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Dear Dr. Borrello:

The Food Safety and Inspection Service (FSIS) conducted an on-site audit of Italy’s meat
inspection system March 26 through April 24, 2008. Comments on the draft final report received
from the government of Italy have been included as an attachment to the final report. Enclosed is
a copy of the final audit report. We apologize for the delay in the submission of this report

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

Sincerely, .
by u%oﬂ CGJ\’(‘}WI Cbt,iw—ej, Dx.mm

F2¥" Manzoor Chaudry
Deputy Director
International Audit Staff
Office of International Affairs

Enclosure

FSIS Form 2630-9 (6/86) EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES




/T~
U. S. DEPARTMENT OF AGRICULTURE £ )
FOOD SAFETY AND INSPECTION SERVICE ﬁ' - fEp 7 , ;‘
OFFICE OF INTERNATIONAL AFFAIRS 0 gy ¢
INTERNATIONAL AUDIT STAFF e i
WASHINGTON, DC e f

202-205-3873 S
FAX 202-720-0676

MEMORANDUM

TO: James Dever, Minister-Counselor
US Embassy, Rome
Via Veneto 119/A 00187
Rome, Italy

FROM:  Manzoor Chaudry
Deputy Director
International Audit Staff, OIA, FSIS, USDA

SUBJECT:  FSIS FINAL AUDIT REPORT FORITALY
. 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.chaudry@fsis.usda.gov, if you have any further questions.

Best regards,

by Do Gﬂﬁ’iﬁ% . ch’wﬁf O owitin

§7 Manzoor Chaudry
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James Dever, Minister-Counselor, US Embassy, Rome

Maria Trinchieri, Commercial Attaché, Embassy of Italy

Canice Nolan, First Secretary, EU Mission to the US, Washington
Debra Henke, Minister Counselor, US Mission to the EU, Brussels
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

OSTA/FAS

- David Young, FAS Area Director

Ann Ryan, State Department

Lisa Wallenda Picard, Chief of Staff, OA -

Alfred Almanza, Administrator, SIS -

Ronald K. Jones, Assistant Administrator, OIA

Philip Derfler, Assistant Administrator, OPPD, FSIS

Daniel Engeljohn, Deputy Assistant Administrator, OPPD, FSIS
Director, IAS, OIA, FSIS

Rick Harries, Acting Director, EPS, OIA

‘Stephen Hawkins, Acting Director, IES, OIA

Jerry Elliott, Director, IID, OIA '

Barbara McNiff, Director, FSIS Codex Programs Staff, OIA
Yolande Mitchell, FCPS, OIA

Todd Furey, IES, OlA
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1. INTRODUCTION

Central Competent Authority
Escherichia coli
Food Safety and Inspection Service

Pathogen Reduction/Hazard Analysis and Critical Control Points
Systems :

‘Listeria monocytogenes

Ministry of Health

.Notice of Intent to Delist

- Salmonella species

Sanitation Performance Standards
Sanitation Standard Opérating Procedure(s)

European Community/United States Veterinary Equivalence
Agreement




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 ltaly’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 pgrfommn(;e of
the CCA with respect to controls over the slaughter and processing establishments
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 regional inspection offices, three local inspection offices, one government
microbiology laboratory performing analytical testing on United States-eligible product,
two pork slaughter establishments, and nine pork processing establishments.

Competeni Authority Visits Comments
Competent Authority Central ! Rome
Regional 3 Tuscany, Lombardy,
Emilia Romagna
Local 3 Siena, Como, Parma
Laboratories 1 [ZS Pordenone
Meat Slaughter Establishments 2
Processing Establishments ' 9
3. PROTOCOL

This on-site audit was conducted in four parts. The first patt 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 Zooprofitattico Sperimentale (1ZS) in
Pordenone, which conducts microbiological analyses of field samples for establishments
certified to export meat products to the United 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),I (2)
- animal disease controls, (3) slaughter/processing controls, 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.

During all 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
inspection system 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 Community/United States Veterinary Equivalence Agreement (VEA),

" the Food Safety and Inspection Service (FSIS) auditor would audit the meat inspection
‘'system against European Commission Directive 64/433/EEC of June 1964; European
Commission Directive 96/22/EC of April 1996; and European Commission Directive
96/23/EC 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 £. coli and Salmonelia species.

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

1. Government laboratories use ISO 6379 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
Salmonella, :

4. LEGAL BASIS FOR THE AUDIT

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

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

* The Federal Meat Inspection 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: |




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

5. SUMMARY OF PREVIOUS AUDITS

ltaly 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
November/December 2005 and March 2007. :

During the audit of Italy, conducted by FSIS in November/December 2005, the following
. de_ﬁciencies 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 i3 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 February/March 2007 the followmg
deficiencies were identified:

The CCA’s internal audit program did not adequately identify/correct 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 msufﬁcwnt
to prevent product contamination from occurring.

In five of eight establishments, preventive measures were not mcluded as part of
SSOP corrective actions.




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

"« Intwo of eight establishments, deficiencies in establishment grounds and pest
control were observed. :

~» In one of eight establishments, deficiencies concerning maintenance of equlpment
" and utensils were noted

¢ Insix of eight establishments, deficiencies concerning construction and
maintenance_wero noted.

o In four of eight estabhshments deficiencies were identified regardmg the
verification and/or validation of the HACCP plan,

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

6. MAIN FINDINGS
6.1 Legislation

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

6.2 Govermnment Oversight
6.2.1 CCA Control 'Systc-ms

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 Secretariat
responsible for food-related risk assessment. Of the two Genera! 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 foed 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 région and province in .
lialy 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 contral 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 énd the responsibility to enforce U.S. aﬁd E.C. requirements.
6.2.5. Adequate Administrative and Technical Support

The CCA has adequate administrative and technic¢al support.. -

6.3 'Heaquarters Audit

The auditor conducted a review of inspection system documents at the headquarters,

regional and loca! offices, and in-plant inspection offices of the audited es_tab_lishmen?s.
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,
e Official communications with field personnel, both in-plant and supemsory, in
U.S. certified establishments,
- Sampling and laboratory analyses for residues,
Sanitation, and slaughter inspection procedures 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 |dent|fy/correct failures fo
enforce mspectlon requirements. : :




7. ESTABLISHMENT AUDITS

The FSIS auditor audited a total of eleven facilities, including two pork slaughter and
niné-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, timely analysm
data reporting, analytical methodologies, tissue matrices, eqmpment operation and
printouts, detection levels, recovery frequency, percent recoveries, and inira-laboratory
check sample and quality assurance programs, including standards books and corrective
actions.

Microbioi_dgy 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 microbiological analyses of field samples, the
Instituto Zooprofilattico Sperimentale in Pordenone, was audited. No concems arosc as a
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 National Resudue 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 I’lSk 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 handlmg and storage practices.

In addltmn except as noted below, Italy’s inspection system had controls in place for
lighting, plumbing and sewage, water supply, dressmg rooms/lavatories, and condemned
product control,

9.1 SSOP




Fach establishment was evaluated to determine if the basic FSIS regulatory requirements
for the SSOP were being met, according to the criteria employed in the United States’
domestic inspection program.

In four of the eleven establishments audited, deficiencies involving the implementation of
the establishment’s SSOP were identified:
e Intwo establishments, SSOP deficiencies were observed during pre-operatxonai
- 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 audtted in that the
following deficiencies were identified:
e In four of the eleven establishments audited, grounds about the estabhshments
“were not maintained to prevent conditions that could lead to insanitary conditions.
¢ In five of the ¢leven establishments audited, deficiencies with the establishment’s
construttion and mainteniance were observed. ‘
e In one of the eleven establishments audited, deficiencies with the adequate
ventilation were observed.
e In one of the eleven establishments audited, drcssmg rooms/lavatories were not
maintained in sanitary condition.
» In two of the eleven establishments audited, deficiencies with the eqmpment and
- utensils were observed.
¢ Ineight of the eleven establishments audited, deficiencies with sanitary
operational practices were observed.

9.3 EC Directive 64/433

In nine of the 11 establishments audited, EC Directive 64/433 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.

11. SLAUGHTER/PROCESSING CONTROLS




The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing
- Controls. The controls include the following areas: ante-mortem inspection procedures;
ante-mortem dispositions; humane handling and humane slaughter; post-mortem.
inspection procedures and d1sp051t1ons ingredients identification; control of restricted.

ingredients, formulations, processing schedules, equipment, and records; and processmg :

controls of cured, dried, and cooked products.

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

o In two of the eleven establishments audited, deficiencies concemmg the Iabehng
of product/ingredients were identified.

11.1 Humane Handling and Humane Slaughter

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

- No deficiencies were observed.

11.2 HACCP I.mplementation.

No deficiencies were observed.

1. 1.3 Testing for Generic E. coli

No deficiencies were observed.

11.4 Testing fer Listeria monocytogenes
No deficiencies were observed.

11.5 EC Directive 64/433

Those provisions of EC Directive 64/433 related to slaughter controls were effectively
impiemented 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 operanon and printouts, minimum detection-
levels, recovery frequency, percent recoveries, and corrective actions,

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.’




1 EC Directive 96/22

While a review of a residiie 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.

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 FSIS auditor reviewed was Enforcement Controls. '
These controls include the enforcement of inspection requirements and the testing
‘program for Salmonella species. -

13.} 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 Salmonella

_ species. ”

13.3 Species Verification

At the time 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, mény |
items related to EU and FSIS reguirements were not adequately
identified/corrected.

13.5 Inspection System Controls

The CCA had controls in place for ante-mortem and post-mortemn fuspection procedures
and dispositions; restricted product and inspection samples; disposition of dead, dying, -

diseased or disabled animals; shipment security, including sh1pment between the United
States with product mtended f‘or the domestic market.

12




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.

.o 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 meeting,
the preliminary findings from the audit were presented by the auditor.

The CCA understood and accepted the findings.

R Y
E ?’J\Dr. Alam R. Khan , }/C@ﬁ/\ CMQMOU 1

Senior Program Auditor




15. ATTACHMENT

Individuai‘-Forei'gn'-Es_tablishment Audit Forms
Foreign Country Response to Draft Final Audit Report (no comments received)




United States Department of Agricuiture
Food Safety and | nspeclion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 1 4. NAME OF COUNTRY
Aleisa 5.p.A. i 041072008 41L o Ity
Via Roma -73 ! . I
J00 Zola Predosa (BO) . 5. NAME OF AUDITOR(S) 8. TYPE OF AUDIT
Alam R, Khan, DVM ‘[ ﬂ ON-SITEAUDIT  DOCUMENT AOIT
i S . .
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP} " it Part D - Continued : Audit
Basic Requirements Results Economic Sampling Resulis
7. Written SSOP ’ 33, Scheduled Sampie
8, Records documenting implementation. . 34. Species Testing
9. Signed and dated SSOP. by mn-si(e or overll authorily, 35, Residue

Sanitation Standard Operating Procedures {SSOF})
Ongoing Regquirements
10. Implementation of SSOP's, includng monitoring of implementation.

Part E - Other Requirements -

38. Establishment Grounds and Pest Gontrol

36. Expont

><l

11. Maintenance and evaluation of the effectiveness of S8S0P's. 37. import

12. Carrective action when the S30Fs have faied to pravent direct.
praduct contamination or aduleration.

13, Daly records document item 10, 7t and 12 above. 39, Establishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements

14. Developed and implemenled a written HACCP plan .

41. Ventilation

15. Cornlents of the HACCP list the food safety hazards,
criticd controf paints, critical limits, procedures, corrective actions.

42. Plumbing and Sewage

16. Records documenting implementation and monitoring of the 43. Water Supply

-HACCP plan.

\, 44. Dressing Rooms/Lavatories
/ 17. The HACCP plan is signed and daled by the responsible
' establishment individual.

Hazard Analysis and Critical Control Point

45. Equipment and Utensils

-

. . ) . X
. (HACCP) Systems - Ongoing Requirements 46, Sanitary Operalions
18. Manitering of HACCP plan. 47. Employee Hygiene
19. Verification and vaidation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan. '
21. Reassessed adequacy of the BACCP plan. ’ Part F - Inspection Requirements
22. Records documenting: the written RACCP plan, monftoring of the 49. Government Staffing
critical control points, dates ad times of specific evert ocourrences.
Part C -Economic! Wholesomeness - 50. Daily Inspection Coverage
23. Labeling - Product Standards - i
. 51. Enforcement X
24. Labding - Net Weights
. ) i
25. General Labeling b'e 52. Hymane Handling
26. Fin. Pred. Standards/Boneless (Defects/AQLIPork SkinsMoisture) 53. Animal identification
Part D - Sampling 1 .
Generic E. cofi Testing 84. Anta Mortem Inspaclion
27. Wrillen Proceduras 55. Post Morem inspection
28. Sample Colection/Analysis )
’ Part G - Other Regulatory Oversight Requirements
29. Records |
hY

- 56. Communiiy Diecti
.Salmonella Performance Standards - Basic Requirements Furopean ly Drectives

30. Corective Actions : 57. Manthly Review
31. Reassessment 58.
32, Writen Assurance 59,

FSIS- 5000-6 {04/04/2002)
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FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment Date: 04/10/2008 EsL#: 415 (Alcisa S.p.A. [ (Predosa, aly)

10 Beaded condensate was observed on overhead plumbing above exposed preduct at more than one place in Salami
- drying room three and four. The surfaces directly under the condensate were wet indicating the dripping of the
condensate onto the product. The official veterinarian took control of the product.
[Regulatory reference: 9CFR 416,13 (a)-{c)]

23 In one of the processing room, two buckets had unlabeled liquid in them. The official veterinarian requested
immediate corrective action. [Regulatory reference: 9CFR 318.1(c))

46/51/561n the freczer, the frozen mortadella was stacked underneath a container that had rusty suppaorts and mesh that was
posing potential contamination of mortadella from the falling rust when shifting the containers, The deficiency
was corrected imimediately by the establishment, [9CFR 416.4 (b)) [EC Dircctive 64/433]

61. NAME OF AUDITCR 62, AUDITOR SIGNATURE AND DATE

Alaar R, Khan, DVM ﬁ #7}?477"?2(-"2 /E/ C:/[W“([Ac/r ‘S///q/(.ﬁ’ ‘K
B " S




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE 3. ESTABLISHMENT NO. | 4, NAME OF COUNTRY
Greed Envo S.p A | H18/08 144L i ltaly
Via Calestano, 38:A !
. DIT
43035 Felino (PR) ‘ 5. NAME OF AU{)’TQR(S) 1 6. TYPE OF AU 7
+  Alam R. Khan, DVM |{1 XJDN-SITE AUDIT DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use C if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Results Economic Sampling Reaulls
7. Written SSOP ' 33. Scheduled Sample |
8. Records documenting implementation, . 34. Species Testing
9. Signed and dated SSOP, by on-site or ovemll authority. 35. Residue .
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements -
Ongoing Requirements .
$0. Implementation of SS0P's, inclugng monitoring of implementation. 36. Export
11. Maintenance and evaluaticn of the effectiveness of SSOF's. 37. Import

12. Carmeclive action when the SSCPs have faled to prevent direct

producl Certaminaticn of adukeration 38, Establisament Grounds and Pest Cantrol

13. Daly records document item 10, 11 and 12 above. . 39. Establishment Construclion/Maintenance
Part B - Hazard Analysis and Critical Control - 40. Light
. } e Requi
Point (HACCP) Systems - Basic Requirements 41, ventiation

14. Developed and implemented a written HACCP plan .

15. Conents of the HACCP list the food safely hazards, 42, Plumbing and Sewage
criticd control pants, critical limits, procedues, corrective actions. :

16. Records documenting implementation and menitoring of the 43. Water Supply

HACGCP plan. R
44, Dressing Reems/Lavatories
17, The HACCP plan is signed and dated by the respansible

eslablishment individual. 45. Eguipiment and Utensils
Hazard Analysis and Critical Control Point '
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations

18. itori lan. .
8. Monitoring of HACCP plan 47, Empioyes Hygiene

19. Verification and vaidation of HACCP plan. )
48. Condemned Preduct Contro!

20. Comeclive action written in HACCP pian. ) '
21. Reassessed adequacy of the HACCP plan. ’ Part F - Inspection Requirements .
22. Re_c_ords docume:ﬂing: the writlen_HACCP plar_l,_ menitoring of the ' 49, Govemment Staffing
critical con'rol poinls, dales and times of specific event occurrences.
Part C - Economic / Wholesomeness - 50. Daily Inspection Coverage
23. Labeling - Produc! Standards

51. Enforcament
24, Labding - Net Weights

25. General Labeling 52. Humane Handling G

26. Fin. Prod Standamds/Boneless {Defects/AQLIPak SkinsMoisture) 53. Animal {dentification 0
Part D - Sampling ) o

Generic E. coli Testing ‘ 54. Ante Mortem Inspection

27. Writlen Procedures O 55. Post Mortem Inspection 0

28. Sample Coliction/Analysis O )

56 Records a Part G - Other Regulatory Cversight Requirements -

Salmonella Performance Standards - Basic Requirements 56. European Community Dectives

30. Corective Actions 0 57. Menthly Review

31. Reassessment 0 b8.

32. Writen Assurance 0 59.

FSIS- §000-6 {04/04/2002)
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FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment Daie: 4/18/08 Est #; 144L {Greei Tnzo S.p.A [P]) (Felina, laly)

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

61. NAME OF AUDITOR ‘ 62. AUDITOR SIGNATURE AND DATE

Alam R. Khan. M. f’/ ‘//07/
lam R. KI D\fM “ Vo4 mnjdﬂj/ ézf




o

United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. E_STPBLISHMENT NAME AND LOCATION " 2, AUDIT DATE 3. ESTABLISHMENT NO. i 4. NAME OF COUNTRY
Wuber S.pA. C04/11/2008 368L . laly
A Cjeeoror
i AlamR. Khan. DVM }! X:!ow-ssTEAumT ! DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SS0P) Part D - Continued A
' Basic Requirements Results Economic Sampling ‘ Risulls
7. Writlen SSOP 33. Scheduled Sampla
B, Records documeniing implemeniation. . 34. Species Testing
‘9, Signed and dated SSCP, by on-site or overall authority. ' 35. Residue )
Sanitation Standard Operating Procedures (SS0P) - - Part E - Other Requirements -
Ongoing Requirements | .
10. Implementation of §SQP's, including monitering of implementation. X 36. Export

11. Maintenance and evaluation of the effecliveness of SS0P's, 37. Import

12." Comeclive action when the SSOPs have faied to prevent direct

produc! contaminalion or aduteration 38, Establishment Grounds and Pest Control

13, Daly records documen? itern 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control . 40, Light
Point {(HACCP) Systems - Basit Requirements | 41, Ventiation x

14, Developed and Implemented a written HACCP plan .

15. Gortents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
crilica control paints, critical fimits, procedwes, comeclive actions.

16. . Racords documenting implementation and monitoring of the 43, Water Supply

HACCP plan.
44, Dressing Rooms/Lavalories
17. The HACCFP plan is signed and dated by the responsible .
establishment individual.
Hazard Analysis and Critical Control Point
{HACCP) Systems < Ongoing Requiremenis
18. Monitoring of HACCP plan.

45, Equipment and Utensils N

46, Sanitary Operations

47, Employee Hygiene

n

19. Verificaton and valdation of HACCPF plan.
48, Condemned Product Control

20, Comective action written in HACCP plan. : , '
21. Reassessedadequacy of the HACCP plan. ' Part F - Inspection Reguirements -
22. Records documenting: the written HACCP pian, monitoring of the 49, Government Staffing

critical contraf points. dates and dimes of specific evert occurrences.

Part C -Economic / Wholesomeness
23. Labeling - Product Standards

50. Daily Inspection Coverage

1

51. Enforcement : X
24. Labding - Net Weights
25, General Labeling 52. Humane Handling 0
26. Fin. Prod. Standams/Boneless (Defects/AQL/Pork Skins/Moisture) 53, Animal identification G
Part D - Sampling ] O
Generic E. coli Testing 54, Ante Mortem Inspection
27. Written Procedures o 55. Post Mortem Inspection 0]
28. Sample Cotection/Analysis ' 0 .
20, Records "o Part G - Other Regulatory Oversight Requirements -
. \, . . k
Salmonella Performance Standards - Basic Requirements 36. European Comemunity Diectives
30. Cormective Actions 0 57 Monthly Review
31. Reassessment . 58,
32. Wrkten Assurance 8] 59,

F3I5- 5000-6 {04/04/2002)




FSIiS 5000-6 {04/04/2002) Page 2 of 2

60. Observation of the Establishment Date; 04/11/2008 Est #: 3681 (Wuber S.p.A. {IP]) {Medelago, haly)

i

The following observations were made during the pre-operational sanitation verification of the establishment:

a) In the cooler # 4, one stainless steel bin, that was ready to use, had residues from the previous diy’s operation..
[Regulatory reference: 9CFR 416.13 {a)(c)]

b) The long rectangular moulds that were stacked on the cart in the molding room had gross fat and meat residues

from the previous day’s operation. The cart was rejected by the official veterinarian, [Regulatory reference: 9CFR
416.13 {a)(c)]

41/51/56Condensation and a heavy build up of ice around a condenser unit were observed in chiller # 7; wrapped product was
’ stored undetneath the condensation. [Regulatory reference: 9CFR 416.2 (d}] [EC Directivc 64/433]

45/51/56 In the cooler # 4, the bottom of a metal bin was cracked in two places posing potential for bio-t?lm l.'ormulion.
The establishment took immediate corrective action. [Regulatory reference: 9CFR 416.3] [EC Directive 64/433]

46/51/56 The under side of the shelf of a sacking rack collected debris and greasy material causing insanitary conditions and
potentials for cross contamination [Regulatory reference: CFR 416.4(b)] [EC Directive 64/433, Chapter 11 (3)]

All deficiencies that had resulted in issuance of an NOID during the last FSIS audit have been addressed and corrected.

P
.\.‘___,/J

61. NAME OF AUDITOR

62, AUDITOR SIGNATURE AND DATE
Alam R, Khan. DVM

po ongisy e Ohassdiy EYof




United States Department of Agriculture
Food Safety and Inspection Service

Foreigh Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE

3. ESTABLISHMENT NO.

! 4. NAME OF COUNTRY

. Proscimiificio Rovagnati SRL 04/17/2008 3870 | Haly
Via San Vitade, 29 .
33030 Sala Bapanea 5. NAME OF AUDITOR(S) | 6. TYPE OF AUDIT
Sala Baganza (PRY ‘ - ;
Alam R. Khan, DVM [} X jon-siTeauDIT - DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures {SSOP) it Part D - Continued Audit
Basic Requirements Results Economic Sampling Results
7. Written SSOP ' 33. Scheduled Sample
8. Records documenfing implementation. . 34. Species Testing
9. Signed and dated SSOP, by an-site or overll authority. 35. Residue )
Sanitation Standar(:.i Operam:\g Procedures (SSOP) Part E - Other Requirements -
Ongoing Requirements |
10. I'mplemenlalion of 850P's, includ'ng_ monitoring of implementation, 36. Export
1%. Maintenance and evaluation of the effectiveness of SS50P's. 37. Import
}2. Comeclive aclioq wl?en the SSOP§ have faied to prevent direct 18, Eslablishment Gromds and Pest Control
product contamination or adulleration. i
13. Daily records docoment item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
. ams - . ui
Point {(HACCPF) Systems - Basic Requirements 41, Ventifation
14. Developed and implemented a wrilten HACCP plan . )
15. Cortents of the HACCP fist the food safety hazards, X 42, Plumbing and Sewage
ailicd conirol peints, critical limits, procedures, corrective adlions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan. .
44, Dressing Rooms/Lavatories

17. The HACCP plan is signed and dated by the responsible
establishment individual. 45

Hazard Analysis and Critical Control Point
(HACCP)} Systems - Ongoing Requirements
18. Monitoring of HACCP plian.

47.
18. Verification and vakdation of HACCP plan, 8
20. Coneclive action writlen in HACCP plan.
21. Reassessed adequacy of the HACCP plan.
22 Records dgocumenting: the written HACCP plan, monitoring of the 49

gritical control points, dates and tmes o specific evert ocourrences.
Part C - Economic f Wholesomeness
23. Labsling - Product Standards

. 51.
24. Labding - Neat Weights
25 General Labeling 52
- 26. Fin. Prod. Standams/Beneless (Defects/AQLIPark SkinsMaisture) 53,
Part O - Sampling

Generic E. coli Testing 54,

27. Wrillen Procedures ' 0 |ss
28 Sample Celiction/Analysis : 0
29. Records Q

Salmonella Performance Standards - Basic Reguirements 56.

30, Cormctive Acticns 0 57.

31. Reassessment : 9 58.

32. Writen Assurance O 58,

. Equipment and Utensils XN

- 46‘

Sanitary Operations
Employee Hygiene

Condemned Product Control

Part F - ingpection Requiremments

. Government Staffing

- 50.

Daily Inspection Coverage

Enforcement X
Humane Handling Q
Animal Identification (
Ante Mortem Inspection ) g

I
. Post Mortem Inspection O

Part G - Other Regulatory Oversight Requirements
European Community Drectives

Maonthiy Review

FSIS- 5000-6 (04/4/2002)
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FSIS 5000-6 (04/04/2002) : Page 2 of 2
B60. Obsarvation of the Eslabiishment Date: (34/17/2008 Est #: 587L (Prosciuttificio Rovagnati SRL [P {Sula Baganza, July}

There were no significant findings 1o report after consideration of the nature, degree and extent of all observations.

'.\_/:

61, NAME OF AUDITOR ©62. AUDITOR SIGNATURE AND DATE

Alam R Kban. DYM ﬁ/ WJM M. %ﬁaﬂ/’y ?/‘f/*”f




United States Department of Agriculture
Food Safety and Inspection Service

£ Foreign Establishment Audit Checklist
1. ESTABLISHMENT NAME AND LOCATION ' 2. AUDIT DATE 3. ESTABLISHMENf NO. 4, NAME OF COUNTRY
Martelii F.LLEs.p A i D4/14/72008 G43MSL | Ttaly
industriz Macellazione ' .
Via Cantone 22724 . 5. NAME QF AUDITOR(S) 6. TYPE OF AUDIT

Dosolo, Mantova 46030

i -
Alam R. Khan, DVM i' X JON-SITEAUDIT ! GOCUMENT AUDNT

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

Part A - Sanitation Standard Operating Procedures (SSOP) ' Audit Part D - Continued Audit
Baskc Requirements Results Economic Sampling Resulls
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. ’ 34. Species Tesling
9. Signed and daled $30P, by on-site or ovemll authority. : 25, Residue ‘
Sanitation Stan darfl Operatn:ng Procedures {(SSOP} Part E - Other Requirements -
Ongeing Requirements )
10. Implementation of SSOP’s, including monitering of implementation. X 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corective actiopwl_wen the SSOP.T. have fated to prevent direct 38 Establishment Gromds and Pest Gonteo! X
praduct contamination or adukeration.
13. Daly records document item 10, 11 and 12 above. 39, Establishment Construction/Mainienance hY

Part B - Hazard Analysis and Cntical Contro} 40. Light
Paoint (HACCP} Systems - Basic Requirements
14. Developed and implemented a written HACGP plan .

15. Contents ol the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control pants, critical fimits, procedures, corrective actions.

41. Ventilation

16. Records ddcumenling implkementation and monitoring of the 43. Water Supply

HACCP plan.
PN : 44, pressing Rooms/Lavatories
‘e\ H 17. The HACCP glan is signed and dated by tha responsible
e establishment individual. ) 45, Equipment and Utensils
Hazard Analysis and Critical Control Point . X
{HACCP) Systems - Ongoing Requirements 46. Sanitary Gperaticns :
18. Monijtaring of HACCP plan. 47. Employee Hygiene
19. Vedlication and vaidation of HACCP plan.
48. Condemned Product Conlrol
20. Comective action wrilten in HACCP plan.
21. Reassessed adequacy of the HACCP plan. ’ Part F - Inspection Requirements .
22. Records documenting: the written HACCP plan, monitering of the 49. Government Slaffing
critical control points, dates and times of specific evert occurrences.
Part C - Economic  Wholesomeness - 50. Daily Inspection Coverage
23. l.abeling - Product Standards '
51. Enforcement X
24, Labding - Net Weights
25. General Labeling $2. Humane Handling
26. Fin, Prod Standads/Boneless (Defects/AQLIPark SkinsMoislure) . 53. Animai Identification
Part D - Bampling
Generic E, coli Testing £4. Ante Mortem Inspection
27. Written Procedures 55. Post Mortem Inspaction
28. Sample Collction/Analysis .
20. Records : Part G - Other Regulatory Oversight Requirements -
. [ hY
Salmonella Performance Standards - Basic Requirements - 88. European Community Diectives )
30. Cormctive Actions 57. Menthly Review
31. Reassessmenl 58.
32. Writen Assurance 50.

FSIS- 5000-6 (04/04/2002)
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FSIS 5000-G (04/04/2002) Page 2 of 2
60. Observation of the Establishment Date: 04/14/2008 Est #: 643MSL (Martelli I.LLi s.p.A [S/P/CS]) (Dosalo. laly)

. 10/51/56 Employee’s and inspector’s aprons were contacting forelimbs of carcasses. There was no facility to wash the apron if
they became contaminated. The establishment gave assurance to provide apron washing stations in the evisceration
roon. [Repulatory references for items a-d: 9CFR 416.4 (a)}(b) & 416.13] [EC Directive 64/433, items a-¢)

38/51/56 The grounds encompassing the premises were littered with large pieces of scrap meat, equipment, plastic containers,
papers, and wooden pallets. Two large open containers of grease were also observed stored near the usable-equipment.
This presented insanitary conditions and potential harborage for pest. The inspection officials took immediate control
action. [Regulatory references: 9CFR 416.2 (a}] [EC Directive 64/433]

39/51/56 a) Flaking paint was observed on the walls near the door in several fresh meat coolers.
b) The fresh belly/back fat cooler floor had several shallow pits that collected a mixture of water and blood preventing
cffective cleaning of the cooler. The inspection officials took immediate control action. [Regulatory references: 9CFR
416.2 (b)] [EC Directive 64/433]

46/51/56 ) In the cquipment washing room cobwebs were found under the air circulation unit. The recently cleancd and
ready-to-use equipment was stored underneath this area.
b) A comner of the inedible room, not physically separated from other arcas, had a rusty condenser unit and was
littered with plastic and paper. A trash container that had dricd fecaliingesta adhered around the [id was stored
near the condenser.
c) In one freezer exposed product was present and touching the wall. In another freezer the product was stacked close
to the wall and impeded the inspection process.
The inspection officials look immediate control action, [Regulatory references for items a-d: 9CFR 416.4 (a)(h)] [EC
Directive 64/433, items a-c]

All deficiencies that had resulted in the delistment of the establishment from the cestitied list of exporting
establishments in Italy during the last FSIS audit have been addressed and correcied.

61. NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE

Alam R. Klian, DVM 7 Jp/ %"JW ” M7 f/ lf/ ﬂf/




1.

‘San Gimignano, Italy

United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

3. ESTABLISHMENT NO. i 4. NAME OF COUNTRY

ESTABLISHMENT NAME AND LOCATION
Salwmificio Placenti S.r.L.

Via del Ponte, 4 — Loc. Canonica
530337 San Gimignano (SI)

Part A - Sanitation Standard Operating Procedures {SSOP)

7.
‘8.

9.

Basic Requirements
Written SSOP

Records documentng implementation.

Signed and dated SSOP, by -site or overalf authority.

Sanitation Standard Operating Procedures (S50P)

10.
i1,
12.

13.

14.
15.

16.

17.

18.

20.
21.

22.

23,

24,
25.
26.

27,
28,

29.

Ongoing Requirements
Implementation of SSOP's. including monitoring of impiemenrlation.
Maintenance and evaiuation of the effectveness of $50P's.

Corrective action when the S30OFs have fafed to prevent direct
product contamination or adukeration,

Daly records document item 10, 11 and 12 above,

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements
Developed and implemented a written HACCP plan .

Cortents of the HHACCP §ist the food safety hazards,
criticd control pants, critical limits, procedures, corrective adtions.

Records documenting impementation and moniloring of the
HACCP plan.

The HACCP plan is signed and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements
Monitoring of HAGCP plan.

. Verification and valdation of HACCP plan.

Comective aclion written in HACCP pian.
Reassessed adequacy of the HAGCP plan.

Records documenting: the written HACCP plan, menitoring of the
critical tontrol points, dales and times of specific event occurrences,

Part C - Economic / Wholesomeness
Labeling - Product Standards

Labding - N&t Weights
General Labeling

Fin. Prod. Standards/Boneless (Defects/AQL/Pork SkinsMoisture)

Part D - Sampling
Generic E. colj Testing

Written Procedures
Barmpie Callection/Analysis

Records

Resulls

"

. 2. AURIT DATE
(3731708

' 5. NAME OF AUDITOR(S)

Audit

TisL j

i Alam R. Khan DVM

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

33
34.
35.

38.
37.

a8
39.
40.
41,
42,
43.
44,
45.
48,
47.

48.

49.

50.

51.

52,

S3.

55,

ltaly
5. TYPE OF AUDIT

|L>&J ON-SITE AUDIT

Part D - Continued
Economic Sampling
Scheduled Sample

Species Testing
Residue
Part E - Other Requirements

Export
Import

Establishment Grounds and Pest Control
Establishment ConslrucﬁonkMainleﬁance
Light

Ventilation

Plumbing and Sewage

Water Supply

Dressing Rooms/lLavatories

Equipment and Wtensils

Sanitary Qperations

Employee Hygiene

Condemned Product Control
Part F - Inspection Requirements

Governmen! Staffing

Daily Inspection Coverage
Enforcement
Humane Handling

Animal (dentification

. Ante Moriem Inspection

Post Mortern Inspection

Part G - Other Requlatory Oversight Requirements

" DOCUMENT AUDIT

Audit
Restulls

Q

O
0

O

Salmonella Performance Standards - Basic Requirements 6. European Community Dreciives X
30. Correc!jveAcﬁan; . 57. Mmthly Review
31. Reassessment 58.
32, Witlen Assurance o 59.  Delisment 1
FS

IS- 5000-6 (04/04/2002)




FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Chservation of the Establishment Date: 03/31/08 Est #: 718L (Salwmilicio Piacenti S.r.L. [P]y (San Gimignanw, ltaly)

10 a) In Salami Cooling Rooms # 1, 2, 3 and 4 cobwebs, dirt, and debris were observed on walls, electrical boxes,
ceilings, and air ducts above expased product.
b) Beaded condensate was observed above cxposed product in Salami Cooling Rooms # 1,2,3 4, and Proscuitto
Cooling Room # 10. The floors under the beaded condensate were wet indicating the condensate had dripped
onto the product.
¢} In the cooling room, strings from salami stockinet were resting on the floor presenting the potential for product
adulteration. The establishment was slow in implementing immediate corrective actions due 1o implication of
several salami rooms in over product condensation [Regulatory reference: 9CFR 416,13 (a)-(¢)]

In the packaging matenial room an unlabeled tub containing ingredients used in formulation in the salami product
was observed. [Regulatory reference: 9CFR 318.1(c)]

[£]
Ln

38/51/56a) A space approximately one foot wide, between the wall of the receiving dock and a tarpautin covering the
door of the receiving dock was littered with debris and miscelianeous objects dampened with stagaant water.
by A green tarpaulin covering the exterior of the chemical room wall was frayed, torn and appeared grossly dirty.
¢} An alley between the chemical room wall and another adjacent structure had collected water from an undetermined
source that was stagnant and emitted a repugnant smell. The alley was littered with miscellancous trash and debris.
d) A discarded grinding chopper was uscd as a waste bin. Soda cans, cardboard boxes, and other objects were found
floating in stagnant watcr in the hopper. This posed insanitary conditions and caused potential for rodent harborage.
[Regulatory reference: 9CFR 416.2 (a)] [{EC Directive 64/433]

39/51/56a} Holes measuring one inch in diameter were observed in the wall of Salami Cooler Room.
b) Rust was observed at the base of a holding rack used to hang salami product.
¢) A few plastic trays used in product preparation were cracked preventing thorough cleaning and sanitation.
d) The freezer door gasket was frayed and torn at numerous places,
¢) Water scepage in'the left front corner of the packaging material storeroom was croding the wall and causing
moisture accumulation in the corner.
{ } [Regulatory reference: 9CFR 416.2 (b)Y 2&3] [[EC Directive 64/433]

44/51/56A cobweb with trapped insects was obscrved in a lavatory located near paékagc storing room.
{Regulatory reference: 9CFR 410.2 (h)] {[EC Directive 64/433]

46/51/56a) 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 stored on a shelf creating
a potential for cross contamination.
¢) An open paint container was observed stored in the chemical room and was ereating insanitary conditions and a

putential for cross contamination.
[Regulatory reference: 9CFR 416.4(b}] [[EC Directive 64/433]

39 The veterinarians from ASL, MOH and Toscana region who led the audit delisted the establishment from the list of
certified establishments eligible to export to US. '

L1 61. NAME OF AUDITOR |62, AUDITOR SIGNATURE AND DATE

Alam R. Khan DVM }4/ m«njw/ # 34““/ "72? / cyp(’/
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United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1, ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE
- B EB Prosciutti SR1L I 04/03/2008
Via Jiacopo Pirona 15

33038 San Danicle del Friulb (UD) Taly | 5. NAME OF AUDITOR(S)

I Alam R, Khar, DVM

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

3, ESTABLISHMENT NO.
683L T ltaly

| 4. NAME OF COUNTRY

I 6. TYPE QF AUDIT

[{ X |on-sITEAUDIT

" DOCUMENT AURIT

Part A - Sanitation Standard Operating Procedures (SS0P} Audit Part D - Continued Aunt
Basic Requirements Results Economic Sampling Resulls
7. Written 580P ' 33. Schetuled Sample
8. Records documienting implementalion. 34. Species Testing
9. Signed and daled S50P, by m-site or ovemll authority. 35. Residue ]
Sanitation Slandar:.i Operatu"lg Procedures (SSOP) Part E - Other Requirements -
Ongoing Requirements ‘
10. Implementation of SSOP's, Including menitaring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. ‘mport
12. Corective aclior_1 wi_mn the SSOP‘§ have faled to prevent direct 38, Establishment Grownds anc Pest Control X
product contamination or adukeralion.
13. Daly recards document itern 10, 11 and 12 above. 39. Esiablishment Construction/Maintenance A
Part B - Hazard Analysis and Ciitical Control - a0. Light
i S s - Basi uir =}
Point (HACCP) System sic Requirement ] 41 Venlilation
14. Developed and implemented a wiritlen HACCP plan ,
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control pants, critical limits, procedures, corrective aclions. )
16. Records decumenting implementation and monitoring of the 43. Water Supply
HACCP pian.
: 44. Dressing Rooms/Lavatories
17. The HACCP plan is zigned and daled by the responsible
establishment individual. ) 45. Equipment and Uiensils
Hazard Analysis and Critical Control Point .
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations N

18. Moeniloring of HACCP plan.

19. Verification and vaidation of HACCP plan.
20. Conrective action wrillen in HAGGP pian.
21, Reassessed adequacy of the HACCP plan.

22. Recorgs documenting: the wiitten HACCP plan, menitoring of the 49
critical control points, dates and times of specific event accurrences.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards

51. Enfarcement ¢
24, Labding - Nat Weights
25. General Labeling 52. Humane Handling G
26, Fin. Prod, Standams/Boneless (Defects/AQL/Pok SkinsMoisture) 53. Animal ldentification 0
Part D - Sampling 0
Generic E. coll Testing ) 54. Ante Mortem Inspection
27. Written Procedures 0O 55, Post Mortem Inspection 0
28, Sample Collection/Anaiysis - 0 .
29, Records ’ o Part G - Other Regulatory Oversight Requirements -
i recti X
Salmonetla Performance Standands - Basic Requirements 36. Eurapean Communily Drectives
30. Cormctive Actions O &7. Monthly Review
31. Reassessment . 4] 58.
32, Wrkten Assurance 0 59.

47,

48,

&0,

Employee Hyglene

Condemned Product Centrel

Part F - Inspection Requirements

. Government Staffing

Daily inspectlion Coverage

FSIS- 5000-6 (04/04/2002)




FSIS 5000-8 (04/04/2002) ) Page 2 of 2

B2, Observation of the Estabishment Date: 04/03/2008 Est#: 683L {13 E B Prosciutti SRL [P} {Sun Danicle del Fruli. ltaly)

38/51/56 a) Miscellaneous discarded equipments and wooden pallets were stored improperly posing possible harboruge of
redents in and around the equipment.
b) Several containers of chemicals were stored insecurely on the outside premises of the estublishment.
The official veterinarian gave assurance that the findings will be removed immediately. [Regulatory reference:
9CFR 416.2 (a)][EC Directive 64/433]

39/51  In a ham drying reom the following were observed:

a} Water was running freely ou the floor in the room due to a faulty valve located in the temperature control unit,
product in the room was not affected.

b} Readily flaking paint was present on a moter mounted on the unit, no product stored near the motor.

¢) Two valves located in the plumbing of the unit were leaking; no exposed product was stored in the vicinity of
leaky valves. _

The ASL official veterinarian ardered immediate correction for items a and ¢, and gave assurance that the finding

identified in item b would be corrected as soon as possible. [Regulatory reference: 9CFR 416.2 (b)(2) & (¢{INEC

Directive 64/433]

46/51/56Hog hair was observed éovcring 1/3 of the ham surface on several hams in the shipping room. Visible extrancous
material from a source other than charred brand marks was also observed on these hams, The ASL official
veterinarian took immediate control action. [Regulatory reference: 9 CFR 416.4 (d)) & 310.18] [EC Directive
64/433] :

N
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1. ESTABLISHMENT NAME AND LOCATION
Italeamni Secicla. Cooperativa. Agricola.
Via per Guastalla. 21/A
41012 Migliarina di Carpi {MO)

United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

Alam R. Khan DVM

. 2. AUDIT DATE
04/21/08

5. NAME OF AUDITOR(S)

3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY

Piace 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 SSCGP

8. Records documentng implementation,

9. Signed and dated SSOP, by on-site or overll authority.
Sanitation Standard Operating Procedures (SSOP)

10,
1.
12.

13,

16.

17

18
19.
20.
21.

22.

23,

24,
25,
26.

27.
28.
29

Ongoing Requiraments
Implementation of SSOP's, inclu¢ing moniloring of implementation.
Maintenance and evaluation of the effectiveness of SSOP's.

Carrective action when \he SSOP's have faled to prevent direct
product cortamination or aduleration.

Caly records document item 10, 11 and 12 above,

Part B - Hazard Analysis and Critical Control
Point {HACGCP) Systems - Basi¢ Requirements

. Developed and implemented a written HACCP plan .
15.

Contenls of the HACGP list the fcod salety hazards,
critical control panis, critical lmits, procedures, correclive aclions.

Records documenting implementation and monitaring of the
HACCP plan.

The HACCP plan is signed and dated by the responsible
establishment individual. ’

Hazard Analysis and Critical Control Paint
(HACCP) Systems - Ongoing Requirements
Monitoring of HACCF plan.

Verification and valdation of HACCP plan.
Conective aclion wrlten in HACCP plan.
Reassessed adequacy of the HACCP plan.

Records documenting: the written HAGGP plan, monitoring of the
critical control points, dates end times of specific event occurrences.

Part C - Economic / Wholesomeness
Labeling - Product Standards

Labding - Net Weights
General Labeling
Fin. Prod Standams/Boneless (Defects/AQL/Park Skins/Moisture)
Part D - Sampling
Generic E. coli Testing
Written Procedures
Sample Caliection/Analysis

Records

Salmonella Performance Standands - Basic Requirements

30.
31.

32.

Corrective Actions
Reassessment

Writen Assurance

X

T m I &

Audit
Results

79IMS L | aly
i 6. TYPE OF AUDIT
[LX ] ON-SITEAUDIT | DOGUMENT AUDIT
Part D - Continued Autil
Economic Sampling. Resulls

33.
34,
35.

38.
37.

38.

39.
40.
41,

42.

43.

44,

45,

46.
47,

48.

48,

50.

51,

52.

53.

54.

55.

56,

57,

58,

59,

Scheduled Sample

Species Testing

Residue .
Part E - Other Requirements -
Export
Import
Establishment Grounds and Pest Control . AN

Establishment Construction/Maintenance
Light

Ventilation

Plumbing and Sewage

Water Supply

Dressing Rooms/Lavatories

Eguipment and Utensils

Sanitary Operations
Empioyee Hygiene

Condemned Product .Control

Part F - Inspection Requirements .
Government Staffing ‘
Daily Inspection Coverage
Enforcernent . X
Humane Handiing
Animal ldentification

Ante Mortem Inspection

Post Mortem Inspection
Part G - Other Regulatary Oversight Reguirements -
European Gommunity Drectives X

Monthly Review

F3IS- 5000-6 {04/04/2002)




i,

FSIS 5000-6 (04/04/2002) Page2ci2

60. Observation of the Establishment Date: 04/21/08 Est# 791MS L (latcarni Soe. Coop. AR.L. {1 {Capri, Faly)

10 The following obscrvations were made during the pre-operational sanitation verification:
a) Mixtures of mud, hair, grease and other debris was observed on the railings in the scalder. _
b) Hair, debris and grease build-up was observed on non food contact surfaces of two de-hairer machine in the kill
floor.
¢} Several dead insect/flies were observed adhered to a wall near a sterilizer in the sticking area,
d} Unidentifiable dead and live insects, mud, and hair were found on the stuhning conveyor belt. Hair, blood, lat and
grease were zlso observed on a second conveyor belt identified as the shaving belt.
e} A sterilizer used to sanitize knives and steels had a mixture of hair and fat residues from the previous day's
operation,
f) Hair, fat, meat residue and dirt were found in many sinks in the kill floor and evisceration room, one sink in the
boning room had meat particle and dirt in it.
) Rust was observed along the entire length of a ready to use knife steel.
h) In the processing room, a ready to use apron washing machine was observed with gross fat and meat particles on the
brush rollers and panels from the previous day’s operation.
i) A door separating the scalding area and the carcass flaming room had un-cleaned door panels,
The establishment delayed the operation, and corrected all the deficiencies identified in item a-f.
[Regulatory reference: 9 CFR 416.13 (a-c)]
The following observations were made during operational sanitation verification.
a) Grease smudges were observed on the carcasses entering the process room, on the hams stored in Chiller 10A
and on the conveyor belt in the processing room. The line was stopped to bring the problem in control. The hams in the
chiller [OA were retained for rework. [Regulatory reference: 9 CFR 416.3 (¢)]
b) Excessive hair was observed around the front feet of the carcass on the processing table. The forelimbs were
removed after the product had passed the processing table. No plan was proposed to correct the findings cither by the
management or by the ingpection.
[Regulatory reference: 9 CFR 416.3 (c)]

3851756 Water had collected in pits on the grounds next to the inedible shipping area. The grounds around the gate were
poorly maintained and had accumulations of litter present. [Regulatory veference: 9CFR 416.2 (a)] || EC Dircctive
64/433] '

46/51/56 Water was dripping from a rusty valve in the area where employees were removing pork heads from the carcassces,
The establishment corrected the problem immediately. [Regulatory reference: 9CFR 416.4(b)] [[FC Dircciive 64/433(

51 The inspector’s pre-operational document did not identify any problem listed in item 10.

The ltakian officials leading the audit issued the establishment NOID due to SSOP and SPS findings observed during
the audit

B61. NAME OF AUDITOR ) l 62, AUDITCR SIGNATURE AND DATE

Alam R. Khan, DVM - - /,/ WMJWQ/ M M7 ?2/?/ 05)/ ’l




Unitad States Dapartment of Agricullure
Food Safety and tnspection Service

} Foreigh Establishment Audit Checklist
! 1. ESTABLISHMENT NAME AND LOCATION " 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY
Stagivnature Fumagali s.r.] L 04/16/2008 1036L ltaly
Via Cascinapiano, 60 . |
43013 Langhirano (PR | 5. NAME OF AUDITOR{S) . 6. TYPE OF AUDIT
Alam R. Khan, DVM lEﬂ ON-SITEAUDIT | DOGUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures ($850P) " At Part D - Continued Audit
Basic Requirements Resuils Economic Sampling Resutts
7. Written SSOP ' 33, Scheduled Sample
8. Records documenting implementation. . 34. Species Testing
G, Signed and dated SSOP, by m-site or overmll authority. 35. Residue

Sanitation Standard Operating Procedures {SSOP)
Ongeing Requirements
10. Implementation of SSOP's. including moenitoring of implementation.

Part E - Other Requirements -

38. Establishment Grounds and Pest Control

36. Export
11. Mainienance and evaluation of the'effectiveness of SS0OP's. 37. Import.

12. Cormctive action when the S80P's have faied to prevent direct
poduct contamination or adukeration. ’

13. Daly recerds document item 10, 11 and 12 above. 39. Eslablishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control 40. Light
Point {(HACCP) Systems - Basic Reguirements
14. Developed and implemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards.
critica control points. critical limits, proceduwes, carrective actions.

41. Ventilation
42, Plumbing and Sewage

43. Water Supply

16. Records documenting implementation and monitoring of the

HACCP plan. i
f 44, Dressing Rooms/Lavalories
i ’,] 17. The HACCPF plan is signed and dated by the responsible

establishment individual.
. Hazard Analysis and Critical Contral Point

45, Equipment and Ulensils

. " . : N
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and vaidation of HACCP plan.
48. Condemned Product Controt
20. Comective action wristen in HACCP plan. :
21. Reassessed adequacy of the HACCP plan, ' Part F - Inspection Requirements
22, Records documenting: the written HAGCP plan, monitoring of the 49, Govemment Staffing
crilical cantrol points, dates and limes of specific event cccurrences.
Part C - Economic / Wholesomeness ) i 50. Daily Inspection Coverage
23. Labeling - Product Standards ’
51. Enforcement X
24. Labding - Net Weights
25. General Labeling 52. Humane Handing O
26. Fin. Prod Standands/Boneless (Defects/AQLIPork SkinsMoisture) 53, Animal identification O
Part D - Sampling . 0
Generic E. coli Testing _ ' 54. Ante Martem [nspection
27. Written Procedures 0 55. Posi Mortem Inspection 0
28. Sample Colection/Analysis 0
29 Records o Part G - Other Regulatory Oversight Requiements -
Salmonella Performance Standards - Basic Requirements 86. European Community Drectives
30. Carrectivg Actions 0O 57. Monthly Review
N 31. Reassessment . 0 58,
()
R 32. Writen Assurance 0 59.

FSIS- 5000-6 (04/04/2002)




FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment Date: 04/16/2008 Est #: 1036L (Salumificio Casett Di Piazza W.EC.SNC [P]) (Langhirano. {ly}

. 46/51/56 Dead spiders and insects were found in one corner of a dry cured ham aging room. Cobwebs were also found at more
than one place in the same room. Immediate corrective actions were initiated by the regional supervisor present at the
audit. The establishment corrected the deficiency before the audit was over.
[Regulatory reference: CFR 416.4(b)] [EC Directive 64/433]
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{ ! 61. NAME OF AUDITOR ) 62. AUDITOR SIGNATURE AND DATE
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United States Department of Agricuiture
Food Safety and |nspecticn Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LQCATION
. Selva Alimentari S.p A
Via Aonedis, SSNN
33038 San Daniele Det Friuli (UD)
Udine {aly

i 2. AUDIT DATE
4/2/08

5. NAME OF AUDITOR(S)

3. ESTABLISHMENT NO.
2002L | lealy

i Alam R. Khan DVM

!4, NAME OF COUNTRY

" 6. TYPE OF AUDIT

[ XJ ON-SITE AUD!T "DOCUMENT AUDIT
L2 )

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

Part A - Sanitation Standard Operating Procedures (SSOP) At
Basic Requirements Resulls
7. Written SS0P 33,
8. Records documenting implemenlalion. 34,
9, Signed and dated SSOP, by m-site or ovemll authority. : 35,
Sanitation Standard Operating Procedures (SSOP) '
Ongoing Requirements
10. implementation of S30P's, including monitoring of implementation. 36.
11. Maintenance and evaluation of lhe effeciveness of S30P's. 37.
12. Coreclive aclion when the S30Ps have faled te prevent direct ) 28
pmdyct contamination or adukeralion. ’
13. Daly records dogument itern 10, 11 and 12 above. 39.
Part B - Hazard Analysis and Critical Contro! ) 40,
Point (HACCP) Systems - Basic Requirements “
14. Developed and implemented a written HACCP plan . .
15. Cortents of the HACCP list the food safety hazards, 42,
critical control points, critical limits, proceduwres, corrective actions.
16. Records documenting impiementation and monitoring of the 43.
HACCP plan, .
44,
17. The HACCP plan is signed and daed by the responsible
estaslishment individual. 45.
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 48.
18. Manitoring of HACCP plan. ’ o7
19. Verification and valdation of HACCP plan. s
48.
20. Comective action wrillen in HACCP plan.
21. Reassessed adeguacy of the HACCP plan.
22, Records documenting. the writlen HACCP plan, monitoring of the 49
critical control poinfs. dates and tmes of specific evert occurrences.
Part C - Economic / Wholesomeness - 50
23. Labeling - Freduct Standards .
51.
24. Labding - Net Weights
25. General Labeling 52.
26. Fin, Prod Standards/Baneless {Defects/AQUPork SkinsMoisture) 53.
Part D - Sampling
Generic E. coli Testing 54
27, Written Procedures 0 55
28. Sample Collection/Analysis .
29. Records [¢]
Salmonella Perfarmance Standards - Basic Requirements 56.
30. Corrective Actions O 57.
31. Reassessment O 58.
32. Wrilen Assurance 0 59.

Part D - Continued Audit
Economic Sampling  Resuls

Scheduled Sample
Species Testing
Residus

Part E - Other Requirements

Export

Import

Establishment Grounds and Pest Control

Establishment Construction/Maintenance N
Light .
Ventilation

Flumbing and Sewage
Water Supply

Dressing Rooms/Lavalories
Equipment and Uiensils
Sanitary Cperations
Employee Hygiene

Condemned Product Control

Part F - Inspection Requirements

. Government Staffing

. Draily Inspeclion Coverage

Enforcement N
Humane Handling 8]
animal ldenlification O
Ante Mortam Ingpection O
. Post Mortem Ing pection 0

Part G - Other Regulatory Oversight Requirements -

European Community Drectives X

Monthly Review

FSIS- 5000-6 (0404/2002)




FSIS 5000-6 {04/04/2002) ' Page 2 of 2

60, Observation of the Estabﬁshménl Date: 4/2/08 Est #: 20021 (Selva Alimentari SPA [P1} (San Danicle Del Friuli, lly)
39/51/56 The pits measuring 2"x 2" x 2" in the floor of the ham fat smearing room had collected dirt and grease in them
producing insanitary condition. The official veterinarian gave assurance that these pits will be cemented very soon.
[Regutatory reference: 9CFR 416.2 (a)] [[EC Directive 64/433]
46/51/56 a) Excessive hair was observed on a dried/cured ham in the shipping room. ‘
b) A ready to be salted fresh ham that had passed the controls at the receiving step had a tuft of hair approximately 2
long. The products implicated in both findings were retained by the official veterinarian [Regulatory reference: 9 CFR
416.4 (d)) & 310.18,; C/D] [EC Directive 64/433 EEC Annex 1 Chapler V]
.
L \ 61. NAME OF AURITOR 62. AUDITOR SIGNATURE AND DATE

Atam R. Khan DVM | | d)/ %jm/ M ¢M p/q»/af
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United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

. 1. ESTABUSHMENT NAME AND LOCATION ' | 2. AUDITDATE 3 ESTABLISHMENT NO, | 4. NAME OF COUNTRY
Grandi Salumifici ltaliani 04/07/08 675L ' laly
Via Pizach 1} .
39038 San Candido, (BZ) { 5. NAME OF AUDITOR(S} 6 TYPE OF AUDIT
Alam R. Khan, DVM [ ONSITEAUDIT . DOCUMENT AUDIT
Place an X in the Audit Results block to |nd|cate noncompllance with requirements. Use O if not applicable,
Part A - Sanitation Standard ‘Operating Procedures {SSOP) il Part D - Continued Audit
Basic Requirements Resulls Economic Sampling Results
7. Written SS0P ‘ 3. Seheduled Sample
8. Records documenting implementation, . 34. Species Testing

9, Signed and daled S30P. by cn-site or overall authority,
Sanitation Standard Operating Procedures (SSOP)
Ongoing Reguirements
10. Implementation of S30P's, including monitoring of implementation.

35, Residue

Part € - Other Requirements -

38. Establishment Growunds and Pest Conlrai

36. Export
11. Maintenance and evalualion of the effectiveness of SS0OP's. 37. Import

12. Corrective action when the S50Fs have faled to prevent direct
poduct cortamination or aduteration.

13, Daly recards document item 10, 11 and 12 above. 39. Estabilshment Construction/Maintenance hY

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

14. Developed and implemented a written HACCP plan .

40. Light

41, Ventilation

15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control points, critical limits, procedures, correclive actions. .

16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.

44, Dressing Rooms/Lavatories
17, The HACCP plian is signed and dated oy the responsible

establishment individual. 45

Hazard Analysis and Critical Control Point

(HACCF)} Systems - Ongoing Requirements
18. Moniloring of HACCP plan,

. Equipment and Utensils

46. Sanitary Operalions

47. Employee Hygiene

18. Verification and vaidation of HAGGP plan.
48. Condemned Product Control

Part F - Inspection Requirements .

49. Government Staffing

20. Comective action written in HACCP plan.
21, Reassessed adequacy of the HACCP plan,

22. Records documenting: the wrilten HACCP plan, monitoring of the
critical conyrol points,  dJides ad lines o specific event occurrences,
Part C - Economic / Wholesomeness
23. Llabeliag - Praduct Standards

50, Daily Inspection Coverage

51. Enforcement hY
24, Labsing - Net Weights
25. General Labeling 52. Humane Handhn.g ) 0

26. Fin. Pred. Standamds/Boneless {Defeds!AQL/Pok SkinsMaisture) 53. .Animal ldentification O

Part D - Sampling

Generic E. coli Testing 54, Ante Mortem Inspection

27, Writlen Procedures 55. Post Morlem Inspection O

28. Bample Colkction/Analysis

Part G - Other Regulatory Ovessight Requirements -
29. Records : ‘

. B 58, Europzan Community Drectives
Salmonella Performance Standards - Basic Requirements urops Y

30. Corectlive Actions 57. Moithly Review

31. Reassessment 58.

59.

32. Writen Assyrance

FSIS. 5000-6 (04/04/2002)




FSIS 5000-8 (04/04/2002) . _ : Page 20f 2
60. Observation of the Establishment Date: 04/07/08 Est # 675L (Grandi Salumifici ltaliani [P]) (San Candide. ltaly)

39/51/561n some production rooms and the packaging room openings were not sufﬁdientiy scaled around plumbing and
electrical ducts entering ceilings and walls. This could posc potentials for entry of pests into the food production arca.
The inspection officials took immediate control action.{Regulatory reference: 9CFR 416.2 (b)][EC Dlrecim 64/433]

46/51/56 Ready to use molds for ham product had meat and fat residues present on the inner surface from previous day's
production posing Insanitary conditions and potentials for the cross contamination. {Repulatory reference: 9CFR 416.4
(2}}[EC Directive 64/433]

61. NAME OF AUDITOR 82. AUDITOR SIGNATURE AND
Alam R. Khan. DVM ﬁ{ Wﬂjﬁy % g/?/ﬁ{




i "~ Ministero della Salute

T 0028527-P-15/10/2008
DGSAN  1.Z.a.c.1
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DIPARTIMENTO PER LA SANITA’ PUBBLICA VETERINARIA, LA NUTRIZIONE E LA
SICUREZZA DEGLI ALYIMENTI

DIREZIONE GENERALE DELLA SICUREZZA DEGLI ALIMENT! E DELLA NUTRIZIONE

(Ufficio IX)
DELLEX M[N]S_TF.RO DELLA SALUTE

———— e

[FHp.

Donald Smart, Director
USDA, FSIS, OIA, TIAS
Washington DC,

Fax n® 001 202 690 3856

ep.c. Sally White, Director
USDA, FSIS, OIA, IES

- Washington DC

Fax n° 001 202 690 4040

Ambasciata degli
Stati Uniti d’America
. Roma

Fax n® 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 last FSIS mission to Italy. We just would like to specify that in
the report the approval numbers of some establishments are not correct. F.1li Martelli is 643 M and
Italcarni is 791 M. All the non conformity indicated in the draft are treated by ASL moreover the
NOID was closed by MOH in respect of the recommended time. '

Do not hesitate to contact us. for any further information.

Best regards,

Silvio |
General kbire
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