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L SUMMARY
1.1 Descr1pt10nfElrg1b111ty

This: report summarlzes the outcome of the audit conducted in Italy from August 26
 through:September 29,-2009.. This was a routine andit with special emphaseson .
government overs1ght humane handhng and slaughter of livestock, daily mspec‘uon
microbiological testlng programs and corréctive actions taken in response to.(1) two'
establishments that were delisted during the previous FSIS: audit and subsequently ré--
listed, (2) an ‘establishment that received a Notice of Intent to Delist (N OID) diring the -
previous audit, and (3) an establishment that was audited by APHIS, with ¢oncerns
-shared with FSIS. Ttaly is eligible to export pork and pork products to the United States
Between January 1 and August 31, 2009, Italy exported 5,053,995 pounds of meat =~ -
products to the United States, of which 590,532 pounds were remspected at US: ports of
entry (POE).. A total of 39 pounds were rejected at POE, of which no rejections: were for -
. food-safety COTCerns.. The act1v1t1es of the current audit appear 1n the table below

The ﬁndmgs of the prevmus audit during March- Aprll 2008 resulted in restrrctlons of the -
ab111tres of three estabhshments in Italy to export meat products tothe US. . -

1.2 Compa.rlson of the Current Audrt and the Prev1ous Audlt

03/26.-09/29',..2009.

03/26-04/25, 2008

: Headquarters
| Regional -
Local. -
Establishment Level
.Laboratories.. Audlted
Mlcrcblology

: Residue

. '}Estabhshments Auchted
Slaughter/processmg
Processmg :
.’_-Enforcement Actrons Imt1ated
NOID ..

_ Dellstment = _ : ' L Qe
I’-Rlsk ‘Area Findings - T (14 Ests. audited) |- (11 Ests. audited)
SamtatlonControls(SSOPS SPS) _ 3 - 20 T
‘Animal Disease Conttols. 0 0
~Slaughter/Processing (PRJHACCP) . 100 00
‘Residue Controls: ~ - 0 0
Microbjology Controls 1l 0 . 0
Tnspection/Enforcement Controls | 10 (71.4%) 9(81.8%)
Special Emphasis (HH, 0157:H7) : 0 o0




1.3 Summary Comments for the Cutrent Audlt

- Improvement was noted in nearly all areas, the exception bemg HACCP non-comphances
reported in teri- estabhshments, however nine of these were, attributable to- minor. record— :
-keeping- details, and one was an 1nadequate description a verification activity in the L
written HACCP plan (the: activity was actually being performed and documented) All

_ non-comphances identified during 1 the previous FSIS audlt had been addressed and
corrected There were no repeat non—conformances DA

2. INTRODUCTION

The Food Safety and Inspectlon Service (¥ SIS) of the Us Department of Agnculture

conducted an auth of Italy § mieat inspection system on August 26 through Septernber
29, 2009 : R

An opening meetlng was held on August 26 in Rome with the Central Competent
Authority (CCA) the Departrnent of Vetermary Public Health, Nutrition, and Food - N
Safety, which is one of four departments under the Ministry of Health (MOH). ‘In thls -
meetlng, ‘the aud1tor conﬁrmed the’ objectlve and scope of the audrt and the auditor's .
' rtmerary and requested add1t1ona1 1nformatron needed to complete the audrt of Italy s L
meat mspectron system ' o N TR

Representatlves from MOH headquarters and representatives from its reglonal and local '
'1nspect10n ofﬁces accomparned the auditor during each aud1t act1v1ty '

3. OBJ'ECTIVES OF THE AUDIT

The obj ectwes were (1) to determine whether the concerns identified durmg the 2008
audit had been appropnately addressed and (2) to evaluate the ‘performance of the MOH
with respect to government oversrght and enforcement of the Italian and FSIS regulatory
requirements relative to maintaining an inspection system equivalent to that of the Unlted. )
States. This 1ncluded the followmg areas of special emphasrs : 5

. The effectweness of corrective actions taken regardmg non—complzances reported
~during the previous FSIS audit : '
-* _Government oversight .
- Pathogen Reductron/Hazard Analysis-and Crltrcal Control Pomt (PR/HACCP)
: Requlrements '

=  Humane handhng and slaughter of livestock x _
= Controls for mrcrobrologroal testing of ready-to-eat (RTE) products and carcasses.

= - Daily 1nspectxon : L :
= Payment of inspectors

The CCA’s. over51ght of slaughter establishments’ nnplementatIon of controls to .
' __.prevent contammanon of carcasses wn:h feces or. 1ngesta : '
= - Field 1nspectron personnel $ knowledge and applrcatlon of the FSIS regulatory
B requlrements




4. PROTOCOL

This on—srte aud1t was conducted in three parts. One part mvolved vrsrts Wlth mspectlon
officialsto, dlscuss oversight: ‘programs and practices, including enforcemeént activities."
The second pa:rt involved an audit of a selection of records: and- personnel interviews i

" the country s inspection. headquarters and in two regional and one local mspectlon e
ofﬁces ‘The third part mvolved on-site visits to 14 slaughter- and—processmg ‘

) establlshments : :

Thirteen estabhshrnents were selected randomly 005L, 0163L 0167L 0169L 0348L
04781, 0508L, 06211, 0643MS, 0720L, 0791MS, 0972L, and-1249L.. Est. 718L had
been. delisted during the previous audit; Italy provided written: corrective actions taken
and on the basis of these, FSIS. granted Ttaly’s request tore-list:it, and it was: added to th1s :
current audlt 1t1nerary -Also, FSIS was notified, on July 9, 2009 that a recent visit to -

- Italy by . APHIS (on May 27, 2009), Jncludmg a visitto Est. 167L on June 8,2009, -
resulted in concerns regardlng the state of sanitary conditions at this estabhshment
Consequently, thrs establishment was added to the itinerary in 11eu of Est. 335L whrch
had been’ randomly selected and was in'close proximity to Est.. 167L :

Program effectweness deterrnlnatrons of Italy’s inspection- system focused on ﬁve areas
of government controls-and oversight and five areas of risk: (1) sanitation controls,.” -
including the. implementation and operation of Sanitation- Standard Operating Procedu;res '
(SSOPs), (2) animal disease controls, (3) slaughter/ processing controls 1nc1ud1ng the .
implementation and operation. of HACCP programs and a testing program for - .
Enterobacteriaceae and Total Viable Count, which has been: accepted by FSIS as S
equivalent in European Commuinity Member States in lieu of testing for generic "
Escherichia coli (E. coli), (4) residue controls and (5) enforcement controls rncludmg a
testing- program for Salmonella species. - .

During the estabhshrnent vrs1ts the auditor evaluated the nature, extent-and de gree to
which findings impacted on food:safety and public health. ‘The aud1tor also assessed. how _
rnspectron activities are.carried out by the inspection officials and determined if controls.
- were in place 1o ensure that the production of meat and meat products were safe G
_ unadulterated and properly labeled :

In the opemng meetmg, the duditor explained that Italy’s meat mspectron system would '
‘be audited against the followlng standards: (1) FSIS regulatory requirements, as - -
applicable; (2) Italian requirements. specific to exporting meat and meat products to the
US, and (3) FSIS equivalence determinations specrﬁc to Italy. FSIS requirements -~
include, among other things, daily inspection in all apphcable certified establrshments

* periodic supervisory visits to.certified establishments, humane: handling and slaughter of -

animals, anté-mortém nspection ‘of animals and post-mortem inspection of carcasses and

parts: thereof the handling and d1sposa1 of 1ned1ble and condemned: materrals, samtatron :
of facrlrtres and equipment, res1due test1ng, species verification, and requirements for =
HACCP SSOPS and testmg programs for Enterobacterzaceae and Salmonella specles




The followmg FSIS equrvalence determmatrons have been made for Italy under the
prov1srons of the World Trade Organlzatton Samtary/Phytosamtary Agreement '

. Tesung for Enrerobacremaceae and Total Viable Count in lieu of genenc E colz is i o
. acceptable for all EU Membeér States exporting meat products to the United States P
»  Government laboratones use ISO 6579 and AOAC 967: 25 to analyze sarnples for o
Salmonella '

o -Italy uses ﬁve 75-grarn samples for testing of Ready-To-Eat (RTE) product for T', ,
' Salmonella T , .

3. LEGAL BASIS FOR THE AUDIT

The aud1t was undertaken under the specific provisions of US laws and regulatrons 1n
parncular B : : _ .

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

o The Federal Meat Inspection Regulations (9 CFR, Parts 301 to end), whmh 1nclude E
~ the- PR/HACCP regulatrons :

In addmon, cornphance with the following European Commumty D1rect1ves was also
assessed -

. Councﬂ D1rect1ve 64/433/EEC of hune 1964 entitled Health Problerns Affectmg Intra-"
Communrty Trade in Fresh Meat
e Council Directive 96/23/EC of 29 April 1996 entitled Measures to Momtor Certaln
Substances and Resrdues Thereof in Live Animals and Animal Products -~ .
e Council Directive: 96/22/EC 0f 29-April 1996 entitled Prohibition on the Use in -
'Stockfannmg of Certam Substances Having a Hormonal or Thyrostatlc Actron and of S
B- agonrsts B : T

6. SUMMARY OF THE PREVIOUS TWO FSIS AUDITS

Final audrt reports are ava.rlable on FSIS® ‘website at: .
‘http: //www fsrs usda gov/regulahons/F oreign’ Aundit Reports/mdex asp

March-Apnl 2008

Eleven of the 95 ceruﬁed establrshments three Regronal ofﬁces, three local ofﬁces and
~one m1cr0b1ology laboratory were. aud1ted The following non comphances were
reported - -

¢ Non- conformances regardmg enforcement of some aspects of FSIS regulatory
requirements that should have been identified in advance by 1nspectron ofﬁc1als were -
reported n mne of the eleven establrshments audited. ' e




" Two estabhshrnents Were delisted: (At the request of the MOH and at the dlrectlon :
~of the Director; IAS, oné establiShment was re-visited by the auditor 6n May 2, 2008,
1o assess the: status of correctrve actions and, after consultatlon with the Dlrector was. -
B 're-l1sted the same day The other establrshment was re—hsted by FSISin February '
3 2009 °on the basis of writfén reports by the MOH of corrective actlons taken. >
¢ One establrshment received-a NOID by the CCA due to multlple pre- operanonal _
- sanitation; non-conformances grease smudges on carcasses and hams; and negieeted S
'mamtenance and cleanmg in the inedible shipping area. S
' Twenty sanltatron non- comphances were reported.
v Labehng non comphance was reported in one- estabhshrnent

' February—March 2007

‘ -'Elght of the 95 cert1ﬁed estabhshments -one Regional ofﬁce one Iocal ofﬁce, and one

- microbiology and residue laboratory were audited; there were no delistments one - -
establishment received a NOID due to SSOP and SPS non—comphances The followmg
were-: reported : :

. Non—conformances regardrng enforcement of some aspects of FSIS regulatory
- requ1rements that should have been identified in advance by. mspectlon ofﬁmals were
- reported in'seven of the elght estabhshrnents audited. S

. :Slxteen mcrdents of sanltatron non- cornphance were reported

7.2 Government Over51ght
7. 2 1. CCA Control Systems _

Overs1ght of Italy 3 meat 1nspect10r1 system is prov1ded by the Department of. Veterrnary .
Public Health; Nutrition, and Food Safety (DVPHNFD), which is‘one of four- " ~= "«
'Departments undet the MOH. The' DVPHNED is further d1v1ded into thiee branches
which include two General Directorates, one of which now contains the Office of the o
- Secretariat, which is responsible for food-related risk assessment (thisisa change since -
the last FSIS audit; previously, the Office of the Secretariat-was a third branch) Of the
two General Directorates, the General Directorate for Food Safety and Nutfition.
‘(DGSAN) is’ the entlty which is predormnantly responsible for the enforcement those R

requtrements which are of interest to FSIS. This General Directorate provides oversight .

“to nine offices addressmg products of animal origin and the export of food products L
Office IX (Foodstuffs Export) is responsible for the export of meat products to the Unlted
© States. : S : -

' Wlthm the MOH’s Department of Veterinary Health, there are three Umts Umt I is the
Office of General Affairs. Unit I provides direct oversight of the microbiology -
laboratories; all microbiology laboratories employed for analysis of US-eligible products '
are. government—owned and -operated. Umt 11 conducts research coordrnaﬁon and




experlmentatlon by the Zooprophylacttc Expenmental Instltute (Istzt‘uro Zooprof lan‘zco

.Sperzmentale IZS) and trammg coordma‘aon Urut III is the Ofﬁce of Internatlonal

- Ultimate control of establlshments certified to- export to the Uruted Statés is aclueved

through two 1ntenned1ate levels. Oversight provided by the Central Competent Authonty'_j- '
through 21 second-level Reglonal Health Service offices (19 regional and two™ .
autononious provincial offices— Trento and Bolzano; hereinaftet, the tetins “Regmn and‘
“Regmnal offices” will include the two Autonomous Provinces); their respon31b111t1es

' include planning; coordination, guidance, authorization of éstablishments to operate, and

verification of controls by the Local Health Umts (see below). Each Regtonal office has"
a number of tlnrd level Local Health Unlts or “Aztenda Samtara Locale” (ASLs); there L
are a total of 195 ASLs. Each Reglon n Italy has a: Dlrectorate or an equlvalent pubhc

sanitation authority,’ who oversees a number of ASLs in the area (the number of ASLs

‘varies—each attonomous province has one ASL; each region has more than one). The

ASLsare respons1ble at the local level, for the organization and management of all
publlc health services. The estabhshments Get‘tlﬁed to export-to the Umted States are -

-overseen by | these ASLs, and the. a551gned vetetiniarians (deswnatecl as.Official - _
, Vetermarlans) are pa1d d1rectly by the ASLs (this has not changed since the last FSIS -
. audit). There are two ‘Services within the ASLs, the Food Hygiene and Nutr1t10n SerV1ee '
-and the Local Vetennary Services; the latter are respons1b1e for animal health (Area A),
- 1nspect10n and-control of foods of ammal origin (Area B), and animal welfare hyg1ene of”

animal husbandry and of farmmg product1on (Area C).

o Headquarters ofﬁe1als are pa1d duectly by the Ministry of Economzcs and Ftnance .
' Reglonal Vetermana.ns are paid by the reglonal administrations and the officials iri the -

ASLs are pa1d by the ASL admmxstratwns both out of funds also prov1ded by the
Ministry of Economics and Fmance ‘The Ministry of the Treasury charges fees to the
establishinents for the inspection services provided and transfers the appropriate. funds to.
the Munstry of Health to fund the program, No inspection personnel receive: any
remurieration from the: estabhshments they regulate.

The audltor conducted interviews. with inspection. ofﬁc1als in the Re gions of Lombard1a

“and- Em1ha~Romagna The areas of responsibility of the various Regzonal offices are the

same; but the orgamzatxonal structure and the protocols for the penodm 1nternal .
superv1sory reviews may d1ffer among the Regions: :

 Chain of Command

Lombard1a N ‘ S E.rn'ili‘a'—:Roma'gna

‘| There are 15 ASLs in Lombardia. Each Regmnal " | There-are 9 Provinces in Emilia-Romagna.and 11 ™ -

- office works together with the vovemment« owned . ‘| ASLs (two each in. the Provinces of Bologna and
and -operated 1ZS (labotatory) i in the Regionand | Forli-Cesena). The  Regional office works together

| pays for the analyses performed in the veterinary with the main government-.owned and -operated N

and: mspectlon field..- The miain 1ZS4s i’ Brescia; 128 in in Brescia (in the Region of Lombardia); and

‘| there are 7 additional secondary laboratories. Under | pays for the analyses performed in the vetermary

the Regional General Director, there are.6 Offices, | and inspéction field out of funds provided by the . ~ |
- one of which is Veterinary Services'(VS). VS is national Ministty of Finance. Tn Emtha—Romagna J ’
er

| ‘divided into two clepartrnents Ammal Health and | there are 8 additional secondary laboratories. Und

10




o feeds vetermary drugs and anlmal by products

il Safety of Foods of Ammal Ongm Each ASL has.a.
| ‘General Dxrector whio coordinates 4 Departments
one of which is Vetermary Prevention. The Dept of
Vetermary Prevention is.dividéd into 3 servieés:
_Animal Health, Hygiene of Foods of Animal Ongm
and the third deals with animal welfare; animal

estabhshments in Lombardla certlﬁed for export to
| the Umted States - .

'the Reglonal General Dzrector there are 14 Ofﬁces

- one of which is Veterinary Services (VS).. VSis - -
divided into two Departments, Ammal Health. and
‘Safety of Foods of Animal Origin.” Each ASL has .

Gerieral Director; who coordmates 4 Departments

_onié of which is Publi¢ Health. The Dept of Public”
| Health is divided into 4 services: . Public Health and :
- | Hygiene, Food:Safety and Nutrition, Prevention and-

Safety in the Workpléce, and Veterinary'Public v
Health. There are 67 proces'sing establishments and

:| one slaughter establishment in Emilia-Romagna..

| certified for export to'the United States.
Permdzc Intermal Supervlsmy Revzews :

Lombard1a

Em1l1a—Romagna

.~} such problems have: occrred recently in meat

_ The Lombard1a Regmnal oﬂiclals perform two
kinds of audits: Each ASL is audited at least once
per year (approximately 20 audits per year) and
-each US-eligible establishment s also audited-at
‘least once per year.. For this calendar year, 20 audxts

.| are scheduled and 16 have been performed -An

i -estdblishment audit generally takes one day (8-12
hours); an ASL audit generally takes.3-4 days and.

| includés visits to several establlshments “Some
auchts of establishrénts and ASLs are- eonducted by

muItlple officials from the Regmnal office;

| ‘particularly when large establishments with-

. complex operat1ons are involved.” When specific

| problems have been 1dent1ﬁed other subject~matter

‘exXpeits are included in the inspection team.. No

| establishments, but in March-Apnl 2008 there was a
| Listeria problem in a mllk-processmg

| ‘establishnient; the Regional Director carried out a

| two-day m—depth review which included the
Director of the Food ‘Microbiology Laboratory in -
Bresc1a and hlS assistant, the responsible official
from the ASL ‘the’ Ofﬁc1al Veterinarian in‘the -

: estabhshment, one coIleague from ‘the MOH, and
one m1crob1010g1st from the. Natlonal Reference
Laboratory in Rome ‘

: The Regional officials in Emlha-Romagna conduct
“two kinds of audits:. A full system audit of each of -

the eleven ASLs is performed at least annually, and

| additional audits of specific sectors of activity aré _

performed. As of the time of this current audit; .

three “sectorial” audits (with emphases on slaughter |
| establistiments, cold. storage facilities, and trichina; -
| laboratones) had been conducted i 2009 In 2008

“sectors mcluded the rap1d-a1ert system ammal

feeds, and trichina controls. The Em1l1a-Roma0na

| Regional officials conduct audits of apprexnnateiy

10% of the 69 US-¢ligible establishments per year.
For this-calendar yedr, thiree have been performed; 5

‘were conditcted i in2008. An establishment audit -
 generally takes one day-(all andits in¢luded pre—
“operational sanitation verification. Audits of -

establishments and ASLs are typ1cally conducted by

‘multiple officials from the Regional office. When _
“sectorial” audits-are conducted; other subject-"
“iatter experts are included in the nspection team.

| In 2008, during a “sectorial” audit of trichind .~

. laboratories a microbiologist was included in the .

| teamn. During an audit ¢f Est. 476L, conducted by
MOH and Regional officials in October 3,.2008,. -

non-compliances regardmg personal hyg1ene _
maintenance of over-product’ equipment, control of
inedible products, and cross-contamination were -

identified. A NOID was issued. The Regional -
| .officials conducted a follow-up audit 30 days ¢ aﬁer

the establlshment recewed written notxﬁcatlon of -

the audit report; some of the ‘corrective actions were |
| not-yet compléte. The Regiorial officials

recommended dehstment of the estabhshment- and .
the Ministry ofﬁmals agreed and dehsted it.

- The aud1tor also conducted 1ntemews w1th inspection 0fﬁc1als in: the ASL in: Modena (1n
the Region of Enuha—Romagna The ASL in Modena Province is one of 11 ASLsin the -

* Region of Emilia-Romagna (there are two each in the Provinces of Bologna and F orli-

Cesena) Th;s Provmce is. d1v1ded into three tertitories, each of Wthh has a D1rector '
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One slaughter estabhshment and one processrng estabhshment i the Provmce of Modena -
are-certified for export 1o the US During the audlt of Bst. 791L, conducted by FSIS on
- 4/21/2008 aNOID was issued, .The ASL supervisor conducted a follow~up review on:
5/9/2008 and reported that. the corrective actions were complete A further’ follow—up
review was ‘conducted by ‘the Director of Office IX of the Mrmstry of Health on May 23

~ the ASL siipervisor and the Official Veterinarian int the establishment. partrctpated Tlns

- review confirmed the’ completeness of the corrective actions, and the NOID was lrfted
The: MOH conducted _ﬂlrther Teviews on OCtober 5 and November 28 correctwe act1ons '
rernamed effectrve BRI :

One US- el1g1b1e establrshment in Modena Province: (Est 946L) was delisted on =
11/24/2008. The: ASL supervisor, duringa routine review on 9/24/08, reported -
-condensatron adulteratmg product, rust on rails, gaps under outsmle doors,. 1nadequate
clearnng of eqmpment ‘and-accumulations of old équipment on outside grounds He "
“wrote non-comphance reports requmng correctrve actions. and requested another revrew
by the Regional officials. This was performed on 11/18/2008. Corrective actions were -
reported to be effective. The Director of the Regronal office recomrnended delrstment to-
- the General Director of the. Ofﬁce of Food Safety and Nutrrtron in the MOH and the
‘ estabhshment was- delrsted on 11/24/08

_Exarnples of 1nterna1 supervrsory audlt teports were provided.- Approxrmately one fourth
- of the audits of the slaughter establishment included pre- -operational sanitation - -
u_venﬁcatwn When the supervisor performs pre-operational sanitation verlﬁcatlon, he
‘inspects the faclllt1es before the establishment employee conducts the normal pre— _
‘Operational inspection, ‘and then observes the laiter to see if he/she finds the same non-
compliances that were observed previously. (During the July 14 audit of the slaughter
establishment, the supervisor reported two non-comphances that the estabhshment

" inspector had missed.) The focus of the internal reviews also routinely included
-estabhshment complrance with HACCP, SSOP and SPS requirements, and also the '7
performance of the 1n~plant inspection officials. One deficiency noted was that the L =
- Official Veterinarian had not used the correct official form for evaluation of FSIS
requrrernents whrch contams English translations of the 1tems on the checkhst

7.2. 2 Ultrrnate Control and Supemsron

The CCA has ultrmate control over all establishments certrﬁed for export to the Umted
States." MOH headquarters officials perform one-day supervrsory audits of at least 10%
of the US-eligible establishments each year; these reviews include reviews of the ASLs’
“supervision of the establishments.. During the 2008 calendar year, ‘MOH perfonned _
internal'audits of 10 establishments and: 7 ASLs.- The MOH establishment audits cover. - -

HACCP programs, SSOPs, SPS, mrcrobrologrcal and- res1due ‘sampling, and evaluauon of -

the activities of the in-plant mspectron staff. MOH officrals also evaluate the Regmnal
activities: durlng the establishment reviews. The Regions ate superv1sed for: export

. activities by Office. X (Foodstuffs Export) of DGSAN. The Regions perform™ .~ |

‘supervision of the ‘ASLs with a frequency determined by the officials-of each Regron .
-The perlodlc 1nternal revrews are perforrned by the ASL ofﬁcrals ata frequency

. "




, determmed by the superv1sor of each ASL accordmg to the operattons conducted in the B
 establishment: Slaughter and/or cutting plants must be reviewed at-least- monthly, bomng o
estabhshments are at least every 3 months, establishmerits. producmg bone-in dry cured . -
‘ham at least every 4 months ‘and all other establishments (sltctng, cooking; etc.) at least
evety two months. Furthermore -during. approximately half of the MOH superwsory
internal audits, vetermanans from different Regions are invited and. accompany the -
officials, for purposes of correlatton and contmmng education. The reports from the -
periodic internal supervisory reviews conducted by the ASL. ofﬁc1als are prowded to the S
-Reglonal Ofﬁce for evaluatton L

K .The CCA has ulttmate control over, all government: laboratortes Wlthllfl the Italtan B
- Ministry of” Health’s Dept. of Vetemnary Health, there are three Units. Unit' Il prov1des ,
- diréct: oversxght of the mtcrobtology labo:ratones all nucrobmlogy laboratortes employed_ -
for analysis of US-eligible products are govemment—owned and - operated The technical
‘branches of the Ministry of Health that deal with veterinary puhhc hedlth issues in'the
'autonomous regions and provmces form the IZS; there are 10 IZS headquarters, g of
which serve more than one autonomous region or province. Five of the IZS territories -
{(whose headquarters are in. Torino, Brescia, Padova, Roma, and Teramo) contain. US-- a
eligible establishments.” All media used i i the official m1croblology laboratorles are. '
S prepared in the IZS headquarters laboratory in each 1ZS$ territory and shlpped to the other- -
laboratories. - Unit I conducts the audits of the official laboratories and-also verifies "
- compliance with technical requirements at least every 15 months (usually withineach - -
fiscal year). The audits cover FSIS’ Mlcroblology Laboratory Guidebook methods for =
- ready-to-eat product testing for Listeria monocytogenes and Salmonella. -An mdependent '
organization (SINALY) performs accreditation of the Ttalian residug and m1crobtology '
- laboratories. - A single work-sheet model is used for analy51s of US-eligible product in all
official laboratories. There is a system in place through ‘which spec1ﬁc technical -~
instructions that describe FSIS-approved méthods are provided toall mlcroblology and
re31due laboratortes, thelr unplementatton isverified durlng the internal revxews

: _Blank health certlﬁcate forms are prov1ded on the MOH web51te The ﬁeld vetermanans :

- access the form electromcally and print it.  When a form is filled out, it must be stamped o

‘with an official seal to be valid: Each health certificate bears a unique 1dent1ﬁcat10n

number that is assigned at the ASL level. There two kinds of seals: One is issued - _

-dtrectly to. each veterinarian (1t contains the name and title of the person and the person -

" carriés it to each assignment and keeps it under security in the mspectmn office whlle at-
‘the establtshment) and the other (the official seal of the General Health Directorate,

Regional Ofﬁce) is issued to edch veterinary office and is kept under security at all times,

~ whennot in use.. A Reglonal Note (in Lombardia) was provided 1 to the field in May 2009}' "
enumerating and clarifying procedures for the protocols for i 1ssuance of health certlﬁcates :

for. each country to Whlch meat products are exported. - R
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| 7 23 Assi' nment of Competent Quahﬁed Inspectors

Alr 0fﬁc1al vetennarlans must hold professional degrees from recogmzed schools of
vetermary medlcme and’ must attend-an additional 3-year post-graduate university « course L
| (“Spemahzatlon School?) thiat includes public health, inspection of foodstuffs, and - '
infectious ‘and food-borne diseases. MOH | organizes supplementary coutses for: ofﬁmal

- veterinarians in US- e11g1ble ‘export establishments. Two such courses have been

'conducted in 2009—one in J anuary.in. Parma conducted by an. American consulting -

group covering HACCP, SSOPs, and SPS, and the other in San Daniele in April covermg ;

- the collection of data ini the electromc ICARUS system data’oase {for Lzsterta and s
: Salmonella testlng and results) . ‘) e

- Non-vetennary (aux1hary) local level mspecuon personnel are: employed in. areas in o
~which thére are a large number of processing establishmients, e.g:, in Parma. They

- receive. speczﬁc food-production courses and on-the-job training wnh official .
vetennanans the1r educanon 1ncludes add1tronal training in US requ1rements

.Vetennanans workmg at the headquarters and Regmnal levels are not allowed to work S
_ outs1de the Agency Inspection officials assigned to the establishments are permitted o
engage in outside employment; but only with the ptior approval of the General Director - -
of the ASL after he/she has determined that thete is no possibility of a conflict of interest.
One vetetinarian, the Official Veterinarian (equivalent to the: Inspector-ln—Charge) in two L
-estabhshments audited in the Region of Friuli, had a small-animal practice i a town o
some 20 miles from the establishments. She prov1ded the ofﬁctal attestation from the S
General Director of the ASL grantmg her permission-to engage in this out51de R
employment SR

724 Authonty and ReSponsrbﬂ:ty to Enfotce the Laws -~

. The’ CCA has the authonty and the respons1b111ty to enforce US and European
Commission (EC) requiremetits.” EC Regulations 852/2004, 853/2004; and 882/2004
define the Central Competent Authorlty of each Member State. -Italy’s Legrslatwe _

* Décree No, 193 (November 6; 2007), Atticle 2 describes the Competent- Authorities at the
' 'vanous levels (the Mrmstry of Health, the 19 Regions, the, two Autonomous Provrnces of
Trento and Bolzano and the ASLS) ‘ :

EC Regulauon 882/2004 states that each Member State detérmines the fees to be pard for _
official inspection coritrols, and each Member State also decides what portion of the fees -
shall be reimbursed by the establishments for 1nSpect10n services provided and what ~
" additional fees are to be levied for additional services, e.g.; in export facilities. Thisis =~
transposed into Ttalian law under the Gazzetta Ufficiale No. 289. (December 11 2008),-_--- Lo

Leglslatrve Decree No 194 (November 19, 2008). -

When non—cornphance is 1dent1ﬁed the official veterinarian has full authonty to take o

~enforcement actions ranging from productron slomng/stoppao*e product retent1on, e iy ;
" rej ect1on of eqmpment and fac1l1t1es up toand mcludmg suspensmn of the . C T
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e estabhshment’s operatrons the issuance of a NOID and (together wrth Regronal

. officials) delistment. -Documentation of these enforcement actions was provided: A

_ - NOID was issued to Establishment 4761 on 10/14/2008 followrng the determination of S
~. . non-compliance with US requlrements during a Toutine monitoring: (audtt) activity.. The "~

b Regional officials conducted a follow-up audit on November 14, 2008 and determined = e

" that the establishment had not taken eﬁectwe correctwe actlons The estabhshment was _f:_;.:' o |

L delisted one week later (on November 21)

o 5 2 5 Adequate Adnnntstratlve and Techmcal Suppor’t

- _The supervrsor of each ASL assrgns mspecuon staff to the’ estabhshments The §
) respons1btl1ty for prov1d1ng relief in case of planned or unplanned absence lies wrth the T

- .. ASLs, since the latter assign the in-plant inspection personnel and provrde direct -
e .,_,techmcal support to the. establishments, Relief is-usually: prov1ded from a pool of )

- inspection. personnel assigned to other estabhshrnents some establlshments are large |
- enough that a veterinarian not assighed to line. inspection can cover an: absence For - L

“example, five veterinarians are assigned to the slaughter establtshment in Emilia-

_ “Romagna; all of them are quahﬁed to serve as Official Veterrnarran in case of planned or . B :
- - unplanned absence. Several well-documented examples of both i pre- -scheduled and .

" unplanned relief coverage were provided during the course of the country audit. ln the
ASL in Modena there are two employees who are quahﬁed to substitute for the '
1nspect1on personnel assrgned to the US= e11g1ble processing estabhshment

" “When the management ofﬁcrals of anew establishment are 1nterested in becormng

L ﬂel1g1ble to export to the Umted States; their first step isto express that interest to the

e Reg1onal office. The Reglonal officials conduct an in-depth Verification audit to ensure

- ._ « - that the establishment is in compliance with all requirements:. ‘During these aud1ts, the -
" Regional officer also conducts refresher training for the inspection personnel inthe -
establishment. Typ1cally, multlple audits are necessary (A.n example was provided for S

" an establishment in the Lombardia Region whose management officials expressed

- interest in September 2008; four audits had been condiicted as of the date of this - L
" interview, and for this establishment, further improvement was still reqmred ). When the_ e

'Region has determined that the establishment controls are in compliance, the Regional -

. officials inform the headquarters officials in‘the MOH; the establishment then submits a o
- formal application to the MOH through the Regional office. A final audit is- carried out . s
by officials from the MOH If the aud1t is Successful the estabhshment is added to the

B 'elrgrblhty list. -
,_-‘.;7 2 Headquarters Audlt

. The aud1tor conducted a revrew of mspectmn system docurnents at the headquarters and : 5 .

o '.,,regronal offices, and also in 1nspect1on offices in the audrted establrshments These -

, -_:docurnent reviews focused primarily on food safety hazards and 1ncluded the followmg :

Intemal rev1ew reports |

Super" 1301"}’ VlSltS tO SStabhshments that were cert1ﬁed to export to the Unlted States, o
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. 1-0,.{ smmnomomors -

a f-_As stated earher FSIS audrtors focus on five areas of risk to assess Italy 'S meat S
* inspection system The f1rst of these I'ISk areas that the FSIS aud1tor(s) rewewed was
: Samtatron Controls : . O S

Based on the on-s1te audrts of estabhslnnents and 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 ot potential instances of product cross- .
“ contaminiation, good personal hyglene practlces and good product handhng and storage
practlces , : . : :

In addmon Ita.ly s mspectlon systeri had controls in place for Water potabrhty records B
:chlonnatron procedures, back-siphonédge prevention, separation of operations, B
temperature controls Work space ventrlatron ante-mortem fac111t1es and outsrde
' .'premrses SRR :

o101 Sanltatlon Standard Operatmg Procedures

- Each of the estabhshments audlted was evaluated to. deterrmne 1f the basié FSIS L

regulatory requirements for SSOPs were met, accordrng to the criteria-employed in the' R

U.S. domestic inspection program. The SSOPs in all of the 14 establishments aud1ted -

were found to meet the basic FSIS regulatory requirements; two 1ncldents of non-, '
comphance thh SSOP requrrements were. reported

o -In one processmg estabhshment, two ‘workers. removmg the bones from hams were
observed to contact the edges of a container for inedible materials (bones) with therr '
mesh gloves “The mspectron ‘officials immediately ordered that they clean and’ _
sariitize their mesh gloves and that the bone container be repos1t10ned farther away
'from the1r work areas - : . S

¢ Inone processmg estabhshment several packages of meat Wrapped in plastzc on two
: pallets were. observed ina storage freezer with small tears in the plastrc so that the

meat was exposed.. The 1nspect10n officials ordered remspectlon of all of the: product - - |

i and condemnation-of those packages with torn coverings; the estabhshment ofﬁc1als o
-condemned the entlre two: affected pallets of product. =~ o T ‘

: 10 2 Samtatlon Performance Standards

- Samtatron Perforrnance Standards in all estabhshments were found to. meet the bas1c
F SIS regulatory reqturements one 1mplementatron non-cornphance was reported

. In one processmg establlshrnent a large: pepper grrnder was observed wrth several o

areas of rust-and flaking paint on its outer (non-product-contact) surface. The grmder.-. ,
- was 1rnmed1ately rej ected for further use by the 1nspect10n offic1als .
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- -.'11 ANIMAL DISEASE CONTROLS

10 3 EC Drrectrve 64/433

-No non»comphance regardmg EC Dlrectwe 64/433 was reported

. The: second of the ﬁve nsk areas that the FSIS anditor(s) rev1ewed was Ammal Dlsease

" Controls. These controls’ 1nc1ude ensuring adequate animal ideéntification, hurane _
handling and humane slaughter, control over condemned and restricted product and l- o
procedures for sanitary handling of returned and reconditioned product. The audrtor
determmed that Italy s mspectron system had- adequate controis in place '

- There had been no outbreaks of a.nlmal d:lseases with publlc health 51gmﬁcance smce the -
last FSIS audit.. : -

| 12 SLAUGHTER/PROCESSING CONTROLS

' _The third, of the ﬁve nsk areas that the FSIS audrtor(s) revrewed was Slaughter/
‘Processmg Coutrols. The controls’ mclude the following areas:” Ingredlents :
identification; control of restricted 1ngred1ents formulations; processing schedules;
eqmpment and records, _and processmg controls of cured dned and cooked products

- The controls also 1ncIuded the unplementatron of HACCP systems and 1mp1ementat10n of
generlc E coh testmg programs in ali of the- estabhshments audrted ' e o

12.1 _E_I_umane Handhng and Hurrrarre Slaughter_
No non—co'rﬁplience ‘\ifesreport.éd;‘ o
122 HACCP Implementatron
- Each sIaughter and processmg establishment certified to export meat products to the :
- United States is requlred to-have developed and adequately implemented a HACCP

fprogram Each of these programs was evaluated accordlng to the regulatory
: requlrements i

The HACCP: programs in all 14 esta‘ollshments were found o meet the- basrc FSIS
~ regulatory requirements;, however, some aspects of these reqmrements Were not met 1n R
ten of these The followmg non-complrances were rcported o '

In fou.r estabhshments the record—rev1ew ‘portion of- the verification of the monrtormg o

procedures 1 was performed as requlred but the times: when they were performed were:.
‘not recorded S : , T .
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. In three establtshments pre slupment document reV1ews were performed as reqmred o
'_but the actual trmes when the revreWs were. performed were not recorded SRR

Y _‘In two establlshrnents, the Venﬁcauon of thermometer caltbratlon Was not

; 'or mrttals (the thermometers were cahbrated regularly as requlred)

. In one establlshment the momtormg documentatron contatned only one notat1on L
' _frepresentmg absence of feces/rngesta/nulk for all 340-swine carcasses in‘one hour’s -
- productron however, any carcasses wrth contammatron,, and correctrve actrons taken -
- were documented rnd1v1dually S

e In one establrshment all of the verlﬁcatron procedures of the momtormg actrvrtres
were performed as requrred but the trmes ‘when they were performed Were not
-recorded : - -

e Inone estabhshrnent the descrrptton of the ver1ﬁcatron procedures in the wntten =
_ HACCP plan did not 1nclude direct observation of the monitoring activities (although -
 the: Quallty Control- manager was: actually: conductmg and documentmg some dlrect Cee

observatton of the momtonng procedures) EEN : Lo

, As stated earlter although HACCP non-comphances were reported in ten’ establlshments 3
nirie of these were attributable to minor record-keepmg details, and one was én :
‘inadequate description a verification activity in the written HACCP plan (the actmty was’

actually bemg performed and documented) :

12. 3 Testmg for Generrc E colz

"ESIS has made an equlvalence determination for European Commumty Member States to
-test for Enrerobacterzaceae and Total Viable Count in lieu of genertc E colz h o

Two of the 14 establtshments audrted were requlred to meet the regulatory requnements S

for the alternative testing program for Enterobacteriaceae and Total Viable Count and
. weré evaluated according to the criteria set out in this program. This testmg Was
‘ conducted properly in both of the estabhshments in which it was requlred

12 4 Testmg for Lzsterza monocytogenes
Elght of the 14 establlshrnents andited were producing ready-to -eat products that were
' requtred to'meet the basic FSIS regulatory requirements for testing for Listeria .- e

- monocytogenes and were evaluated according to the applicable regulatrons

'-Testlng for Lzsterza monocytogenes was conducted properly n all of the elght
establrshments in which'it was. reqmred ' S
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C -'reoovery frequency _percent recoverles and correcttve actlons

13. RESIDUE CONTROLS

‘The: fourth of the ﬁve r1sk areas that the FSIS auditor(s) rev;ewed was Resvdue Controls 1. f.
These’ 1nclude sample handhng and ﬁequency, timely- analys1s data reportmg, tissue -
matrices for analy51s equlpment operatwn and printouts; Immmum detect:ton levels

, Italy s res1due testmg .program was evaluated at the- estabhshment lovel: No nof-
. confonnance was. reported The Natzonal Re31due Testmg Plan for 2009 was on .
schedule LR :

13.1 EC Dlrectlve 96/22 e

No. re51due laboratorles were authed At the estabhshment level the. pr0v1s1ons of EC . '
D1rect1ve 96/22 were effecttvely 1mplemented B '

13.2. EC Dlrectwe 96/23

No re31due laboratorxes were audlted Atthe estabhshment level the prov1s1ons of EC
Directive 96/23 were effectwely 1mp1emented :

' 14 ENFORCEMENT CONTROLS

o . The ﬁfth of the ﬁve nsk areds- that the FSlS audltor(s) rev1ewed was Enforcement
~ Controls. These controls mclude the enforcement of inspection reqmrements such as

required mspectlon coverage the testing programs for Salmonella and spec1es
venﬁcatton

Non-comphances that should have been Identlﬁed in advance by 1nspect1on ofﬁmals - : '
and corrected prior to-this audit were reported in ten of the 14 establishments audtted o
in six of these estabhshments they involved only minor record—keepmg detaﬂs

. 14 L Daﬂy Inspectlon in Estabhshments :

e Inspectlon was bemg conducted daﬂy, whenever. US- e11g1b1e products were bemg
produced m a.ll of the 14 estabhshments audxted -

14 2 Testmg for Salmonella spe01es
Htaly has adopted the FSIS requuements for testing for Salmonella to meet the Salmonella
Performance Standards, with the exception of two alternative procedures that have been

A determmed by FSIS to be equ;walent

. | Govermnent Iaboratorxes use ISO 6579 and AOAC 967 25 to analyze samples for o
' Salmonella S ST _ _ 7 L
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i 14 3 Specres Verrﬁcatlon

Italy uses- ﬁve 75-gram sampIes for testmg of Ready~To-Eat (RTE) product for
Salmonella ':;' : IR _

_ Two of the 14 estabhshments audrted were requrred to meet the basrc FSIS regulatory
g requuements and those of the eqmvalence determmatrons for Salmonella testlng and
_ 'were eva.luated accordmg to these requrrements - -

s Testrng of cafcasses for Salmonella specres was conducted prOperly in both of the ;f'.‘_‘-:? Sl

.estabhshments m whrch 1t was requ:red

. Spemes venﬁcauon was bemg conducted in those estabhshments 1n Whlch 1t was
) reqmred SR : L

14 4 Perrodlc Supervrsory Revrews

- In aIi of the estabhshments audrted supervrsory revrews of certrﬁed establzsbments were :
belng performed and documented as requrred '

_ 14 S Inspectton System Controls

“The CCA had controls in place for ante-mortem and post-mortem lnspectlon procedures " NS
- -and dispositions; restricted product and inspection: samples; disposition of dead dyrng, ST

diseased or disabled animals; shipment security, including shipment between -

- establishments; and prevention of commingling of product intended for export to the -

Urnted States with product intended for the domestic market. Also, adequate controls .+
. were found to be in place for’ securlty 1tems sh_tpmcnt secunty, and products enterlng the'.‘ _‘

s establrshments ﬁ'om out51de sources

' -15 CLOSING MEETING

A closmg meetmg was held on: September 29in Rome with.thie- CCA In thrs meetmg, L -
'the audltor presented the pnmary ﬁndmgs : Lo R T

. The CCA understood and accepted the ﬁndrngs

GaryD Bolstad DVM j" ﬁﬂ@%/ ﬂ%’@wﬁ 7’/ 947/&*

S_emor Progratn,‘AUdttOI i
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15 ATTACHMENTS

Ind1v1dua1 Forelgn Estabhshment Audlt Fonns
Fore1gn Country Response to Draft Fmal Audit Report

..22.




Unlted States Department of Agnallture__
Food Safety and Inspection Service -

Forelgn Establlshme hit Audlt Checkhst

._ . A, ESTABLISHMENT NAMEAND LOCATiON S . 2.AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY
- Levoni S.p.A. R Lo 09152000 5L Ttaly
Via Matteotti, 23 S B _ S - -
; _ _ o : 5, NAMEOF AUDITOR(S) - |s Tvee OF AUDIT _
‘Castellucchio, Lombardia 0+ " ° G : 2. :
E o - GaryD. Bolstad, DVM R .ON—SITEAUDIT D DOGYMENT AUDIT
P!ace an, X in the Audit Results block to indicate noncomphance wuth reqmrernents Use O if not: appl[cable
Part A Samtahon Standard Operatmg Procedures {SSOP) 1wt | - PartD- COntmued : Audit
Basn Requrements o Results : : Economic ,Samplmg - Resuits
T i’wmten ssoP : ‘ o 33. Scheduled Sample ' '
_'.3- ‘Records documentng :mplementat:on R T " 3, Specis Testing B
"8 Szgned and dated SSOP, by on-site or overall authonty R : N 35:__ Residue : e e
ndard T B = ek D e T U
San:tatlon Sta Operating Procedurg; (SSOP) R :  Part E - Other Requirements :
e Ongoing Requirements o ‘ . :
'—710.—1 lmplenﬁe_ntatmn of SSOP's, including meonitoring ofimplem‘ehfation.- o "] 36. Export ’ : S '
11, Maintenance and evaluation of the effectiveness of 880P's. 37. Import
_12_,_3 Corective action when the SS0P's. have faled to prevent direct . g e T e T
-} -poduct contamination or aduteration. - o ) . .,3?' Estahlsshmgqt ‘C:‘frolm‘.:!s'gnd.iéest, Gontrol- .
13 Daly records document mam 10 11 and 12 above A ' : ] 3e. E'stablishmer_& Constructipnlméinténance
. Part B - Hazard Analysis'and Critical Control ; . 40. Light . .
. Point (HACCP) Systems - Basi \ : .
—= { i y d Requlrements - - 41. Venﬁlation
14, Developed and implemented a written HACCPplan. : -
s 15.“‘ Contents of the HACCP list the food ‘safety hazards, - : ' 42; - Piumbing and Sewage
s cntlcal gontrol paints; cntmi Ilmrts procedures correstive. achons -
"16. Records documenting nmp!ementatlon and monltonng of the o ' 143 water Supply ) s e .
* ' HACCP plan. L : o : 1 : — . S

e {44, Dressing Roqms]l.av’atories
17. The HACCP plan is sgned and dated by the responmble ’
. establishmentindividual.. =~ -

. Equipment and Utensils

-Hazard Analysis and Critical Contro| Pomt

-(HACCP) Sﬁtems Ongomg Requ:rements 16. Samtary Openat:ons o

" 18, Monitoring of FACCE plan.

. Employee Hyglene

"9, Verificaton and vakdation of HACCP plan

-48. Condemned.Pl_‘oduci_Cont'rol_

20 Conmective action written In HACCP plan..

_21.:‘ Reassessed adequacy of the HACCP plan. ' o ‘ Paﬂ- F l“SF’EN:‘UC"" Requ"ements
22 Records documentlng e wrrtten HAGCP plan, monttonng of the 43. Government Stafrflng
b cr:ttcal confrel’ pcunts dates and tmes of’ specrflc event occurren::es : : ' - )

Part G- Econom:c { Wholesomeness T “50. D'aily'!ns'pecticﬁ Coveraig'e o

7] I..abellng PrnductStandards R S N
: : 5%, Enforcement

24, Labalng-NetWelgms R e e L e L —

25, General Labeling , 52. Humane Handiing, - . o o 0
26% Fifi- Prod Staridards/Boneless (DefectslAQLIPurk Sklnsmesture) . | 53.. Animal Kentification - T L s R 16}
PartD Samplmg : o ' } o S L e R 5
Genenc E. coh Testing .. s . 54. Ante Morter.n .In_spectlon ] o . - .
2T WnttenProcedures L ;' N N o . o0 fas .post._Mp'rt_a-.h;mﬁ'.Eétiqn:- R N T e T
- 28} Sample Collection/Analysis. = . T o O e e g
T 3 ' - - ‘ i Part G - Other Regulatory Oversight Requirements
.29 Records - . . . o 0 : ; ) ) : o . .
‘Salmonella Performance Standaids - Basic Requirements 56. European Community Diectives
- 30] ComectiveActions . . . Lo ot 0 | 87. Monthly Review
" 31! Reassessmeént e |0 s
32, Witten Assurance " - . T T 0 |se
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.60; Observatron of the Establrshment oo T Dater 09/15/2009 Esté: sL (LevomSpA {P]) (Casteliucchm Tnaly)

: There were ng s1gmﬁcant ﬁndmgs to report after cons1derat10n of the nature, degree and extent’ of all observatmns

61 NAMEOFAUDITOR . .. . |62z AUDITOR SIGNATURE AND DATE
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Umted States Department of Agr:cu[ture
“Food Safety and Inspect:on ‘Servica

" Forelgn EstablishmentAudlt Checklist

ESTABLISHMENT NAMEAND LOCATION Sl e T ;' 2 AUDIT DATE 3 ESTABLlSHMENT NO ’ 4 NAME OF COUNTRY
'-’AgncolaTreVthSoc Coop ArL B 'j"‘_— 09/09/2009 1531_ o Italy '

> Vlﬂ Venezia 228

5 NAMEOF AUDITOR{S) o . 6. TYPE OFAUDIT

X ON—SITEAUDIT . DOCUMENT AUDIT U

P!ace an-X in‘the Audlt Results biock to :ndicate noncomphance with req un’ements ‘Use. o if not appilcable

‘.‘S‘an Daniele delFr’uili, Fki’uli 0 jf f_: o

GaryD Bolstad DVM

PartA Samtahon Standard Operating Procedures (SSOP) Cb audt Part D- Contmued R it ‘ '
- Basic Requrements . “Restits |- ‘Economic Samplmg o Resuts.
7 W”tte" E I '35 Scheduled Sample S
8. [Records documenting unplementatlon T ST T .34, Specis Testing
9 igned-and dated SSOP, by on-site o overall authonty ’ |35 Résidue ’ R Tt e y ‘ . o e

amtatlon Standard Operaung Procedures (SSOP)
L Ongong Reqmrements ‘ _ B
10 lmplementatlon of SSOP's including monltonng oflmplementatmn'. 1T Fes. Export

- ZP'alff E - Other Reqiirements .-

} :1,1..; ,Mamtenance and evaluatroncf the effecuveness-of SSOP s, ' S - 37 Import
Lz _Correcllveactlon when the SSOF’S have faled to preven% dn‘ect o ) O
.| product cortamination of adulteratlon o 7 . 58; " Establisnment Grownds and Pest Control .+ _
s 135]Daly records document lhem 10 11 and’ 12above S b o] se. Establishment Construction/Maintenance=- L x |

Part B - Hazard Analys:sand Cnt:cal COntrol - 40. Light
" Point (HACCP) Systems Basic Requnranents o

iy, Developed and lmplemented a written HACCP plan .

41, Ventilation”

15;. Cortents of the HACGP list the feod safety hazards, - o 42, Plumbing and Sewagé. o ) a
. criticd confrol points, critical limits, procedlres oorrecﬁve actions. y : - - - T - ; I
"7 16, Records’ documentlng |mplementat|on and monrtonng of the : ’ 43. Water Supply -

U HACCE plan

44, Dressing qumsiﬁtavat'éries.:’.'

- ﬁ‘ :The HATCP plan is sgned and dated by the responsm!e

|~ establishment individual. - ' .. ] 45 Equipment and Utensils
" Hazard Analyss and Cntu:a[ControI Pomt T
(HACCP) Systems - Ongoing Requnrements - S 46. Sasiitary Operations L

18, Momtonng of HACCP plan, 47. Emiployee H)?giene =

e 19, _Venflcahon and vaidatlon of HACCP p!an

- B N - 4B: Candemned Produst Control e T Lo
2 ;._-Con‘ectweactlon wntten in HACCP plan ' e e I e : T
w2 Reassessedadequacy of the HACCP pan. : Part F - Inspection Requirements .- . _

" "'22. Redords documenting: the viritten HACGP plan, menitoring of the . X [
T cnnca!cunirol points, - dates and times of specific event occurrences. 3

A Part C - Economic/ Wholesomeness o __so. Daily Inspection Caverage o 7
.23 Labellng Product: Standards o T - _ — T e S
T e T ] 51 Enforcement A

. Government Staffing _-:

“.-24, - Labding - Net Wexghts :

T8 . ML H. ndl'. o S
25. General Labelmg ) §2. Humane andiing Lo L C . 0. .

_26. Fin. Prod. Standa:dszonelas (Defeds!AQUPcrk Skmsmesture) Rt | 53 Animal identification .~ R { O

PartD - Samplmg T |
Generlc E. coli Testmg

54, Ante Mortem taspection o N - "0

© 27, Witten Procedifes - ,‘.-:_ LT L O Liss, Post Mortem inspection

zsf_'.,SampIe CollectlonIAnaly5|s S o . -0

e Part G - Other Regulatory Oversight Requirements
29, Records L ‘ D e

. Eurgpean Community Directives- R

If"Salmdnel'la Pelfdr_manee Stan'_darﬂe_ - Baéi_crll.%etj'mmmel_l_fs'_

w30 quect_iy'e_'Ac‘,tiens . Monthly Review ..

31 Reassessment o AT S - 10 e
32 witten Assurance . ... L . T O s
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60 Observahon Qf the Establtshment Date 09/09/2009 Est# 1631, (Agncola Tre Valh Soc Coop A L L [P]) (San Dame]e del Frulh, Italy)' NSt

e 22/5 l The t1mes when the document-revww pomon of'the venﬁcatlon procedures were- performed were not recorded Rev1ews -
Lo ef HACCP—progra.m verification records by the m—plant inspection personnel durmg the previous 30 ‘days and by the regional
.- supervisor during the penodlc supervisory Teviews over the past eight moriths showed that this. non-compliance had not been
... identified by the mspectlon ofﬁcmls pfior to the date of this. curretit audit [Regulatory reference(s) 9 CFR §327 2(a)(2)(1)(D), _
-,--4175 478 e L o

- -'_39 Several openmgs where plpes passed through ce}lmgs and walls were not completely sealed .none of these were above
o "-exposed—product of personnel—trafﬁc areas. Some of these were. identified for correction by the’ accompanying inspection
- 'serv1ce personnel others were noted by the aud1tor All were 1rnmed1ately scheduled for prompt sealmg {9 CFR §416 2(b)

' 61 NAMEOFAUDETOR S "AUDITOR SIGNATURE AND DATE
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Umted States Department of Agraculture
: Food Safety and lnspect[on Ser\.rloe

Fore|gn Establlshment Aud it Checkllst

y j'ESTABLlSHMENT NAMEAND LOCATION PRERNRRE S -3 AUDIT DATE s, ESTABLISHMENT NO. 4, NAME, OF COUNTRY
L ProscmmﬁcloSanFrmcesco Spa j-' IR 09/23/2009 167L DR -ItaIy .
-V1aGrossard12 LTy, e Cha L ‘ :

|8, NAMEOF AUDITOR(S) ' ; ) -.TYPE'OFAUD!T“'

O .ON-SITEAUDIT DOCUMENT AUDIT'-"

Piace an X i in- the Aud:t F{esults block to mdu::ate noncompllance Wlth rsqurrements ‘Use 0if. not apphcable N

PartA Samtauon Standard Operatmg Procedures(SSOP) ’ Audt - PartD- Continued '{ S
Basic Requn'ements o Resulis | ECOI‘IOM!C Samplsng - Results

7. Wntten ssop .. . e S Y Scheduled sample T '

- Medesano,EmﬂiaRcrdégﬁa'-o'-
L T GaryD Bo]stad DVM

8 Recordsdocumentng lmplementatlcn 1 34 ‘Speces ,Tesflng

9 LSlgned afid deted’ SSDP “by en-site- ornverall authonty T ].gs)

‘Residue - C e T S s ;
a tat on Standard Operalmg P ocedures(SSOP) R S . . Part E -Othér Réquirements =~ . - .
: .. Dngoing Requirefiients -~ .- = ‘ e T ‘ R RS
‘10.;-,!_n1plen1e'nteuen of SSOP's, including monitoring dfin-_:plem'entation'.-' [ 38.- Export’ Co R e - -
711." Maintenance and evelu'ation of theeffecﬁvenesé of SSOP's, FER -37.. Import

" Comective actmn when the SS0Ps have faled to prevent d|rect
pruduct contamlnatlon or adutteratiori. -

| 38 Establishment Growds and Pest Control | .+

i Daly records ducument mem 10, Teand 12 above i - |7 .| ss. Establishment Goastruction/Maintenance -
Part B - Hazard Analysrsand Critical Control S 40. Light

: Point (HACCP) Systems - Basic Requirements
- 14, Developed and implemented a written HACGP plan..

1B, Cotitents of the HACCP list the food safety hezards, - . . 42. Plumbing and Sewage
" .4 criticd contml pants crmcz! limits, procedures, correcave actions. - — -

] 41. Ventilation .

- 16 Records documenting |mplernentat|on and monltorsng of the: : |43 Water Supply
i HACCP plan. . . : :

e Al —{ 44. Dressing Roome/Lavatories. . - N B S R
The HACCP plan is sgned and deted by the respone:ble . . R e e - e _
establishmeit individual.” ’ . . 'Equipment and Utensils : ' : K :
Hazard Analysis and Cntlcal Control Point. S
.- .~ {HACCP) Systems - Ongomg Requlrements
i .18 Monitoring* of HACCP plan. -

. Sanitary- Operations

S . Employee Hygiens: . . . o
Venflcaton andvaidatlonofHACCP plan oo B ) T _ ’ ' T SR B T ] TR

o 48 Cdndemnedprbduet Control - |
20: -Correcﬂv’eactmn wn'tten in HACCP plan : 3 . . ; -
21 _-Reassessed adequacy of the HACCP plan . e R o ) : Part F- Inspectlon R‘*‘I'\J‘""5““3"'ts
22 _Records documentlng ‘e written HACCP plan, momturmg of the. X 49, Government Stafﬂng
. i+ gritical control points, dates and tines of specific evert occurrerces. . Y N .
Part c- Economic / \M';olesomeness L _ §0; ‘Daily lnsp_ectien c_gygra_gg

T2 Labehng Product Slandards

e _ §1." Enforcement ° . B xS
Tl R4y 'Labél'ing—"-NetWeig'hte‘---. B T WL . _

25 " General Labeling

52, Humang Handlirig

. Atimal identification -

26 Fit. Prud. Standaud.slBoneJess (DefedslAQUPork SkinsMolsture}

Pait D~ -Sampling

. Generic E, cohTestmg + - Ante Mortem Inspection S

27 _WntterrProcedures 5. PustMortem inspectlon o o L - o

- Part G Other Regu latory Overslght Requuements" L _

55, Eurupean Cor_nmuni{y,-'Di_{ectives‘ o

e 28 ‘_Sample CollectxonlAnainIs

. 29 Records

‘-‘.";S_a_lmonelia Petformance Standards - Basic Reguirements

28] Corective Actions - . Menthiy Revisw.

i R'eassessment- o i ) R "0 ) se.

: 32 WnttenAsurance RS T T 0 59.
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60 Observatlon of the Estabhshment " w ,'f;: _' T " Date: 09/23/2009 Est #: 167L (Proscmtnﬁcw San Francesco S P, a_ [P}) (Medesano Italy)__i S

]‘ 22/5 1. The: ver1ﬁcat10n of thermometer callbratlon was flot documented by the venfier w1th the’ date and t1me performed and -

o ,mgnature or initials. A'review of docimentation; generated by the Official Veterinarian (HC) du.rmg the previous 30 days and by i

"_,__the periodic iriternal superwsory reviewers durmg the previous 8. moriths indicated that this non-compliance had not béen:

.7 .identified by the mspectlon offic1als prmr to the date of this current audit. [Reculatory r eference(s) 9 CFR §327 2(3)(2)(1)(D)
o AITs AT, 78] SRR -

= 81, NAMEOFAUDITOR T 62. AUDITOR SIGNATURE AND DATE .

GaryD Bolstad, DVM * _' ] _ B MM,@V/M u) Re WM{?%% A?C/(f




Unlted States Department ongnw!ture
Food Safety and rnspectlon Ser\noe R

Foretgn Establlshme ntAudit Checkllst

ESTABLISH M E\lT_ NAM EAN D LU;AT[ON RS
,_\Leoncm:SRL -
Via Conﬁne 4

: 'Cola di’ Laz15c Veneto 0

2 AUDiT DATE T
09 4/2009

3. ESTABLISHMENT NO I, 4. NAME QF COUNTRY
169y

,,5 NAME OF AUD]TOR(S)

Gary D Bolstad DVM

'Es. "fYPEOFAUDW "

ONslTEAUDIT DOCUMENT AGDIT

Place an X in- the Audlt Results block to mdlcate noncompllance W|th req u;rements Use O if- not apphcable

Part D Continued

. 4

‘ The HACCP pian is sgned and dated by the responstb{e

! -establishment individual,

T

:__(HACCP) Systems - Ongoing Requnrernents

“Hazard Analysis and Cntmal Control Pomt

(5. Equipment and Utensils

Part A Samtahon Standard Operatmg Procedure; (SSOP) Sl At
’ Basx: Requrements R i -Resuits 1 L Economlc Samplmg
. Wntten SSOP i '23. Scoheduled Saniple - oo
“B. Records documentng :mplementahon _ | 34. -Species Testing TR
~8, Slgnec! and dated SSOP by on-site or cveralt authomy ',35;" Rési&ue‘.‘ ' : LT T o
Samtatlon ndard Operating Procedures . : : o R D
Stand perating Proce (SSQP) ] Part E - Other Requirements -~ - E
Ongoing Requirements - o - s T y
-lmplementaﬂon of- 5850P's, including momtonng of lmplementatmn ’ ’ 36.. Export- o
“11. Maintenance and evatuation of the effectiveness of SSOP's” 37, import -
'_12$-Conect|veact|onwhen the §80P's have faied to prevent direct - B T e e g R
S pmduct contammatlcn or adutteration. . . 33' Establlshmgni G_r_qmds and Pest C_9n_tro!.l
48! Daly records document tem 10, 11 and 12above : | #s. Establishmient Construction/Maintenance
| Part B- 'Hazard Analy5|s and CnttcalControI o 40, -tight
* Point (HACCP) Systems - Basic rements’ o R o
s ( - P) yr_ - asic Requi - —— A1 Nfentilation:
_ + Developed and implemented a written HACCF‘ plan . ! v : ORETTES
...+ 18 Contents of the HACCP list the food safety hazards, : 42. Plumbing and Sewage
.0 coiticd control paints, critical limits, procedures, correchve actions. — e n
16+ Records documenting umplementahon and monstonng of the - J 48 WaterSupply
| HACCP plan. | : T
S ‘44, Dressing Rooms/Lavatories
17 -

._._-Sanité_ry dgé’?étioqg

'Momwnng of HACCP plan.

i

Venflcahon anq vaidah_on of_HACC P. p{an. o

Em plbyee H'ygiénre

-20,

Corective action written in HACCP plari.-

48.

Condemned Pro_duct Cbﬁtrdl_

' 21 Rea_se'ssed adequacy of the HACCP plan. . Part F- InsPeCt‘on Requurements
. 22, 'Records documenting: the written HACCP plan, monitering'sf the . | X {75, Govemment Staffmg
=", | ‘critical contral points,  dates and times of specific. evént QUOUFTENces. - . | . K )
S Part G - Economic / Wholesomeness _750.' pailylnspgc_t__im Coverage
23" Labelmg Product Standards R ——
g 51. Enforcement
: 24E_Lahding Net Welghts 1 : e
25 General Labehng ‘ 52 Humane Handling
. 26 .Fll'l Prod- StandardslBone]ass (DefectsIAQUPork Skmslesture) : B 53. Am,‘-h_m_]déhﬁfic.a.ﬁun: Kol
PartD - Samplmg ‘ . B . O
: ‘Generic E. coli Testing - ;84. AnteMartem |nspsotion
: 27 Written Procedures ' ) 0 55. Post Mortem lns:pectic.m 3 0.
) _2_8} Sample c‘:otleciloniAnalySﬁ L o

: 'f'—'Records -

. Part G - Other Regulatoty Oversight Requirements T

'éa'lmo'helia Performance Standards - Basic Requireiments .

. European Commusity Drectives. - . "

.. Monthiy Revie_w .

LA
Resuhts -0

Written Assurance e

30, Cormetive Actions . 7
31 'Reassesément' 0 58.
32

59.

FSIS— 5000 6 {04104/2002)-
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- . FS|S 5000:6(0410412002) - . Page2of2

*.. 60} Obsarvation of the Establishment ~~ . . . .o ©© Date:09/14/2009 Est#: 169L. (Leoncini SR.L. [P} (Cola di Lazise, Italy) *

©22/51, The times when the document-review portion of the verification procedures were performed were not recorded. Reviews

-~ of HACCP-program verification records by the-in-plant inspection personnel.during the previots 30 days and by the regional’

. supervisor during the periodic supervisory reviews. during the past six months showed that this non-compliance had not been- . - .-
- ‘identified by the inspection officials prior to the-date of this current audit. [Regulatory reference(s): 9 CFR §327.2()2)0)D), .

CUALTS A8 e

|62, AUDITOR SIGNATURE AND DATE

Dol U]

| NAMEOF AUDITOR .
- Gary ). Bolstad, DVM -

3 S (i e




: United States Department of Agriculture

Food Safety and Inspectton Service
ok : Forelgn Establtsh me nt Audtt Checkhst _ _
1 ESTABLISHMENT NAMEAND LOCATION g mr DATE |3 ESTABLISHMENT NO _ 4 NANME OF COUNTRY
 Salumificio Balde_SrL ' 09/03/2009 T 343L S Ty
"Vla]eltallaZI ) R TIE EEA RSN L S
- s NAMEOF AUDITOR(S) ' B sj_- TY,PE OF AUDIT: 7" | *_' _ ERE
GanlU,L_,Ombardta 0 G Bl . DVM : S : TR
aty Bolsta S N-_ !TEAUDIT DOCUMENT AUDET- ,
P]ace an Xin the Audlt Results block to’ tndlcate noncomphance with- reqmrements Use 0 nc not applicabfe R
PartA Samtauon Standard Opemtmg Procedums(SSOP) L At ST © . *PartD- Contmued
. .0 . Baske Requmments B o Rests | . Economic Samphng
7 :ertfen SSOP TR LT T T e : J 7 33 Scheduled Sample i
B 8. ‘?Records documentng :mplementatron T P P | 34. ‘Species Testifiy -
9 S|gned and dated SSOF, by en-site or overall authority. S A 35, -Res'i'due o Lo ) o )
Samtat:on Standard Operating Procedures(SSOP) . o . 'PartE - Other Requirements ~ ~ - =~
o Ongomg Requirements ' -~ .. =~ S _ . ‘ o L L _ :
.:,10 Implementatlan of S80F's, including manitoring of rmplementatlon. S } 36. .Export o - ' : .
17 Mamtenanceand evaluation of the sffectivenass of SS0F's, - . ] 37 import-..
" .12 Corective action when the SSOP's have faled to prevent dlrect - . L T T T T T
.. product comamination or aduteration, - ) 3. Estabtlshment-etemds and-Peet Contral. . " o b
; Daly records document itern 1D n and 12 above Co . ‘ R -39, Establisnmert Con'stn_tetionIMaintenance_‘ .
Lo PartB- Hazard Analys:sand Cnt:caIControI . e 40, tight'- _ ; R PR .
iPQInt(H‘ACQE) Systems - ?51(: | relttents — . 41. Ventilation . . . T e S
. .'14.;..Developed and implementedawritten HACCP plan... : i SR AN : . ) s
" 15} Contarts of the HAC GP list the food ‘safety hezards, ' : ] 42. Piumbing and Sewége : Lo . o
e ..,cnttcal conlrol puats critical limits, procedures, correctve amons L : - ,:7 e A e —
Refords documenting lmpSementatlon and momtonng of the - 43 Water Supply S L S
- -HAGCP plan. . . ; . ) ] . - L I
A . ; 44.- Dressing Rooms/Lavatories ST ST
7. The HACGP plan is 5rgned and dated by the responsnble ) . : o - e R — e
" establithment individual, - R -} 45. Equipment and Utensils. ‘ o . )
-+ Hazard Analysk and CntlcaIControI Pomt Lt T T T e e =
~+ .-(HACCP) Systems -Ongoing Requtrements S 46. Sanitary Operations. e -
18 Momtx:nng of HACCP plan ‘ E . 47 _Erhployee Hygie_ne L
* 19, Verification and vaidatio fHACCP lan ' T e .
ts_ foartion and valagtion o P 7 48. Condemned Product Gontrol -
‘20. ‘Con.-ectivea_ction written in HACCP plah. O . N - i - e
-H'_Z:l-:-'-Reassés'sed édequa’cy of the HACCP p!z;;— S . ' BT o PartF- Inspection Requirements
290 Redtds. documenting: he written HAGCP plan, momtormg afthe.. ~ | X Hae Goyernment étafﬁ-‘,ig- B '
cﬂtlcal control points, dates and times of specific event occurrences S
‘ Partc Econonncl\Ntmtesomeness L i 5., Daily Inspection Coverage
é3.{__LabeI|ng Product Standards : - B : ' - e :
= 51. Enforcement ..
24. Labéling - Net Weights : . , _
- 52, Humane Handling
- 25.-General Labelmg _ o ] . _ o i .
"'za;_'-t:m Prad. Standauszaunetess (Defects!AQUchk Skmsanstum) SL v T s Animalwaentiieation T L oL L T ) O

PartD- Samp!mg T T .
GenencE co" Testmg 54.__ Ante.Morten.,lnspectlon . . -
K 27.'55Wr|11enPrncedures R o SRS R O ) PostMortem Inspectlon - ,‘ P Q.-

.28 Sample Collecttonmnalyss : RN ) A o O - : S -
' .2-9.L Record - T . : P PartG Other Regulatory Oveslght Requ:rements _
.29 Records . R o : - ] B )

5. European _Commuhtty- D'reetiyes -

‘ $e[mbne!tat_Perfqﬁrian_ee Stand'e.n:!s - Bastq Reﬁuiremehtg‘ o

! Cnnec'twe Ac‘hons '_.__k.Mmih%_y'Re_v_te.w- RS

‘ ,'-':'31 Reassessment LT O jss

"1.32 WrrttenAssurance R | 0 | se

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




 FSIS 5000:6(04/04/2002) oo

e PageZon
'so‘.f' Obse'rvatidn of the'Estabrishmeht" -

) Date 09/03/2009 Est# 343L (Salumlﬁcw BaidoS r.L. [P]) {Cantu Italy)' ol

- '._.22/51 The estabhshment was performmg pre—shlpment document reviews as. requlred, but the documentatlon d1d not contam .

- the actual times when the individual reviews were performed Reviews of I—IACCP~program Verification records by 1 both the -
e plant mspectxon personnel durmg the previous 30.days and by the regional supervisor during the periodic superwsory reviews . 7.
o ofer the course of the previous 6 months showed that this: non—comphance had hot been identified by the mspectlon ofﬁc1als ’ |
'_-‘.pnor 10 rhe date of th1s current audit [Regulatory reference(s) 9 CFR §327. 2(a)(2)(1)(1)) 417. 5 417 8}

- 61 NAMEOFAUDITOR T | o 62. AUDITORSIGNATUREAND DATE

Gary Bolstad, DVM : %/ﬂﬁ”? 4[ Lxéf//)




Umted States Department of Agncu!ture S
" Food Safety and !nspectlon Ser\noe

Forelgn Establtshme nt Aud it Checkhst

2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY
' 09/11/2009 { 4L My

|5 NAMEOF AUDITOR(S) T T TYPEOFAUDIT

| ;.,'1- ESTABLISHMENT NAMEAND LOCATION
o -Pr[nClpc di San Daniele Sp. A .
S DOrhgo della Valla S

T ”"San Dorllgn de[la Vallc Frmh

Ga:y D Bolstad DVM

o ER . ‘ O 3'1  X ON stTEAUDlT DOCUMENTAUDIT"?-,,_--”
Place an’ X |n the Audl’c Results block to lndlcate noncomphance thh req mrements Use O if not app]ucable'-. R

PartA Samtauon Standard Operating Procedures (SSOP) T |- T T PaitD-Continued . T Tk
) . Basic Requn'ements - . | Results | ) B Economic Samp]mg S U7 Resuts
7 Wntten SSOP ST . B |- 133 Scheduied Sample 3 ‘
8. Records documeriting |mplementatton : A T - |54, species Téstin‘g' -
9. |Slgned and deted SSOP, by on-site or overall authority. ~ *. . - Lo 35'__ R_eg;due ' R _ . :
itation T S ‘ B T
San Standard Operaung Procedures(SSOP) o . _ © PartE -Othér Requirements =~ .~ g
Gt e Ongomn gReqmrements R SR - L T R I P -
'-‘riori_lmplementatlon of SS0P's, including monitoring oflmplemen:atlon.“ : X' |38, Export - L ' LS
A1 1,.;_Manntenanceand evaluation of the effectveness: of S80P's. BT : 37.“!zi1'port o
. 12.--Cormctive action when the SSOP's have faled to prevent dwect P G e o ST |
o Ploduct cantamination or adutteratlon ) . . 3. Estatfhshrment G!‘_Omd_s-and_F_’est C""*f"’ o
_Daly rec“"ds d"cume"{ ftem 10, 11 ang 123"0"3 . ‘Establishment Construction/Mainteniance ™~ -
- Part.B - Hazard Ana[ys:s and Cntlcal Control - Light :
: Point (HACCP) Systems - Basic Requlrements At Ventiation
14, Deve]oped—and implemented a written HACGP plan : . ' : - -
15 Contents of the HACGP list the food safety hazards, o . 42, Plumbing and Se_w,ag'e_. i‘
- .. citical control pctnts critical !|m|ts, procedures correclive actlans - ] — — 4
" 118, Records documentmg xmplementatlon and momtonng of the -~ 7 7 |43 Water Supply- - ;
.i-HACCP plan. i o

| 44. Dressing Rooms/Lavatories

i The HAGGP plan is- sgned and dated by the responsuble . ,_ —
: "éstablishment individual. . il o |o#5. Equipmentand Utensits

" Hazard Analyss and Cntlcal Control Pomt I - e
3 {HACCP) Systems - Ongoing Requnrements ;* T 46. Sanitary Operations .

18, Monitofing of HACCP plan.

' 47. Employee H§gien'e :

18, Verification and vaidation of HACCP pian

48, Gondemned Product Contral

: E l2'0.57(._‘,¢rr_ec_t!'ve.acﬁdn‘w_r_ittm in HACCP pEan__.: T R S R M e e - B
21 Reasseésé.d a&édua'cyléf the HACCP plan. T i S Pérf‘lﬁ__h_ﬁSPéﬁfb“' Requirements~ ...~ Ei
22 Records documentlng the writien HAGGP pian morittoring of the S S '49. Guovernment 'E.staf'i’ing i ‘
& cnhcal confro} pomts, dates and tmes of specrflc evert occ:.lrrerx:es ) o . ] o N Lo
L Partc Economic / Wholesomeness - IR _ 50.Daily inspection Coverage
T Labeting - F'roduct Standards : T ' - el

51, _El_-lforce'm'ent

24. Labeling - Net Weights - _ — St s " -
‘,..257.}.General Lahelmg R - . . ) N : 2 .um_ane l-_]ar_td!mg Lo R .—O
©260°Fin. Prod; StandardslBone!ess (DefeczszQupork Sklnsf!\dOlswre) C b+ |53 Animal Kentitication R ERRE R

_ ‘Part D - -Sampling . Do T S R PN
Generic E. coli Testing 54 Ante Martem Inspection Lm e -

-270 Written Procedures

. Post Mortem Inspectiort

8. Sampie Coliectmn.’Analysm

7 29 Records

Part G - Other Regulatory Oversight Requirements .

. - European Comnunity Diectives

. iSaImohe_lIa'-'Perforrmncé Standards - Basic Ré'dui;"e_me_nts-'

* 30, Comective Actions - . Menthly Review -

31, Reassessment . . .. . oo 0 s

.32, Wiitten Asstiraries. < . AT et T 00 g,
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60 Obsewatlon of the Establlshment : :_.__‘:i::.“ Date 09/11/2009 Est# 478L (Pnnclpc d: San DameIeSpA [P/CS]) (San Dorlrgo deilaValle Italy)j

E :‘ 10 Several packages of meat wrapped in plastlc were observed ina storaoe ﬁeezer wrth tears in the plastrc so that the meat was ; : |
o exposed The inspection officials ordered remspeetlon of all'6f the product and condemnatlon of those packages with tort - R
- . coverings; the estabhshment ofﬁctals condemned the entrre wo, affected pa.liets of product [Regulatory reference(s) 9 CFR
'-§416 13] o : S L S s Ny

' '.22/51 The tlmes when the document—rev1ew portlon of the verlﬁcatlon procedures Were performed Were not recorded Rev1ews
3 of HACCP~program verification records by: the m—plant mspectton personniel durmg the previous 30 days and by the re gronal e
S supervrsor durmg the periodic supervisory reviews over the course of the | previous six months: showed that this non—comphance EERR
Ll had not been ldentrﬁed by the lnspectton ofﬁc1als prlor 10 the’ date of tlus current audlt [9 CFR §327 2(a)(2)(1)(D) 417 5 417 8]

51 NAMEOFAUDITOR T T 62. AUDITOR SIGNATURE AND

B : T ATE S .
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- United States Department of Agriciilture -+ .
: Food Safety and Inspectlon Ser\noe v

Foreign Establlshment Audlt Checklrst Sy
2 AUDIT DATE N 3 ESTABL!SHMENT NG: .?4 NAME OF COUNTRY
09/02/2009 SOSL L Ry e e e e
5 NAI\.’IEOF AUDITOR(S) . e .;’I"YPE_.C‘;FN_JDIT - R
DOCUMENT AUDIT,.';'

Place an . X'in the Audlt Resuits biock to mdicate noncompllance WIth reqmrements Use O if not appllcabie

AL ESTABLISHMENT NAMEAND LOCATION I
o ;RovagnanSpA :
: ';Fcnm 19

= ',Bnqssono_, Lémbéi'dia_,"o 2

Ga.ryD Bulstad DVM

,'ON SITE AU DIT

PartA Samtauon Standard Operating Procedures (SSOP) am | S PartD- Contnued . .. . . . . Audit‘
: - Basic Requu’ements S ] | Resulls [ ECOI‘IOMIC Samplmg s © 7 | Resute
7 Wr:tten 8s0P T T o "} 23 Scheduled Sample o T
B Records documentng smplementation : R . . T spec'gs.Tes_ting R
9. Signed and dated SSOP, by a-site or overall autfiority.’ S T 35, Residue U S LT T e L
Samtatnon Standard Operafing Procedures(SSOP) S SO e Paii-f'E'-Otﬁer_'fRequirements R h_ _
. Ongoing Requirements .~ T G e e
1 'lmplemen!aitonof SSOP‘s inctuding monitoring Oflmplementatmn.‘- = R N EXPOTF‘ B S T P IR e
1 Malntenanceand evaluatmn ot’ theeffecﬁveness of SSOP‘ c e . |37 -Import’

12; ‘Cormctive action when the SSOPs have faied to prevent d|rect

“product cortamination or adutteration. | 38. Establishment Grownds and Pest Contral

13 Dally records document item 10, 11 and 12 above, < . Tl | 3. Establishm’entiC@:n_strt;ct'ionIMaiﬁtenahce-
. PartB - Hazard Analysis and Cntncal Control S 40, Light .

:;Pomt (HACCH Systems - Basic Requ:rements L
14, Developed and implemented a written HACCP plan . -

"' 15, Contents of the HACCP list the food safety hazards, ; 5.,"-' L 42. Plumbing and Sewage
cntscd control paints, critical limits, procedwes, corrective achons o N = : :

41 Vgnﬁiation.‘

16; 'Records ducumentlng |mplementat|an and mumtonng of the N 43. Water Supply:-
© . HACCP plan. . : —

44, Dressing Roumé/Lavatories

17 The HACCP pian is sgned and dated by the respons:h!e . ] TR
"1 establishmentindividual. =~ © ‘ R 45, Equipment and Utensils o T P
- Hazard Analysis and Critical Contro] Pomt CL . T e e
.+ . (HACCP) Systems - Ongoing Requnrements e T 46, Sanitary Operations - o B i,
~ 18, Moritoring of HACCP plan. -+ : A R ’

47, ':Er"npioyee"r;l;f'é'i’é'né - h

19;"‘Venf:cauan and valdation of HACCP plan R
e 48. Candemned Produét Control

_' Zé; ijl"ect,iveraqtion .writte_n in HACCP plan. T . T _. — - - R
31, Reassoesed adequacy of the RACCP plan, R R Part F-Inspect-on Requnre'nents ST _
22." Records documenting: the wiitien HACCP phan, monitoring of the - X Tae e Gwemment Staffmg T '

- critical control points dates and t'mes of specific event oceurrences. - _ [ oL S B
B ’ Paltc Economlc l\Nﬂolesomeness o o _-50; Dai_ly'lnspec_ﬁm Coverage o
. 23 Labellng Prnduct ‘Standards T : —

Si_. Enforcement .

- 24, Labdmg < Net \weights

“26.. General Labellng 52 Humane -Hand.1|ngr

'_26", Fini. Prod StandardslBonelas (Defects/AQL/Pork Skms.’l\nossture) - N |58, Animal ldentification T U o T R O

- PartD - -Sampling T T T : T pe
‘ ‘Generic E. coli Testing '54. AnteMortem Inspsction - - oo - ,
i 2.75- .Wr,itte" Procedures o . . e ool QL 15, post Mortem Tnspection T R . I 3 0 '
28.. Sample Colecton/Analysis .~ = .. . - 1 o S SN S e
= ’ R T o ‘Pait G - Other Regulatory Oversight Requirements -
. . 28. Records - T T : P ] 8] L _ - TR " A

15a!monella_?erfonmnce Standards - Basic Requirernents. L 58:. Burapsan Gommyntty Diectives

- -_'30 CorrectweActlons L RS O | 57. Monthly Review '

31 Reassessment .. 0 oo 0 fes

‘ '32 ertienAssurance T 9 e
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FS!S 5000- 6 (04!04/2002)

C27 Paged of2 L
60 Observat:on of the Estabhshment

Date 09/02/2009 Bst# SOSL (‘Rovagnatl S pA [PICS]) (‘Blassono Italy) -

f 22/51 The estabhshment was performmg pre-shlpment document reviews as. requ;red, but the documentatlon dld not contain
"_‘-_the actual-times when the individual reviews were performed. Reviews of HACCP-program verification records by the m-plant
h mspectmn personnel during the previous 30 days and the: regmnal supervisor during the perxodlc supervisory reviews overthe .~
- :"-course of the previous 90 days showed that this non-comphance ‘had not been identified by the mspectxon officials prlor to the

- date of thlS current audlt [Regulatory reference(s) 9'CFR. §327 2(a)(2)(1)(D), 417.5, 417 8] e ‘

61 NAMEOFAUDITOR DT AUDITORSIGNATUREAND DATE -

U’ !




Unrted States Department of Agnculture _jj" :
Food Safety and Inspectlcm SeerOe

Fore[gn Establlshment Audlt Checkilst

_ 2 AUDIT DATE 1 3 ESTABLISHMENT NO 4 NAME OF COUNTRY
09/07/2009 '4_ () 1 O b Ctaly -

) 1 ESTABL\SHM’ENT NAME AND LOCAT!ON
j—Recla s : : - o
- - Nezzdno 99 -

5 NAMEOF AUDITOR(S) i T 6. TYPE OFAUDIT

GaryD Bolstad DVM CT ON sITEAUDlT DOCUMENT AUDIT' =

P!ace an X in the Audlt Results block to mdtcate noncompllance W|th requxrements Use O |f not apphcabie '_ :
PartA Samtatmn Standard Operating Proceduras (SSOP) T EE Pal’cD Continued ST - Akt

o Baskc Requn'ements _ | Resulis | _ Econom:c Samplmg S D Rets

‘ ?.'é\f\fri'tt‘éqSSO'F_’ B e R 33, Scheduled Sampie : - ) _

o Sil‘gndm 3902_8_-— '

8. Records dogymenting implementation. . ©.© 1. 1 ]34 Specis Testing 3
9. Signed and dated SSOP, by on-site or overall authority” - ' |35 Residue R T BT
S nitati andard Operafing Procedure e | ST B
anita on Sk P g Froc S{SSOP) - L PartE OtherRequ:rements L
_ Ongoing Requirements - _ o S ) S
- 1'3-; '""‘Plementation of SSOP's, including monitoring of |mplementat|on_" S X | ses Export
S Mamtenanceand evaluation of the effectiveness of SSOPs G Y 2 _!mport
" Conettive action when' the SSOP's have faled to prevent d[rect N T -
_product: contam:natmn or aduteration. RN . i . T i ‘.‘3_8. Establlshment Gmmds and Pe;t Contro!
L Daly records, dm"“‘e"t "’em 1” 1 and Azabove, T T | {30 Establishment Construction/Maintenanice ~ . R Lot

‘PartB - Hazard Analy:-'.lsand Cnt:caiContro[ 40, Light = s T M_
,.Pomt(HACCP)Systems BasucRequlrements Lo T T T

- 41. Ventilation
IRLE Developed and |mplemented a written HACCP plan’. N :

15, Contentsof the HACCP [ist the feod safety hazards, - ., - oy ':42_. 'Piumbi'n.g'aﬁd SeWagg e
- critica control pounts cntma! lirits, proceduwres, mrrectve actuons ’ - -

' Records documentmg |mp!ementat|on and momtonng of the R X -4 'Water Supply
HACCR plan. e . n :

44, Dressmg Rmms.fLavatones

The HACCP plan i is sgned and dated by the responslb[e :
U establishmant Indbvidual, - et

.. Hazard Analysks and Cntlcal Contro! Pomt
: (HACCP) Systerns - Ongoing Reqmrements
1B.§ Monitoting of HACCP plan,

) Equlpment and Utensns

5. Sanit_ary Opératidns

. Employeé Hygiene .-

19, Verification and vadation of HACCP pllan. o

48 Condemned Product Control

20: Corective.action’ written in HACCP plan. 0 [~ o ; R - T
21, Reassessed adequacy of the HACCP plan. - o0 707 0 ol N o “Part F - Inspection Requiranents:-, :

- 22:- Redords documenting: the written HACCP plan, monitaring of the- | 45. Goverment Staffing
Lo critical confro! roints, dates and times o specific event occurrerces. I . ) . .

; PartC - EconomchWI'lolesomeness LT _ 50. Daily Inspection Coverage
© 23 Labelmg Product Standards I : - : -

S , Coei e 2] 51 Enforcement. - . o T
‘;'24.{'Label|ng NetWe:ghts Ty oL h L e i T

R 52, Humans Hendling..
- 25 _GeneralrLabehng 2. Humane Han ..m?‘_

“'26/ Fin. Prod. Standarfs/Boneless (Defects/AQL/Pork SkinsMoisture) | | '53. Aninal dentification
Part D - Sampling T L T
Generic E. cofl Testing. 4, Ante Morjem Inspection
27 Written Procﬂdures o -0 ; F'ost Mortem Inspectmn
ol Sample Colischon!AnalySIs P P ) O
- e S S 'PartG Other Regulatory 0velsnghtRequuements
29! Records _ ) e . . o

. 7 : R - ' Eurscean Coim it,D"t"
Salmonella Performance Standards - Basic Requirements 55, Eurogean omm.-un 'y. e Ne,s .

30, ComectiveAgtions . . 0T O 57, Monthly Review

“81. Remssessment U - Moo e g O Les

--32] Writteh-Agsbrance - 1 o T e oo ‘,0 58
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FSIS 5000-6 O404/2002) e T T S Dae: Bitt: 6'2"1'L (kggla sil [Pj) '(snan'a'm 'ﬁa'ryy f 'Pagg;-z bf'z-
60. ObservatxonoftheEstabhshment L e T SRl S TE e T T
10/51. Wh]le conduetmg operational sanitation mspectlon a large pepper grmder was observed wzth several areas of rust and ﬂakmg pamt
on its outer (non-product-contact) surfaces. Reviews of pre-operatlonal and operational $anitation récords by both the in-plant inspection -
personnel and the regional supervisor during the perlodxc supervisory reviews showed that this non-comphance had not been’ 1dent1ﬁed by

the mspectlon officials prior to the date of this current audit, The grinder was- unmedxately reJected for further use by the mspectlon
ofﬁaals [Regulatory reference(s) 9 CFR §327 2(a)(2)(1)(D) 416 13, 416. 17] : :

15/51 The descnptlon of the verxﬁcatlon procedures in the wrltten HACCP program d1d not mclude direct observatlon of the momtormg

activities, although the Quality Control manager was actually performing and doeumentmg some direct observatmn of the'monitoring
activities. ‘Reviews of HACCP-program verification records by the in-plant inspéction persormel during the previous 30 days and by the ™ -
reglonal supervisor during the periodic superwsory reviews over the course of the previous six months showed that this non—comphance had
not been 1dent1ﬁed by the mspectxon officials prior to the date: of this current audit. [9 CFR §327. 2(a)(2)(1)(D) 417 2((:) 417 8}

16/51 The estabhshment was performmg pre»sh1pment document rev1ews as requn'ed but the documentatlon did not contain the actual
times when the individual reviews were performed. Reviews of I—[ACCP-procram ver1ficat10n records by the in-plant inspection personnel
during the previous 30 days and by the regional supervisor during the periodic superv1sory reviews over the course of the previous six: -
months showed that this non-comphance had not been 1dent1fied by the’ mspecuon ofﬁcmls przor to the date of this current audlt E9 CFR
§327 2(a)(2)(1)(D) 417 2(c), 417 8] ' : , . : _

61NAMEOE AUDITOR -~~~ . [ .. AUDITORSIGNATURE DATE
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.. United States Department of Agrlc:ulture
Food Safety and lnspect:on Ser\noe -

Forelgn Establlsh ment Aud|t Checkhst

*2' AUDIT DATE . ys ESTABLlsHMENT NOT- | 4. NAME OF COUNTRY
09/21/2009 ] 643MSL - Tty

s NAMEOFAUD!TOR(S) Y &, TYPEOFAUDIT

. S .ON~5ITEAUD!T |5 DOCUMENT AUD!T.'
Place an: X in the Audrt Resu[ts block to mdlcate noncompllance w:th requuements ‘Use O.if not apphcable

= _ESTABLISHMENT NAMEAND LOCATION
s _'Martclh FI[: SpA
. Via Cantone 22/24

& '7 Dosolo (Mantova) Lombard1a46030

GaJyD Bolstad DVM

PartA Samtauon Standard Opa*atmg Procedum (SSOP) R - : PartD Continued o M.l
‘ ~. .- Basic Requrements FEE | Resits | T Economic Samplmg Sl | Reslits
T Wntten SSOP Lo o T T s Seheduled Sample” RS T
8. Records documenting lmplemematxon Sl e e Speces Testing -
. 9. Slgned and dated SSOP by ca-site or ovesll authonty SRR - :  L 35 _Resudue : . . I USRS vl
and REETRN L R T B
Samta?on Sfandard Operating Procedgms(SSOP) SETE e PartE Other Requn'ements SR g .
.« 7 Ongoing Requirements - D ‘J 3 : R o
. 10. Implementatlonof SSOF's including monitoring of implementation:: - | - _‘ |-=8." Export STl e s TR e e
; '11_1.: Maintenance and evaluatton of the effeciveness of SSOP's;. - e |87, Imiport

12.; Corrective actioh when the 'SSCPs have faied to prevent dlrect

' _product contamination or aduteration. - ‘38 Estabiishment Groinds and Pest Control

'_.1'3.'3 _Daly_ records dqcument itém 10, 11 andl 12ahove, ' - N - 39. E”stabiiéhr-n.ent (jbns’ti‘ué:tionllﬁéinter{ance

Part B - Hazard Analysis and Gritical Control . . "f‘rﬁ---i-lght e e . BT
- Point {(HACCP) Systems - Basic Requirements - - .:::,-,: Y !

T Rraa : 41Wenttlat|0n .
14, Developed and zmplemented a written HACCP plan . s

. 15. Contents of the HACCP list the food safety hazards, . - 4R _Piumbing and Sewage ) o - . . i
- gitical control peints, critical limits, procedures, correcuve actions. : - — — —— - —
" 16, Records documenting xmplementatlun and monltorrng of the' .- ] _ 43.. Wate;ls_gp'ply

+ - HAGCP p!an

44: Dressing Rooms/l.avatories - -

' "I‘.’.".The HACCP plan is sgned and dated by the respunsmle
-! establishment individual.

; 45, - Equipment aqd:'Uféhsiiiés:jl S
i Hazard Analysk and Gntu:a{ Control Pomt o s
.- (HACCP) Systems - Ongoing Requxrements

46, Sanitary Operations

- 18. Momhonng of HACCP plan

- a7, Empl_o‘yee'—l_-lygi'ene

- 18., Verificaion and valdation of HACCP plan.

1 48, Coridemnied Prodisct Control -

. 20 'Corrective action..written in HACCP p!an B

{"" 21,.',“__Reassessedadequacyofthe HACCP plan N A JIEA ’ ..Parﬁ.}f'lﬂﬁpeﬁ'{b“ R_gquirqnenf__s i

1
|

‘22! Recon:k: documenting: Ihe written HAGCP plan monltonng of the S P 49 Gb\;erhhént étaffiné .
Coo i eritical conlrnl points, dates and tmes of spec|f|cevent occurrences, - . o .

"_'J._-:

7 PartC Economlcl\l\n'lolesomeness R

50, bai_ly Insbégtim vaeré'ge
23 Labellng Product Standards X :

i | : 51'..,Enforéemen.t

24 Labeling - Net Wﬂghts

25. General Labeling - 52, Humane: ._andlfﬁg

" 26, Fin. Prod Standardsfsoneless (Defects!AQLIPork Skms.'Mousture} - | 53. Animat itientification :
PartD Samplmg o oo : . R -
-Genenc E cofiTesting ... = . . .54:. Anthorta'n ,Ins:..?tf.'.chon.-

..27; Written Procedures ... . o o < -] 55 Post Morten Inspectlon "

.. 28. Sample Golkction/Analysis .- ..

' Part G+ Other Regulatory OvelSlght Requuements

- ._."29.3-_ Records .

YT L i N 56. Eviopean C: fy Diectives
- Salmonella Performance Standands - Basic Requiements 56, European Community Drec 'V_es
30 60H€ctiv¢Actions L e ) s -_Mm_thly Review

3t Reasséssment.' i SN SIS L SR IR 58,

32 Wﬂuenkssurance Sl SRR FER 2
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"sts 5000 6(04104/200:2)’

_ Page 2 of 2
GD Observat[on of the Establlshment

o Date 09/21/2009 Est# 643MSL (MarteththpA [SIP/CS]) (Doso]o(Mantova} Italy)

There were no sxgmﬁcant ﬁndmgs to report after c0n31derat10n of the nature degree and extent of all observatlons

1. NAMEOF AUD!TOR 62 AUDITOR SIGNATURE AND DATE

(-'J‘laryD Bolstadl DVIYI | ' i ' “ . :f:.; ngM) \eg’é{/ﬁdﬁ\/ﬂ, 4/9‘%/’0




“-.United States Department of Agriculture
: '. Food Safety and- lnspectlon Ser\noe

Forelgn Establlshme nt Audlt Checkllst

2 AUDIT DATE : .3, ESTABL[SHMENT NO .4, NAME OF COUNTRY
08/28/2009 - 718L o AP ITALY

ESTABLISHME\IT NAMEAND L(EATION

SALUMIFICIO PIACENTI SR. L
e VIA DEL PONTE 4

_ s NAMEOF—'AUDITOR(S) R 5. TYPEOFAUDIT -

GatyD Bolstad DVM Ry ON SITEAUDIT _ DocummT T

Place an X in the Audlt Hesults block to lndlcate noncompllance W|th requwements Use O if not appllcable

] SAN GlMIGNANO (sx) 53037

PartA Samtauon Standard Operating H‘ocedures(SSOP} R P T “Part D- Continued - N mg-?.?
- ] Basic Requrements S o Resuts po. Economlc Samphng C LT Resiits T
7 Wntten SSOP R G o MR R R :_'13.; Scheduled Sample : ‘ '
8 Records documentng lmplementatlon S ] SR RS P "34. Species Testing . '
-9, Slgned and dated SSOP, by eesite or ovemll authority. .~ =+ | . " - | 35 pesidie : : s
Samtatlon n erating P : : R - N . o
s : Standard OP 9 medugs(SSOP) CoeE s - .. Part E - Cther Requirements : i
Ongoing Requirements o I R } L o . -
_10.-g|mplementat|on of SSOP's, including monitoring of:mplementatlon; e o {36 Expot EE T SRR BT
11 Mamtenanceand evaluation of the effectiveness of SSOP's. el e 737 Impokt -
o 12. | Corective action when the SSOP's have faled to prevent dlrect . R R
R pmduct contamination or adulterat:on . . ' . b Estai.:hst.lm.ept_ Grqmd; ?md Pest Cc_fntml .
3 Daly records document ltem 10, 11 and 12 abova ' ,' T o 36, Estaﬁiéh‘nﬁe_'r;t".Co'n"st_tﬁ:cﬁoﬁfMaiﬁ'{enanéé
" Part B - Hazard Analys:.lsand CntlcaIControl 40. Light -
“‘Point (HACC stems - Basic Reguirements -- - S
Point (HACCP) Systems €4 ' 41;. Ventilation + °
* 14, Developed and implemented a written HACCP plan . o ) B S S S DL S
15, Contents of the HACCR list the food saity hazards, . e -} 42. Pilmbing and Sewage
. critical control paints, critical limits, procedures, corrective acions.- :
. 16.} Redords documenting |mpbmentatmn and monitoring of the ol A8 Water, Supply
i {HACCP plan, ‘ -
T - 44; Dressmg Rmms!Lavatanes
17 The HACCP plan‘is sgned and dated by the respcmsmle
- estahllshment individual. R Equip’mentand Uten’sils'
% Hazard Analysis and Gritical Gontrol Point s
- {HAGCP) Systems - Ongoing Requ:rements 46. Sanitary.Operations . -
. 13_,-:.Monltonng of HACCP plan.” . .-'Enﬁ'ployeé"ﬂygiéng T
- "19. | Verificatioh and vaidation of HACCP plan g A T
. 48 Con_qemned Product Control
: 20..]'Con'ectrve ﬂCtiO!‘l wntten in HACGP plan. _ : -~
21.; Reassessed adequacy of the HACCP plan. T j S R R P SRR Part F Inspectlon Requwements )
22 Records documenting: the written HACCP plan, monitoring of the | X f g, Governmient Staffmg
o4 eritical condrol pomts dates and times of specific event ocwrrences : . N ) )
] PartC -Economic / Wholesomeness .~ . - 50. Daily.-inspection Coverage
23.. Labeling-- Product Standards - . . ik B R . E—
L -1, Enforcement
. 24, Labdsng = Net Werghts .
: 1 52 I
25, General Labeling - ) | 5% Humane Handing.
26, Fin. Prod. Standaldsfaoneless (DefectslAQUPcrk Skms.monsture) I S 73 Ammal‘ dentification SO
“PartD- Samplmg SR T Coa T BRIt
: Generic E cohTestmg ce T N 34,0 AffeMortem Tnspestion: - . e e T )
’ _.27.§Wr|tten Procedures & ' . . L T - O |55 PostMorterniinspection. .. o T T B
28 ;ngpleCoIlecttonlAnalyms - DR o 10 F i NENEEE N i RS
e - T ) : ' Part G - Other Regulatory Oversight Requirements

Europeari Commiunity Diectives

B f:sf'a_!rriQnellzi‘ Performance Standards - Basié_Req'uiréﬁien.t:is_"
1o o] 57 moy Review

" aq ;‘Realssessment e - s - O |8 Delistment.

" 30, Comettive Actions

',"32 WrrtteaAssurance L A e e o 58,
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FSIS 5000-6 (04/04/2002) - -~ . Date: Esté: 718L (SALUMIFICIO PIACENTLS R L [P/CS]) (SAN GIMIGNANO (81), ITALY) " Page2.0f2
60. .Observation of the Establishment . - =+ =+ - 7. . = R B L L R
22/51. The-times when the verification procedures for the monitoririg activities, were performed were not recorded. Reviews of HACCP-" ..
program vétification records by the in-plant inspection personnel during the previous 30 days and by the regional supervisor during the .
periodic supervisory reviews over the course of the previous 90-days showed that this non-compliance had not been identified by the-
inspection: officials prior to the date of this current zudit. (The review forms-contained $pecific instructions for verifying the dates when:

‘verification procedures were performed and the signature or initials of théjpe'itspn?(s)_pé;fomﬁ_ng'ﬂ;e verification.) [R_gagulato'ry,;‘eferét_irce(é):”g
CFR §327.2()2) (D), 417.5,417.8] . - - (o0 T S T T e e T

.o | 62 AUDITOR SIGNATURE AND DATE

| DRI ey e

61. NAME OFE AUDITOR ", .~ "




Umted States Deparh'nent of Agrlculture
' Food Safety and Inspec’tlon Service -

Forelgn Establlshment Audlt Checkllst

SRR ESTABLISHMENT NAMEAND LOCATION T 2. AUDIT DATE e ESTABUSHMENT No ‘4. ”‘AME oF COUNTRY
; "_.A&BProscmtt!SpA ' Seen R :-09/1012009 . 7201, D, ItaIy e
++ San Daniele del Friuli (UD) : e T

) s NAMEOF AUDITOR(S) ST 6. TYPE OFAUDIT

: Localita Aonedis
e Sa.n Dameie. de] Frluh Frmlt 0

Ga.ryD Bolstad DVM

ON-SITEAUDIT .DOCUMENTAUDIT o

Place an X in the Audlt Results b[ock to mdlcate noncompllance W|th req u:rements Use O'if not apphcable o
PartA Sanltatlon Standard Operating Procedures (SSOP) HREF A B o Part D~ Contmued e ot
‘ . .. Basle Requmments Lo “Results e T Economlc Samplmg = - | Restis
- ';7 Wntten SSOP R B L S IR '.-33'._Scheduled Sample i ‘

8. Recordsdocumentng mplementatmn P S P Speces Testmg
9. Slgned and dated S80P, by on-site or ovell authority.. ... - : ) B - 35 Resu:tue .

Samtation StandardOperahng Procedures(SSOP) L Gk I;ai'-t'E-Oth.e'rRequiremem.;s" i 7, k -
e Ongoing Requirements . .. -~ - . [ NN

10.§Implemen:atlan of SSOP's, including monitoring oflmplementatlon o © 38 Expont .

',1'1_',f_Mamtenance and evaluation of the effectiveness of $80P's.. . “: "~ .| .| 87,7 Import -

‘- 12.; Carctive action vhen the S50P's have fated to prevent direct:

 -product contamination or adulteration. 8. :Es_tabl'ishméﬁé_ Grownds and Pest C‘?U_W“L :

13 Daiy records documen: item 10, 17 and 1Zabove ST T T e, pétablishment Gonstruction/Maintenance
i PartB Hazard Ana!ySis and CntlcaIControI S 40 Light

“'Point (HACCP) Systems - Basic Reqmrements R

—-3__-14.;'Developed and impleémented a written HACGP plan . '

" 15: Conteiits of the HACCP list the food safety hazards, . - . < | 42. Plumbing and Sewags
" . criticd control pdints, critical limits, procedures, corrective actlons R Resecues —

“41. Ventiation

".:'16..".Records documenting lmpiementahon and monltonng of the ' R " 143, ‘VWatﬂfr Supply
*'HACCP plan. . - : —

~4 44. Dressing Rooms/Lavatories -

17.} The HACCP plan is signed and dated by the responsmle ) L — - -
e es’cabllshment individual, - ‘ P o} 45, Equipment and Utensils .

""" Hazard Analysis and Critical Gontrol Bownt B T** T e
" (HAGCP) Systems - Ongoing Requlrements i 46. Sanitary. Operations: -
o 47, Erﬁployee Hygien'é

1'8.5 Momhonng of HACGP plan .

RTRE Venflcaﬁon ‘and valdation of HACCP plan.

. — S— Ll .} 48, condemned Pmdikﬁt C’qr_\tr_ﬁf ' B : S B o
C. 200 Con‘ectweactmn wntten in HACCP plan SRS Y ' : e TR
E 21 Reasessedadequacyofthe HACCP plan. - BRI E _ o Part F Inspectlon Reqmrementsr_ o

) acords documenting: the written HACCP plan, momtunng ‘Gfthe. | X 1 29, ‘Govemment S:afflng R ' '

) crltlcal cont‘o! pnlnts. cla‘.es and times of specific event ocmrremes ' o ERREE

PartC Eccnomic / %olesomeness R 50. Daily Inspection Coverage.
23 Labellng Pt‘oduct Standards B : . )

“51.- Enforesment. - . .

24} Labdlng - Net We:ghts
5. General Labe[mg

| 52. Humane Handling - =~ . .0 R

.i'Fm Prod StandardslBonelss (Defects!AQUPcrk Sklns.‘Mmsture) i ) L 53 "Ani.mﬁ[,[q:erjtif'ica:ﬁan

- Part D -Sampling
‘Generic E. coli Testing

E 54 Arite-Mqr',temr_'Ehé'p'e'c'tioh o : R O o PR

. 27.},Wntten|=rocedures S e 0] 55 Postorter Inspection +. N Y s P
§ §ampl_eCouectlonf_,t\narysis SRR - : - S . .

_ . Part G- Other Regulatory Oversight Requirements

. Records : - = o ce e RDTREE R I o S
Lo L L o G 56, European Community Drectives.
$almonella Performance Standarnds - Basi¢ Requiremeénts 5 Burepean C‘.’T’"F“',V rectives

30, CometveActions. ..o _ O, | 57 Monthly Review

31.';' :F{eassessment” IR B O 53

C %2 Wten Asswance LT o T T et o0 o O s

© FSIS- 50006 (040412002




- FSIS 5000—6 (04!04/2002)

Page2 of2:

60 Observatton of the Establtshment RIS _:'i : . Date 09/ 10/2009 Est# 720L (A & B Prosclum S DA [P]) (San Damele del Fnuh Etaly) :

22/51 The verlﬁcatlon of thermorneter cahbration was not documented by the venﬁer w1th the date and time performed and
e '51gnature or initials. Reviews of HACCP—program verification records by the in-plant inspection personnel during the prevmus
- '30'days and by the regional supervisor during the. périodic supervisory réviews over the coursé of the previous eight months

showed that this non-compliance had not been identified by the mspectlon ofﬁmals prlor to the date of thls current audlt

" L [Regulatory reference(s) 9 CFR §327 2(a)(2)(1)(D) 417. 5 417 8]

E -22/ 51 The tlmes when the document-revrew portlon of the verrﬁcation proeedures were performed were not recorded Revrews ', b

L of HACCP—program verification records by the m—plant mspectlon personnel durmg the previous 30 days and by the regional’
- ,.supervisor during the periodic supervisory reviews over thé course of thej previous. eight months showed that this non-
T "‘comphance had not been 1dent1ﬁed by the mspectron ofﬁclals prlor to the date of thrs current audlt [9 CFR §327 2(a)(2)(1)(D)

-}-_417 5,417.8] .

YR NAMEOFAUDITOR T f 62: AUDITOR SIGNATURE AND DATE

._..:..‘.Gmyo ‘Bolstad, DVMIL : ; | WMM/&\—/ —%/Cﬂ/?ﬁ ?([ Ozé’/a-




Uruted States Department ongnculture
Food Safety and Inspectlon Serwce ’

Fore:gn Establrshme nt Audlt C heckllstx

1 ESTABLISH MENT NAME AND LOCATION
. Ttalcamni Sodieta Cooperativa - v

.2 AUDiT DATE
09/24/2009

3. ESTABLISHMENT No
791MS '

4. NAME OF COUNTRY
Ita.ly

. Vla_per_ Gu_aitall_a 21/A

; 'Ciiiffpi;- -_Emi'liafRomaéﬁa' & L

S NAME OF AU DITOR(S}

GaryD Bolstad, DVM -

6 TYPE OF AUDIT

v . ON SITEAUD!T DOCUMENT A.UD!T .

Place an X in the Audlt Resu}ts block to mdlcate noncomphance wrth req urrements Use Oif not apphcable

PartA Samwtlon Standard Operating Procedures (SSOP)
: Basnc Requrements :

Audit

. Resdlts

Part p- Contlnued
Economlc Sampimg

- Audit
Results

7 written ssop

33 Scheduled Samp[e SR

8 Records documentng lmplementatlon

E 34, Speces:-_‘_re_stmg,_. o

- Slgned and dated SSOP by on-site or avesll authorrty

Sanltatlon Standard Operating Procedures {SSOP)
; ~Ongoing Requirements

" |38, -Residue

. PatE - Other }éeqo'irerﬁc‘nts__" '”

S0, Implementatlon of SS0P's, including monitoring oftmplementatlon

36, Expoit

11:Maintenarice and evaluation of the effectiveness of SSOP's. "

37. Import

12.-:Cormective action when the SSOP's have faled to prevent direct
" product contammatron or adutteration,

38.. Establishment Grotnds and Pest Cantrol

- 13. ;Daly records document |tem 10 11 and 12 above

"".iPart B - Hazard Analysis and Cntlcal Contro!
" Point {HACCP) System's - Basic Requlrements

14, {Déveloped and implemented a witten HACCP plan-,

. Establishment Conatﬁctionlmainténance

40, Light

41, Ventilation

15, [Cartents of the HACCP list the foad safety hazards, L
-~ griticd control pdints, critical limits, procedures, cotrective amons )

42, fﬁl'um'c'i_dg arid*Sey\ragc

'16._2 Records documcntmg |mpiementat|on and monltormg of the
HAGCP. p[an

43, .Warer.S'upp_iy? s

17.-The HAGGP] plan is sgned and dated by the respon5|ble
| establishment individual, v

. Hazard Analysis and Cntl'cal Control Point - -
: (HACGP) Systems - Ongoing Requ:rements

44._ Dressing Reoms/Lavatories

. Equipment and Ulfensfls

8- -Sahitary Qperatiorrs' -

18. gMonztonng of HACCP plan

7. Em_ﬁloyéa;}-!ygféne L

19, Verification and vaidation of HACC_F‘ plan.

© 20. Canective action written in HACCP plan.

48, 'Qonde_roncd Pro_duct' Co_n‘trolr

1N jRe&sessed adequacy of the HACCP plan.

o .22, Rccords docurnentlng the written HAGCP plan, momtcrmg of ihe

A cntxcal contnol pomts dates and times o spegific event occurrences. . -

Part C Economic {Wholesomeness

23, §Labelmg Product Standards . .

Part F - Inspectlon Reqmrements

49, -Government Staffmg

50, _Daily_ 1 nspect_ion Coverage .

24, Labeling - Net Weights -

4 51 ..Enforcement

. i General Labefing

- 52, Homane Handlmg T

26, Fin, Prod Standardslaonele.r,s (DefcctszQUquk Skmsmﬂousture)

/Part D - Sampling
Genenc E. coli Testlng

3. Animdl denfification - -

54, - Ante Mortem Inspection -

27, ;:Wntten Procedures

1 55. -Post Mortem: Inspection + -

28, ?Sample ColbctlonlAnalysss :

' 29 jRecor_da,_

.E_Corrcctivehctio‘n's a0

" Pait G - Other Regulatory Oversight Requirements -

. European Community Diectives .+

" Maithly Review -~

31.’_‘5 Redssessment -

53_:”.

32, ‘Written Assurance - ..

59, -

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




Page 2 of2 i

FSIS 5000- 6(04104/2002) SRR S - L
60. Obsen,anon of the Estab],shment LTl Date 09/24/2099 Est# 791MS (Italcam1 Soc1etaCooperahva [S/P/CS}} (Carpl Italy) pA

B 16/51 -The momtormg documentatlon contamed one notauon representmg absence of feces/mgesta/mlm for all units in one’
« . hour’s production. A review of documentation generated by the Official- Vetermanan (Iic) dunng the previous 30 days and by
the periodic internal supervisory reviewers over the course of the previous 90 days indicated that this non-compliance had not
been identified by the inspection officials pnor to the date of thlS cur:rent aud1t [Regulatory reference(s) 9 CFR A

§327 2(a)(2)(1)(D) a7 2(c), a8

' 62 AUD[TOR SIGNATURE AND DATE

| 61 .NA‘E\J'IEOFa-ﬂ-\UDEITOR}l . @MA}«W«) )(Qt%ﬁmﬁ /OZQ/C

Gary D. Bolstad, DVM
s - 4/)/'—7/ V




Umted States Depa rimignt of Agnculture

Food Safety and Inspechon Ser\noe

Forelgn Estabhshme nt Audlt Checkhst

1. ESTABE_!SHMENT NAMEAND LCEAT!ON

o Industrie Saiurm Faenza Isaf S.r. L
‘ ,ZVIa Ga.lvam 26 -

""j’Faenzeg Em:gl:a—Romagna 0

T2 AUDIT DATE

09/ 1 8/2009 972L

-5 3. ESTABLISHMENT NO

4 NAME oF: COUNTRY
Italy

" Y NAMEOF AUDITOR(S)

GaryD Bolstad DVM

8" TYPE OFAUD!T

-‘ON-SITEAUD[T . DOCUMENT AUD[T

Place an, X in the Audtt Results block to md:cate noncompllance wrch reqmrements Use O if not appl:cable

‘32. Written Aséurance

Part. A Samtauon Standard Operating Procedures (SSOP). - Audit. " Part D~ Continued Aucllt T
_ " Basic Reqmrements R_essms _ Economic Samplmg | Results ™
T Wntten SSOP 33 Scheduled Sample ) )
8 Records documentng lmplementauon : . 34. ' Specks Testing Coo L
9. Slgned and dated $SOP, by on-site or ovéral authonty 35.. Residus - . . . -
Samtatton Standa erafing Proced i R R
rd Op g ures (SSOP) . “ Part E - Other Requirements . % o
: - Ongoing Requirements _ i ST : _ :
-10. Implementation of §SOP's, including monitoring of ump[ementatuon oL |es. Export Fon -
11. Mamtenanoe and evaluatlon of the effectiveness aof 830P's. R : 377 Impoi"t
12 Cﬂﬂectlve action when the SSCPs have faled to prevent dlrect ol B B o T - R
" prodiict contam:natlm or adutteration. ) 38. Estabhshment Gm@dg ono Pgt Control
o 13 _Daly records document #ten 10, 11 and 12abovel . R E 39 E_s_'.tablishme‘nt'3Qohstruction_fi\tlainte_nénoe S
" Part B - Hazard Analysis and Critical Control - o 40. Light
. Point (HACCP) Systems - Basic R ulrements 7 N
; ( P) Syst ! —— . ‘41. Ventilation
14. Developed and implemented a written HAGCP plan ¢ R
" A5, ‘Cortents of the HACCP list the food safety hazards; N 2 Plumbmg and Sewage
crmcal contol pdnts, critical limits, procedures, r.orreohve aotmns - g =
18, Records documenting lmplementatzon and momtormg of the” R 43. _Water S“PF"V ,
e HACCP plan . ) | .~
R - e ~] 44, - Dressmg Roomsll.avatones
7. The HACCP plan i is sned and dated by the responmble . :
" establishment individual, “m___“ 45, Equipmen_t'_and Utensils -
. i Hazard Analysi and Critical Control Point 1 e
_ (HACCP) Systems -Ongoing Reqmrements ! 48.. Sanitary Operations .
._18. jMomtonng of HACCP plan . L . ‘47, Employee Hyéieﬁe S
- 19, jVertflcaﬂon and vaidatlon ofHACCP plan L e e T T T T
Soemams ) 48, Co_ndemned P‘_roduct- Control,
: 20.‘.5Con‘ectivéaction' \'Mritten in HACCP plan, o Sinan
R-oR fReEBsessed adequacy of the HACCP plan. - . ) Part F- lnsPECt’on Requ"'ements "
. 22, Records documenting: the written HACCP plan, monitoring of the . .t " g .Governrnent Staffmg '
L cntlcai contol points, dates and times of specific event occurrences. P - :
‘ Part C - Economic / Wholesomeness . _ 50. oa.:_yjns_pectm Coverage-
23.{L.abe|mg H‘oduct Standards B R T )
RECT 51 Enforcement | - S
© 24, -;Labdmg - Net Wexghts : - . - i
225, - General Labeling - 52 Humane Han_o ¥ng. : Ov.
|28 Fin. Prod. Standards!Boneless {DefectslAQLfPork Skms.'Mmsturs) '53.” Animal Identification . -0
- Part D - Sampling L R o
‘ Genem; E, coli Testlng : Ante Mortem Inspection ‘ __
2. ‘.ertten Pmcedures . Post Martem Inspection ..., - o
5 3Sample Collecuon!Analyms ‘ — ci S e 41-——-_
— Part G- Other Regulatory Oversight Requirements - i
29, jRecords S T L o L R .
. . L L . Buropean Community Directives
Salmonel_la Performance Standards - Basic Requirements ‘ R :
T30 CoruectweActtons ._: Mnthiy RF’_VieW
"._-31 Reassessment BRI A
59,

- FSIS- 5000-6 (04104/2002) -




FSIS 5000 6 (04/04:’2002)

60 ‘Observatlon of the Establlshment Date 09/ 18;’2009 Est# 972L (Industne Saluml FaenzaIsaf S rL [PD ('Faenza Italy)

There were’ no SIgmﬁcant ﬁndmcrs to report after conSIderatmn of the nature degree and extent of all observatlons

61 NAME OF AUDITOR 62 AUD!TOR SIG\IATURE AND DATE

WVM %-- m@z/@m) ,%% JD@m_

Page20f2 S




" United States Department of Agriculture. -
Food Safety and ]nspectlon Ser\.ﬂoe
Forerg n Establlshme nt Aud lt Checklrst

ESTAEL[SHMB\JT NAMEAND LOCAT[ON C e 2 Aum‘r DATE It ESTABL\SHMENT NO 4. NAME OF COUNTRY
'.D:ttaProscmmRosaSpA R L 08/31/2009 R I 1249L .-:'_It‘z‘:iy-

" ViaPoirino 21 SONE: e I ST S T

: '10046 Isolabella 7 - 5 NAMEOF AUD[TOR(S) VT8 TYPE OF AUDIT T e

¥ Tormo Prcmoﬂte 0 : ST ) R -
. : : AR .‘ON-S!TEAUDIT D DOCUMENT AUDIT R

Place an X in the Audlt Results block to. tndlcate noncompllance Wlth requ:rements Use O if not apphcable po

PartA Samtaﬁ’on Standard Operating Procedures (SSOF) e U T PartD- Continued W

- GaryD Bolstad DVM

. . Basic Requrements L R__-ﬂulfS_ T Econom:cSamplmg SO | Resufs
e Wr|ttenSSOP B RS Ce v I _{33.‘Schaduledsample o

8. Recordsdocumentng |mp|ementat|on CT ; 34 Spéciés' .Testing S

9. Signed' and dated SSOP, by on-site or overall authonty PRI SR R PTY

. Residué. - . S g _
Sarutatron Standard Operating Procedures (SSOP) e Part E‘;'-dtfl.ér Reauirements
P . Ongoing Requirements - ey reqll L

0. lmplementahon of 85CF's, including monitoring of :mplementahon_ 1 X e E’fpﬂft"

'11. Mamtenanceand evaluation of the effectveness of S80P's. - .- B PR 1 Import - -

- .12 "Corrctive action when the $SOP's have fated to prevent dlrect T
" . jproduct cortamination or adutteration. -

| 38. Establishmeit Grounds ang. Pest Control "

13,- Daly records document |hem 10, 11 and 1Zabove j: .—_Esta_l?lisrrméht Cdij_’srmctién!Ma'intenah'ce e

Part B- Hazard Analysis and Gntrcal Contro!

- T ) o Ughe T T
" Point (HACCP) Systems - Basic Requirements® - 7 T T T B

— e 41. Ventilation.
14, Developed and implemented a written HACCP plan .- e

- 15. Cortents of the HACCP list the food safety hazards, . . i - |42 Plumbingand Sewage .
. - critica condrol pants criticai limits, procedures, comreclive actlons s ’ - i

" 18,. Records documentmg nrnpiementatmn and momtonng of the o IR _ 430 'WaiEf SUPP[Y
. HACCF‘ plan IR Y -

—]-44. Dressmg Rooms.’Lavatones

17. The HATCP plan is signed and dated by the respon5|ble e
"+ ‘establishment individual.

i5. -Eq:_zipment and Uten'sils

! Hazard Analysis and Critical Control Pomt
:{HACGP) Systems -Ongoing Requlrements '

‘.':Sa_riit.ary Operations - :: .

"_18.' Mommnng of HACCP plan o Ehﬁprég}ee Hs‘rgk;ién;

T 4g, _‘Venf;cauon and vakdation of HACCP plan..

1 a8 ‘Cor;qémnedpraduc't ciantrof

20, Correctlveactmn wntten in' HACCP plan. " T TR e o N e S B LS
21. Reassessed adequacyof the HACCP plan. . - . L R . ' ) Part F-- Inspectlon Reqmrements PR .

22, Record; documa'lteng lhe wrltten HACCPpIan monltonng of the S ' ‘48

} Government Staﬂ'mg
 critical control points, detes and tines of specific evert occurrendés.

‘ Part C - Economic / Wholesomeness "~ " _50-'Dai'v1nspectim Coverage ~ i T oo
.23, stelzng ProductStandards B R R : : - - - =

_Sjl-.l'ErifoFi:em'ernt el

Iy ‘Labejmg - Net Werghts gy

25. (Genera] Labeling : ,52,._VITIurpane:‘H__g_nrllm_g SR T T T

.26,

in. Prod. ‘Standards/Soneless {Defec:tslAQUF’ork Skmsilvlmsture) 0| 80 Animal Wentification- 0 - s o _ o O

" Pait D - Sampling Do L e S o
"Genetic E. co.'rTestmg Gl T 54. AnteMortem Inspection. . -~ - L Co '

o 27}__J

Wntten Procedures . e '___; SRR § 0 |55 -Post Mortem Inspection ..
" 28, §Sample Coliection/Analysis. . ) ‘ T L ) : o

Part G - Other Reguiatory Oversight Requirements,

Q10

29, :‘iRn;ords

Salmonella Performance Standands - Basic Requireinents J _56'? -__E“"’pea“ Comemurnity Orsctives. . .-

© 30. Coriective Actions S SUEEEA R ¢ 57. Monthly Review -

3. Remssessment - i TT 0 e

82, Witten Assieange. © - . o S n e T O e

* FSIS- 5000-6 (0404/2002) . -




FSiS 5000-6 (04/04]2002) Page 2 of 27

60 Observatlon of the Establlshment

Date 08/31/2009 Est # 1249L (D1tta Prosc1utt1 Rosa S p A, {P/CS]) ('I‘ ormo Italy)

10 Two workers removmg the bones ﬁrom hams were observed to eontact the edges of a eontamer for medlble matenals
(bones) with their mesh gloves. The inspection ofﬁmals 1mmed1ate1y ordered (1) that they clean and sanitize their meésh gloves

. , and (2) repos1t10nmg of ﬂxe bone contamer farther away ﬁom thelr w0rk areas. {Reculatory referenee(s) 9 CFR §416 13]

61, NAMEOFAUDITOR -_;-‘ S RIS S 62 AUDITORS!GNATUREAND DA e
GaryD Bolstad DVM B T T R . 3 ‘.
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James Adams DVM, Director
o “USDA, FSIS, OIA, IAS
R 1400 Tndependcncc Ave SW, Roor 2139-South. . -
R Washmgtom DC 20210 -

“mm R Fax 2027200676

T BLrYL

S oep c._. o -Andréas Kei]ef, PMJ Dircctor

USDA FSIS, OIA I[ES .. e
i Room 3805-S .. 7

1400 Indépcndence Ave., SW
'~ Washington, DC 20250

Pax 202-6904040;_1

i Ambascxata degli .
Statl Uniti d* America ~ .~
: Roma .~ -

Fax n® 0647887008 :

" Subject: Draft Final Report (FSIS Audit Sept. 2008) .

R ,Dear, S ' ‘
" thanks for your lctter of 12~04 09 O L
1. We received the Draft related to the last I‘SIS mlssmn to Ttaly o
o We understood and accept the findings and we agree on your draﬂ rcport

- - Just one minor edit, At page 12 line 5”’_ should be the D:rector of Office IX of Mlmstiy of Heaith _
-+ and not the Director of th;e M1mst1y L : , :
(RS Best regards ST




