effectiveness determinations of Hungary's inspection system focused on fivc 
areas of risk: (1) sanitation controls, including the implementation and operation of 
Sanitation Standard Operating Procedures, (2) animal disease controls, (3) slaughter1 
processing controls, including the implementation and operation of HACCP programs 
and testing programs for generic E. coli, (4) residue controls, and (5) enforcement 
controls, including testing programs for Sulmonella species. Hungary's inspection system 
was assessed by evaluating these five risk areas. 

During establishment audits, the auditor evaluated the nature, extent and degree to which 
findings impacted on food safety and public health. The auditor also assessed how 
inspection services are carried out by Hungary and determined if establishment and 
inspection system controls were in place to ensure the production of meat products that 
are safe, unadulterated and properly labeled. 

At the opening meeting, the auditor explained that Hungary's meat inspection system 
would be audited against three standards: (1) EC Directives found to be equivalent per 
EUlUS Veterinary Equivalence Agreement, (2) FSIS regulatory requirements, and (3) 
any equivalence determinations made for Hungary. FSIS requirements include, among 
other things, daily inspection in all certified establishments, periodic supervisory revicws 
to certified establishments, humane handling and slaughter of animals, ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts, the handling 
and disposal of inedible and condemned materials, sanitation of facilities and equipment. 
species verification, and the requirements for I-1ACCP, SSOP, and testing for gcncric E. 
coli and Sulrnonellu species. 

Equivalence determinations are those that have been made by FSIS for Ilungary undcr 
provisions of the SanitaryIPhytosanitary Agreement. One equivalence determination has 
been made for Hungary: Samples for generic E coli may be analyzed in government 
laboratories. 

4. LEGAL BASIS FOR THE AUDIT 

..I he audit was undertaken under the specific provisions of ilnited States laws and 
regulations, in particular: 

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

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

In addition, compliance with the following Europcan Community Directives was also 
assessed: 

Council Directive 64!433!EEC, of June 1964, entitled "Health Problems 
Affecting Intra-Community Trade in Fresh Meat" 
Council Directive 96/23lEC, April 29, 1996, entitled "Measures to Monitor 
Certain Substances and Residues Thereof in Live Animals and Products" 



Council Directive 96122/EC, April 29, 1996, entitled "Prohibition on the Use 
in Stock farming of Certain Substances Having a Hormonal or Thyrostatic 
Action of B-agonists" 

5. SUMMARY OF PREVIOUS AUDITS 

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

The last two FSIS audits of Hungary were held September 7 through September 19,2005 
and May 22 through June 1,2007. 

The following finding was cited in the residue laboratory during the 2005 FSIS audit: 

The laboratory was holding samples for chloramphenicol testing because 
the ELlSA screening kits were not available at the time of the audit. The 
holding time exceeded the three week turnaround time limit required by the 
laboratory program. 

The following findings were reported during the 2007 FSIS audit: 

In one establishment, the written HACCP plan did not include all four parts of 
the corrective actions to be followed in response to a deviation from the 
critical limit. 

In another establishment, some of the cooking/cooling operations associated 
with the production of U.S. eligible fully-cooked ham were conducted outside 
of the official shift and without inspection supervision. 

6. MAIN FINDINGS 

The auditor was informed that the relevant EC Directives, determined equivalent under 
the VEA, had been transposed into Hungary's legislation. 

6.2 Government Oversight 

The Department of Food Chain Control (DFCC), a public administration body under the 
Min~stryof Agriculture and Rural Development (MARD), is the Central Competent 
Authority (CCA). The Chief Veterinary Officer (CVO) is appointed by the Minister of 
Agriculture and serves as the Technical State Secretary since February 1,2008. The 
CVO, is the most senior-level official for international affairs of the veterinary and food 
inspection activities. The Deputy President (DP) of the Central Agricultural Office is in 
charge of DFCC. The DFCC is the level of government that FSIS holds responsible for 
ensuring that FSIS regulatory requirements are implemented and enforced. 

6.2.1 CCA Control Systems 



Hungary's meat inspection system is organized in three levels: Central, county, and food 
safety offices. 

The first level is the Central Agricultural Office in Budapest, which consists of one audit 
division and six directorates as follows: 

I )  Directorate for Food and Feed Safety 
2) Directorate of Animal llealth and Welfare 
3) Directorate of Veterinary Medical Products 
4) Directorate of Animal Health Diagnostics 
5) Directorate for I'lant, Soil, and Agricultural Environmental Protection 
6) Directorate for Wine Grading 

The Directorate for Food and Feed Safety (DFFS) is divided into four departments as 
rollows: 

1 )  Department for Food Safety and Food Hygiene 
2) Department for Food Distribution Safety 
3) Department for Coordination of Regional Laboratories 
4) Department for Feed Safety and Feed Quality Control 

The Department for Food Safety and Food Hygiene (DFSFI-I) is rcsponsible for: 

Oversight of the approved establishments for export to the third countries, 
including the approval and supervision of certified establishments for 
export to the United States. 
Tcsfing the hygienic suitability of equipment used in the food industry 
Supervision of the County Agricultural Offices or County Competent 
Authorities in relation to the activities of approved establishments 
Training of  the official veterinarians and auxiliaries 

The second level encompasses 19 County Agricultural Offices (CAO) that have control 
over the meat-processing establishments within their jurisdiction. Three of these counties 
(Csongrad, Baranya, and Veszprem) contain the U.S. certified establishments. Each 
CAO has a Director for Food Cham Safety and Animal Health who has overall 
responsib~htyin the county. There is also a Food Hygicne Specialist (Ft-IS) in each 
county who performs the required periodic supervisory reviews of the establishments 
certified for U.S. export. 

The Food Safety Offices (FSO) located in each of the U.S. certified establishments form 
the third level. Each office has an Official Veterinarian-in-Charge (OVIC) who is in 
charge of Inspection activities in the establishment and receives direction from the CAO. 
The OVIC has direct supervision over all other inspection personnel assigned to thc 
cert~fiedestablishment, including associate veterinary officers and non-vcterinary 
inspection (meat inspectors) personnel. 

6.2.2 Ultimate Control and Supervision 



The DFCC of MARD has ultimate control over the slaughtering of livestock and 
production of food products derived from animals. 

The CAO and the OVIC oversee the maintenance of eligibility to export to the United 
States. These supervisors have the authority, under Hungary's regulations, to enforce the 
necessary requirements to export to another country. Their duties also include initiating 
investigations into failure on the part of an establishment to meet the standards of the 
importing country and to delist those establishments that fail in this requirement. 

The OVIC in certified establishments performs the daily supervision of establishment 
activities. The OVIC reports directly to the FHS who performs the periodic supervisory 
reviews. In addition to the periodic supervisory reviews, the CCA usually performs 
semi-annual audits of the US.-certified establishments if significant non-compliances are 
identified either by periodic supervisory reviews or by FSIS auditors. 

All inspection personnel assigned to the establishments certified to export meat to the 
United States are full-time government employees receiving no remuneration from eithcr 
industry groups or establishment personnel. 

6.2.3 Assignment of Competent, Qualified Inspectors 

Each CAO is responsible for the selection, hiring, and training of inspection personnel 
within their jurisdiction. Veterinarians receive specialized training related to food 
hyg~cne during their vcterinary education. They also gain additional knowledge and 
experience through periodic MARD and CAO training sessions. The meat inspectors arc 
technical school graduates. They only perform post-mortem-related inspection activities. 
Each FHS and OVIC who attends MARD training sessions is expected to pass on this 
training to the other veterinarians in hislher county, including the other official 
veterinarians and meat inspectors in exporting establishments. 

The OVIC has the authority to stop the establishment's production operations any time 
the wholesomeness and/or safety o f  the product is jeopardized. lle/shc reports directly to 
the FHS and consults with himiher regarding all decisions involving enforcement 
activities. The decision as to whether the establishment is failing to mcet the U.S. import 
requirements and the recommendation that it should be delisted is a combined effort of 
the OVIC, FIIS, and county director, and may also include headquarters officials. 

6.2.4 Authority and Responsibility to Enforce the Laws 

The DFCC has the legal authority and the responsibility to enforce all FSIS requirements 
The OVIC and other qualified in-plant inspection personnel are authorized to enforcc 
European Commission (EC) legislation and U.S. import requirements. The CAO, with 
the assistance of its legal department and headquarters office, has the legal authority to 
suspend andlor delist the U.S. certified establishments to prevent the export of 
unwholesome products to the United States. 

6.2.5 Adequate Administrative and Technical Support 



The CCA has the resources and ability to support a third-party audit and has adequate 
administrative and technical support to operate Hungary's meat inspection system. 

Administration, development, coordination, and the formation of rules and regulations 
take place in the headquarters of the MARD in Budapest, Hungary. 

6.3 Headquarters and County Agricultural Office Audit 

The auditor conducted a review of inspection system documents at the headquarters of 
the DFCCJMARD located in Budapest. The auditor also interviewed inspection officials 
in Baranya and Csongrad County Agricultural Offices for the purpose of determining the 
level of government oversight, supervisory structure, and to review records pertinent to 
the U.S. certified establishments. The records review focused primarily on food safcty 
hazards and included the following: 

Government oversight documents. including organizational structure 
Periodic supervisory visits 
Training programs and personnel records of training 
Requirements for employment and payment records of inspection personnel 
New laws and implementation documcnts such as regulations, not~ces, 
d~rectivesand guidelines 
Assignment of inspectors, staffing, and inspection coverage of the U.S. 
certificd cstablishment 
Inspection records and enforcement actions such as withholding, suspending, 
or withdrawing inspection services from or delisting an establishment that 1s 
certified to export product to the United States 
Organization of the country's laboratory system 
Microbiology and residue sampling and laboratory analyses 
Export product inspection and control including export certilicates 
Sanitation, slaughter and processing inspection procedures and standards 
Control of incdible and condemned materials 
Funding of Hungary's inspection program 
The food securityldefense system 

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

7. ESTABLISHMENT AUDITS 

The FSIS auditor reviewed two swine slaughter and processing establishments, two 
processing establishments, and one cold storage facility. Specific deficiencies are noted 
on the attached individual establishment reports. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

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



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

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies, analytical controls, recording and reporting of results, 
and check samples. 

'The Department of Coordination for Regional Laboratories in Budapest supervises one 
National Central Laboratory and five regional laboratories. The National Central 
Laboratory consists of the following reference laboratories: 

I )  Central Microbiology Laboratory 
2) Central Residue/Toxicology Laboratory 
3) Central Analytical laboratory 
4) Central Radio-Analytical Laboratory 
5) Central Feed Investigation Laboratory 

The Collowing laboratories were auditcd: 

1. The Central ResidueIToxicology Laboratory located in Budapest. 'l'liis is a 
government laboratory that conducts analyses of field samples for Hungary's national 
residue program. 

'I'hc following findings were noted: 

'I'hc tcmpcratures of incoming meat samples were not measured or documentcd as 
written in the quality control manual. 
Official standards book for preparation of stock solution did not contain the 
following information: 
- The signature and date of verification by the responsible supervisor. 
- The incorrect entries were corrected and signed but not dated by the person 
making the correction. 

2. Veszprem County Complex Laboratory located in Veszprem. This is a government 
laboratory that conducts microbiology testing of official DFCC samples. 

3. Kecskemet County Complex Laboratory located in Kecskemet. This is a government 
laboratory that conducts microbiology testing of official DFCC samples. 

No deficiencies were noted in either Veszprem or Kecskemet County Laboratories.. 

All three laboratories were IS0  17025-certified by the Hungarian Accreditation Body 
(NAT). 



9. SANITATION CONTROLS 

As stated earlier, the FSIS auditor focuses on five areas of risk to assess Hungary's meat 
inspection system. The first of these risk areas that the FSIS auditor reviewed was 
San~tationControls 

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

Ln addition, Hungary's inspection system had controls in place for light, plumbing and 
sewage, water potability records, chlorination procedures, back-siphonage prevention, 
dressing roomsllavatories, separation of operations, temperature control, workspace, 
ventilation. ante-mortem facilities, condemned product control, welfare facilities, and 
outside premises. 

9.1 Sanitation Standard Operating Proccdures (SSOP) 

Each establishment was evaluated to determine if the basic 131s regulatory requirements 
for SSOP were met, according to the criteria employed in the United States' domest~c 
inspection program. 

The SSOP in the five establishments audited were found to mect the basic FSIS 
regulatory requirements with the following exceptions: 

In one establishment, several swine carcasses in one cooler were observcd with 
multiple dark flakes of unidentified foreign material on their front legs. 

In two establishments, condcnsate from the overhead structures was observcd 
dripping onto cxposed swine carcasses in the coolers. 

The Sanitat~onPerformancc Standards (SPS) in the five establishments audited were 
found to meet FSIS regulatory requirements with the following exceptions: 

In one establishment, a number of small holes were obscrved in the ceiling abovc 
exposed products and food contact surfaces in the ham stuffing room. 

In another establishment, the following non-compliances were observed during 
pre-operational inspection verification: 
A) Three stainless steel product holding trays which had been cleaned and were 
ready for use had picces of fat and meat product residues from previous day's 
operation. 
B) A build-uo of white color chemical material was observed in the bottom of 
a horizontal injection molding machine and below the auger's axis of rotation 
in the salami stuffing room. 



9.2 EC Directive 641433 

In all establishments, the provisions of EC Directive 641433 were effectively 
implemented. 

10. ANIMAL DISEASE CONTROLS 

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

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

1 1. SLAUGHTERJPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was SlaughteriProcessing 
Controls. The controls include the following areas: Ante-mortem inspection proccdurcs: 
ante-mortem disposition; post-mortem inspection procedures; post-mortem disposition; 
ingredients identification; control of restricted ingredients; formulations; processing 
schedules; equipment and records; and processing controls for cured, dried, and cookcd 
products. 'l'he controls also include the implementation of HACCP systems and a testing 
program for generic E. culi in this establishment. 

1 I .  1 llumanc Handling and Slaughter 

No deficiencies were noted 

1 1.2HACCP Implementation. 

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

The HACCP program was reviewed during the audit of four establishments. All four 
establishments had adequately implemented the HACCP requirements, except as noted 
below: 

In one establishment: 
A) The results of verification procedures were not recorded in the daily records 
documenting ongoing verification activities. 
B) Monitoring records for CCP1 (product temperature) did not include the initials 
by the responsible establishment employee(s) making the entries. 



C) Calibration of process-monitoring instrument records did not include the times 
when the specific events occurred. 
D) Pre-shipment review records did not include the review of all critical control 
points associated with the production of the U.S. eligible products. 

In another establishment: 
A) Rcturncd product was not included in the flow chart as a processing step and 
food safety hazards for this processing step were not identified in the hazard 
analysis. 
B) The results of verification procedures were not recorded in the daily records 
documenting ongoing verification activities. 
C) Monitoring records for CCPl (product temperature) did not include the times 
of observations or the initials by the responsible establishment employee(s) 
making the entries. 
D) Calibration of process-monitoring instrument records did not include the limes 
when specific events occurred. 

I 1.3Testing for Generic Escherichia colr 

Hungary has adopted the FSIS regulatory requirements for generic 1;. coli testing with the 
exception of the following equivalent alternative procedure: 

Government laboratories perform generic E. coli tcsting 

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

Testing for generic E, coli was properly conducted in both slaughter establishments 

1 1.4 Testing for I,i.steriu monocytogene.\ 

Three establishments were producing ready-to-eat products for cxport to the Un~tcd 
States. In accordance with United States requirements, the IlACCP plans in these 
establishments had been reassessed to include Llsreriu monocyiogenes as a hazard 
reasonably likely to occur. No deficiencies were observed. 

11.5 EC Directive 641433 

I11 all establishments, the provisions of EC Directive 641433 were effectively 
implemented. 

12. RESIDUE CONTROLS 

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



The Central Residue/Toxicology Laboratory in Budapest is the reference laboratory for 
residues. It conducts analyses of field samples for Hungary's national residue program. 

12.1 EC Directive 96/22 

In the National Central Laboratory for Residues, the provisions of EC Directive 96/22 
were effectively implemented. 

12.2 EC Directive 96/23 

In the National Ccntral Laboratory for Residues, the provisions of EC Directive 96123 
were effectivcly implemented. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcemcnt Controls. 
'These controls include the enforcement of inspection requirements and the testlng 
program for Salmonella species. No deficiencies were observed. 

13.1 Daily Inspection 


Inspection was being conducted daily in five certified establishments. 


13.2 Testing for Salmonella species 

Hungary has adopted the FSIS requirements for testing for Sulmunella species 
Two slaughter establishments were required to meet the basic FSIS regulatory 
requirements for testing for Sulmonellu species and were evaluated according to the 
criteria employed in the United States' domestic inspection program. 

Testing for Salmonella species was properly conducted in both establishments 

13.3 Species Verification 


Species verification was in compliance with FSIS requirements 


13.4Periodic Supervisory Reviews 


Periodic 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. 



In addition, controls were in place for the importation of only eligible livestock from 
other countries, i.e., only from eligible third countries and certified establishments within 
those countries, and thc importation of only eligible meat products from other countries 
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. 

14. CLOSING MEETING 

A closing meeting was held on April 22, 2008, in Budapest, Hungary, with the CCA. At 
this mceting, the preliminary findings and conclusions from the audit were presented by 
the auditor. 

The CCA understood and accepted the findings. 

Dr. Nader Memarian 
Senior Program Audit01 



15. ATTACHMENTS 

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



Unl ted  States Depar tment  o f  Agriculture 

Food Safety a n d  inspection Service 


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

1. ESTPBLlSHMWT NAMEANO LOCATION AUDITDATE 3. Nb: 1 4. NAME OF COUNTRY 
1 2I'apiii I-lus ! 0410312008 6 ' l lungary 


I'apd . .--.-
.. . .  

5.  NAMEOF AUDITOR(S) / 6. T?PE OF A U D ~ T  

...1.. . . . .-..... :, 

Place an X in ihe  ~ u d i t k e s u l t sb l o c k  to indicate noncompliance with iequiremknts. Use 0 if n o t  appl/cable. 
~. . . .  - ~ -

P a r t  A - S a n i t a t i o n  S t a n d a r d  operating ~ o c e d u r a(SSOP) ~dlt P%D- Ccntiiued hdtl 

Basic Requirements Rerlllr EconomicSampling K C F U I I ~  
. . .  


7 Wrltten SSOP 33. scheduled sample 

. . .  
 ~ ~ 

8 Record6 documentng implementation. 34. Specks Testing . . . . . . .  
9 Slgned and daed SSOP. by m-site or overall authority. 

. . 
sanitation sandaid Operating Procedures(SSOP) 

ongoing Req~i'ements . . . . . . . . .  
10 lmpfemen,at#onof SSOP's. includ'ng monitoring of implementation. 

3 , .  Maxnfenance and evaluation of the effectiveness of SOP 'S .  

12 Caiieclveacllon when the SSOPs have faled to prevent direct 
pmduct coruamlnatim or adulleiation 

13  Oaly raaidr document item 10. 11 and 12abave. 

Part 6 - HazardA n a l y s i s a n d  C t i t i c a l  C o n t r o l  
Point (HACCP) Systems - Basic Requirements 

14 Developed md implemented a writtm H ~ C C p p l a o  

I S  Coraentsof theHACCPlistthe tmd  safety haa rd r .  
uiticai control pants, critical iimitr. posedues, mrrective anions 

16 Records documenting impiemenlation and manitoring of the 
HACCP plan. 

17 The n ~ C C P p l a nis sgned and dated by the responsible 
ertabiirhment lndlvaual 

H a z a r d  Ana l ys i s  and Cr i t i ca l  C o n t r o l  Point 
(HACCP)  Sys tems  -0ngoingRequirements 

18. Mon8toong of HACCP plan. 

19. Ventication and vaidation of HACCP plan, 

20 COReCI8ve actlon written in HACCP plan 

21 Reessessed adequacy o i  the HPCCP plan 

22 Recordi documeoting. ne written HACCP plan, monitoring of the 
critical conml pints, daes m d  tmes d speif iceveni occurrercer. 

Par t  C -Economic I~ & e s o m e n e s s  
23 Label~ng- Roduct Standards 

24 Labcling - N d  Welghts 

25. General Labellng 

26 Fin Prod StandadslBoneless (Oefed~lAOUPOrk SkinsiMoisturel 

Part D -Sampling 
Generic E. coli Testing 

27 Written Procedures 

28. Sample ColkctionlAnalysis 

29 Records 
~.~~~.. 

S a l m o n e l l a  P e r f o r m a n c e  Standards - Basic Requirements 
. . . .  

30 CorlectaeActlonr 
. . . . . . . . . . . .  


Residue 

Part E - Other Requirements 

EXDO* 

37 Import 

38 ~rtablrshment ~ r o m d r  and Pest Control 

I42. Plumbing and Sewage 

: 1 47 Employee Hyglene 

, 48 Condemned Product Control 1 

I Part F - Inspection R e q u i r e m e n t s  

50. Daily Inspeetian Coverage 
. . . .  

5 1  Enforcement 


52 Humane Handling 

53. Animal ldentificat8on 

1 55 ~ o s t ~ a r t e nlnrpectlon 

. . . . .  
Part G - Other R e g u l a t o l y  Oversight R e q u i r e m e n t s  

~ 

56. Eumpan Community Daectiver 

........... 
 ~ ~ 

57 I'criudic Supervisor), I<cvic\vs 
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60 Observal~on of the Establishment Dale: 04/03/2008 Esl #: 6 (Papai llus. ISII'ICSII (Papa. Iluticav) 

10 	 The following non-compliances were observed in one of the swine carcass coolers: 

A) Condensate from the overhead structures was observed dripping onto exposed swine carcasses. (Rcgulatory 
reference: 9CFK 416.13) 

B) Several swine carcasses were observed with multiple dark flakes of unidentified foreign material on their front legs. 
{9CI:K416.13) 

39/51 	 A number of small holes were observed in the ceiling above exposed products and food contact surfaccs i n  the llam 

stuffing room (9CFR 416.4 and 4 16.17) 


Immediate corrective actions for above deficiencies were ordered by ~nspcction personnel. 

..................... 

61. NAME OF AUDITOR 

111..Nader Memarian 
. . . . . . . . . . . . . . .  




United States Department of Agrtcullure 
Food Safety and Inspection Servlce 

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

1. ESTABLISHMENT NAME AND LOCATiON 2 AUDiT DATE 3. ESTABLISHMENT NO. ' 14. NAME OF COUNTRY 

l'ici Sxcgcd 0411ji200X 7 
$,cgcd . . . .  

5. NAME OCAUDITOR(S) 

Nadcr Mcmarian. i>VM 

; Ilungar) 
!
1 6. TYPE OF AUDIT 

. . 

DOCUMENT AUDIT 
; I  i 

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


Part A -Sanitation standard operating Procedures (SSOP) 
Basic Requirements 

7 Written SSOP 

. . .  


8 Records document.s implementation 


9. signed and daed SSOP, by m-site or ovenli authority. 

Sanitation Standard Operating Procedures(SS0P) 

Ongoing Requirements 


to  lmplementatr~nof SSOP's, includng monitoring of implementation 


I?. ~amtenanceand evaluation of the effec6veness of SSOP'r. 


12 Corrective aclion when the SSOPE have fated to pievent direct 

pmdu~ t  codammal8m or adunerat8on. 


13 Daly r co i d r  document llem 10. 11 and 12above 


Pan B - Hazard Analysisand CntlcalControl 

Pulnt (HACCP) Systems - Basic Requirements 


14 Deveioped and Implemented a wrlttm HACCP plan 


15 CoMentr of Lhe~ACCPl is t the  fmd  safety hazards 

cnl8cd c o n ~ o lpants cr118cal bmt!r poceduer,  mrrecbve aalonr 


16 Records documenting lmpiementat~onand monltorlng of the 

HACCP plan 


17 The HACCPplan a rgned and daed by thererponslbie 

establ8rhmenl indvdual 


Hawro Analysis and Critical Control Point 

(HACCPI Systems -Ongoing Requirements 


I 6  Mon8bnng of HACCP plan 

19 Verlflcabon and valdatlon of HACCP plan 

20 Correctiveaclion wrlltm in HACCP plan 


21 Reassesredadequacy of the HACCP plan 


22 Record  docummt8ng me wrlften HACCPplan mooitonw of the 
cr8ticalcontoI mints ddes and tmes d sos8ftc even occurrences 

Part C -Economic IbWolesomeness 
23 Labeiing - Roduct Standards 

24. ~abd ing- NB Weights 

25 General Labeling 

26 Fin. Prod S~andaldrlBaneler (DefedslAQLIPmk SkinsNoiSture) 

Part D -Sampling 

Generic E coliTesting 


27 Wiltten Procedures 

AM,! Part D - Continued null( 
~ e r ~ ~ t i  Economic Sampling ReSlilS 

33 scheduled sample 
~~ ~ 

34 Soecas Tertina 

Part E -Other Requirements 

X 36 	 Expod 

37 Impart 

38 Erlabllshmenl Gmmds and P a t  Control 

1 39 Establishment ConsiructionlMaintenance 

42 Piumblng and Sewage 


43 water Supply 


44 Dress~ng RmmslLavatones 


345. Equipmenland Utensils 

46. Sanitary Operations 

I47. Employee Hygiene 

48. Condemned Product Control 

Part F - lnspectwn Requirements 

49 Government Stafflng 

50. Daily lnspectim Coverage 

52 Humane nandilng 

53. 	 ~ n i m a ildentiflcation 

. . .  


54. Ante Monm l n rpc i i on  

. . . . . . .  

28. Sample ColkctionlAnslysis 	 ~. .~.~~~ 

. . .  	 part G - Other Regulatory Ovenight Requirements 
29. Records 
. . . .  	 ...... 

Salmonella Wrformance Standards - BasicRequirements . . .  .... 
. . . .  ...... ~- 130 Core~11veACllonS 

....... ....... . .~.
~ 

31 Reassessment 	 58. 
. . . . .  - . . . . . - .  .. . 

~ 

32 Wrtten Assurance 	 59 

FSIS- 5003-6(0410412002) 
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- .. .~ 

60 Observation of the Establlshment Date: 04/15/2008 Esl P: 7 (Pick Sxged ISII'ICS]) (S,.cgod. Ilullgsn) 

10 Condensate from the overhead structures was observed dripping onto exposed carcabscs in the maln hallway hetwccn 

two coolers {Regulatory reference. 9CI:R 416 13) 


4515 1 The following non-compliances were observed during pre-operational inspection verification: 

A 1hree stmnlc,~ itccl 1produ;t l t 3 l O i 1 1 ~Ira!. \vh:ch had be211 clcancj and ncrc read) for ..>c had lplece, d i  i . l t ~ n d  
n i t>[  product rcj.dlics from pre\ lo~., d ~ ! ' ropcraiion {CI :KI I6 3 (1)and 116 17' 

B) A build-up o f  white color chemical material was observed in the bottom of a horizontal i~iiection molding inachinc 
and below the auger's axis o f  rotation in the salami stuffing room. (CFR4 16.3 (a) and 416.17) 

lrnrned~ate corectlve actions for above dcfic~enc~es were ordered by inspectton personnel 

~ 

61 NAME OF AUDITOR i 62. AUDITOR SIGNATURE AND DATE 

Dr Nader Memar lan . . .  . .~ .. . .  



I 
! United States Department of Agricukure 

i Food Safety and Inspection Service 

I 
Foreign Establishment Audit Checklist 

~~. . - . . .  .- . . -. . 	 . - .. . . . . .  . . .  

I ESTABL~SHMENTNAME AND LCCATION 2. AUDIT DATE 3. ESTABLISHMENT N O I FNAME OF COUNTRY 

I'ck Szcgg~d 	 ' , 0410912008 22 Ilusgar)
I'CCS 	 . .-- ... -... ~ ~ 

5 NAMEOF A U ~ T O R ( S )  	 TYPE OF'WDT 

N a d ~ rMcmarian. I)VM 	 X ON-SITEAUDIT DOCUMENT AUDiT 

1 Place an X in t he  A u d i t  Results b l ock  t o  indicate noncompl iance w i t h  requ i rements .  u s e  0 if n o t  applicable. 
~. . 	 . .

I Part A -Sanitation Standard Operating procedures (SSOP) Ad,! Part D - Continued null$ 
Basic Requirements ~allli Economic Sampling Res~iia 

7 Written SSOP 33 Scheduled Sample 
. .~ 

8. Records dacvmentng implementation. 	 34. Species Testing. . . . . .  . . . .  . ~-
9 Signed and daed SSOP. by 01-site or oven11 authociy. 

Sanitation Sandard Operating ~roceduris(SS0P) 
Ongoing Requirements 

. . .  ... 35. Residue . . 

Part E -Other Requirements 

10, tmplementat~onof SSOFr, including monitoring of implementation 

I I ~alntenanceand evaiuation of the ef fec~venerr or SSOP'S. 
. . 

36 

37 

Export 

lmpofl 

12. Colrectiveaclion when the SSOPs have faled l o  prevent direct 
product cornaminatzm or aduneration. 38. Establishment Gromdr and P s t  Contml 

13 Daly rsardr document ilem 10, 11 and 12above. 39 Estabtlrhment Con~truclionlMaintena~ce 

Part B -Hazard Analysisand CnticalControl 
Point (HACCP) Systems - Basic Requirements 

14 Developed a d  implemented a written HACCP plan 
. . . .  

15. Cantento of theHACCPlist thefmd safely haards, 
o i t ~ c i lC O ~ V O Ipants, cr~t ica~ limits. wocedwes, mmcbve  ad ions  

16 Records document8ng imphmentatlon and monitoring of the 
HACCP plan 

17 The HACCPpian e sgned and dded by theresponsible 
e~lsbh91ment 8ndlvauai. 

Hazard AnalysG and Critical Control Point 

: 

40. Light 

41. Ventilation 

42. Plumbing and Sewage 

43. Wa ta  Suppiy 

44 Dressing RmmrlLavatariea 

45. Equipmenland Utensils 

(HACCP) Systems -Ongoing Requirements 46. sanitary operations 

18 

19 

Monimring of HACCP plan. 

Vetifca6on and valdalian of HACCP ptpn. 
~ 

! 
. !  

47 Employee Hygiene 

48. condemned ~ r o d u c f  Cantiol 

:-


20 Conectlve actson wnttm ~nHACCP plan 

21 Reassearedade4uacy of the HACCP plan 	 --..... I
! 

Part F- inspection Requirements 
.-. 

22 Recore docummting. me written HACCPpian, monitonra af the 

crlttcal C O ~ P O Ipmts. dates i nd  tmes d spci f ic event occurremes. 


Part C -Economic I~ o l e s o m e n e s s  
23. Labeling - Roduct Standards 

24. Labellng - N e  Welghlr 

25. General Labeling 

26.  Fin. Pmd StandadrlBoneless (DetedslAQUPok SKinrMaisture) ' 
. . . .  . . . . . 

Part D -Sampling 
Generic E. CON Tesilng 

-	 . . . . . . -~ 

27 Willlen Procedures 

28. Sample Calkct~onlAnaiysis 

29. Records 

Salmonella Wrformance Sandards - BasicRequirements 
~. . . . . . . . . . . . . . . . . . . . . . .  

30. CorrectiveActionr~-	 . . ~~.. . . . . . .  - ........ . . 	 ... 


49. Government Staffina 

so. Daiiy ln rpec t~m Caverage 

51. Enforcement 

52. Humane nandilng 

53. Animal Wentification 

54. AnteMonem lnspct ion 

. . . . . . . . . .  
Part G - Other Regulatoly Oversight Requirements 

. . . . . . . . . . . . . . . . . . . . . . . . .  

56. 	 Europan Community Diectiver 
. .  ~ ~ 

. .  

31. RBaLEeSEmeni 	 0 58 
. . . . . . .  	 . , .. .. .~...... ~-~-. . - .
~~ 

~ 

32. Wrlten Assurance 	 i 0 59. 
! 
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60. Observation of the Establishment 	 I)ate: 0410912008 Est #:  22 (I'icl. S~cgcdIPICSI)Il'ccs. Ilongorsl 

2215 1 	 A) The results o f  verification procedures were not recorded in the daily records documenting ongoing verification 

activities. {Regulatory reference: 9CFR part 417.5 (a) (3) and 417.8) 


B) Monitoring records for CCPl (product temperature) did not include the initials by the responsible establishment 
employee(s) making the entries. {9CFR pan 417.5(b) and 417.8) 

C) Cal~brat~onof process-monltor~ng ~nstruments records d ~ d  not include the tlmcs whcn the speclfic events occur~cd 
i9CFR pan 41 7 5(b) dnd 41 7 8) 

I)) Pre-shipment review records d id not include the review of all critical control points associated with the production 
ufthe 1J.S. eligible products. (9CFR part417 5(c) and 417.8) 

'The auditor was assured by the inspection officials andlor cstablishnicnt pcrsonncl that al l  dcticic1icics ihllnd in lliis 
audit would be scheduled for correction. 

. .  	 . . . . . . .  . .. . . y - 4 - o b
~ 

61. 	NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE 

Dr. Nader Melnarian 
~ ~ .. . .. . ~-	 . . . .. 



Unlted States Department of Agriculture 
Food Safety and InspeclionServtCe 
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Foreign EstablishmentAudit Checklist 
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I E S T ~ L I S H M D U TNAMEAND~CCATION 2. AUDITDATE 3. ESTABLISHMENT NO. / 4. NAME OF COUNTRY 

I'ick Srcged / 0410712008 . 5j3 I.. --- ....... .- ....-
Ill~clgary 
.......I'CCS 1 5:NAMEOF AUDITOR(S) 6 .  TYPE OF AUDIT 

Sanitation Standardoperating Procedures (SSOP) 
Ongoing Requirments 

10 Implementationof SSOP's, including mm8toring of implementation 

11 Main~enanceandevaluationof the effecsveness of SSOP's. 

12 Corre~t~veactlonwhen the SSOPs have faled to  prevent direcl 
pmduct cortaminalim or aduleration. 

I I I 

! Nadcc Mmiiariall. UVM 
- ~-~.-

/ /  X ON-SITEAUDIT DOCUMENT AUDIT 
. . . . . . .  

Place an X in the  Aud i t  Resul ts  b l&k tb indicafenoncompliance w i t h  requirements.  Use 0 if n o t  applicable. 

13. Daly records document item 10. 11 and 12above 

.......... -~ 

Part A -Sanitation Standard Operating Procedures (SSOP) : M,, 
Basic Requirements R~BUIIS 

. . . . . . . . . .  . . . . . . . . .  
7. wmten SSOP 

. . . .  ............. ........ 
8. Records documenl'ng 8mplementation. 

. . .  . . . . . . . . .  
9. Signed and daed SSOP. by 01-site or overall authority. 

Part - HazardAnalysisand Clitical Control 
Point (HACCP) Systems- Basic Requirments 

. . . . . . . . . .  

Part D-Continued A M ,  
Economic Sampling R ~ S U I I ~  

~ ~ 

33. Scheduled Sample 
. . . . . . . . . . . . . . . . . .  0 

34. specks ti^^ 
~-~ ~ 

0 

35 RPFMIIP 

14. Deveioped a d  implemented a written HACCPplan 

15. Contenlsof theHACCPlist thefmd safely haards. 
a8trca conk01 pdnlr, critical limits, pocedwes, mrrective adionr. 

16 Records documenting 8mpiementat~onand monitarcng of the 
HACCP plan 

17 The HACCPpian 1% sgned and daed by theresponsible 
eslabl8rhment tndlvdual 

Hazard Ana ys6 and Cr~ticalControl Point 
IhACCP) Systems - Ongolng Requirements 

18 Monlmr#ngof HACCP plan 

19 Venficaban and valdatlon of HACCP plan 

..... 

Part E -Other Requirements 

37 Impon 

38 Establ8shment Groulds and P e t  Control 

42 Plumb6ng end Sewage 

43 W a l e  Supply 

44 Dressing RmmslLavator8es 

I47 Employee Hygiene 

48 Condemned Product Cantml 

20 Conect8ve actNan wnt lm in HACCP plan. 

21 Reas~essedadequacyol the H K C P  plan Part F - Inspectian Requirements :.
22 Recordi dacummting h e  written HACCP pian, monitoring or the 

ra14cdcanmi ~o~nts ,dates w d  imes d specific eve* ocwrrsmea. 
49. Government Staffing 

-~~~~~ ~ 

Part C - Economic I'Aboleswneness 50. Dally lnrpect im Coverage 

23. Labeling - Product Standards 

24. Labding - Nel Weights 
.~ . . . . . .  

25. General Labeiing 52. Humane Handling 
. . . . .. . . . . .  

26. Fin. Prod StandanfriBaneles (DefedrlAOUPcrk SkinsiMoisture) ~ 1 53. Animal ldenlification 
. . . . . .  

........... 
Part D -Sampling 

Generic E. coli Testing 
. . ~~ -

28. Sample ColkctlonlAnalyrlr . . . . . . . . . . . . .  
.............. . . . . . .  Part G - Other Regulatory Overright Requirements

29. Records 
. . . .. . -~ .~ . . . . . .  . . 

Salmonella PerformanceStandads - Basic Requirements 55. Eurapan Community Diectives 
. . . . . . . . . ........... 

.............. .. . . . .  
30 CorrectiveActionr 57 Pcriadic Supcrvisuly Revicws 1................ . .- ........ 

31 R~de~essmenf 
. . . . . .. . . . . .  . .... -... 

32 Wrllen Assurance 
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60. Observatton of the Establishment Date: 04/07/2008 Est #: 553 (Pick Szeged ICSI) (I'ccs. IIangi~ryl 

'There were no significant findings Lo report after consideration of the nature, degree, and extent of all observalio~is. 

1 

I 
I 
I 
I 

.. .~.~~~~~ ~~ ~.~ -~~ - ~ ~ 4-7- 8 8  
61. NAME OF AUDITOR 62. AUDITOR SIGNATURE ANDDATE 

Dr. Nadcr Memarian 
. ..... . ~ . . 



Unlted States Department of Agriculture 

Food Safety and inspection Serv~ce 


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

1. ESTPBLISHMENT NAME AND LOCATION 1 2. AUDIT DATE 3. ESTABLISHMENT N O  NAME OF COUNTRY 

, 04110/2008 86 / iiringary 
....... . . . . . . . . .i 5.NAMEOF AUDiTOR(S) 6 .  TYPE OF AUDIT 

i 	 Nader Memarian. IIVM !j X 
I 
ON-SITEAUDIT DOCUMENT AUDIT 

. 1 . . 
Place an X in t he  Audit Results block t o  indicate noncompliance k i th  requirements. Use  0 if not applicable. 

. . . . . .  . . .  
Part A -Sanitation Standard 0p i ia t ing '~ocedLrs  ( s S ~ P )  part D - continued iiud,~ 

Basic Requiements Economic Sampling RC~UI I~  
. . 

7 written SSOP 

8 Records documentng 8mplementaf8on 

9 Signed and dated SSOP, by m-svte or overall authodty. 

Sanitation Standard Operating procedures (SSOP) 

Ongoing Requir,yents 


10. lmplementsllon of SSDP'r. including monitoring of implementation 

11. 	 Maintenanceand evaluationof the effeclvenerr of SSOP's. 

12 	 ~ o r w ~ t ~ v e a e t i o n ~ h e nthe SSDPr have faled to prevenl direct 
p l~duc tconaminatim or aduleiat,oo 

13 	 Daly rcordr  document item 10. 11 and 12above 

Part B -Hazard Analysisand Critical Control 
Point (HACCP) Systems- Basic Requirements 

14 	 Developed and implemented a wnttm HACCP plan 

15 Comenlr 01 theHACCPlisffhe fmd  safety haardr .  
m~t ic i lconvol p ~ n t s .  ciit~cal lim~ts, pacedures, corrective adions 

16. 	 Records documenting ~mpiementation and monitoring of the 

HACCP plan. 


17 The HACCP pan is ~ g n e dand dated by the responsible 

ertabllshmeni lndivauai 


Hazard Analysis and Critical Control Point 

(HACCP) Systems -0ngdng Requirements 


18 Moniiorlng oi HACCP plan. 


19 	VeOflcabon and vatdatlon of HACCP plan. 

20 	 Conecl8veact~on writfen in HACCP plan. 

21. 	 Rearresreaadequacy of the HACCP plan. 

. 22. Resordi documenting: he written HACCP plan, monitoriw of the 
cr i t~ca~contolp in ts  dates and times d s p a i f i c e v e ~occvrrerrer. 

. . . . . . . . . . . . . . . . . . . . . . . . .  

Palt C - Economic I\rMlolesomeness 

.. 	 ~ ~ ~~ 

23. 	 Labeling - Roduct Standards 

.... 


24. 	 Labdiny - N d  Weights 

25 	 General Labeling 

26 	 Fin Piad StandanlslBoneless (DefenrlAOLlPak Skin$/Moistuie) 

Part D -Sampling 

Generic E. coli Testing 


27 Wrltten Procedures 

...... ........... 


28. 	 Sample ColkctloniAnalyr~s 
. . . . . . . . . . . . . . .  	 . . . . . . . . .  


29. 	Records 
.......... . . . . . . . .  

Salmonella Performance Standards - BasicRequirements 
. . . . . . . . . .  

30. 	CorrectiveActionr 
. . . . . . . . . . . .  


31. 	 ReaLSessmenl 

1 34 Speces Testing 

35. 	 Residue 


Part E -Other Requirements 
 :m 
36 	 Export. ~ .  
37. Impon 


38 Establishment Gromds and Pest Control 


I
39. Establishment ConrtructionlMainlen~nce 

40. 	 Light 

41. 	 Ventitat~on 

42. 	 Plumbing and sewage 

43 	 Water supply 

45 Equ8pment and Utenslls 


46 Sanitary Operat8ons 


I 47 Employee Hyglene 


48 Condemned Product Control 


Part F - Inspection Requirenents 


49.  	Gaveromeot Stafttoy 


. -~
~ ~~ ~ 

50 	 Daiiy lnspectim Coverage 

51. 	 Enforcement s 
52. Humane Handling 


53 Animal ldentiflcallon 


54 	 Ante M o n m  Inspection 

............ 

Part G - Mher Regulatory Oversight Requirements 

56. ~ u r a p a nCommun8ty Drectlves 


57 iperiodic Sepcrvisnry Ilcvicu,~ 

. 

0 58 
. . . . . . . . . . . . . . . . . . . .  ....... -- ---- . .  


32. wr t fen  Assurance 0 59 
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60. Observation of the Establishment 	 Daa: U411012008 list #: 86 (I'ick Szqed [PICSII(Alrornocsolad. I lungaryl 

15/51 	 Returned product was not included in the flow chart as a step and food safety hazards for this processing 
step were not identified in the hazard analysis. (Regulatory reference: 9CFR 417.2 (a) (2) and (c) ( I )  and 9CFR 4 17.8) 

72i51 	 A) The results of verification procedures were not recorded in the daily rccords documenting ongoing verification 

activiries. (9CFR part 417.5 (a) (3) and 4 17.8) 


B) Monitoring records for CCPI (product temperature) did not include the times of observations or the initials ofrhe 
responsible establishment employee(s) making entries. (9CFR part 4175(b) and 417.8) 

C ) Calibration of process-monitoring instruments records did not includc the times when the spccific events occurred. 
{9CI;R part 417.5(b) and 417.8) 

The auditor was assured by the inspection officials andior establishment personnel that all deficiencies found i n  this 
audit would be scheduled for correction. 

~~....... ~. . ~- ....- -- --	 ~~. Y - l o - 0%

~ 

61. NAME OF AUDITOR 	 62. AUDITOR SICNATURE AND IDr. Nadcr Memarian 	 ! 
-... 	 . .. . . . . . .. . -~ .~. 



Donald 
Director 

Un~ted States Department of Agriculture 
Food Safety and Inspection Service 
Intemat~onal Audit Staff 
Office of Intelnat~onal Affairs 

Sztbject: Comnzents on report of FSIS audzt ofHungary's meat 
inspection system (April 1-22, 2008) 

Dear Mr. Smart, 

\\:i~hreference to the audit carried out by FSIS bsn\.esn I and 22 o i  April, 2008 lo 
evaluate Hunga~y's mcar inspccrion system, please find belo\%> a list of correcrivc 
actions takcn by rhc compercnt atlthontics and ths establishmcnrs ro rectify 111-

dzficiencies that \\,ere idcntiticd during the on-site vi~irs. 

EstablishmentWU 7 (Pick Szeged Zrt.) 

Condensate from the overhead structures was observed dripping onto exposed 
carcasses in the main hallway between two coolers. 
The mentioned structure is a chiller unit situated above the overhead rail. With the 
involvement of external experts, the company has begun the review of the 
ventillation and chilling system from the enhance of the blast chiller all the way to 
the pre-chillers. 
The county veterinary directorate advised the company to use cleaner machines 
instead of the current hose-pipe system. 

Three stainless steel product holding trays which had been cleaned and were 



Establishment HU 6 (Phpai Hus Rt.1 

Condensate from the overhead structures was observed dripping onto exposed 

swine carcasses. 

The source of the problem was the breakdown of the ventillator unit. It has been 

mended. 


Several swine carcasses were observed with multiple dark flakes of 

unidentified foreign material on their front legs. 

The source of the contamination was the broken sprocket-wheel in the blast chiller. 

It has been replaced. 


A number of small holes were observed in the ceiling above exposed products 

and food contact surfaces in the ham stuffing room. 

The ceiling has been mended. 


On April 10,2008 the competent authority has verified the above corrective actions 

taken by the plant. 


Establishments HU 22 (Pick Sze~ed Zrt. - P k s )  and HU 86 (Pick Szeged Zrt. -

Als6mocsol&d) 


Thc obscrvarions at thcsc es~ablishmenrs are related mostly to rhe self-check 

sysretns of thc plants. Thc county \.cterinary directorate has strengthened controls 

rclcvant to the points mentioncd in the audit repon. Following rhc audit, a training 

has been organised for the official veterinarians and district chief veterinarians \\,ilh 

rhc aim of ensuring morc accurats and throrough inspections in the future. 




Yours sincereLy, 
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