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Deputy Director 

International Audit Staff, OIA, FSIS, USDA 


SUBJECT: 	 FSIS FINAL AUDIT REPORT FOR ITALY 

Dear Mr. Dever, 

Please deliver the attached final audit report to Dr. Silvio Borrello, General Director, 
Ministry of Health, Directorate General for Veterinary Health and Food. Please contact 
me via email at manzoor.chaudr~~,fsis.usda.eov,if you have any further questions. 

Best regards, 

FF Manzoor Chaudry 



James Dever, Minister-Counselor, US Embassy, Rome 
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Ghislain Marechal, EC, DG SANCO -Directorate General for Health and Consumers 
Wolf Maier, Counselor, Food Safety and Consumer Affairs, EC 
Bernard Van Goethem, Director, Directorate E 
OSTAIFAS 
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Rick Harries, Acting Director, EPS, OIA 
Stephen Hawkins, Acting Director, IES, OIA 
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ABBREVIATIONS AND SPECIAL TERMS USED IN THE REPORT 


CC A 	 Central Competent Authority 

E. coli 	 Escherichia coli 

FSIS 	 Food Safety and Inspection Service 

PWHACCP 	 Pathogen ReductionlHazard Analysis and Critical Control Points 
Systems 

Ltn 	 Listeria monocytogenes 

MOH 	 Ministry of Health 

NOID 	 Notice of Intent to Delist 

Saltnoizella 	 Salmonella species 

SPS 	 Sanitation Performance Standards 

SSOP 	 Sanitation Standard Operating Procedure(s) 

VEA 	 European CornmunityIU~lited States Veterinary Equivalence 
Agreement 

1. INTRODUCTION 
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The audit took place in Italy from March 26 through April 24,2008. 

An opening meeting was held on March 26 in Rome 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 Italy's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, 
the Ministry of Health. 

2. OBJECTIVE OF THE AUDIT 

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

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
three reglonal inspection offices, three local inspection offices, one government 
microbiology laboratory performing analytical testing on United States-eligrble product, 
two pork slaughter establishments, and nine pork processing establishments. 

I Competent Authority Visits ( Comments 

ICompetent Authority ( Central 1 I I Rome I 
I Regional / 3 1 Tuscany, Lombardy, 

/ Emilia Romagna 
Local ( 3 1 Siena, Coma, Parma 

I I I 

Laboratories 11  I IZS Pordenone 

Meat Slaughter Establishments 1 2  1 

I I 


Processing Establishments 19 1 


3. PROTOCOL 

This on-site audit was conducted in four parts. The first part included interviews with 
CCA officials to discuss oversight programs and practices including enforcement 
activities. The second part involved visits to three regional offices and three local 
government offices. The third part included on-site visits to 11 establishments: two 
slaughter establishments, and nine processing establishments. The final part involved the 
audit of a government laboratory, the Instituto Zooprofilattico Sperimentale (12s) in 
Pordenone, which conducts microbiological analyses of field samples for establishments 
certified to export meat products to the Unlted States. 



Program effectiveness determinations of Italy's inspection system focused on five areas 
of risk: (1) sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures (SSOP) and Sanitation Performance Standards (SPS), (2) 
animal disease controls, (3) slaughteriprocess~ngcontrols, including the implementation 
and operation of Hazard Analysis and Critical Control Points (HACCP) programs, (4) 
residue controls, and (5) enforcement controls. Italy's inspection system was assessed by 
evaluating these five risk areas. 

Dur~ngall on-site establishment visits, 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 Italy and determined if establishment and 
~nspectionsystem controls were in place to ensure that the production of meat products 
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 CommunitylUnited States Veterinary Equivalence Agreement (VEA), 
the Food Safety and Inspection Service (FSlS) auditor would aud~tthe meat inspection 
system against European Commission Directive 641433lEEC of June 1964; European 
Commission Directive 96122lEC of April 1996; and European Commiss~onDirective 
96123lEC 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 include daily inspection in all certified establishments, humane 
handling and slaughter of animals, the handling and disposal of inedible and condemned 
materials, species verification, and FSIS's requirements for HACCP, SSOP, and testing 
for generic E. coli and Salmonella species. 

Third, the auditor would audit against any equivalence determinations that have been 
made by FSIS for Italy under provisions of the SanitarylPhytosanitary Agreement. 
Alternate procedures have been recognized as equivalent: 

1. Government laboratories use IS0 6579 and AOAC 967.25 to analyze samples for 
Salmonella. 

2. The use of five 75-gram samples for testing of Ready-To-Eat (RTE) product for 
Salinonella. 

4. LEGAL BASIS FOR THE AUDIT 

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

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 
The Federal Meat lnspection Regulations (9 CFR Parts 301 to End), which include 
the Pathogen Reduction/HACCP regulations. 

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



Council Directive 64/433iEEC, of June 1964, entitled "Health Problems ~ f f i c t i n g  
Intra-Community Trade in Fresh Meat" 
Council Directive 96123/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 Thyrostat~cAction and of 
B-agonists" 

5. SUMMARY OF PREVIOUS AUDITS 

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

The last two audits of Italy's meat inspection system were conducted in 
NovemberIDecember 2005 and March 2007. 

During the audit of Italy, conducted by FSIS in NovemberIDecember 2005, the following 
deficiencies were identified: 

One establishment was issued a Notice of Intent to Delist (NOID) by the Ministry 
of Health (MOH) because of SSOP and SPS deficiencies. 

In six establishments, the Ministry of Health was not adequately enforcing FSIS 
inspection requirements. 

In five of the 13 establishments, the implementation of the SSOP was insufficient 
to prevent product contamination from occurring. 

In two of 13 establishments, general deficiencies concerning sanitary operations 
were observed. 

In two of 13 establishments, deficiencies in establishment grounds and pest 
control were observed. 

During the audit of Italy, conducted by FSIS in FebruaryIMarch 2007, the following 
deficiencies were identified: 

The CCA's internal audit program did not adequately identifyicorrect the 
Region's failure to enforce inspection requirements at the establishment level. 

One establishment was delisted and one was issued an NOID by the MOH 
because of SSOP and SPS deficiencies. 

In two of eight establishments, the implementation of the SSOP was insufficient 
to prevent product contamination from occurring. 
In five of eight establishments, preventive measures were not included as part of 
SSOP corrective actions. 



In three of eight establishments, general deficiencies concerning sanitary 
operations were observed. 

In two of eight establishments, deficiencies in establishment grounds and pest 
control were observed. 

. In one of eight establishments, deficiencies concerning maintenance of equ~pment 
and utensils were noted. 

In six of eight establishments, deficiencies concerning construction and 
maintenance were noted. 

In four of eight establishments, deficiencies were identified regarding the 
verification andlor validation of the HACCP plan. 

In three of eight establishments, preventive measures were not recorded when 
deviations from critical limits occurred. 

6. MAIN FINDINGS 

6.1 Legislation 

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

6.2 Government Oversight 

6.2.1 CCA Control Systems 

At the highest level, oversight of Italy's meat inspection system is provided by the 
Department of Veterinary Public Health, Nutrition, and Food Safety (DVPHNFD), which 
is one of four departments under the MOH. The DVPHNFD is further divided into three 
branches which includes two General Directorates, and the office of the Secretanat 
responsible for food-related risk assessment. Of the two General Directorates, the 
General Directorate for Food Safety and Nutrition (DGSAN) is the entity which is 
predominantly responsible for the enforcement those requirements which are of interest 
to FSIS. This General Directorate provides oversight to nine offices addressing products 
of animal hygiene and export of food products. 

The ultimate control of establishment certified to export to the United States is achieved 
through concerted oversight provided by the CCA, regional and provincial offices, and 
local health units, or "Azienda Sanitara Locale" (ASL). Each region and province in 
Italy has a Directorate or an equivalent public sanitation authority which oversees a 
varying number of ASLs in the area. The establishments certified to export to the US are 
regulated these local health units, and the assigned veterinarians (designated as official 
veterinarians) are paid directly by the ASL. 



6.2.2 Ultimate Control and Supervision 

The CCA has ultimate control over all establishments certified for export to the United 
States. The CCA has the ultimate control over all government laboratories. 

6.2.3 Assignment of Competent, Qualified Inspectors 

The auditor observed that competent, qualified inspectors were assigned to the 
establishments eligible to export to the United States. 

6.2.4. Authority and Responsibility to Enforce the Laws 

The CCA has the authority and the responsibility to enforce U.S. and E.C. requirements. 

6.2.5. Adequate Administrative and Technical Support 

The CCA has adequate administrative and technical support. 

6.3 Headquarters Audit 

The auditor conducted a review of inspection system documents at the headquarters, 
regional and local offices, and in-plant inspection ofices of the audited establishments. 
The records review focused primarily on food safety hazards and included the following: 

Internal review reports, 
Training records for inspectors and laboratory personnel, 
Animal disease status, 
Supervisory visits to U.S. certified establishments, 
New laws and implementation documents such as regulations, notices, directives 
and guidelines, 
Official communications with field personnel, both in-plant and supervisory, in 
U.S. certified establishments, 
Sampl~ngand laboratory analyses for residues, 
Sanitation, and slaughter inspect~onprocedures and standards, 
Species verification policy, 
Enforcement actions. 

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

6.3.1. Audits of Regional and Local Inspection Sites 

Three regional offices (Tuscany, Lombardy, and Emilia Romagna) and three local offices 
(Siena, Como, and Parma) were audited. 

During a review of documents and procedures at the Regional offices, it was 
noted that internal reviews did not adequately identifylcorrectfailures to 
enforce inspection requirements. 



7. ESTABLISHMENT AUDITS 

The FSIS auditor audited a total of eleven facilities, including two pork slaughter and 
nine pork processing establishments. Of the eleven establishments audited, two were 
delisted, and one received a NOID. The 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 equivalent to United States requirements. 

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

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

A government laboratory conducting microbioIogical analyses of field samples, the 
lnstituto Zooprofilattico Sperimentale in Pordenone, was audited. No concerns arose as n 
result of this audit. 

While a review of a residue laboratory was not within the scope of the current audit, 
performance was assessed through interviews conducted at the CCA, regional, and local 
inspection offices. No deficiencies were noted, and Italy's Nat~onal Residue Testing Plan 
for 2008 was being followed and was on schedule. 

9. SANITATION CONTROLS 

As stated earlier, the FSIS auditor focused 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, except as noted below, Italy's inspection 
system had controls in place for SSOP programs, all aspects of facility and equipment 
sanitation, the prevention of actual or potential instances of product cross-contamination, 
good personal hygiene practices, and good product handling and storage practices. 

In addition, except as noted below, Italy's inspection system had controls in place for 
lighting, plumbing and sewage, water supply, dressing rooms/lavatories, and condemned 
product control. 

9.1 SSOP 



Each establishment was evaluated to determine if the bas~cFSIS regulatory requ~rements 
for the SSOP were being met, according to the criteria employed in the Un~tedStates' 
domestic inspection program. 

In four of the eleven establishments audited, deficiencies involving the implementation of 
the establishment's SSOP were identified: 

In two establishments, SSOP deficiencies were observed during pre-operational 
sanitation verification. 
Beaded condensate was observed above exposed product in two establishments. 

9.2 SANITATION PERFORMANCE STANDARDS 

SPS requirements were not met in nine of the eleven establishments audited, in that the 
following deficiencies were identified: 

In four of the eleven establishments audited, grounds about the establishments 
were not maintained to prevent conditions that could lead to insanitary conditions. 
In five of the eleven establishments audited, deficiencieswith the establishment's 
construttion and maintenance were observed. 
In one of the eleven establishments audited, deficiencies with the adequate 
ventilation were observed. 
In one of the eleven establishments audited, dressing rooms/lavatories were not 
maintamed in sanitary condition. 
In two of the eleven establishments audited, deficiencies w ~ t hthe equipment and 
utensils were observed. 
In eight of the eleven establishments audited, defic~encieswith sanltary 
operational practices were observed. 

9.3 EC Directive 641433 

In nine ofthe I I establishments audited, EC Directive 641433 requirements related to 
sanitation controls were not met. Specific deficiencies are noted in the attached 
Individual establishment reports. 

10. ANIMAL DISEASE CONTROLS 

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

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 
Controls. The controls include the following areas: ante-mortem inspection procedures; 
ante-mortem dispositions; humane handling and humane slaughter; post-mortem 
inspection procedures and dispositions; ingred~entsidentification; 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 establishments 
and implementation of a testing program for generic E. coli in slaughter establishments. 

In two of the eleven establishments audited, deficiencies concerning the labeling 
of productlingredients were identified. 

1 1.1 Humane Handling and Humane Slaughter 

Special emphasis was placed on verification of humane handling and slaughter of 
livestock. 

No deficiencies were observed. 

1 1.2 HACCP Implementation 

No deficiencies were observed. 

I 1.3 Testing for Generic E. coli 

No deficiencies were observed. 

1 1.4 Testing for Listeria monocytogenes 

No deficiencies were observed. 

1 1.5 EC Directive 641433 

Those provisions of EC Directive 64/433 related to slaughter controls were effectively 
implemented at the eleven establishments audited. 

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, 
tissues matrices for analysis, equipment operation and printouts, minimum detection 
levels, recovery frequency, percent recoveries, and corrective actlons. 

The audit of a residue lab was not within the scope of this audit. 

Italy's National Residue Control Program for 2007 was being followed and was on 
schedule. 



12.1 EC Directive 96122 

While a review of a residue laboratory was not within the scope of the current audit, 
performance was assessed through interv~ews conducted at the CCA, regional, and local 
inspection offices. No deficiencies were noted. 

12.2 EC Directive 96/23 

While a review of a residue laboratory was not within the scope of the current audit, 
performance was assessed through interviews conducted at the CCA, regional, and local 
inspection offices. No deficiencies were noted. 

13. ENFORCEMENT CONTROLS 

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

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily, and was well-documented, at all eleven 
establishments audited. 

13.2 Testing for Salmonella Species 

Two slaughter establishments audited were required to test for Salmonella in raw 
product. No deficiencies were observed regarding the testing programs for Salnlonrlla 
species. 

13.3 Species Verification 


At the rime of this audit, Italy was not required to test product for species verification. 


13.4 Periodic Reviews 


Although periodic reviews were conducted by the Regions and the CCA,many 
items related to EU and FSlS requirements were not adequately 
identified/corrected. 

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 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 the 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. 

However, deficiencies involving the enforcement of FSIS requirements were 
identified at nine of the 11 establishments visited. 

14. CLOSING MEETING 

A closing meeting was held on April 24, 2008, in Rome with the CCA. At this meetlng, 
the preliminary findings from the audit were presented by the auditor. 

The CCA understood and accepted the findings. 

$&r. Alam R. Khan 
Senior Program Auditor 



15. ATTACHMENT 

Individual Foreign Establishment Aud~t Forms 

Foreign Country Response to Draft Final Audit Report (no comments received) 




United States Department of Agriculture 
Food Safety and  inspedion Service 

. . 
(...:~. 	 Foreign Establishment Audit Checklist 

1. ESTWLISHMWT NAMEAND LCCATiON 2. AUDITDATE 3. ESTABLISHMENT NO. 14.  NAME OF COUNTRY 

,\1cisa s.,.:\. i 0411012008 4 I L  I tsly 

\'in i loi l ls -72 
 i 
4tllIt19 Zola I'redosa (UO) 	 5. NAMEOF AUOITOR(S) 6. T Y R  OFAUOIT 

A~~IIIR K~JII.DVM 	 ON-SITEAUDIT DOCUIvlWT WOIT '[A 
Place an X in the Audit Results block to indicate noncompliance with requirernknts. Use 0 if not a p p l i c a b l e .  

Part A -San i ta t i on  Standard Operat ing R o c e d u m  (SSOP) 

B a s k  Requ i remen ts  

7. writles SSOP 

8. Records documenl'ng implemenlallon. 


I). Signed and daed SSOP. by ms i t s  or overall aulhorily. 


S a n i t a t i o n  S tandard  Operat ing Procedures(SSOP) 


Ongoing Requi rements 


10. iriiplemenlalionaf SSOP's. ineludhg monitoring of implementallon. 

11. 	 Malnlenance and evaluationol theeffectiveness of SSOP's. 

12. Curiecliveaclion when the SSOPs have laled lo  prevent direct 

pmduct co@aminatim or aduleration. 


13. 	 D j l y  ieords document Item 10, 11and 12above. 

Pa r t  B -Hazard  A n a l y s i s a n d  C r i t i c a l c o n t r o l  

P o i n t  (HACCP) S y s t e m s -  Bas ic  Requi rements 


14. 	 Developed a d  ~mpiemenled a wilttin HACCP plan 

15. Cvnenls of IheHACCPitat the lmd safety h%zards. 

m11cB co!lVoi pdnts, crilicai limiln, pocedues, corrective aaions. 


16. R ~ C O ~ ~ Sdocumenting impkmenlaiion and mnitanng of !he 

HACCP plan. 


17. 	 The HACCPplan ir rgned anddded by theresponsible 

estabiishmenl indivdual. 


HazardAnalysis and Cr i t i ca lCon t ro l  Point 

(HACCP) Systems - O n g o i n g  Requi rements 


18. Monitoring of HACCP plan. 

19. Verification and vaidalion ofHACCP plan. 

20. 	 Correclive aclion wrillm in HACCP plan. 

21. 	 Ressessed adequacy of the HPCCP pian. 

22. 	 RecorQ documenling: me written HACCPplan, mn i to r i qo f  the 
critical cui~Vol pints, ddes a d  tines d spmiiicsven occurrewes. 

Par t  C - E c o n o m i c  IW o l e s o m e n e s s  

23. 	Labeling - Roauct Slandards 

24. 	 Labding - N d  Weights 

25. 	General Labeling 

26. 	 Fin. Prod SLandadslBoneless (OeIedslAQLIPok SkinsiMaisluieJ 

Par t  D - S a m p l i n g  


Gener ic  E. coliTedlng 


27. Wrillen Procedures 


28 Siinlple CotBctron/Anaiysls 


29 Records 


Sa lmone l l a  Pe t fo rmance  S t a n d a d s  - B a s i c  R e q u i r e m e n t s  

30 	 C r n r s ~ l ~ ~ e A c l ~ ~ ~  

32 	 Wdten Assurance 

FSIS- 5003-6 (0410412002) 

Par t  D - C o n t i n u e d  	 ALLIIIII 

~ = u l f s  I Economic S a m p l i n g  	 Rr3oltr 

33. 	 s c Sample~ ~ 

1 34. Specer Tesling 

35. 	 Residue 


Part E - O t h e r  Requ i remen ts  


I 
36. Exoon 

1 
37. Import 

38. ~rtab~ishment and P e t  Control ~ r o m d s  

142.  Plumbing and Sewage 

43. Water Supply 

44. 	Dressing RmmslLavalories 

1 45. Eouioment and Ulenrils . . 

1
46. Sanitary Operalions 

47. Employee Hygiene 

1 48. Condemned Product Canlroi 

I Part  F - Inspection Requ i remen ts  

49. Govemrenl Staffing 

50. Dally lnspeclim Coverage 

51. Enforcement

1 52. Humane Handling 

'a1 53. Animal ldenlficalion 

54. 	 Aole Monen inspcllon 

Part G - Othar Regu la to ty  Oversight Requirements 

56 	 ~uropanCommun~ty Drectaes \ 

57 	 Mmlhly Review 

59 



FSlS 5000-6(04104/2002) Page 2of 2 

60. Observation of the Establishment Dale: 0411012OUX En#:41L (Alcirit S p A  Ill(P~cdiir;~.It.1Iy) 

,' 
\,. 

I ,,, 10 Beaded condensate was observed on overhead plumbing above exposed product at more than one place in S;~lami 
drying room three alid four. The sulfaces directly under the condensate were wet indicating thc dripping of tlic 
condensate onto the product. Tlic official veteriliarian took control of the product. 
[Regulatory referelicc: 9CFR 416.13 (a)-(c)] 

2 5  In olie of the processing room, two buckets had unlabeled liquid in them. The official veterinarian rcqucsted 
immediate corrective action. [Regulatory reference: 9CFR 3 18. I(c)] 

4615 i d 6 l n  tlie freczer, tlie frozcti li~ortadella was stacked underneath a container that llad rusty supports and rilcsli tliat w:ls 
posing potential contamination of  mortadclla from the falling rust when shifting the co~itaincrs. Tlic dcticicncy 
was conrcted immediately by tlie establishment. [9CFR 416.4 (b)] [EC Directive 6414331 

61 NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE 
lid#^, 12 hI>,an.DV&q 4 . . ?/Y / c " i  

;/ 



United States Department of Agrlcuiture 

Food Safety and lnspedion Service 


Foreign Establishment Audit Checklist 
1. 	 ESTPBLISHMWT NAMEAND LOCATION 1 2. AUDITDATE 3. ESTABLISHMENT NO. I 4. NAME OF COUNTRY 


tircci E n m  S,p.A I 4/18/08 144L 

1 llillYY i a  Calcalitao. 18'h 	 6. TYPE OF AUDIT 

11135 I:eiillo iPR) 	 5. NAME OF AUDITORIS) I 
I Alalii R. Khan. DVM I /  X 

.-
/ON-SITEAUDIT 	 ' DOCUMWT W ~ t i  

~~ 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 ifnor applicable. 
Par t  A -San i ta t i on  S tandard  Operat ing Procedures (SSOP) 	 Adil I Part D .  Cont inued  Ad,, 

~esulb EconomicSampling Resulls 
Bas ic  R e a u k e m e n i s  

7. Written SSOP 33. 	 Scheduled Sample 

8. Records documenfhg implementation. 34. 	Species Testing 

9. signed and daed SSOP. by m-site or overaii authatily. 1 35. Residue 


San i ta t i on  S tandard  Opera t i ng  Procedures(SSOP) Part E -Other Requ i remen ts  

Ongoing Requ i remen ts  


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


11. Malntenanceand evaluation of theeffec6veness of SOP'S. 37. 	 lmpan 

12. Corlectiv~ actionwhen the SSOPs have faled to prevent direct 38. 	 Estabilshment Gratnds and P e t  Control 1 
pmduct conaminatim or aduteration. 

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

Par t  B -HazardA n a l y s i s a n d  Cr i t i ca lCon t ro i  40. Light 


Point (HACCP) S y s t e m s -  Bas ic  Requ i remen ts  
 341. ventitation 

14 Developed md implemented a writlm HACCP plan 
 115. Corients of theHACCP list the lmd safety hzardr. 42. 	 Plumbing and Sewage 

aitica control pdnlr. critical IiMlr. procedlres, mrrective adions. 116. Records documenllng lmpsmentation and mniloring 01 the 43. 	water ~upp iy  

HACCP plan. 
!. '~'\ 
! i 17. The HACCPplan is sgned and daed by theresponsible 

rrtablishment indivuual. 	 45. Equipmenl and Utensils 


HazardAna lys i s  a n d  Cr i t l ca lCon t ro l  P o i n t  


(HACCPJSys tems  -Ongoing Requirements 46. Sanitary Operations 


18. Monltaring or M C C P  plan. 
47 	 Employee Hygiene 

19. Ver818cafion and valdation of HACCP plan. 
48. 	 Condemned Product Control I 

20. 	 Conecliveacl~on writtrn in HACCP plan. 

21. 	 Rearsessedadequacy of the HACCP plan. I Par t  F - Inspectan Requ i remen ts  

22. 	 Recardj docummting: me writlen HACCP plan, monitorilg of the 1 49. Goveinrent Staffing 

critical control pints. ddeS md timer d speificeveri occurrerces. 


Part C -Economic IWho lesomeness  	 50. Daily lnspectim Coverage 

23. 	 Labeling. Raducl Standards 
51. 	 Enforcement 

24. 	 Labding - Ne Weights 

25. 	 General Lebeiing 
52. Humane Handling 

26. 	 Fin. Prod Standa~rlBoneles (DefedslAQLIPak SkinrlMaisture) 53. Anlmal identirication 

Part D - S a m p l i n g  

Gener ic  E. coliTesting 354. Ante Morien Inspection 

27. Written Ploeedures 

28 	 Sample Colbct8onlAnalysls 

Part G -Other Regulatory Oversight Requirements
29 	 Records 

Sa lmone l l a  b r f o r m a n c e  S a n d a i d s  - BasicRequllements 56 Europan Commun8ty Drectlves 

30 	 ~ o i s c t l v eA C ~ L O ~ S  57 Molthly Revlew 

I 32 Wrlten Assurance 	 0 59 
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60 Observat~onof the Establishment Dale: 411Xi08 Ea #; 144L IGrcci llnro S.,l.A [PI1 (Fclino. Ivdy1 

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

'\ 'j 61 NAME OF AUDITOR 

A l a l l i  R K l l a n  DVM 



United States Department of Agriculture 

Food Safety and Inspection Service 

, 	 Foreign Establishment Audit Checklist 
I .  	ESTPBLISHMWT NAME AND LCCATION 2. AUDiT DATE 3. ESTABLISHMENT NO. 

0411 i12008 368L 

5.NAMEOF AUDITORIS) 

i 	 Alan?R. Khm. IIVM 

, 4. NAME OF COUNTRY 

' 	 ltniy 

6. T Y E  OF AUDIT 
I .- .,

1 - X1ONSITEAUD~T , DOCUMENT W D i T  .- -
Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) 

Basic Requirements 
7. Written SSOP 

8. Records docvmenlng implemnlalion. 

' 9 .  Signed and daed SSOP. by m-slle or wen11 aulhorily. 

Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 


10. ln~plen~entationor SSOP's, includ'ng monitoring of impiementation. 

11. 	 ~ainterlanceand evaluationof theelfecllveness of SSOP's. 

12. coraclive actionwhen the SSOPS have faled to prevent direct 

pmduc, conam#nalim or aduteralion. 


13. Ddly reords document stem 10. 11 and 12above. 

Part B - Hazard Analysis and Clltical Control 

Point (HACCP) Systems- Basic Requirements 


14. 	 Developed and implemented a writtm HACCPplan 

15. COneotS of the HACCPlist the fmd safely haards, 

~ i t i c dconlrol pdnts, c i i l i s l  iimts, pocedues, corrective aaions 


16. 	 Records documenting impkmentatlon and rmnitoiing of the 

HACCP plan. 


17. 	 The HACCPpIan is sgned and dded by themsponsibk 

establishment indivaual. 


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

18. Molllloring of HACCP plan. 

19. Verhcation and valdation ofHACCP pian. 

20. Conectiveaction written in HACCP plan. 

21. 	 RearseS~edadequacyd the HACCP plan. 

22. 	 Record docummling: me wrillen HACCP pian. moniloriq of the 
criticaicontal ioinlr, diles m d  Lines d spccific evert occurrercer. 

Part C -Economic IWholesaneness 
23. 	 Labeling - Roducl Standards 

24. 	 Labeling - NB Weights 

25. 	 General ~abeling 

26. 	Fin. Prod SlandadslBoneles (DcfrdslAQUPak SkinsIMoisture) 

Part D -Sampling 

Generic E. coli Testing 


27. 	 Written Procedures 

28. 	 Sample CotkclionlAnalysis 

29. 	 Records 

Salmonella Performance Standards - Basic Requirements 

30. C o r ~ C l i v e A ~ l i o n ~  

31. 	 Reassessment 

32. Wrlten Assurance 

Part D - Continued &MY 

R ~ ~ I ~ ~ Economic Sampling Reullr 

( 33. Scheduled sample 

1 34. specks Testing 

35. 	 Residue 

Part E -Other Requirements 

36. 	 Export 

37. 	 Import 

38. 	 Establishment Groinds and P s t  Corltrol 

1 39. Establishment ConstructionlMainlenance 

42. 	 Plumbing and Sewage 

43. 	 Wale Supply 

44. 	 Dressing Rmms/Laualories 

47. 	 Employee Hygiene 

48. 	 Condemned Product Cantroi 

I Part F - Inspection Requirements 

49. 	 Government Staffing 

50. 	 Daily inspectim Coverage 

1 51. Enforcement 


I52. Humane Handling 


1 53. Anlmal identification 

54. AnteMorten Inspection 310 55. InspectionPort ~ a n m  

l Part G - Other Reguiatoly Oversight Requirements 
0 



1 FSIS 5000 6 (0410412002) Page 2 of2 

60 Observation of the Eslabllshment Dale: 0411 112008 Fst K: 3681. (Wabur  S.p.A. jl'lllMcdolaga. Ilnlyl 

lo1 \ ~ . . . ,  

10 The following observations were ~nade during tile pre-operational satiitatio~~ verificatio~i of thc establishment:I 
I 	 a) lo the cooler # 4, one stainless steel bin, that was ready to use, had residues from thc previous day's opcratiull.. 

[Regulatory reference: YCFR 4 16.I3 (a)(c)] 
b) Tlie long rectangular moulds that were stacked on the cart in the molding room had gross fat and moat residucs 
lion1 the previous day's operation. The cart was rejected by the official veterinarian. [Regulatory refel-cnce: 9CFR 
416.13 (a)(c)] 

4515l156 In tlie cooler # 4, the bottom of a metal bin was cracked in two places posing potcutial for a bio-til~n fornintiotl. 
The establishment took imniediate corrective action. [Regulatory rcference: 9CFR 41 6.31 [EC Directive 6U1331 

All deficiencies that had resulted in issuance of an NOlD during the last FSlS audit liavc been addrcsscd and corrcctcd. 

61 NAME OF AUDITOR 	 62 AUDITOR SImATURE AND DATE 
Alrln K Klwn. DVM w - K .  	 fl/pB'7 
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United States Department of Agriculture 

Food Safety and lnspedion Service 


5i I 
, i Foreign Establishment Audit Checklist 
,* ./, 

1. ESTASLISHMENT NAMEAND LCCATION ' 2.AUDIT DATE 3.ESTABLISHMENT NO. ' 4. NAME OF COUNTRY 

0411712008 587L 

5. NAME OF AUOITOR(S) 

Alam R. Khan, DVM I,(1- 1I ON-SITEAUDIT DOCUMENT W D T  

Place an X in t h e  Aud i t  Results block t o  indicate noncompliance with requirements.  Use 0 i f  n o t  applicabie. 
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued wd8f 

Basic Requirements neruits Economic Sampling R ~ ~ ~ 

7. Written SSOP 	 33. Scheduled Sample 

8. Records documettti~g implemenlalion. 	 1 34. Speces Testing 

9. Signed and daed SSOP, by m-site or oven11 authority. 	 1 35 Residue 

Sanitation Standard Operating Procedures(SS0P) 	 Part E -Other Requirements 

Ongoing Requirements 


10. lmplementationol SSOP's, includng monitoring of implcmentatlon. 36 Expon 

11. ~a in lenanceand evaluation of theeffeclveness of SSOP'r. 	 37. Impon 

12. 	 Corsctiveaction when the SSOPs have faled l o  prevent direct 38. ~stabiishment Groinds and pest Controt 

p m d ~ c tcunam~nal imor aduleralion. 


13. 	 O i l y  records document item 10. 11 and 1Zabove. 

Part B - Hazard halys isand CriticalControl 

Paint (HACCP) Systems- Basic Requirements 


14. 	 Developed a d  implemented a wrilten HACCPplan 

15. Carienlr  of the HACCP list the fmd safety harards. 42. Plumbing and Sewage 

mitical conto1 ponlr, criliml lirdls, paceduer, mriecllve adions. 


43. Water Supply 
16. Records documenling impkmentation and manitonng of the 

(l1) 
HACCP plan. 	

1 
44. Drersing RmmslLawlories 


17 The HACCPplan is suned and daed by theresponsible 

ertablishment lndivdual. 45. EOUiPment and utensils 


Hazard Analysis and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 


18. ~ani to r ing  of HACCP plan. 1 47. Employee Hyglene 

19. Verification and valdulion of HACCP plan. 	 1 48. Condemned Product Control 

20. Coneclivc action written in HACCP plan. 

Part F- Inspecton Requirements 
21. 	 Remrersedadequacy df the HACCP plan. I 


22 Recorrt. documenting: me written HACCP plan, manitorirg of the 49. Governmnt Staffing

critical c o n ~ o l  pints, dass w d  t i c s  dspeif ic evert occvrremea. 


Part C -Economic IWnolesomeness 	 50. Daily Inspectian Coverage 

23. Labeling - Rodurt  Standards 
51. Enforcement 

24. 	 Labding - N@Weights 152. Humane Handling 
25. General Labeling 

26. Fln. Prod. StandardsiBoneles~ (DefedslAOLlPmk SkinlNaistUre) 53. Animal ldentlfication 

Part D -Sampling 

Generic E. coliTesting 


27. Written Proceduies 	 o 1 55. Port Marten Inspciion o 
28. Sample CalkctionlAnalyrir 


Part G -Other Regulatoly Oversight RequiIements 
I
29. 	 Records 0o 

Salmonella Performance Standards - BasicRequilements 
56 European Cornmunlty Drectlves 

30 	CorleclseActlons 57 Mmthty Revlew 

31 	 Reassessment 

32 	Writen Assurance 
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, : 
- ' There were no significant findings to report after consideration of the nature, degree and extent of all observations, 
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Unted States Department of Agriculture 
Food Safety and lnspeciion Service 

f Foreign Establishment Audit Checklist 

1 ESTPBLISHMEdT NAMEAND LCCATION 2 AUDiT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Mrrlclii FLLi s.p.A 
illduarin hlacclirriutie 
Via Cantonc 2212.1 
Dosolo. Mii~itu\.a46030 

i 0411412008 043MSL I ltnly 

5. NAMEOF AUOITOR(S) 6. TYPE OF AUDIT 
I i ~.. 

Alan, R.Kbiln. DVM :I; IONSlTEAUDlT : OOCUMC?~TW D I T  

20. Corrective actlon wiitten in HACCP plan. 

21. Reesessedadequacy of ihe HACCP plan 

/ I  ._-I 

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

I Pan F - Inspection Requirements 

Part A -Sanitation Standard Operating Rocedures (SSOP) it 
~au l l .Bask Requirements 

7. Wdtten SSOP 

8. Records docurnenlng implemenlalion. 

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

22. KBCOT&docu~n~l l ing:me writlm HAccPpian, nanitori& of the 1 49. Gavernlrlellt Slaftlng
crrtical contol pints, ddes m d  limes d spscific evert occurremes. 

Part D - Continued ~ud,!  

Economic Sampling R ~ U I I ~  

33 Scheduled Sample 

34. Species Testing 

35. Residue 

Part C -Economic IWnoleswneness I50 Dally lnrpect8m Coverage 

23 Labeling - Roduct Slandards 
51 Enfoicemenl 

24 Labdlng - N B  Weights 

25 General Labellng 

Sanitation Standard Operating Procedures(SS0P) Part E -Other Requirements 
Ongoing Requirements 

I52. Humane Handiing 

10. Io~plementat#onofSSOP's, including monitoring of implementation. X 

26. Fin. Prod Standads/Banel~s(OefedslAQLIPak SkinsMoislure) 1 53. Animal Identification 

36. Expori 

Part D -Sampling 
Generic E. coliTestlng 

27. Wrilten Procedures 

28 Sample Colbcl~oniAnalyris 

29 Records J Part G - Other RegulatoryOversight Requirements 

56 Eumpan Commun~tyDrecttves \Salmonella PerformanceStandards - BasicRequirements 

30. CorrectiveAcl~onr 1 57. Mmthly Review 

11. Mainlenanceand evaluation of theeffec6veness of SSOP's. 

12. C~rrectiveactionwhen the SSOPs have faled l o  prevent diiect 
pmduct cortaminaiim or aduleration. 

13. Dtity ,cords document ilem 10. 11 and 12above. 

' 32 Wrlten Assurance 59 

FSiS- 5003-6 (04il412002) 

37. Impall 

38. Estabiishmenl Grolnds and P e l  Control 2: 

39. Establishment Conslruclian/Ma~nlenance 1 

Part B .Hazard Analysisand CliticalControl 40. Light 

Point (HACCP) Systems- Basic Requirements 
14. Devebped and implemented a writlm HACCP plan. 

15. Coner~lsoitheHACCP list the fmd safety haards. 
milice! conV01 pdnls. critical limits. pocedires, mrrective anions. 

16. Records documenling 8n~pbmenlalionand monitoring of the 
....... HACCP pian. 

f 17. The HACCPptan is sgned and daed by theresponsible 
\ ./,; eslabli~hrnentindivaual. 

41. Ventilation 

42. Plumbing and Sewage 

43. Wale  Supply 

44. Dressing RmmriLavatories 

45. Equipment and Utensils 

Hazard Analysis and Critical Control Point 
46. Sanitary Operations 

x 
(HACCP) Systems -Ongoing Requirements 

18. Monitoring of WCCP plan. 47. Empioyee Hygiene 

19. VetilecaPan and vaidallon of HACCP plan^ 
4 8  condemned Product Conlrol 
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60. Observation of the Establishment ~ ~ t e :o411412008&I#:  6 4 3 ~ s ~(ManclliI'.I.L~5.p.h [SIP:CS])~t)ov,lo.Ivaly) 

< 
L . 

',
8 , 

10151156 Employee's and inspector's aprons were contacting forelimbs of carcasses. There was no facility to wash ihc apron i f  
llley bc.mne ~ ~ ~ t l a n i i ~ ~ d t o j  ' 1 ' 1 1 ~  c s t a b l ~ s l i ~ ~ ~ c ~ t ~g.1 ,~J S S L I ~ J I ~ ; ~10 pro\ idc ilpro~i \I l i l 1 1 1 1 ~~ I L ~ I J I I C111 111c c\  I.~::I..~.~) 1 

I ~ J I I I .[I<~gulii~or).reier:~iccs for itcnis :I-d: YCI:Il 110 4 (a) (h)d( $ 1 0 .  131 (C(. Dirc:titc li i / i 3 3 ,  11~111>:I-:, 

3815 1156 The grounds encompassing the premises were littered with largc pieces of scrap meat, equipment, plastic containers. 
papers, and wooden pallets. Two large open containers of grcase were also observcd stored near tlte ilsablc cqoiptncnt 
This presented insanitary conditions and potential harborage for pest. The inspection onicials took im~iledinte control 
action. [Regulatory references: 9CFR 416.2 (a)] [EC Directive 6414331 

39151156 a) Flaking paint was observed on the walls near the door in several fresh meat coolers. 
b) The fiesh bellylback fat cooler floor had several shallow pits that collected a niixturc of water and blood prcvo~lling 
effective cleaning ofthe cooler. The inspection officials took immediate control action. [Rcgl~latory rekrencos: ')('PI< 
4 16.2 (b)] [EC Directive 6414331 

46/51/56 a) 111 the cquipment washing roo111 cobwebs were found under the air circulation onit: Tllc roccnlly clc:ilicd 2nd 
ready-to-use cquipment was storcd underneath this area. 
b )  A corner of the inedible room, not physically separated from other arcas, had a rusty co~idcnser l l ~ t i tand \\,ils 
litterid wit11 plastic and paper. A trash container tliat Itad driud fecallingesfa adhered around the lid was storcd 
near the condenscr. 
c) la one freezer exposed product was prescnt and touching tlte wall. I n  allother freezcr thc product was sl;ickcd ~ I L I S C  
to the wall and impeded tlle inspection proccss. 
The inspection officials took immediate control action. [Regulatory references for itcnls a-d: YCI:lZ 410.4 (a)(b)ljI:(' 
Dircctivc 641433, itmts a-c] 

All delicicncics that had resulted in the delistment of the establishment rrom tlie certified list ol'exporting 
cstablishntents in Italy during the last FSlS audit have bcen addressed and corrected. 

51. NAME OF AUDITOR 

,\li#n R. Kliilo. DVM 
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United States Department of Agriwlture 
Food Safetyand lnspedion Service 

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


S a l i t m i f i c i o  P i a c e t l t i  S.r.L. 0313 1x18 7i8L Italy 


Via del Pon te .  4 - Loc. Canonica i 5. NAMEOF Auo iToR(s)  ' 6. TYPEOFAUDIT 


530337 Sari Giniignano (SI) ' ~ 4  
. . 

Sa~iGimignano, Italy Alam R. Khan DVM ON-SITEAUDIT , DOCUMWT W O l T  

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating ~ocedures  (SSOP) ~ u d l t  Part D - Continued ~ u l i c  

Basic Requirements ~erv l l r  Economic Sampling R ~ ~ I ~ 

7. 	 Wrltten SSOP 33. Scheduled Sample 

8. 	Records documentng implementation. 34. Specks Tesling 

9. 	 Signed and dded SSOP. by m-sile or overall authority. 35. Residue 

Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements mOngoing Requirements 
to. ln~plementational SSOP'.. lnctudng monilaring of implementation. X 36. Export 

11. 	 Mairlterlanceand evaluationoi theeffectiveness of SSOP's. 37. lmpon 

12. 	 cormcfiveaction when ihe SSOPs have faled to prevent direct 36. Establishment Gralnds and P s t  Control X 
paduct conaminatim or aduleration. 

13. 	 O i l y  r so rd r  document item 10. 11 and 12aboue. 39. Establishment ConstiuctionlMainiennnnn S 

Part B - Hazard Analysisand CnticalControi 40. Light 


Point (HACCP) Systerns- Basic Requirements 41. Venlilation 

14. 	 Developed m d  implemented a wiittm HACCPplan 

15. 	 Canenis of the HACCPiist !he l m d  safety hazards. 42. Plumbing and Sewage 

miticd conk01 pdnts, critical limits, pacedlrer, mrrective anions. 


43. Wate  Supply 
16. 	 Records documeoting impiementation and monitoring a l  the 


HACCP plan. 

/,.' 	 .\ 44. Dressing RmmslLavatorie~ 1 

17. 	 The HACCPpian is rgned and dded by the respansibk 
!\. ' j 

e~iabllshmentihidivdual. 	 45. Equipmeol and Utensils 

Hazard Analysk and CriticalControl Point 	 x 
(HACCP) Systems -Ongoing Requirements 	 46. Sanila~y Operations 

16. Maniloring 01 HACCP plan. 	 47. Employee Hygiene 

19. Verification and valdallao of HACCP plan. 48. 	 Condemned Product Control 

20. 	 Careciiveactlon writtsl in HACCP plan. 
Part F - Inspection Requirements 'I21. 	 Ressessedadequacy of the HPCCP plan. 

22. 	 Records docummting: h e  writen HACCPplan. M n i l o d n ~  of the 49. Governmnt Stafflng 

~ r i t i ~ a l c o n k o i 
pint$,  ddes m d  limes d speif ic evert occurrerces. 


Part C - Economic1 Uholesomeness 50. ~ a i i ytnspectim Coverage 


23. 	 Labeling - Roduct Standards 
51. Enforcement 	 X 

24. 	 Labding - N B  Weight5 
52. 	 Humane Handling 0 

25. 	 General Labelinp X 

26. 	 Fin. Prod. Standa!dslBoneiers iDefenrlAOLlPok SkinsiMaistuieJ 53. ~ n t m a ildeniification ( 1  

Part D -Sampling 
Generic E. coliTesting 54. An teMonm Inspeclion 	 0 

27. 	Written Procedures 0 55. Post M o n m  lnrpeciion 0 

28. Sample Collz~tionlAnalysis 	 0 
Part G - Other Regulatoly Oversight Requirements I29. 	 Records 0 

S 
Salmonella Pelformance Standards - BasicRequirements 

56. European Community Diectives 

30. 	 C o r m ~ t ~ ~ e A c l i ~ n ~  0 57. Mmthly Review 

31. 	 ReBESeSSment 0 58. 

32. 	Wrlten Assurance 0 59. Deiisrnent i 

FSiS- 5OW-6 (040412002) 
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60. Observation of the Establishment 	 Date: 0313 1108 ESIU :  718L (SalunilicioPiacenti S r . L  [I'll (SenCia>ignuno.liaiyl 

' , 
\..~. 

, 10 a) In Salami Cooling Rooms # 1, 2.3 and 4 cobwebs, dirt, and debris were observed on walls, electrical boxes. 
ceilit~gs, and air ducts above exposed product. 
b) Beaded condensatc was observed above exposed product in Salami Cooling Rooms # 1.2.3.4, and Proscuitto 
Cooling Room # 10. The floors under the beaded condensatc were wet indicating thc condet~satc had dripped 
onto the product. 
c) 111thc cooling room, stritigs from salami stockinet were resting on the floor prescntitlg the potetitial for product 
adulteration. The establishn~ent was slo\v in implementing immediate corrective actio~is due to inlplication of  
scveral salami rooms in over product condensation [Kegulatory reference: 9CFR 41 6.13 (a)-(c)] 

15 	 111 the packaging material room an unlabeled tub containing iligrediet~ts uscd in formulation in thc salelni pr~~duct  
was observed. [Regulatory reference: 9CFR 3 18. I(c)] 

3815 1156n) A space approximately one foot wide, between the wall of  the receiving dock and a tarpaulitl covering tllc 
door of the receiving dock was littered with debris and miscellaneous objects dampcned wit11 stagnant watcr. 
b) A green tarpaulin covering the exterior of the cheniical room wall was frayed, torn and appcared grossly dirty. 
c) An alley between the chemical rooln wall and another adjacent structure had collected watcr from an ittidetcri~lined 
source that was stagtiant and emitted a repugnant smell. The alley was littcred with miscellanco~ts trash atid dcbt-is. 
d )  A discarded grinding chopper was uscd as a waste bin. Soda cans, cardboard boxcs, and otllcr objccts wcrc (i)itlld 
floating in stagnant watcr in the hopper. This posed insanitary conditions and caused potc~itial for rodcnt li:trbu~~ilgc. 
[I<egulatoryreference: 9CFR 4 16.2 (a)] [[EC Directive 6414331 

1015 1156il) Holes tllcnsuritlg one inch in dianlctcr were observed in the wall of Salami Cooler Ilootn. 

b) Rust was observed at the base of a holding rack used to Ihang salami product. 

c) A few plastic trays used in product preparation were cracked preventing thorough cleil~~ing 
and s~ttlililtiotl. 
d)  The licezer door gasket was frayed and torti at numerous places. 
C) Water sccpage in the left front corner of  the packaging nuterial storeroom was eroding the wall ttod causing 

~, moisture accumulation in the corner. 
, "  

1 [Rcgrtl~~toryrefcrcnce: 9CFR 416.2 (b)(2&3] [[EC Directive 6414331 

4415 1156A cobweb with trapped insects was obscrved in a lavatory located near package storing room. 

[Regulatory I-cference: 9CFR 416.2 (h)] [[EC Dircctive 6414331 


4615l156;t) A container of corrosive chemical was stored in a utility cabinet in the processing room. 
b) A loose roll of stockinet used as outer covering on the salami product was improperly storcd on ;I sllclfcrcati~~g 
a potential for cross contamination. 
c) An open paint container was observed stored in the chemical root11 and was creating insanitary conditions and il 

potctltial for cross contamination. 
[Regulatory refcrence: YCFR 416.4(b)] [[EC Directive 6414331 

I 
59 The veterinarians fro111 ASL, MOH and Toscana region who led the audit dclisted the cstablishmcnt fronl the list of 

I 
1 

certified establishments eligible to export to US. i 
I 

,' ' 
 61. NAME OF AUDITOR 

Alam I<. Khan DVM 
.I 



United States Department of Agriaiture 

Food Safetv and lns~edion Service 


\, 	 Foreign Establishment Audit Checklist 
I.ESTMLiSHMmT NAMEAND LCCATlON 2. AUDiTDATE 	 NO.3. ESTAB~~SHMENT 4. NAME OF COUNTRY I 

13 E R Prosciutti SRI. ! 0410312008 683L It;ily 

Via Ji:!cupo Pirotla I 5  

33038 Sin Oanicle clel Friuli IUD) l b i v  i 5. NAMEOF AuDiToR(s) 1 6. TYPE OF AUDIT 


! Alam R.Khan. D V M  	
, . 

: D o c u M w T  WOIT1 
Place an X in t h e  Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) Part D-Continued wur)m\ 

Basic Requirements ~erulls Economic Sampling R ~ U I I S  

7 written SSOP 33. Scheduled Sample 

8. ~ e c a r d rdocumenlng impiemntatton. 	 34. Specks Testing 1 
9. Signed and daed SSOP, by m-site or ovelatl authority. 	 35. Residue 

Sanitation Standard Operating Procedures(SS0P) Part E -Other Requirements 
Ongoing Requirements 

10. impiementatian of SSOP's, including monitoring of implemenlation. 	 36. Export 

11. Maintenanceand evaluationof theelfectiveness of SSOP's. 	 37, impon 

12. Corlectiveaclian when the SSOPs have taled to prevent direct I38. ~slabiishmenlGrotnds and P e l  Control 	 Z 
pmduct conaminatim or aduleration. 

13. Daiy reords document ilem 10. 11 and 12above. 	 39. EstablishmentConstruclionlMainlenance 

Part 6 -Hazard Analysisand CriticalControl 40. Light 


Point (HACCP) Systems- Basic Requirements 

41. Venliialion 

14. Developed md implemented a writlm HACCP plan . 
15. Coilents 01 the HACCP iisithe fmd safety hmards, 42. Plumbing and Sewage 


d t i c d  conkoi pints, critical ilmiis, pocedrres, mnedue adionr. 


16. Records documenting impkmentation and rmnitorina of the 43. Watw Supply 


,.-~. HACCP pian. 


'(~ '1 17. The HACCPpian is saned and daed by theresponsible 
establishmen1 individual. 45. Equipmentand Utensils 

Hazard Analysis and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 45. Sanllary Operations 


18, hdmlbring 01 M C C P  plan. 

47. Employee Hygiene 

19. 	Verificaban and valdation ot HACCP plan. 

48, Condemned Product Control 


20. COnectiveact8On wiiltm in HACCP plan. 

21. Reassessedadequacy of the HACCP plan 	 I Part F .  Inspection Requirements 

22. Recore docummting: fhe written H ~ c c ~ p l a n .  	 49. Goveinrant Staffing mnitoring a l  the 

critical conirol pints, daes a d  lives d spscific evert occurrercer. 


Part C -Economic I'#Wolesomeness 	 50. Daiiy inspeclim Coverage 

23. Labelhg - Roduct Standards 
51. Enforcement 

24. Lawing - N.3 Weights 

25. Generai Labeling 	 52. Humane Handling 

28. Fin. Prod StandardslBaneier (DefedslAQLlPdn Skins~*loisture) 	 53. Animal identification 

Part D -Sampling 
Generic E collTesting 54. Ante Mortm inspction 

27. Written Procedures 

28. Sampie ColbclionlAnaiysis 

Part G - Other Regulatoly Oversight Requilements 
29. Records 

Salmonella Performance Standards - Basic Requirements 56. Europan Community Diectives 

30. Cois~t iveA~t ions 

32 Wrtlen Assurance 0 	 59 

FSIS- 50Ca-6 (04D412002) 



Page 2 of 2 

60. Observation of the Estabiishment Date: 04/03/2008 Est il:6831.(13 E B Prosciutti SKL  (PI)  (Sari Daniclc clcl 1:riali. llzllyl 
, 
. 

,
j
' 

38/51/56 a) Miscellaneous discarded equipme~its and wooden pallets wcre stored improperly posing possiblc harbot.;tsc o f  
rodents in and around thc equipment. 
b) Several containers of chenlicals were stored i~lsecurely on the outside premises of the esrablishmcnt. 
The official vetcritlarian gave assurance that the findings will be removed immediately. [Regulatory rcforcnce: 
9CFR 416.2 (a)][EC Directive 6414331 

39/51 In a hanl drying rooni the following were observed: 
a) Water was running freely on the floor in the room due to a faulty valve located in the tcml>erature control onit. 

product in the roo111 was not affected. 
b) Readily flaking paint was present on a motor n~ounted on the unit, no product stored near thc motor. 
c)  Two valves located in the plun~bing of the unit were leaking; no exposed product was stored in tho vicinity of 

leaky valves. 
The ASL official veterinarian ordercd i~nnlediate correction for itenis a and c, and gave assurancc that tho li~~ditlg 
identified in item b would be corrccted as soon as possible. [Regulatory reference: 9CFR 416.2 (b)(?) (c)(3)l{EC 
Directive 6414331 

'~\lrallcoLIS46/51/56Hog hair was observed covering 113 of  the ham surface on several hams i n  the shipping roon~.  Vis ib l~.: 
material from a source other than charred brand marks was also observed on thcse hams. The ASL oflicial 
vcterirlaria~~took immediate control action. [Regulatory reference: 9 CFR 416.4 (d)) & 3 10.18] [EC Dirccti~jc 
6414331 

r" ~'"\ 

61 NAMEOF AUDITOR 62 AUDITOR SIGVATURE AND DAT 
AIJII, K KIMII DV,V cJm..$p/R. &7 ~ / d <  



United States Department of Agriculture 
Food Safety and Inspection Service 

( ') 
, ,. Foreign EstablishmentAudit Checklist 

1. ESTlisLlSHMENT NAMEAND LOCATION , 2. AUDIT DATE 3. ESTABLISHMENT NO. ! 4. NAME OF COUNTRY 

Iva ic~ni iSocictir. Coopurativt. A~ricola. 04/21/08 7YiMSL 1 Italy 
V ia  blur Gorsiaila. 211A 

5. NAMEOF AUDITORIS) i 6. T Y E  OF AUDIT 
4IOI?.Miglirriwa iliCarpi (MO) 

i 
Alam R. Khan DVM ,PION-SITEAUDIT i . OOCUMWT WDIT 

I 

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

Part C -Economic IMolesmeness I50 Dally lnspectlm Coverage 

23 Labeling Roduct Standards 
51 Enfarcemenl 

P a r t  A -San i ta t i on  Standard Opera t i ng  Rocedures (SSOP) mtt 
R ~ ~ I I SBasic  Requirements-

7. Written SSOP 

6. Recolds documenting implemenlation. 

9. Signed and daed SSOP, by m.site or averaii authority. 

20. Correctiveaction written in HACCP plan. 

21. Rearsesaedadequacy of the HPCCP plan. 

22. Recore docummting: h e  wntten HACCPplan, mnitoring of the 
Criticalcontrol mints. ddes ;nd times dspecificeven ocmrierres. 

24 Labdlng - NE Weights 

25 General Labeling 

Par t  D-C o n t i n u e d  MI, 

Economic S a m p l i n g  R"i"IlS 

33 Scheduled Sample 

34. Specks Testing 

35. Residue 

Par t  F - I n s p e c t a n  Requ i remen ts  

49. Government Staffing 

I52. Humane Handiing 

26. Fin. Prod Standadsl~onoless(Defeds/AOLIP~kSkinrlMoirture) 1 53. Animal Identification 

S a n i t a t i o n  S a n d a r d  Operat ing P rocedures  (SSOP) Par t  E -Other Requ i remen ts  
Ongoing Requirements 

Par t  D - S a m p l i n g  

Gener ic  E. coliTestlng 

27 Written Procedures 

10 lmplernentation of SSOP's, including monilor#ngof implementation. X 

28. Sample CalbclionlAnaiysis 
Part G - Othe r  R e g u l a t o l y  Oversight Requ i temen ts

29. Records 

56. ~ u r o ~ e a ncomrmoity ~ i e c i i v e s  SSa lmone l l a  Performance Standards - B a s i c  R e q u i t e m e n t s  

36. Export 

30 CorrectlveAct8on~ 

P,  31 Reassessment 
I I 

11. Maintenance and evaiuationof theeflecllveness of SSOP's. 

12. car tect~eact~onwhen the SSOPr have faled to prevent direct 
pmduct coilaminaum or aduleiation. 

13 ~ a l yrsords document item 10. 11 and l2abova. 

\ 32 Wrllen Assurance 

37. Impart 

38. ~rtablishment~ r o l n d sand pert Control 5 

39. Establishment C~nstructionlMa~ntenaaaa 

59 

FSIS- SOW-6(04/04/2002) 

Par t  B - Hazard A n a l y s i s a n d  C n t i c a l C o n t r o l  40. ~ i g h t  

Point (HACCP) Systems - Bas ic  Requ i remen ts  41. Ventilation 
14. Developed md implemented a written HACCP plan 

15. C o ~ e n t h a lIheHACCPiirtthe fwd safety haards. 
mrtical control pdntr, crilical llmits, pacedlres. mrreclve adions. 

16. Records dacumenting impbmentat8on and mnilaring of the 

(..' ", HACCP plan. 

i 17 The HACCP plan is s ~ n e dand dded by the responsible(\ ,.. 
estabi8shmenl indivdual. 

42. Plumbingand Sewags 

43. Wale Supply 

44. Dressing RmmslLavatories 

45. ~quipmentand Utensils 

Hazard Analys is  a n d  Cr i t ica l  C o n t r o l  Point Z 
(HACCP)  Systems -Ongoing Requ i remen ts  46. Sanitary Operations 

I8 Monitoring of HACCP plan. 47. Employee Hygiene 

19. Verification and vaidation of HACCP plan. 
48. CondemnedProduct Control 



!, 

FSlS 5000-6(0410412002) 	 Page 2 of 2 

60. Observation of the Establishment 	 Dotc: O.lI211118 EELK: 791MS L ( ~ v ~ l ~ n r n iSOC. (.uoI). ,\.R.I_.111 l(.iil)l<. li.ily1 

I 
10 	 The following observations were made during tbe pre-operational sanitation verification: 

a)  Mixtures of mud, hair, grease atid other debris was observcd on the railings in the scalder. 
b) Hair, debris and grease build-up was observed on noo food contact surfaces of two de-liairer machille io thc kill 
floor. 

c)  Several dead insectiflies were observcd adhered to a wall near a sterilizer in the s t i c k i ~ ~ g  
arca. 
d) Unidentifiable dead and live insects, mud, and hair were found on the stuhning conveyor belt. Hair, blaod. kll illld 

grease were also observed on a second conveyor belt identified as the shaving belt. 

c) A slerilizcr used to sanitize knives and steels had a mixture of hair and fat residues from the prcvious day's 

ol>eration. 

t) Hair, fat. meat residue and dirt were fomld in many sinks in tlic kill floor and evisceratio~l mom, one sink in the 

botling room had meat particle and dirt in it. 

g )  Rust was observed along the entire length of a ready to use knife steel. 

11) In the processing room, a ready to use aproli washing macllinc was observed with gross fat a ~ t d  incat particles 0l l  tllc 

brush rollers and panels from the previous day's operation. 

i )  A door separating the scalding area and the carcass t l a~ i~ ing  
roo~ii had un-cleaned door panels. 
The esrablisIi111ent delayed the operation, and corrected all tlie deficiencies identified in item a-f. 
[Regulatory reference: 9 CFR 416.13 (a-c)] 
The following observations were made during operational sanitation vcrification. 
a) Grcasc smudgcs were observed on the carcasses entering tlie process roo~n ,  on the hams stored in Cltillcr IOA 
and on the cotlvcyor belt in the processing room. The line was stopped lo bring the problc~n ill conlrol. The Ihalns in I11c 
cl~illcr IOA were retained for rework. [Regolarory reference: 9 CFR 4 16.3 (c)] 
b) Excessive hair was observed around the front feet of the carcass on tlic processing tablc. The i'orcli~~ibs wcrc 
rc~novcd after the product had passed the processing table. No plan was proposcd to corrcct thc ti~tdi~igs cither hy lllc 
mitnagcnicnt or by the inspection. 
[Regolatory refercnce: 9 CFR 416.3 (c)] 

'i 3815 lI j0  Watcr had collected in pits on the grounds next to the inedible shipping arca. Tlic grounds around tile gale wcrc 
' of litter present. [Regulatory r.~fcrc,icc: 9CI:R 41 6.2'~.~ 	 poorly maintained and had accur i~~~laf io~ls  (a)] [[EC Dircclivc 

6414331 

4615 1\56 Watcr was dripping from a rusty valve in the area where ctiiployecs wcrc removing pork hcads l i o n  tlic carcasses. 
The cstablisl~ment corrected the problem imniediately. [Regolatory refcrencc: 9CFR 416.4(b)] [[KC f)irccrivc 64N33( 

5 1 	 Tlic inspector's prc-opcrational docu~ilent did not identify any problel~i l~stcd in itc~ii 10 

The Italian officials leading the audit issued thc establishment NOID due to SSOP and SI'S findings observed during 
the audit 

Ti  
\ 61. NAME OF AUDITOR 	 62 AUDITOR SIGNATURE AND DATE 

Alit~n R. Khan. DVM 	 'w' mm$"J# u y  y9/%'-



Unlted Stltes Department of Agr~cuiture 

Food  Safety and  inspedlon Servlce 


I , j 

I
! 1. 	 ESTABLlSHMEh'T NAMEAND LOCATION 

Stagiun;~turu Fumngilli 5.r.i 
Via Cosuinrilpia~to.60 
43013 Lanphirnno (PR 

Foreign Establishment Audit Checklist 
2. AUDITDATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

! 0411612008 1036L I llaiy 

5. NAMEOF AUDITOR(S) 	 1 6. T Y E  OF AUDIT 
i 	 - -

Alum R Khan. UVM x 1 ON-SITEAUDIT 1 D o c u M w T  WDIT 
8- -

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Par t  A -Sanitation Standard Operating R o c e d u r e s  (SSOP) 

Basic Requ i remen ts  

7 Written SSOP 

8 Records documentng lmplementatlon 

9. Signed and dded SSOP, by m-site or oven11 authority. 

San i ta t i on  S tandard  Opera t i ng  Procedures(SS0P) 

O n g o i n g  Requi rements 

10, lmplemenlation a l  SSOP'r, includ'ng monitaring ofimpiemenlation. 

11. Maintenanceand evaluation of theeffectiveness of SSOP's. 

12. Corsctiveaclionwhen lhe SSOPs have faied to prevent direct 
pmducl cortaminallm or aduleialion. 

13. Daiy rsords document stem 10. 11 and 12above. 

Pa r t  B - Hazard A n a l y s i s a n d  C r i t i c a l C o n t r o l  

Point (HACCP) S y s t e m s -  Bas ic  Requirements 


14. Developca a d  implemenled a writlm HACCP plan 

15. 	 Cortentr of the HACCPlist the fmd safety hreardr. 
milica conkoi pdntr, ciitiral limits, p c e d u e r ,  mnective adions 

16. Recolds documenling impkmentalion and nanitoring ofthe 
HACCP plan. 

< \ 

( ,! 17. The HACCPplan is signed and daed by theresponsible 
establishment tndivaoai. 

Hazard Ana lys i s  a n d  Cr i t i ca lCon t ro l  Point 
(HACCP)  Systems -Ongoing Requ i remen ts  

18. 	 Monitoring of HACCP plan. 

19. 	 Verficallon and valdaiion a1 HACCP plan. 

20. Conectiveaction wdttm in HACCP plan. 

21. 	 ReaSSeSSed adequacy of the H X C P  plan. 

22. 	 Recorb Oocurnmting: he written HACCP plan. monilotirg of the 
cntical cantoi pints, ddes a d  limes d speific evert occunemes. 

Part C -Economic IWholesomeness 
23. 	 Labeling - Pioduct Standards 

24. Labdlng - Ne Weights 


25 General Labeling 


26. 	 Fin Prod SlandadslBoneles (DefedslAOLiPcrk SkinsiMoislure) 

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

Gener ic  E. c o l i T e s t i n g  

27 	 Written Procedures 

28. 	 Samptc ColkclionlAnaiysis 

29. 	 Records 

Sa lmone l l a  Performance Standards - Basic Requ i remen ts  

30. 	 Carwcl iv~~c t ions  

31 	 Reassessment
ir ' 

32 	 Wrlten Assurance 

FSiS 50M-6 (04/0412002) 

I 
 Part D - C o n t i n u e d  	 AU& 

RSLIIL 

R ~ U I ~ ~  E c o n o m i c  S a m p l i n g  

1 
33. Schedufsd Sample 


34 S p e c s  Testing 


35 	 Residue 


Par t  E -Other Requ i remen ts  


36. 	 Export 

37. 	 import 

38. 	 Establishment Gramdr and P e l  ConIra1 

42. 	 Plumbing and Sewage 

43. 	 Wate- Supply 

44. 	 Dressing Rmmsilavata~es 

45. 	Equipment and Ulensils 

46. 	 Sanilary Operalions 

1 47. Employee Hygiene 

48. 	 Condemned Producl Conlroi 

Pa r t  F - I n s p e c t a n  Requ i remen ts  

49. 	 Government Staffing 

50. 	 Dally tnspectim Coverage 

51. Enforcement 	 X 

52. 	 Humane Handling (1 

53. 	 ~ n i m a lIdentification 11 .a54. Ante Mortsn inspctlon 

Par t  G - Other Regu ia to l y  O v e n i g h t  R e q u i l e m e n t s  .m 
56. Euiapan Communlly Drectives 	 x 

0 ( 57. 	 Review~ m t h ~ y  


0 58 


0 59 

I 
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60. Observation of the Establishment Dntc: 0411612008 Esr #: 1036L (Salumificio Carell Ui P i a z ~ aW.CC.SNC [P I )  (L;i!~fI>ir;t>~u.11:1I?) 

' ) 

46151156 Dead spiders and insects were found in one comer of a dry cured ham aging room. Cobwebs were also fou~id a1 morc .. 
than one place in the same room. Immediate corrective actions were initiated by the regional supelvisor pscscnt at tlic 
audit. The establishmeut corrected the deficiency before the audit was ovcr. 
[Regulatory reference: CFR 416.4(b)] [EC Directive 6414331 

' 61. NAME OF AUDITOR 62 AUDITOR SlOllATURE AND DATE( 
h l ; l n ~R. KLaii. D\'M 6.mmp /r -u y gpf 



United States Deoartment of Agriculture 

FwdSafety and inspedion Service 


, 	 , 

0 	 Foreign Establishment Audit Checklist\., 

1. ESTmLISHMENT NAME AND LoCATlON 1 2. AUDIT DATE 3. ESTABLISHMENT NO. ! 4. NAME OF COUNTRY 

Selvil ,\linlenlari S p A  4/2/08 20021 I ltnly 

Via Au~~edis.
SSNN ' 5. NAMEOF AUDITOR(S) 	

I~ioN-sITEliuoIT33035 S u i  De~li~ieDci Friuli IUD1 
Udioc 1,aiy 6. TYR OF 

I Alam R. Khan DVM DOCUMENT WDlT 
, 	 . 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -San i ta t i on  Standard Opera t i ng  R o c e d u r e s  (SSOP) MSI 

Part D- C o n t i n u e d  AM,^ 

Basic  R e q u k e m e n t s  RBEUIIS E c o n o m i c  S a m p l i n g  RB",lS 

7. Written SSOP 	 33. Scheduled Sample 

8.  Records docurnenlng implementallan. 34. Speaks Tesling 


9, Signed and dded SSOP. by a-site or overall authonly. 35. Residue 


S a n i t a t i o n  S a n d a r d  Operat ing P rocedures  (SSOP) 	 Part E -Other Requ i remen ts  .mO n g o i l g  Requi rements 

10. ImDlementatronol SSOP's, includ'ng monitoring of implementation. 36. Export 

11. Maintenanceand evaluationof thesffecllveness of SSOP's. 	 37. lmport 

12. 	 Conecliveaction when the SSOPr have faled to prevenl diiecl 38. ~slablishment Grourds and P e t  Control 

product conaminatim or aduteralion. 


13. ~ a l yrecords document item 10. 11 and 12above. 	 39. Establishment CanstmclionlMaintenaace S 

Part B - Hazard h a l y s i s a n d  C l i t i c a l C o n t r o l  40. Light 


Point (HACCP) S y s t e m s -  Basic Requ i remen ts  41. Venlilalion 

14. 	 Developed and implemented a writlm HACCP plan 

15. 	 ConentS of IheHACCPii t  !he fmd safety haaids. 42. Plumbing and Sewage 

mitic4 conlral pdnts, crilical limits, pocedrres. mirective adions. 


16. Records documenling impBmentation and manitoring of the 
43. Wats Supply 


\ HACCP plan. 44. Dressing RmmslLavatories 
' ) 17. The HACCPplan is sgned and dded by theresponsible \ .  
establishment indivdual. 45. Equipment and Utensils 

Hazard Ana lys i s  and Cr i t i ca lCon t ro l  Point 
(HACCP) Systems -OngoingRequ i remen ts  46. Sanitaiy Operations S 

18. Monitoring 01 HACCP plan. 	 47. Employee Hygiene 

19. 	 Veriricaoon and valdalion of HACCP plan. 
48. 	Condemned Product Control 

20. 	Corectiveaction wrillen in HACCP plan. 

21. 	 Reasressedadequacy of the HACCP plan. Part F- Inspection Requi rements I. -

22. 	 Recordl docummling. me written HACCP plan, rmoitorirg of the 49. Goveinmen1 Staffing

criticalconto1 pints. daes and l i e s  dspscificevem occurrences 


Par t  C -Economic Ioles sameness 	 50. Daily lnspectim Coverage 

23. 	 Labeling - Roduct Slandards 
5 1  Enforcement X 

24. 	 Labcling- N d  Weights 
52. 	 Humane Handling 0

25. 	 General Labeling 

26. 	 Fin. Prod SlandadslBanelas (DefedrIAQUPok Sklnsmilaisture) 53. Animal Identification 0 

Par t  D - S a m p l i n g  

Gener ic  E. c o l i T e s t i n g  54. AnteMortem Inspection 0 

27. 	 Willten Procedures 0 55. lnspction~ o s t ~ o l l e m  	 0 

28. 	 Sample ColB~tionlAnalyri~ 0 
Part  G - Other Regulatory Oversight Requ i remen ts  m29. 	 Records 0 

Sa lmone l l a  Performance Standards - B a s i c R e q u i r e m e n t s  
56. Europan Community Diectives 	 x 

30. 	 C~r !e~ t i veA~ t ions  0 57. Mmthly Review 

31. Reassessment 0 58. 

. . 
32. Willen Asurance 0 	 59. 
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60 Observalion of the Establishment Dule: 4/2/08 Esl H: 2002L (SclvaAlimeiltdri SPA [I,]) (San Deiiielc Del Fiii~li.l1;ii)I 

'. ~. i 

3W5 1/56 The pits measuring 2"x 2" x 2" in the floor of the ham fat smearirlg room had collected dirt and grease in rhcm 
producing insanitary condition. The official veterinarian gave assurance that these pits will be cemcntod \cry soon. 
[Rcgulatoly reference: 9CFR 4 16.2 (a)] [[EC Directive 6414331 

4615 1156 a) Excessive hair was observed on a driedicured ham in the shipping room. 
b) A ready to be salted fresh ham that had passcd the controls at the receiving step had a tuft o f  hair approrii~latcly 2" 
long. The products inlplicated in both findings were retained by the official veterinariai~ [Regulatory r ~ f ~ ~ c ~ l c c :  '1 CFK 
416.4 (d)) & 310.18; CID] [EC Directive 641433 EEC Annex 1 Chapter V] 

, ,
\ ' 

61. NAME OF AUDITOR 62. AUDITOR SIQ\IATURE AND DATE 
Alam R. Khan DVM b ' h ~  ~/+/4'X-* 



United Slates Department of Agriculture 

Food Safety and inspection Service 


, , 	 Foreign Establishment Audit Checklist 
\, ' .  

1. 	ESTD8LiSHMGYT NAMEAND LCCATION ! 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 


Glanlli Snluolilici l iali i lni 041071011 675L I llvly

Vi;, lPiz:tcl~ II 

3903S Sil l ,  CillltlhcI~1.(UZ) 5. NAMEOF AUDITOR(SI 6. TYPE OFAUDiT 


Alarn R. Khan, DVM '15 .ON-SITEAUDIT , DOCUMUVT/VIDIT 

Place an X in the  Aud i t  Results b l ock  to indicate noncompl iance w i t h  requirements.  Use 0 if n o t  applicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Contihued Awl,, 
Basic Requirements ~ e s i l t s  Economic Sampling R ~ U I I S  

7. 	 w m e n  SSOP 33. Scheduled Sampje 1 
8. 	 Records documentng implementation. 34. Species Testing 

9. 	Signed and dded SSOP, by m i i t e  or overati authority. 35. Residue 

Sanitation Standard Operating Procedures (SSOP) 


Ongoing Requirements 	 Part E -Other Requirements 

10. implenlentati~nofSSOP's, includng monitoring of implementatton. 36. Export 


1 I .  Maintenance and evalualionot theeffecllveness of SSOP's. 37 Import 


12. Corre~t~veactlonwhen the SSOPs have faled to prevent direct 

pmduct codam~natim or aduleration. 38 Estabiishment Grolnds and Pest Conlrot 
I

13. Daty records document ilem 10. 11 and 12above. 	 1 39. Estabiishment CanslructionlMaintenance I 

Part B -Hazard Analysisand Critical Control 

Point (HACCPJ Systems- Basic Requirements 


14. Developed a d  8mpiemented a written HACCPplan 

15. 	Conentsaf theHACCPiistthe fmd safety hazards, 42 Plumbing and Sewage 

witicd control pdntr, ciiticat limits, pocedwes. mrrective adionr. 


16. 	Records documenting impkmentation and monitoring of ihe 43 Wale Supply 

HACCP plan. 
? ' \~ 144. Dressing RmmslLavatorie~ 
r 1 17. The HACCP plan is sDned and dated by the responsible 
\, ., establishment lndivduai. 

45. Equipment and Utensils 
Hazard Analysis and CriticalControl Point 

(HACCP) Sptems -Ongoing Requirements 46. Sanitary Operalions 


18. Monitoring of HACCP plan, 
47. 	 Employee Hygiene 

19. Verification and vatdatlon of HACCP plan 
46. 	 Condemned Pmduct Control 

20. 	 Conective action writtm in HACCP plan. 

21. 	 Reajsessedadequacy of the H K C P  plan I Part F- Inspection Requirements 

22. Recar& docummtiog: me written HACCP plan, monitorirg of the 1 49. Governmnt Staffing 
C~~~ ,C~ ICUI IVY Ipi,,ts. ddrs ald l i w s  c(spmific even ocwrrcmcs. 


Part C -Economic 1 Wholesomeness 50. Daily Inspecl8m Coverage 


23. 	Label~ng- Raduct Standards 

51 Enforcement 


24. 	 Labding - NB Weights I1 52 Humane Handllng 	 025. 	 General Labeling 

26. 	Fin. Pmd. Standa~drIBoneles (DeledrlAQUPcrk SkinslMoisture) 1 53. Animal identificatron 0 

Part D -Sampling 
Generic E. co8Testing 54. Ante Martan Inspection :a

27, Wdtlen Procedures 0 1 55. Post Mortan lnssctian 

28 Sample Col$ctlonlAnalysis 

Part G - Mher Regulatory Ovenight Requirements
29 	 Records 

Salmonella Performance Standards - BasicRequirements 
56 Europlan Communtty Drectlves 	 X 

30 	 Cowcl8veA~tlons 57 Mollhly Review 
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FSIS 5000.6 (o410412002) Page 2 of 2 
60. Observation of the Establishment Dale: 04107108 Err #: 675L (Gratidi Sd lu~> i i l i c i  I l i~lyllt;~lia#!i [P l l  I S i t n  ('i l~~clid~i. 

.? 

39151156111 some production rooms and the packaging room openings were not sufficiently scaled around p l u m b i ~ l ~  niid 
electrical ducts entering ceilings and walls. This could posc potentials for entry of pcsts into the food production arcs 
Thc inspection officials took immediate control action.[Regolatory reference: 9CFR 416.2 (b)][EC Directive 641433] 

36151i56 Ready to use ~iiolds for ham product had meat and fat residues presciit 011the inner surfacc fi.0111 previous day's 
production posing insanitary conditions and potentials for the cross contamination. [Kcgulatory rcfcrcncc: 9CFR 41 h.4 
(a)][EC Directive 6414331 

-
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DTPARTIMENTOPER LA SANITA- PUBBLICA VETERTNARIA,LA NUTRIZIONE E L A  

SICUREZZA DEGLI ALIMENT1 


DIREZIONE GENERALE DELLA SICUREZZA DEGLI ALIMENT1 E DELLA NUTRlZlONE 

(Ufficio IX) 


DELI.'EX MINISTER0 DELLA SALUTE 

Donald Smart, Director 
USDA, FSIS, OIA, IAS 

Washington DC, 
Fax no 001 202 690 3856 

Sally White, Director 
USDA, FSIS, OIA, IES 

Washington DC 
Fax no 001 202 690 4040 

Ambasciata degli 
Stati Uniti d'America 

Roma 
Fax no 06-47887008 

Subject: Draft Final Report (FSIS Audit Mar. - Apr. 2008) 

Dear Donald Smart, 

thanks for your letter of 08-23-08. 

We received the Draft related to the I'ast FSIS mission to Italy. We just would like to specify that in 

the report the approval numbers of some establishments are not correct. F.lli Martelli is 643 M and 

I t a l m i  is 791 M. All the non conformity indicated in the draft are treated by ASL moreover the 

NOlD was closed by MOW in respect of the recommended time. 

Do not hesitate to contact us for any further information. 

Best regards, I 
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