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1. INTRODUCTION
The audit took place in Italy from October 3 to November 13, 2002.

An opening meeting was held on October 3, 2002 in Rome with the Central Competent
Authority, Ministry of Health, Department of Food, Nutrition and Public Veterinary
Health (CCA). At this meeting, the audit team leader confirmed the objectives and scope
of the audit, the itineraries of the audit members, and requested additional information on
some establishments and regions needed to complete the audit of Italy’s meat inspection
system.

Audit team members were accompanied during the entire audit by representatives from
the CCA and/or representatives from the regional and local inspection offices.

2. OBJECTIVES OF THE AUDIT

The first objective of the audit was to evaluate the performance of the CCA with respect
to controls over the slaughter and processing establishments certified by the CCA as
eligible to export meat products to the United States. The second objective of the audit
was to determine if the CCA had taken the necessary corrective actions in response to
previous audit findings. The third objective of the audit was to determine if the
instructions issued by the CCA with regard to Listeria monocytogenes testing in certified
establishments were received by the regional offices and had been implemented by the
establishments.

In pursuit of these objectives, the following sites were visited: the headquarters of the
CCA, six regional inspection offices, one autonomous provincial office, seven local
health units, two swine slaughter establishments, and 44 meat processing establishments.

Competent Authority Visits Comments
Competent Authority Central 1

Regional 6

Autonomous 1

Province

Local 7 Establishment level
Meat Slaughter and Processing Establishments 2
Meat Processing Establishments 44




3. PROTOCOL

This on-site audit was conducted in three parts. One part involved visits with CCA
officials to discuss oversight programs and practices, including enforcement activities.
The second part involved on-site visits to 46 establishments: two slaughter establishments
and 44 processing establishments. The third part involved visits to six regional
inspection offices, one autonomous provincial office, and seven local inspection offices.

Program effectiveness determinations of Italy’s inspection system focused on four areas
of risk: (1) sanitation controls, including the implementation and operation of Sanitation
Standard Operating Procedures (SSOP), (2) animal disease controls, (3)
slaughter/processing controls, including the implementation and operation of HACCP
programs and Listeria monocytogenes (LM) testing and, where applicable, the generic E.
coli testing program, and (4) enforcement controls, including the testing program for
Salmonella. Italy’s inspection system was assessed by evaluating these four risk areas.

During all on-site establishment visits, the auditors evaluated the nature, extent and
degree to which findings impacted on food safety and public health, as well as overall
program delivery. The auditors also determined if establishment and inspection system
controls were in place to ensure the production of meat products that are safe,
unadulterated and properly labeled.

At the opening meeting, the audit team leader explained to the CCA that their inspection
system would be audited in accordance with three area of focus. First, under provisions
of the European Community/United States Veterinary Equivalence Agreement (VEA),
FSIS auditors would audit the meat inspection system against European Commission
Directives 64/433, 96/22 and 96/23. These directives have been declared equivalent
under the VEA.

Second, in areas not covered by this directive, FSIS auditors would audit against FSIS
requirements. These requirements include daily inspection in processing establishments,
humane handling and slaughter of animals, the handling and disposal of inedible and
condemned materials, species verification testing, and FSIS’ requirements for HACCP,
SSOP, E. coli testing, and reassessment of HACCP programs to include LM and
Salmonella testing. In addition, for this audit FSIS auditors were auditing the receipt and
implementation by regional and local inspection offices of instructions issued by the
MOH with regard to LM testing of ready-to-eat product in certified establishments
(Circular on Listeria Monocytogenes in Raw Ham).

Third, FSIS auditors would also audit against any equivalence determinations that have
been made by FSIS for Italy under provisions of the Sanitary/Phytosanitary Agreement.

4. LEGAL BASIS FOR THE AUDIT

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

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



e The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the
Pathogen Reduction/HACCP regulations.

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

e Council Directive 64/433/EEC of June 1964 entitled Health Problems Affecting Intra-
Community Trade in Fresh Meat

5. SUMMARY OF PREVIOUS AUDITS

Final audit reports are available on FSIS® website at www.fsis.usda.gov/ofo/tsc.

In the April 2002 audit of Italy’s meat inspection system, the following recommendations
are of special relevance for this audit:

e Increase staff in the audit staff at the MOH including three additional Veterinary
Medical Officers in Section XI, Hygiene of Meat, Fish, Milk, Eggs and Other Food of
Animal Origin because of increased workload.

e Staff the new Section XII, Audit, Relations with Regions with at least five staff
members including three Veterinary Medical Officers.

6. MAIN FINDINGS

6.1 Legislation

The audit team was informed that the relevant EC Directives, determined equivalent
under the VEA, have been transposed into Italian legislation.

6.2 Government Oversight
6.2.1 CCA Control Systems

Italy has the following organizational structure, which has not changed since the last
audit.

The organization of the Italian Veterinary Services consists of three levels: central,
regional, and local. At the central level, Veterinary Services is a component of the
General Direction of Veterinary Public Health, Food and Nutrition of the Ministry of
Health. This is the level of government that FSIS holds responsible for ensuring that
FSIS regulatory requirements are implemented and enforced. At the regional level, there
are 19 veterinary service regions and two autonomous provinces, which supervise the
local health units. At the local level, there are 222 local health units (Azienda Sanitaria
Locale), which provide inspection services to Italian slaughter, cutting, and processing
establishments, including establishments certified for export to the United States.
Approximately 5,000 veterinarians are assigned to the local health units.



In addition, a reorganization of the CCA has been completed. The reorganization has
established a new Office VII--Audit, Relations with Regions—that is responsible for
ongoing audits of all certified establishments. This office works directly with Office
IX—Hygiene of Meat, Fish, Milk, Eggs and other Food of Animal Origin. Office VII
has been staffed thee veterinarians to assure uniform enforcement of United States
requirements in all Regions with certified establishments. This office, however, had not
audited any establishments prior to the FSIS visit. Auditing of these establishments has
been performed by Office IX.

6.2.2 Ultimate Control and Supervision

On August 8, 2002, the CCA sent a circular (Circular on Listeria monocytogenes in Raw
Ham) to the regional offices requiring that all regions with certified establishments assure
that establishments producing ready-to-eat products reassess their HACCP plans to
include LM as a hazard reasonably likely to occur. The August 2002 circular stressed the
need for reassessment of HACCP plans and required all establishments producing ready-
to-eat products to take two environmental samples per month for the next three months.
FSIS auditors verified through audits of the regional and local offices that the circular
was received by and implemented by these offices.

6.2.3 Assignment of Competent, Qualified Inspectors

The auditors found that almost all inspectors and veterinarians assigned to certified
establishments now understand how to implement and have implemented FSIS’
PR/HACCP requirements, which include SSOP, HACCP, generic E. coli testing, and
Salmonella testing in certified establishments. The auditors found that there is a clear
line of supervisory authority and supervision of inspectors and veterinarians in the
regional offices and the local offices. However, in the Lombardia and Veneto Regions,

official inspectors did not understand the requirements of SSOP and HACCP, and the
CCA had not documented any inspection weaknesses.

6.2.4 Authority and Responsibility to Enforce the Laws
The MOH has clear authority and responsibility to enforce the laws.
6.2.5 Adequate Administrative and Technical Support

During this audit, the auditors found that the CCA has appropriate resources to support a
third party audit.

6.3 Headquarters Audit
During this audit, the auditors did not review inspection system documents.
6.3.1 Audit of Regional and Local Inspection Sites

The auditors visited six regional inspection offices, one autonomous provincial office and
seven local health units. The purpose of the visits was to determine (1) whether the



regional and local offices had received the instructions from the MOH regarding LM
testing, and (2) whether the instructions were implemented by the regional and local
offices in the certified establishments.

The auditors found that the instructions had been received and implemented by all
regional and local offices visited.

7. ESTABLISHMENT AUDITS

FSIS auditors visited 46 establishments in total: two slaughter establishments and 44
processing establishments. None were delisted as a result of the reviews. However, five
establishments were issued a Notice of Intended Enforcement Action (NOIE) by the
MOH for inadequate implementation of HACCP and SSOP requirements. These
establishments may retain their certification for export to the United States provided all
deficiencies noted are corrected within 30 days of the date the establishment was
reviewed. Details of the deficiencies can be found in the attached individual
establishment reports.

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS
No laboratories were visited during this audit.
9. SANITATION CONTROLS

As stated earlier, FSIS auditors focused on four areas of risk to assess Italy’s meat
inspection system. The first of these risk areas that FSIS auditors reviewed was
Sanitation Controls.

Based on the on-site audits of establishments, Italy’s inspection system had controls in
place for SSOP programs, all aspects of facility and equipment sanitation, the prevention
of actual or potential instances of product cross-contamination, good personal hygiene
and practices, and good product handling and storage practices. In addition, Italy’s
inspection system had controls in place for water potability records, chlorination
procedures, back-siphonage prevention, separation of operations, temperature control,
workspace, ventilation, ante-mortem facilities, welfare facilities, and outside premises.

9.1 SSOP

Each establishment was evaluated to determine if the basic FSIS regulatory requirements
for SSOP were met, according to the criteria employed in the United States domestic
inspection program. The SSOP in the 46 establishments were found to meet the basic
FSIS regulatory requirements, with the following deficiencies.

In 39 of the 46 establishments audited, the SSOP had been effectively implemented.
In the remaining seven establishments, deficiencies were found relating to improper
implementation, maintenance, and record keeping of SSOP programs.



9.2 EC Directive 64/433

In 35 establishments, the provisions of EC Directive 64/433 were effectively
implemented. In the establishments with deficiencies, problems were noted in the areas
of construction and equipment maintenance, sanitary operations, pest control, lighting
and water supply. There were no repeat deficiencies and inspection officials took
immediate corrective action. Specific deficiencies are noted in the attached individual
establishment reports.

10. ANIMAL DISEASE CONTROLS

The second of the four risk areas that the FSIS auditors reviewed was Animal Disease
Controls. These controls include ensuring adequate animal identification, control over
condemned and restricted product, and procedures for sanitary handling of returned and
reconditioned product.

The auditors determined that Italy’s inspection system had adequate controls in place and
no deficiencies were noted.

11. SLAUGHTER/PROCESSING CONTROLS

The third of the four risk areas that the FSIS auditors reviewed was Slaughter/Processing
Controls. The controls include the following areas: adequate animal identification; ante-
mortem inspection procedures; ante-mortem disposition; humane slaughter; post-mortem
inspection procedures; post-mortem disposition; ingredients identification; control of
restricted ingredients; formulations; processing schedules; equipment and records; and
processing controls of cured, dried, and cooked products. The controls also include
HACCP implementation and generic E. coli testing and Salmonella testing programs in
slaughter establishments.

11.1 Humane Handling and Humane Slaughter
No deficiencies were noted.
11.2 HACCP Implementation

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

The HACCP programs were reviewed during the on-site audits of the 46 establishments.
Thirty-seven establishments had adequately implemented the PR/HACCP requirements.
However, nine establishments had HACCP implementation problems as noted below:

e In the nine HACCP-deficient establishments, three had problems with verification,
three with record keeping, two with corrective actions and one had problems with the
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monitoring of the HACCP plan. Details are provided in the attached individual
establishment reports.

However, there were no repeat deficiencies and inspection officials took immediate
corrective action to correct the deficiencies. In most cases, the deficiencies seem to result
from the misunderstanding of HACCP requirements. In all but one establishment, the
provisions of EC Directive 64/433 had been implemented. One establishment had been
recycling water for washing hams, which had been discontinued prior to the FSIS visit.
The auditors were concerned that inspection officials at all levels were unaware of this
practice. Such water re-use is not permitted under Italian and United States regulations
and also is not allowed under EC Directive 64/433.

11.3 Testing for Generic E. coli

Italy has adopted the FSIS regulatory requirements for generic E. coli testing. Two of the
46 establishments audited were required to meet the basic FSIS regulatory requirements
for generic E. coli testing. These two establishments were evaluated according to the
criteria employed in the United States domestic inspection program.

Generic E. coli testing was properly conducted in both slaughter establishments.

11.4 Testing for Listeria monocytogenes

The majority of the establishments audited were producing ready-to-eat products for
export to the United States. In accordance with FSIS requirements, the HACCP plans in
all of these establishments had been reassessed to include LM as a hazard reasonably

likely to occur.
11.5 EC Directive 64/433

In most of the establishments, the provisions of EC Directive 64/433 were effectively
implemented. Specific deficiencies are noted on the attached individual establishment

reports.

12. ENFORCEMENT CONTROLS

The fourth risk area that the FSIS auditors reviewed was Enforcement Controls. These
controls include the enforcement of inspection requirements and the testing program for
Salmonella.

The CCA had controls in place for ante-mortem and post-mortem inspection procedures
and dispositions; restricted product and inspection samples; disposition of dead, dying,
diseased or disabled animals; shipment security, including shipment between
establishments; and prevention of commingling of product intended for export to the
United States with product intended for the domestic market.

In addition, controls were in place for the importation of only eligible livestock from
other countries, i.e., only from eligible third countries and certified establishments within
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those countries, and the importation of only eligible meat products from other counties
for further processing. Adequate controls were found to be in place for security items,
shipment security, and products entering the establishments from outside sources.

12.1 Daily Inspection in Establishments

The auditors found that daily inspection was being conducted in all certified
establishments.

12.2 Testing for Salmonella

Prior to this audit Italy had advised FSIS that it had adopted all of the FSIS requirements
for Salmonella species testing with the sole exception of the use of different analytic
methods.

Two of the 46 establishments audited were required to meet the basic FSIS regulatory
requirements for Salmonella testing and were evaluated according to the criteria
employed in the United States domestic inspection program. No deficiencies were noted.

12.3 Species Verification Testing

At the time of this audit, Italy was required to test product for species verification.
Species verification testing was being conducted in those establishments required to test

for species verification.

12.4 Monthly Reviews

During this audit it was found that in all establishments visited, monthly supervisory
reviews of certified establishments were being performed and documented as required.
These reviews were being performed by officials from the regional or local offices. The
records of audited establishments were kept in the inspection offices of the individual
establishments, and copies were also kept in the regional and provincial offices.

12.5 Inspection System Controls

Inspection controls were inadequate in two regions, Lombardia and Veneto. Seven
establishments were audited in Lombardia and four were found with serious problems
requiring issuance of NOIE letters, a non-compliance rate of more than 50 percent. The
only certified establishment in the Veneto region also received a NOIE letter, a 100
percent non-compliance rate.

In all five establishments, inspectors did not understand the requirements of PR/HACCP
and therefore were not enforcing these requirements.

13. RECOMMENDATION
FSIS has the following recommendation:

12



e The CCA needs to investigate to determine if any certified establishments use re-
cycled water for washing hams and/or equipment. Re-cycled water for washing
product and equipment is prohibited by FSIS regulations. Product from any
establishment(s) using recycled water must not be permitted for export to the

United States.

14. CLOSING MEETING

A closing meeting was held on November 13, 2002 with the CCA, Ministry of Health,
Department of Food, Nutrition and Public Veterinary Health. At this meeting, the
preliminary findings, conclusions, and recommendations from the audit were presented

by the audit team leader.

The CCA understood and accepted the findings.

A B . o
Dr. M. Ghias Mughal i, ) Vploir sy /»‘ A\

Audit Team Leader ; ;7 o
/(:, 3 ,;/15,1//({/}¢'L[f/»-/‘ //;,,f/'/;,{_,(\')
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15. ATTACHMENTS TO THE AUDIT REPORT

Individual Foreign Establishment Audit Forms
Foreign Country’s Response to the Draft Final Audit Report
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Unted States Department of Agricufture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

Salumificio F. Lli Beretta
S.p.A.
Barzano (CO)

2. AUDIT DATE
10/10/02
5. NAME OF AUDTTOR(S)

Dr. Faizur R. Choudry, DVM.

S
3. ESTABLISHMENT NO. "4, NAME OF COUNTRY

L H ITALY

6. TYPE OF AUDITT

1 X ONSITEAUDT 1
! ON- IDOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with

requirements. Use O if not applicable.

27. Written Procedures

28. Sample Colection/Analysis

29. Records

Saimonella Performance Standards - Basic Requirements

30. Corective Actions i

. European Community Directives

57. Monthly Review

31. Reassessment

32. Written Assurance

88.

O |0 |0
A

Part A -Sanitation Standard Operating Procedures (SSOP) At Part D - Contnued At
Basikc Requirements Resds Economi Sampling Resuts
7. Written SSOP 33, Scheduled Sample
8. Records documenting implementation. 34. Speces Testing
g. Signed and dated SSOP, by on-site or overall authonty. 35. Residue (@]
Sanitation Standar(.i Operatxr}g Procedures {(SSOP) Part E - Other Requirements
) Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. import
12. Corective act»oxr\ when the SSOPS_ have faied to prevent direct 38, Establishment Grounds and Pest Control
product cortamination or aduteration.
13. Dailyrecords document item 10, 11 and 12 above. 39, Establisnment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point {HACCP) Systems - Basic Requirements .
41, Ventilation
14. Developed and implemented a written HACCPplan .
15 Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, crifical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
. 44 Dressing Roomsh avatories
{7. The HACCP pian is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Corrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the
o . ) . S 8. t Staffi
critical controt points, dates and times of specific event oceurrences. 48. Govemment Staffing
Part C - Economic / Wholesomeness 50. Daity Inspection Coverage
23. Labeling - Product Standards -
51. Enforcement
24. Labeling- Net Weights
25. General Labeling 52. Humane Handling 0
26. Fin. Prod. Standards/Boneless (Defeds/AQL/Park SkinsMoisture) 53 Animal Kdentification 0
Part D - Sampling ]
Generic E. coli Testing - Ante Mortem hspection O
O 55. Post Mortem hspection l e

O
o Part G - Other Regulatory Oversight Reg uvirements :




Food Safety and Ins

F

ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE

| 10-22-02

1.

Levoni S.p. A Castellucchio (MN)

Dr. Oto Urban

Place an X in the Audi

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

7. Written SSOP

8. Records documenting implementation.

5. NAME OF AUDITOR(S)

t Results block to indicate noncompli

Unted States Department of Agricutture

pection Service

R ! | 3 ESTABLISHMENT NO. 4 NAME OF COUNTRY .

|
l‘ Ttaly
|

|
ance with requirements. Use O

Part D - Continued
Economic Sampling

SL

6. TYPE OF AUDIT

b
X lON-SITE AUDIT iDQCUMENT

if not applicable.

AUDIT

34. Species Testing

g. Signed and dated SSOP, by on-site or overall authority.
Sanitation Standard Operafing Procedures (SSOP)
Ongoing Requirements

fementation of SSOP's, including monitoring of implementa

10. imp tion.

11. Maintenance and evaluation of the effectiveness of SSOP's.
12. Corrective action when the SSOP's have fated to prevent direct
product cortamination or aduteration.

13. Daily records document item 10, 11 and 12 above.

Part B - Hazard Analysis and Crtical Controf
Point (HACCP) Systems - Basic Requirements

14 Developed and implemented a written HACCP plan .

list the food safety hazards,
tical limits, procedures, corectve actions.

15. Cortents of the HACCP
iticd contro! points, cri

16. Records documenting impementation and monitoring of the
HACCP plan.

17. The HACCP pianis signed and dated by the responsibte
establishment individual.
fiazard Analysk and Critical Control Point
(HACCP) Systems -Ongoing Requirements
18. Monitoring of HACCP plan.

1g. Verification and valdation of HACCP plan.

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

the written HACCP plan, monitoring of the
daes and tmes o specific evedt OCCUITences.

29, Records documenting:
critical controt points,

Part C - Economic/ Wholesomeness

23. Labeling - Product Standards

24 Labeling - Net Weights

25. General! Labeling

26. Fin. Prod Standards/Boneless (Defects/AQL/Pok SkinsMaisture)

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28, Sample Coliection/Analysis .
29. Records ‘

Salmonelia Performance Standards - Basic Requirements

30. Comective Actions

31. Reassessment

35. Residue

part E - Other Requirements

36. Export

37. import [
38. Establishment Grounds and Pest Control \
I

38. Establishment Construction/Maintenance

40. Light

41, Ventilation

42. Plumbing and Sewage

43, Water Supply \
44  Dressing Rooms/Lavatories l
45. Equipment and Utensils \

46. Sanitary Operations

47. Employee Hygiene
48. Condemned Product Control

Part F - inspection Requirements

49. Govemment Staffing

50. Daily Inspection Coverage

o o T
st Eaproement

1. Enforcement

52. Humane Handling

53. Animal dentification

54, Ante Mortem Inspection

55 Post Mortem inspection

part G - Other Regulatory Oversight Requirements

56. European Community Drectives

57. Monthly Review
58 |
58. \




Untted States Department of Agricutture
) Food Safety and |nspection Service

Foreign Establishme

nt Audit Checklist

4. NAME OF COUNTRY

T

2. AUDIT DATE

0-31-02

e
1. ESTABLISHMENT NAME AND LOCATION

ALCISA SPA., ZOLA PREDOSA (BO) 1

Dr. Oto Urban

Place

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

Audit
Resuts

7. Written SSOP ]

8 Records documenting implementation. ‘

g. Signed and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP}
Ongoing Requirements

10. implementation of SSOP's, including manitoring of implementation.

11. Maintenance and evaluation of the effectveness of SSOP's.

12. Corective action when the SSOF's have faied to prevent direct
product cortamination or aduteration.

13. Daily records document item 10, 11 and 12 above. ‘

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

14, Developed and implemented a written HACCP plan .

15. Corntents of the HACCP fist the food safety hazards,
aitica control paints, critical fimits, procedures, cormective adtions.

16. Records documenting impementation and monitoring of the
HACCP plan.

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

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

18. Montoring of HACCP plan.

19, Verification and valdation of HACCP plan.

20. Comective action written in HACCP plan.

21. Reassessed adequacy of the HACCP plan.

22, Records documenting: the written HACCP plan, monitoring of the
critical control points, daes and times of specific event occurrences.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards
24. Labsding - Net Weights
25. General Labeling
26. Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture)

part D - Sampling
Generic E. coli Testing

27. Written Procedures

29 Records

Salmonelia Performance standards - Basic Requirements

an X in the Audit Results block to indicate noncompliance with requiremen

[ 3 ESTABLISHMENT NO.

|
41L \ Ttaly

‘ 6. TYPE OF AUDIT

|

ts. Use O if not applicable.

Part D - Continued
Economic Sampling

33, Scheduled Sample

34. Specis Testing
35. Residue \

Part E - Other Requirements

l

37. Import

38, Establishment Grounds and Pest Control

39, Establishment Construction/Maintenance
40. Light

41. Ventilation

42. Plumbing and Sewage

44. Dressing Room s/Lavatories

45, Equipmentand Utensils

46. Sanitary Operations

47. Employee Hygiene
48. Condemned Product Controi

Part F - Inspection Requirements
49. Govemment Staffing

50. Daily Inspection Coverage

51. Enforcement

52. Humane Handling

53. Animal Kentification

54. Ante Mortem Inspection

55. Post Mortem Inspection

Part G - Other Regulatory Oversight Requirements

56. European Community Drectives

57. Monthly Review

5 NAME OF AUDITOR(S)

Foverewor [
ON-SITE AUDIT JDOCUMENT AUDIT

Resuts

 33. ScheddedSeme®

36. Export

X

43. Water Supply

29 Writen Assurance




Unied States Department of Agriculture

Food Safety and Inspection Service

Foreign Establishment Audit Checklist

T ESTABLISHMENT NAME AND LOCATION
GRECI E. FOLZANI, SPA
FELINO (PARMA)

EMILIA ROMAGNA

'3 ESTABLISHMENT NO.

P2 AUDITDATE |
| oL Ttaly
i

Oct. 16, 02
5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

4 NAME OF COUNTRY

6. TYPE OF AUDIT

X Lo
ION»S‘TEAUDIT [ iDOCUMENTAUDIT

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

Part A - Sanitation Standard Operating Procedures {SSOP)
Basik Requirements

7. Witten SSOP

Part D - Contnued
Economic Sampling

33. Scheduled Sample

8 Records documenting implementation.

34. Speces Testing

3. Signed and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

Audit
Resuts

. Residue

Part E - Other Requirements

HACCP plan.

establishment indivdual.

18. Monitoring of HACCP pian.

23. Labeling - Product Standards

24. Labeling - Net Weights

25, General Labeling

27. Written Procedures

28. Sample Collection/Analysis

29. Records

10. Implementation of SSOP's, includng monitoring of implementation. 36. Export
{1. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Comective action when the SSOF's have faled to prevent direct 38, Establish LG d d Pest C |
product contamination or aduteration. . Establishment Grounds and Pest Contro X
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
part B - Hazard Analysis and Citical Control
Point (HACCP) Systems - Basic Requirements ;
41. Ventilation
14. Developed and implemented 2 written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
gitica control points, critical limits, procedures, corrective adions.
16, Records documenting impementation and monitoring of the 43. Water Supply
44. Dressing RoomsfLavatories
17. The HACCP plan is signed and dated by the responsible
45. Equipment and Utensils
Hazard Analyss and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
47. Employee Hygiene
19. Verification and vaidation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP pian. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49 Govemment Staffing
critical control points, daes and times of specific evert occurences.
Part C - Economic / Wholesomeness 50. Daily inspection Coverage
51, Enforcement
52. Humane Handling 0O
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pok SkinsMoisture} 53. Animal Kdentification O
Part D - Sampling ]
Generic E. coli Testing . Ante Mortem Inspection O
55 Post Mortem Inspection O
part G - Other Regulatory Oversight Requirements i
R . = Y it T i
saimonella Performance Standards - Basic Requirements - European Community Diectives
. Monthly Review

30. Corective Actions

34, Reassessment

32 Wrtten Assurance




- Unted States Department of Agricutture -
Food Safety and Inspedtion Service

Foreign Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION
Fumagalli Industria Alimentare S.p.A. | 1
Tavernerio {CO)

| Dr. Faizur R. Choudry, DVM.

I

2. AUDIT DATE
0/31/02

5 NAME OF AUDITOR(S) 6. TYPE OF AUDIT

ON-SITE AUDTT |DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncomplia

{4 NAME OF COUNTRY

] ITALY
|

U3 ESTABLISHMENT NO

| 92L

| R
nce with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures {SSOP) Audit part D - Continued Audit
Basic Requirements Restits Economk Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing O
g. Signed and dated SSOP, by on-site or overall authority. 35. Residue O
Sanitation ndan.i Operaﬁr)g Procedures {SSOP) Part E - Other Requirements
Ongoing Requirements i
10. Implementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Cormective action when the SSOF's have faied to prevent direct s .
pduct cortamination of aduteration. 38. Establisiment Grownds and Pest Control
13. Daily records document item 10, 11 and 12 above. X 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented a written HACCP plan .
45 Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, critical limits, procedures, corrective actions.
46. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
. 44 Dressing Rooms/avatories
17. The HACCP planis signed and dated by the responsible
establishment individual. 45. Equipmentand Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan. X
- 48. Condemned Product Controt
20. Corrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. ing: ; itori
quords documer}tmg. the wntien_ HACCP plar?, monitoring of the 45, Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic | Wholesomeness i 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24. Labeling -~ Net Weights
55 General Labeling 52. Humane Handling )
26. Fin. Prod Standards/Boneless {Defects/AQUPok SkinsMoisture) O 53 Animal Kentification e
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem hspection O
27. Written Procedures O 55. Post Mortem hspection O
28. Sampie Colection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records e

Saimonella Performance Standards - Basic Requirements

56. Europea Community Directives

57. Monthly Review

31.

30. Corrective Actions i O
Reassessment { o) s3.  Intended Enforcement Actions
32. Written Assurance O 59.




) . United States Department of Agricutture
. Food Safety and Inspaction Service

Foreign Establishme nt Audit Checklist

2. AUDIT DATE |'3 ESTABLISHMENT NO. i 4. NAME OF COUNTRY

|
Ermes Fontana S.p.A. 1 10/22/02 100L
Sala Baganza (PR) | 5. NAME OF AUDITOR(S)

: |—
; Dr. Faizur R. Choudry, DVM. i‘ X ON-STE AUDIT | DOCUMENT AUDIT

1. ESTABLISHMENT NAME AND LOCATION

l 6. TYPEOF AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitafion Standard Operating Procedures (SSOP) pudit Part D - Continued i Audit

Basic Requirements Resuts Economi Sampling Resuits
7. Wiitten SSOP 33. Scheduled Sample i

8. Records documenting implementation. 34, Speces Testing ‘ O

3. Signed and dated SSOP, by on-site or overall authority. 35. Residue ! QO

Sanitation Standard Operating Procedures {SSOP)
Ongoing Requirements

part E - Other Requirements

36. Export l

10. implementation of SSOP's, including monitoring of implementation.
,_—ﬁ//
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Cormective action when the SS0OPs have faied to prevent direct 38 Establissment Grownds and pest Control

product contamination or aduteration.

39, Establishment Construction/Maintenance X

13. Daity records document ftem 10, 11 and 12 above.

Part B - Hazard Analysis and Critical Control 40. Light

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

41. Ventilation

15. Contents ofthe HACCP list the food safety hazards, critical contro 42. Piumbing and Sewage
points, critical limits, procedures, corrective actions. -
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.

. | 1 44 Dressing Roomsfavatories
17. The HACCP plan is signed and dated by the responsibie

establishment individual.

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

45. Equipmentand Utensils

46. Sanitary Operations

18. Monitoring of HACCP plan. 47. Employee Hygiene
] . yee=ee— ]
19. Verification and validation of HACCP plan.
48. Condemned Product Control

20. Corrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. part F - Inspection Requirements

A e
22. Records documenting: the written HACCP plan, monitoring of the 79, Government Staffing
critical control points, dates and times of specific event occurrences. :

Part C - Economic / Wholesomeness 50. Daily Inspection Coverage

23. Labeling - Product Standards
51. Enforcement

24. Labeling- Net Weights
52. Humane Handling 0

25. General Labeling

26. Fin. Prod Standands/Boneless (Defecs/AQL/Pak SkinsMoisture) 53. Animal Kentification

Part D - Sampling
Generic E. coli Testing

_ Ante Mortem hspection

. 27 WitenProcedues O |5 PostMortem hspection ' 0
28. Sample Colection/Analysis O

28. Records O

-

Salmonella Performance Standards - Basic Requirements

30. Comective Actions

32. Written Assurance




United States Department of Agricuiure

{ ESTABLISHMENT NAME AND LOCATION

Leoncini S.r.L.

2. AUDIT DATE
10/23/02

Food Safety and inspedion Service

‘ Foreign Establishment Audit Checklist

i 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY

| 169L ITALY
l 6. TYPE OF AUDIT

Cola Di Lazise | 5. NAME OF AUDITOR(S)
Veneto (VR) . ‘ P
\ Dr. Faizur R. Choudry, DVM. X | ON.SITE AUDIT L JDOCUMENT AUDT
Place an X in the Audit Resuits block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Pudit part D - Contnued Audit
Resuts Economi Sampling Resuts

Basic Requirements
7. Written SSOP
8. Records documenting implementation.
9. Signed and dated 3SOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. implementation of SSOP's, including monitoring of implementation.

11. Maintenance and evaluation of the effectveness of SSOP's.

12. Corrective action when the SSOPs have faied to prevent direct
product cortamination of aduteration.

13. Daily records document item 10, 11 and 12 above.

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

14. Developed and impiemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards, critical controf
points, critical limits, procedures, corrective actions.

16. Records documenting impementation and monitoring of the
HACCP plan.

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

Hazard Analysis and Critical Control Point
{HACCP) Systems -Ongoing Requirements
18. Monitoring of HACCP plan.
19. Verification and validation of HACCP plan.

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

36. Export
37. Import

38. Establishment Grounds aﬁd pest Control

| I 44 Dressing Roomsfavatories

22. Records documenting: the written HACCP ptan, monitoring of the

crifical control points, dates and times of specific event occurences.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards
24, Labeling - Net Weights
25  (Generat Labeling
26. Fin. Prod. Standards/Boneless (Defeds/AQL/Pcrk SkinsMoisture)

Part D -Sampling
Generic E. coli Testing

27. Written Procedures

28. Sample Colection/Analysis

_28. Sample Colectonnea®®

29. Records

30. Corective Actions

_ 30 CorectiveActors .

31, Reassessment

Gt Remssesme?® . o
|

32. Written Assurance

IO 55 Post Mortem hspection

Salmonella Performance Standards - Basic Requirements

33, Scheduled Sample

34, Speces Testing
e

35. Residue

Part E - Other Requirements

39. Establishment Construction/Maintenance

40. Light

41, Ventilation
42. Plumbing and Sewage
43. Water Supply

45. Equipment and Utensits

46. Sanitary Operations

47. Employee Hygiene
X 48. Condemned Product Control

Part F - Inspection Requirements

X 49. Govemment Staffing

50. Daily inspection Coverage

51. Enforcement
52, Humane Handling

O 53. Animal ientification

54, Ante Mortem hspection

Part G - Other Regulatory Oversight Requirements

56. European Community Directives

57. Monthly Review

O ss.  Intended Enforcement Actions

o |5




Untted States Department of Agricufture
Food Safety and inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

2. AUDIT DATE
10/11/02

3. ESTABLISHMENT NO.
205L

i 4. NAME OF COUNTRY
ITALY

Principe Di San Daniele
S.p.A.
San Daniele Del Fruili (UD)

5. NAME OF AUDITOR(S)

} 6. TYPEOF AUDIT
i

Dr. Faizur R. Choudry, DVM. X Jonsmeavor [ Joocument avom

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

Part A -Sanitaton Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basikc Requirements Resuts Economic Sampling Resdts
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Speces Testing O
g. Signed and dated SSOP, by on-site or overall authority. 35 Residue O
itation Standa i .
Sanitation Stan n?Operahr’\g Procedures {(SSOP) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Comective action when the SSOF's have faied to prevent direct .
product contamination of aduteration. 38. Establishment Grounds and Pest Control
13. Dailyrecords document ftem 10, 11 and 12 above. 3g. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements .
41. Ventilation
14, Developed and implemented a written HACCP plan .
15, Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, crifical fimits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
. 44. Dressing Roocms/avatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Controi Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan. :
48. Condemned Product Control
20. Corrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
Regords documer}ﬁng_ the wntien' HACCP plar_1, monitoring of the %9, Govemnment Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labeling - Net Weights
25. Generat Labeling 52. Humane Handiing o
26. Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture) O 53. Animal identification 0O
Part D -Sampling ]
Generic E. coli Testing 54. AnteMortem hspection O
27. Written Procedures O 55. Post Mortem hspection 9]
28. Sample Colection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records 'e)
Salmonelia Performance Standards - Basic Requirements 56. European Communily Directives
30. Cormective Actions O 57. Monthly Review
31. Reassessment O 58.
O 59.

32. Written Assurance




) Untted States Deparment of Agricufture
Food Safety and inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE : 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY
Leporati Prosciutti Langhirano S.r.L. 11-5-02 212-L Ttaly
5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT
Dr. Oto Urban X | ON-SITE AUDIT DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures {SSOP} Acdit Part D - Continued Audit
Basic Requirements Restits Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sampie
8. Records documenting implementation. 34. Species Testing O
9. Signed and dated SSOP, by on-site or ovenll authority. 35 Residue O
Sanitation Standard Operating Procedures (SSOP .
‘ . P . g { ) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11, Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Comective action when the SSOP's have faled to prevent direct c «h
product cortamination or aduleration. 38. Establishment Grounds and Pest Control
13. Daly records document item 10, 1t and 12 above. 38, Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14, Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
aiticd controf points, critical limits, procedures, correctve actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44 Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. . 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Moniboring of HACCP pian.
ortioning P 47. Empioyee Hygiene
19, Verification and valdation of HACCP plan.
48. Condemned Product Controt
20. Cormective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Records documenting: the writien HACCP plan, monitoring of the 43, Govemment Staffing
critical control points, daes and tmes of specific evert occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standacds
51. Enforcement
24 Labeling - Net Weights
25 General Labeling 52. Humane Handling . le)
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork SkinsMoisture) 53. Animal Kdentification O
Part D - Sampling ] o
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures O 55. Post Mortem Inspection fe)
28. Sample Coliection/Analysis o
Part G - Other Regulatory Oversight Requirements
29. Records Pye)
f : . ity Drectf Rt
Salmonelia Performance Standards - Basic Requirements 56. European Community Drectives
30. Corective Actions 57. Monthly Review
31. Reassessment S8.
A . ) 53.




United States Depariment of Agricutture
Food Safety and Inspedtion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2 AUDH DATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
Mec Carni S.p.A. 10/21/02 | 304M/S ITALY
Macaria (MN) 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT
1 7
Dr. Faizur R. Choudry, DVM. X |ONSTEAUDT | |DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures {SSOP) Audit Part D - Continued Audit
Basic Requirements Resuts Economic Sampling ! Resuss

. Scheduled Sample

(5]
(8]

7. Written SSOP

8. Records documenting implementation. 34. Speces Testing
g Signed and dated SSOP, by on-site or overall authonty. 35. Residue
Sanitation Sandard Operating Procedures (SSOP -
. P N 9 ( ) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Comective action when the SSOP's have faled to prevent direct s . N
product cortaminatin ot aduteration. 38. Establishment Grounds and Pest Control
13, Dailyrecords document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control 40. Light

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

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

41. Ventilation

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

HACCP pian.
— 44, Dressing RoomsfLavatories
17. The HACCP planis signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene

1g. Verification and validation of HACCP plan.
48. Condemned Product Control

20. Corrective action written in HACCP plan.

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

22. Records documenting: the written HACCP plan, monitoring of the 43, Govemnment Staffin
critical control points, dates and times of specific event occurrences. i 9

Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards

51. Enforcement

24. Labeling - Net Weights
52. Humane Handling

25. General Labeling

26. Fin. Prod. Standards/Boneless (Defeds/AQL/Pa’k SkinsMoisture) 53, Animal identification

Part D - Sampling

Generic E. coli Testing 54. AnteMortem hspection

27. Written Procedures 55. PostMortem hspection
28. Sample Colection/Analysis ___
art G - Other Regufatory Oversight Requirements
29. Records P g Ty g q .
56. European Community Directives X

Salmonelia Performance Standards - Basic Requirements

30. Corrective Actions :’ 57. Monthly Review

31. Reassessment 58.

58.

32. Written Assurance




United States Department of Agriculture

Food Safety and [nspeciion Service

Foreign Establishment Audit Checklist

| 3. ESTABLISHMENT NO

4. NAME OF COUNTRY

1 ESTABLISHMENT NAME AND LOCATION
10—

2. AUDIT DATE

28-02

312 M8

Italy

Bertana,Sr.l., Castelverde (CR)

Dr. Oto Urban

i
|
| 5. NAME OF AUDITOR(S)

6. TYPE OF AUDIT

—
]_X_JON&TEAUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance w

ith requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) At part D - Continued Audit
Basic Requirements Restits Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34, Speces Testing O
g. Signed and dated SSOP, by on-site or overall authonty. 35, Residue
anitation Standard Operati .
Sanitation Stand rd p rat]f\g Procedures {(SSOP) part E - Other Requirements
Ongoing Requirements 7
10. Implementation of SSOP's, includng monitoring of impiementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
o T N -
12. Corective actmrj w 'en the SSOP‘s_ have faied to prevent direct 38 Establishment Grounds and Pest Control
product cortamination or aduteration.
13. Daly records document item 10, 11 and 12 above. 39. Estabiishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14, Developed and implemented a written HACCP plan .
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
aiticd control points, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoting of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45, Equipment and Utensils
Hazard Analyss and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
8. Monitori f HACCP plan.
K entoring © CP plan 47. Employee Hygiene
18, Verification and vaidation of HACCP plan.
48. Condemned Product Controt
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Records documenting: the written HACCP plan, monitoring of the 49. Govemment Staffing
crifical contro! points, daes and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards O
51. Enforcement
24, Labeling - Net Weights O
25. General Labeling O 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pok SkinsMoisture) O 53. Anima! dentification
Part D -Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures 55 Post Mortem Inspection
28. Sample Colection/Analysis
Part G - Other Regulatory Oversight Requirements
28. Records
R . it recti
Salmonella Performance Standards - Basic Requirements §6. European Community Drectives X
]
. i
30. Conective Actions 57. Monthly Review ;
31. Reassessment i 58. 1‘ X
i |
32. Writen Assurance | S8. }
i |




Unted States Department of Agricutture
) Food Safety and Inspedion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

TANARA GIANCARLO ‘

! 2. AUDIT DATE
Oct. 11,02

3.

ESTABLISHMENT NO.
316L

4 NAME OF COUNTRY
Italy

LANGHIRANO, PARMA
EMILIA ROMAGNA

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

6. TYPE OF AUDIT

]‘ ON-SITE AUDIT

x|

}DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements.

Use O if not appticable.

Part A - Sanitation Standard Operating Procedures {SSOP) Audit Part D - Continued Audit
Basik Requirements Resuts Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34, Specks Testing fe)
9. Signed and dated SSOP, by on-site or overll authority. 35 Residue
Sanitation Standard Operating Procedure .
. P . gP ures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Impiementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. Import
12. Corrective action when the SSOF's have faied to prevent direct .
product contamination or aduteration. 28, Establisiment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements ]
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
aritica control points, critical limits, procedures, corrective adions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44 Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Criticai Control Point
{(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. .
47. Employee Hygiene
19. Verfication and vaidation of HACCP plan.
48. Condemned Product Controt
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
29 Records documenting: the written HACCP plan, monitoring of the 49, Govemment Staffing
critical control points, dales and times of specific evert occurrences.
Part C - Economic { Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
___} 51. Enforcement
24. Labeling - Net Weights
25 General Labeling 52. Humane Handling O
26. Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture) O 53. Animal Kentification O
Part D - Sampling
Generic E. coli Testing 54, Ante Mortem [nspection O
27. Written Procedures le) 55. Post Mortem Inspection o
28. Sample Colection/Analysis o
Part G - Other Regulatory Oversight Requirments
29. Records le)
Saimonella Performance Standards - Basic Requirements 56. European Community Diectives
.
30. Cormctive Actions i e} 57. Monthly Review j
31, Reassessment ! O 58. l
1
2. Wriien Assurance 2 O 59. \
| ;




- Untted States Department of Agricutture
i Food Safety and [nspection Senvice

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE I3, ESTABLISHMENT NO. | 4. NAME OF COUNTRY
cp s | .
Salumificio BALDO S.r.1., Cantu (Como) 10-29-02 ] 348L [raly
4
5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT
Dr. Oto Urban X | ON-SITE AUDIT DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Contmnued Audit
Basik Requirements Resuits Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34. Speces Testing
9. Signed and dated SSOF, by on-site or overall authority. 35 Residue . O
itation Standard Operating Procedures (SSO .
Sanitali . pera .g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements )
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. Y 37. impont
i t hen th i i
12. Corectiveac fon w hen e SSOF’s_ have faied to prevent direct 38, Establishment Grounds and Pest Control X
product contamination or aduteration.
13. Daly records document item 10, 11 and 12 above. 3g. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements R
41, Ventilation
14, Developed and implemented a written HACCP plan .
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control points, critical limits, procedures, correctve adions.
16. Records documenting impementation and monitaring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories X
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analyss and Critical Control Point e
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
_ Monitoring of HACCP plan.
8 eniioring pran 47. Employee Hygiene
16, Verification and vaidation of HACCP plan.
48. Condemned Product Control
20. Cormective action written in HACCP pian.
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the writien HACCP plan, monitoring of the 45. Govemment Staffing
critical control points, dates and times of specific evert occurrences.
Part C - Economic / Wholesomeness i_ Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labeling - Net Weights
25. General Labeling 52. Humane Handling O
26. Fin. Prod Standards/Boneless (Defects/AQU/Park SkinsMoisture) 53. Animal dentification O
Part D - Sampling .
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures O 55, Post Mortem Inspection 0
28. Sample Colection/Analysis 0O
Part G - Other Regulatory Oversight Requirements
29. Records 0
. - 5 b recti
Salmonelia Performance Standards - Basic Requirements 6. European Community Drectives X
| o
30. Cornective Actions e 57. Monthly Review
31. Reassessment ][ O 58. X
32. Writen Assurance ! O 59.




. Unted States Depariment of Agricutture
: Food Safety anc Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE
1
|

EFFE, Lesignano De Bagni, (PR}

Dr. Oto Urban

11/06/02
i 5. NAME OF AUDITOR(S})

| 3. ESTABLISHMENT NO
4341

i 4. NAME OF COUNTRY
!

i Ttaly

I 6. TYPE OF AUDIT

! X {ON-SITE AUDIT DOCUMENT AUDIT

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

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

7. Written SSOP

8. Records documentng implementation.

g. Signed and dated SSOP, by on-site or overall authority.
Sanitation Standard Operating Procedures (SSOP})
Ongoing Requirements

10. Implementation of SSOP's, includng monitoﬁng of implementation

Part D - Continued At
Economic Sampling Restits
33, Scheduled Sample
34. Speces Testing ‘ O
. Residue 1 e}

Part E - Other Requirements

36. Export

11. Maintenance and evaluation of the effectiveness of SSOP's.

37. import

12. Corective action when the SSOP's have faied to prevent direct
product contamination or aduteration.

38. Establishment Grounds and Pest Control

13. Daly records document itern 10, 11 and 12 above.

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

14. Developed and implemented a written HACCP plan .

15. Conients of the HACCP list the food safety hazards,
aritica control points, critical fimits, procedures, correctve actions.

35, Establisnment Construction/Maintenance

41. Ventilation

42, Plumbing and Sewage

16. Records documenting impementation and monitoring of the
HACCP plan.

43, Water Supply

44. Dressing Rooms/Lavatories

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

Hazard Analysss and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP plan.

1g. Verification and valdation of HACCP plan.

20. Comective action written in HACCP plan.

21. Reassessed adequacy of the HAC CP plan.

‘22, Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific evert occurrences.

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

24. Labeling - Net Weights

25. General Labetling

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

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28. Sample Colection/Analysis

29. Records

salmonelia Performance Standards - Basic Requirements

30. Corective Actions

31. Reassessment

32. Writen Assurance

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene X

48. Condemned Product Control

Part F - inspection Requirements

49. Govemment Staffing

50. Daily inspection Coverage
.

51. Enforcement
-

52. Humane Handling

53. Animal identification

54. Ante Mortem Inspection

55 Post Moriem Inspection

Part G - Other Regulatoty Oversight Requirements i

X

European Community Drectives

57. Monthly Review




1.

ESTABLISHMENT NAME AND LOCATION

Levoni S.p.A.
Sap Daniele del Friuli (UD)

Untted States Department of Agricuture

Food Safety and Inspedion Service

Foreign Establishment Audit Checklist

| 2 AUDT DATE
1

| 11/04/02

| 5 NAME OF AUDITOR(S)

|
I

| 3. ESTABLISHMENT NO

| 4oL ITALY

i
l
' 6. TYPE OF AUDOY
]
!

Dr. Faizur R. Choudry, DVM.

Place an X in the Audit Results block to indicate noncompliance

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued
Basic Requirements Resuts Economi Sampling

7. Written SSOP 33. Scheduled Sample

8.

Records documenting implementation.

9. Signed and dated SSOP, by an-site or overalf authority.
Sanitation Sandard Operating Procedures (SSOP)

10.
11,
12.

13.

15.

16.

18.

19.

20.
21
22.

23.

24.
25.
26.

27.
28.

29.
Salmonelia Performance Standards - Basic Requirements
30.

31,

32.

Ongoing Requirements

34, Speces Testing

35. Residue

Part E - Other Requirements

-

implementation of SSOP's, including monitoring of implementation.

36. Export

4. NAME OF COUNTRY

with requirements. Use O if not applicable.

X |ON-SITE AUDTT ‘ EN
| - __iDOCUMtNT AUDIT

Audit
Resuts

Maintenance and evaluation of the effeciiveness of SSOP's.

37. Import

product cortaminatian or aduteration.

Comective action when the SSOPs have faied to prevent direct

Daily records document item 10, 11 and 12 above.

Part B - Hazard Analysis and Critical

Control

Point (HACCP) Systems - Basic Requirements

38. Establishment Grounds and Pest Control

39, Establishment Construction/Maintenance

. Developed and implemented a written HACCP plan .

40. Light
41. Ventilation

Contents of the HACCP list the food safety hazards, critical control

points, crifical limits, procedures, corrective actions.

42. Plumbing and Sewage

HACCP plan.

Records documenting impiementation and monitoring of the

43. Water Supply

_ The HACCP plan is signed and dated by the responsible

establishment individual.

44, Dressing Roomsfavatories

45. Equipment and Utensils

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

E 46. Sanitary Operations

Monitoring of HACCP plan.

Verification and validation of HACCP pian.

47. Employee Hygiene

P

48. Condemned Product Control

Corrective action written in HACCP pian.

Reassessed adequacy of the HACCP plan.

Records documenting: the written HACCP plan, monitoring of the
critical contral points, dates and times of specific event occcurrences.

Part F - Inspection Requirements

49. Government Staffing

part C - Economic / Wholesomeness

tabeling - Product Standards

Labeling - Net Weights

i 50. Daily inspection Coverage

51. Enforcement

SN

Genera!l Labeling

52. Humane Handling

]

Fin. Prod Standands/Boneless (Defects/AQU/Pak SkinsMoisture) O 53 Animal Kentification

Part D - Sampling
Generic E. coli Testing

Written Procedures

. Ante Mortem hspection

. PostMortem hspection

Sample Coliection/Analysis

Records

Cormective Actions

Reassessment

Written Assurance

. European Community Directives

Part G - Other Regulatory Oversight Requirements

O\O olle)

e} 57. Monthly Review
O 58
O 58




United States Department of Agricufture
Food Safety and inspection Service

Foreign Establishment Audit Checklist

I EE———
1 ESTABLISHMENT NAME AND LOCATION 2 AUDTT DATE | 3. ESTABLISHMENT NO. | 4 NAME OF COUNTRY
Quattro Stagioni 10/17/02 4791 ITALY
S.p.A. 5. NAME OF AUDITOR(S) 6. TYPEOF AUDIT
Langhirano (PR . | —
g ER) Dr. Faizur R. Choudry, DVM. [iX |oN-SITE AUDIT IDOCUMENT AUDIT
1 L
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A-Sanitation Standard Operating Procedures (SSOP) Aot Part D - Continued Audit
Resuts Economi Sampling Resu's

Basic Requirements

7. Written SSOP

8. Records documenting implementation.

9. Signed and dated SSOP, by on-site or overall authority.
Sanitation SXandard Operating Procedures {SSOP)
Ongoing Requirements

10. implementation of SSOP's, including monitoring of implementation.

11. Maintenance and evaluation of the effectiveness of SSOP's.

12. Corective action when the SSOPs have faied to prevent direct
product cortamination of aduteration.

13. Dailyrecords document ilem 10, 11 and 12 above.

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

14. Developed and implemented a written HACCP plan .

15 Contents of the HACCP fist the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

16. Records documenting impementation and monitoring of the
HACCP plan.

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

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

18. Monitoring of HACCP plan.

19. Verification and validation of HACCP plan.

20. Corrective action written in HACCP plan.

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occu

33. Scheduled Sample

34. Speces Testing 0O
35. Residue @)

part E - Other Requirements

36. Export

37. import

38. Establishment Grounds and Pest Control
e
39. Establishment Construction/Maintenance

40. Light
41. Ventilation

42. Plumbing and Sewage

43. Water Supply

44. Dressing RoomsfA avatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

48. Condemned Product Coatrol
part F - Inspection Requirements

49. Government Staffing

Tences.
Part C - Economic [ Wholesomeness 50. Daily Inspection Coverage
‘ o

23. Labeling - Product Standards

24, Labeling- Net Weights

25, General Labeling

26. Fin. Prod. Standards/Boneless (Defects/AQL/Pak SkinsMoisture)

part D - Sampling
Generic E. coli Testing

27. Written Procedures

28. Sample Coliection/Analysis

29. Records

—

Salmonelia Performance Standards - Basic Requirements

30. Corrective Actions

o0

51. Enforcement

52. Humane Handling

53. Animal identification

54, Ante Mortem hispection

OO\OO

55. Post Mortem hspection

Part G - Other Regulatory Oversght Requirements
56. European Community Directives

57. Monthly Review

31. Reassessment

32. Written Assurance

O

\
44

59.




Untied States Department of Agricuture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION i

S.p.A.
Tizzano Val Parma (PR)

l

2 AUDIT DATE |

A
Prosciuttificio Mulino | 10/15/02 480L 1 Jraly

I 6. TYPEOQF AUDIT

!

|

!

Dr. Faizur R. Choudry, DVM.

3. ESTABLISHMENT NO. 4 NAME OF COUNTRY

5. NAME OF AUDITOR(S)

T~ 1
1 X {ON-SITE AUDTT
| S

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O

if not applicable.

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

Audit
Resuts

7. Written SSOP

33. Scheduled Sample

8. Records documenting implementation.

g. Signed and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

34, Speces Testing

DOCUMENT AUDIT

35. Residue

i part E - Other Requirements

Part D - Continued Autit

Economic Sampling Resuits
O
O

10. Implementation of SSOP's, including monitoring of implementation. mﬂ_____/_____ﬂ
11. Maintenance and evaluation of the effectveness of SSOP's. 37. Import
12, Conective action when the SSOP's have faied to prevent direct i
product cotamination or aduteration. 38. Establishment Groutds and Pest Control
13. Dailyrecords document item 10, 11 and 12 above. 3g. Establishment Construction/Maintenance

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

41. Ventilation
14, Developed and implemented & written HACCPplan .
15. Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, crifical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Roomsfavatories
{7. The HACCP planis signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems -Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan.
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
Regords documeqtmg. the wrrtien_ HACCP p{ar}, monitoring of the 45 Govemment Staffing
criical control points, dates and times of specific event occurmences.
Part C - Economic / Wholesomeness 50. Datly Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling O
26. Fin. Prod Standards/Boneless (Defects/AQL/Park SkinsM oisture) O 53 Animal Kentification O
Part D - Sampling .
Generic E. coli Testing 54. AnteMortem hspection O
27. Written Procedures O 55. PostMortem hspection 0
28. Sample Coliection/Analysis O
part G - Other Regulatoty Oversight Requirements
29. Records O

Salmonella Performance Standards - Basic Requirements

European Community Directives

31.

30. Corrective Actions O 57. Monthly Review
Reassessment O 58
O 59.

32. Written Assurance




Unted States Department of Agricuture
i Food Safety and Inspecion Service

Foreign Establishment Audit Checklist

e
4 ESTABLISHMENT NAME AND LOCATION [ 2  AUDITDATE |3 ESTABLISHMENT NO. "4_ NAME OF COUNTRY
- . ! |
San Nicola Prosciuttificio del Sole, 10-24-02 ‘ 498 -L ! Ttaly
- - t
Corniglio 5. NAME OF AUDITOR(S) } 6. TYPE OF AUDIT
X

|
Dr. Oto Urban | | ON-SITE AUDIT | DOCUMENT AUDIT

Use O if not applicable.

Place an X in the Audit Results block to indicate noncompliance with reg uirements.

e T
Part A - Sanitation Standard Operating Procedures (SSOP) Acit Part D - Continued U Audit
Basik Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduied Sample
8 Records documenting implementation. 34. Species Testing a)
1
35. Residue e

g. Signed and dated SSOP, by on-site or ovenall authority.

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements ]

Part E - Other Requirements

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

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

12 Corective action when the SSOP's have faled to prevent direct 35, Establish a d o Pest C '
product cortamination or aduteration. . Establisnment Grownds and Pest Contro

13. Daily records document item 10, 11 and 12 above. 3g. Establishment Construction/Maintenance

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

14. Developed and implemented a written HACCP plan .

. Ventilation

15. Cortents of the HACCP list the food safety hazards, 42 Plumbing and Sewage
iticd control points, critical limits, procedues, corrective adtions.

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

HACCP plan.
44, Dressing Rooms/Lavatories

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

Hazard Analysis and Critical Control Point
(HACCP) Systems -On going Requirements
18. Monitoring of HACCP plan.

. Sanitary Operations

47. Employee Hygiene

19, Verification and vaidation of HACCP plan.
48. Condemned Product Control

20. Comective action written in HACGP plan.

Part F - Inspection Requirements

21. Reassessed adequacy of the HACCP plan.

22 Records documenting: the writien HACCP plan, monitoring of the 49 Govemment Staffing
critical control points, dates and times of specific event occurrences. ’

Part C - Economic | Wholesomeness 50. Daily Inspection Coverage
o

23. Labeling - Product Standards

51. Enforcement

24. Labeling - Net Weights

25 General Labeling 52 rumanewanaing  |©
26. Fin. Prod. Standards/Boneless (Defeds/AOUPo’k SkinsMoisture) 53. Animal Kentification O

part D - Sampling

Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures o] 55. Post Mortem Inspection e}
28. Sample Colection/Analysis O
- 7] Part G - Other Regulatory Oversight Requirements
28. Records fe) 9 v 9 q

56. European Community Drectives

salmonella Performance Standards - Basic Requirements

57. Moathly Review

30, Conective Actions ‘ 0O |
| i
Wssmm_’_/__//o—ﬂ - i
i /
| O 59.

32. Writen Assurance |




United States Department of Agricufiure
Food Safety and Inspeciion Senvice

Foreign Establishment Audit Checkiist

1 ESTABLISHMENT NAME AND LOCATION

Rovagnati S.p.A.
Biassono (MI)

Place an X in the Audit Results

2. AUDIT DATE
10/30/02

I
1

5. NAME OF AUDITOR(S) |6 TYPEOF AUDIT
|

| Dr. Faizur R Choudry, DVM.

4 NAME OF COUNTRY

ITALY

| 3 ESTABLISHMENT NO

| s08L

< | 1
X |ON-STTE AUDIT L |DOCUMENTAUD¥T

block to indicate noncompliance with requireme‘nts. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Adit Part D - Contnued Audit
Basic Requirements Resuits Economik Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8 Records documenting implementation. 34. Speces Testing 0O
Ihabsashaien | 3 cpecesies®
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue e
Sanitation Standard Operating Procedures SSO -
. P . g es (SSOP) Part E - Other Requirements
Ongoing Requirements -
10. implementation of SSOP's, including monitoring of implementation. 36. Bxport |
11. Maintenance and evatuation of the effectiveness of SSOP's. X 37. import
> v ]
12. Comective action when the SSOF's have faied to prevent direct s
product contamination of aduteration. 38. Establishment Grounds and Pest Control
13. Dailyrecords document item 10, 11 and 12 above. 39, Establishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control
point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
. 44 Dressing RoomsfLavatories
17. The HACCP planis signed and dated by the responsibie
establishment individual. 45. Equipment and Utensils
Hazard Analysts and Critical Control Point
(HACCP) Systems -Ongoing Requirements . Sanitary Operations
18. Monitoring of HACCP plan. 47. Employce Hygiene
19, Verification and validation of HACCP plan. X
48. Condemned Product Control
20. Corrective action written in HACCP plan.
21, Reassessed adegquacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the -
critical control points, dates and times of specific event cccurrences. X 49. Govemment Staffing
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards SIS
51. Enforcement
24 Labeling- Net Weights
25. General Labeling 52. Humane Handling 0
26. Fin. Prod Standams/Boneless {Defects/AQL/Pak SkinsMoisture) O 53. Animal Kentification 0O
Part D - Sampling ]
Generic E. cofi Testing . AnteMortem hspection O
27. Written Procedures | O 55. Post Mortem hspection 0
28. Sample Colection/Analysis ] O
‘ Part G - Other Regulatory Oversight Requirements
2g9. Records l 0O g 1y g eq
Salmonella Performance Standards - Basic Requirements - European Community Directives X
30. Corective Actions " O 57. Monthly Review
31. Reassessment . o |5t Intended Enforcement Action X
3. Written Assurance ! O 59.




Unted States Depariment of Agricutture
Food Safety and Inspaction Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

Unibon Salumi S.C. ar.l. Langhirano (PR)

2 AUDITDATE

10-23-02

| 3. ESTABLISHMENT NO.

S

! 4. NAME OF COUNTRY
Italy

5. NAME OF AUDITOR(S)

Dr. Oto Urban

6. TYPE OF AUDIT

] X | ON-SITEAUDIT

—

_

DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements.

Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Contnued Augit
Basik Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing O
8. Signed and dated SSOP, by on-site or overall authority. 35 Residue O
anitation Standard Operatin edu SS0 -
S : . P . g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements ]
10. Implementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. impont
. ti cti hen t 34 f i .
12. Corective a fon w en he SSO s have faied to prevent direct 38, Establishment Grownds and Pest Control
poduct cortamination or aduteration.
13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Cortents of the HACCP list the food safety hazards, 42 Plumbing and Sewage
aiticd control points, critical limits, procedures, corrective actions.
16. Records documenting impementation and menitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsibie
establishment individual. 45. Equipment and Utensils
Hazard Analyss and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitor f HACCP plan.
ontorng © pian 47. Employee Hygiene
18. Verification and vaidation of HACCP pian.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 43, Govemment Staffing
critical control points, daes and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labeling - Net Weights
25. General Labeling 52. Humane Handiing O
26. Fin. Prod Standards/Boneless (Defects/AQU/Pork SkinsMoisture) 53. Animal Kentification O
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures O 55. Post Mortem Inspection O
28. Sample Coliection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records O
. . ity Drecti
Salmonella Performance Standards - Basic Requirements §6. European Community DIECtives
30. Corective Actions 0O 57. Monthly Review
i
31. Reassessment O 58. ;
32. Writen Assurance O 59 .
SR Y !




} Unted States Department of Agricuture
Food Safety and Inspedtion Service

Foreign Establishment Audit Checklist

S

1. ESTABLISHMENT NAME AND LOCATION i 2. AUDIT DATE 1 3 ESTABLISHMENT NO ' 4 NAME OF COUNTRY
[ |
SALUMIFICIO LA TORRE | Oct. 30, 02 : 515L | Jraly
J H R A
LANG \IOGDI%) | 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT
EMILIA ROMAGNA @

1 { i
Dr. M. Ghias Mughal X ON-SITE AUDIT | DOCUMENT AUDIT

| \

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

Pad A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued Audt
Basik Requirements Resuts Economic Sampling Resuts

7. Wiitten SSOP 33. Scheduled Sample

8. Records documenting implementation. 34. Species Testing O
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue

anitation Standard Operating Procedures (S 0 .
S . P . 9 edures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. lmport
- - ]
12. ti ti hen the SSOF's h faled t di
2 Comective action when the SSOF's have faied to prevent direct 38, Establishment Grounds and Pest Control

poduct cortamination of aduteration.

13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance

part B - Hazard Analysis and Crtical Control 40. Light

Point (HACCP) Systems - Basic Requirements
41. Ventitation
14. Developed and implemented a written HACCP plan .

15, Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage

aiticd control points, critical limits, procedures, corrective adions.

16, Records documenting implmentation and monitoring of the 43. Water Supply

HACCP plan.
44. Dressing Rooms/{avatories

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

Hazard Analyss and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP plan.

45, Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

19. Verification and valdation of HACCP plan.

48. Condemned Product Control
e
Part F - inspection Requirements

20. Comective action written in HACCP plan.

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the 49. Govemment Staffing

critical control points, daes and tmes of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
e I

23. Labeling - Product Standards

51. Enforcement

24, Labeling - Net Weights

25, General Labelng | 52 HumaneHandies o
26. Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture) @) 53. Animal Wentification O

Part D - Sampling )
Generic E. coli Testing 54. Ante Mortem inspection O
]
27. Writien Procedures l o 55 Post Morem inspection o
28. Sample Colection/Analysis o

Part G - Other Regulatotry Oversight Requirements

29. Records | o)

. . ity Drecti
salmonella Performance Standards - Basic Requirements 56. European Communily Drectives

30. Corective Actions 57. Monthly Review

31. Reassessment 58. i

o] ©|0O

59

22. Writen Assurance




United States Department of Agricufture
Food Safety and Inspection Senvice

‘ Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

CASALE SPA

2. AUDIT DATE
Oct. 31,02

| 3 ESTABLISHMENT NO.

4. NAME OF COUNTRY

5501 Traly

FELINO(PR)
EMILIA ROMAGNA

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

6. TYPE OF AUDIT

X | ON-SITE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncom

pliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Bask Requirements Resuts Economic Sampling Resuts
7. Wrtten SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing O
g. Signed and dated SSOP, by oa-site or overall authority. 35. Residue
itation Standard ti .
Sanitatio < Opera ':‘9 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements _
10. Implementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effeciveness of SSOP's. 37. Import
i ti hen th i
12. Corective ac fon w ien the SSOP‘§ have faied to prevent direct 18, Establishment Groumnds and Pest Control
product contamination or aduleration.
13. Daily records document item 10, 1t and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Crtical Control 40. Light x
Point (HACCP) Systems - Basic Requirements e
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Corntents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control points, critical imits, procedures, corrective adions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual, 45. Equipment and Utensils x
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
itoring of H. lan.
18. Monitorng of HACCP plan 47. Employee Hygiene
1g. Verification and vaidation of HACCP plan.
48. Condemned Product Control
20. Cormective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, daes and tmes of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labeling - Net Weights
25 General Labeling 52. Humane Handling O
26. Fin. Prod. Standamns/Boneless (Defects/AQL/Park SkinsMoisture} O 53. Animal Kentification O
Part D - Sampling ) o
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures O 55. Post Morem Inspection o
28. Sample Coliection/Analysis o
) , Part G - Other Regulatory Oversight Requirements
29. Records e)
- . i 1 tot i X
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives
30. Conective Actions J{ O 57. Moathly Review
31. Reassessment {‘ O 58. |
- e 59 1
32. Writen Assurance | 9 1
i




Unted States Department of Agricutture
- Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE 3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY
\ Oct. 28, 02 586 L } Ttaly
FRATELLL GALLONI, S.F.A. 5. NAME OF AUDITOR(S ‘\ YPE OF AUDIT
. NAME OF A 6. T i
LANGHIRANO (PR) © |
MAGN i = r1
EMILIA ROMAGNA Dr. M. Ghias Mughal | X |onsTEAUDIT | |DOCUMENT AUDIT
‘ __ _
Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Ausdit Part D - Continued Audit
Basic Requirements Resuits Economic Sampling Restits
7. Written SSOP 33. Scheduled Sampie
8. Records documenting implementation. 34. Species Testing I}
g. Signed and dated SSOP, by on-site or overall authority. 35 Residue
Sanitation Standard Operating Procedures (SSOP . B
. P ng ( ) Part E - Other Requirements i
Ongoing Requirements i
10. Impiementation of SSOP's, including monitoring of imptementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Impont
12. Conective actionwhen the SSOP's have faled to prevent direct X
38 Establisnment Grounds and Pest Control

preduct contamination of aduteration.

13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control 40. Light

Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCPplan .

41. Ventilation

15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage

aiticd control paints, critical limits, procedures, correctve adions.

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

HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment indivdual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. .
47. Employee Hygiene
19, Verification and vaidation of HACCP plan.
48, Condemned Product Control

20. Comective action written in HACCP plan.

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

292, Records documenting: the written HACCP plan, monitoring of the 43. Govemment Staffing
critical controf points, daes and times of specific evert ocourrences. :

Part C - Economic / Wholesomeness 50. Daily Inspection Coverage

23. Labeling - Product Standards
51. Enforcement

24. Labeling - Net Weights

52. Humane Handfing o

25. General Labeling
26. Fin. Prod. Standards/Boneiess {Defects/AQUPork SkinsMoisture) O 53. Animal Kdentification

Part D - Sampling
Generic E. coli Testing

54. Ante Mortem Inspection O

27. Written Procedures O 55. Post Mortem tnspection O

o

28. Sample Colection/Analysis
29 Records o Part G - Other Regulatory Oversight Requirements :

56. European Community Drectives

Salmonelta Performance Standards - Basic Requirements

32. Writen Assurance

30. Corrective Actions ‘ fe) 57. Mothly Review
i

31. Reassessment ! 58. !
| !
j O 58, i
i |




United States Department of Agricutture
Food Safety and 1nspeciion Senvice

‘ Foreign Establishment Audit Checklist

4 ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE

LA BADIA SRL Oct. 10, 02

|

3. ESTABLISKMENT NO. 4 NAME OF COUNTRY
613L Tualy

LESIGNANO DE' BAGNI, PARMA
EMILIA ROMAGNA

| 5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

6. TYPE OF AUDIT

M v
| X | oN-SITE AUDIT ? | DOCUMENT AUDIT

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

Place an
Part A - Sanitation Standard Operating Procedures (SSOP) Augit Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sampie
8. Records documenting implementation. 34. Speces Testing 0
g. Signed and dated SSOP, by on-site or overal! authority. 35 Residue
Sanitation Standard Operating Procedures (SSOP .
. R . g ( ) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Conective action when the SSOP's have faied to prevent direct 38, Establish .
product cortamination or aduteration. . Establishment Grounds and Pest Contro
13. Dally records document item 10, 11 and 12 above. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Crtical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
aiticd control points, critical fimits, procedures, corrective adions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45, Equipment and Utensils
Hazard Analyss and Critical Controlf Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan.
omioring P 47. Employee Hygiene
19. Verfication and vaidation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Records documenting: the written HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, daes and times of specific event occurrences. )
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labeing - Net Weights
25 General Labeling 52. Humane Handling O
26. Fin. Prod Standards/Boneiess (Defects/AQL/Pork SkinsMoisture} O 53 Animal Kentification O
Part D - Sampling
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures o) 55. Post Mortem Inspection o
28. Sample Colection/Analysis fe)
Part G - Other Regulatory Oversight Requirements
29. Records 0
saimonella Performance Standards - Basic Requirements 56. European Community Diectives
30. Corective Actions o) 57. Monthly Review
31. Reassessment 58. :
O 59.

32. Writen Assurance




N Untted States Department of Agricufture
Food Safety and Inspaction Service

Foreign Establishment Audit Checklist

3. ESTABLISHMENT NO.

4 NAME OF COUNTRY

I 2 AUDT DATE \
| ITALY
!
|
|

10/29/02
5. NAME OF AUDITOR(S)

| Dr. Faizur R. Choudry, DVM.

1

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

1 ESTABLISHMENT NAME AND LOCATION

Selva Alimentare S.rlL«
Langhirano (PR)

6. TYPEOF AUDIT

o |
X {ON-SITE AUDIT IDOCUMENT AUDIT

Part A-Sanitation Standard Operating Procedures {(SSOP) Audit Part D - Continued Rt
Basic Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
e - ]
8 Records documenting impiementation. 34. Speces Testing J O
9. Signed and dated SSOP, by on-site or overall authority. 35, Residue I e
Sanitation Standard Operating Procedures SSOP .
. P N g ( ) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. lmport
12, Comective action when the SSOP's have faied to prevent direct o ”
product contaminatin of aduteration. 38. Establishment Grounds and Pest Control
13. Dailyrecords document item 10, 11 and 12 above. 3g. Establishment Construction/Maintenance

40. Light

Part B - Hazard Analysis and Critica Control
Point (HACCP) Systems - Basic Requirements
14. Developed and impiemented & written HACCP plan .

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

41. Ventilation

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

HACCP plan.
e 44, Dressing RoomsfLavatories
17. The HACCP planis signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems -Ong oing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employse Hygiene

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

20. Cormective action written in HACCP plan.

-1, Reassessed adeguacy of the HACCP plan. Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, monitoring of the 43, Government Staffin
critical control points, dates and times of specific event OCCUTences. : 8

Part C - Economic / Wholesomeness io, Daily inspection Coverage

23. Labeling - Product Standards

| {51 Enforcement

24. Labeling- Net Weights

52. Humane Handiing

25. General Labeling

26. Fin. Prod Standards/Boneless Defeds/AQL/Pak SkinsMoisture) O 53 Animal identification

Part D - Sampling

Generic £. coli Testing 54. Ante Mortem hspection

27. Written Procedures O 55. Post Morten hspection

28. Sample Colection/Analysis O
part G - Other Regulatory Oversight Requirements

&

29. Records

56. European Community Directives

Saimonelia Performance Standards - Basic Requirements

30. Corective Actions 57. Monthly Review

O 58.
O 58.

31. Reassessment

32. Written Assurance

Cm mmmm o~ smaam s AAAM



United States Department of Agriculiure
Food Safety and [nspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE 13, ESTABLISHMENT NO. i 4 NAME OF COUNTRY
- e - . i
[ Fratelli Emiliani, Langhirano (Parma) i 10-11-02 | 666-L 1 [taly
5. NAME OF AUDITOR(S) i 6. TYPE OF AUDIT
T | —
! Dr. Oto Urban | X | ON-SITEAUDIT |DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable.
part A - Sanftation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documenting impiementation. 34. Speces Testing O
g. Signed and dated SSOP, by on-site or overall authority. 35, Residue O
Sanitation Standard Operating P dures (SSO .
an X P .g rocedures (SSOP) Part E - Other Requirements
Ongoing Requirements L
10. Implementation of SSOP's, including monitoring of implementation. 36. Export i
11. Maintenance and evaluaiion of the effectveness of SSOP's. 37. Import
. ti ti hen th P i i
12 (;?oﬁ;cctwceo?tca:?n:ti: oreadsuslgratsio:\ave faled to prevent direct 38. Establishment Grounds and Pest Control
. I
13. Day records document item 10, 11 and 12 above. 39 Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP} Systems - Basic Requirements ]
41. Ventilation
14. Developed and implemented a written HAC CPplan .
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
aiticd contral pdnts, critical limits, procedures, corrective adions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45 Equipment and Utensils
Hazard Analyss and Critical Controi Point
(HACCP) Systems - Ongoing Req uirements 46. Sanitary Operations
8. Monitoring of HACCP plan.
! onfioring pran 47. Employee Hygiene
19. Verffication and vaidation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
71, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Records documenting: the written HAC CP plan, monitoring of the 49. Govemment Staffing
critical control points, dates and times o specific event occurrences.
part C - Economic / Wholesomeness i Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24 {abeing - Net Weights
25, General Labeling 52. Humane Handling O
26. Fin. Prod. Standards/Boneiess (Defects/AQL/Pork SkinsM oisture} 53. Animal identification O
Part D - Sampling )
Generic E. coli Testing 54 Ante Mortem inspection O
27. Written Procedures O 55. Post Mortem Inspection 0O
28 Sample Coliection/Analysis 0O ___
part G - Other Regulatory Oversight Requirements
28. Records O
salmonelia Performance Standards - Basic Requirements 56. European Community Diectives
30. Comective Actions f O 57. Monthly Review
31. Reassessment O 58.
32. Writen Assurance i O 58
i




United States Department of Agricutture
Food Safety and I nspection Senvice

Foreign Establishment Audit Checklist

1 ESTASLISHMENT NAME AND LOCATION 2. AUDIT DATE |3 ESTABLISHMENT NO. ] 4 NAME OF COUNTRY
CESARE FIORUCHI SPA Nov. 5,02 : 683L ’ Ttaly
S. DANIEL del FRIULI (UD) 5 NAME OF AUDITOR(S) I'6. TYPE OF AUDIT
Udine |
Dr. M. Ghias Mughal H—ﬂl ON.SITE AUDIT 'rjl D OCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Par A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Contnued Audit
Basic Requirements Results Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing O
9. Signed and dated SSOP, by on-site of overall authority. '35. Residue

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

Lart E - Other Requirements g
}

10. Implementation of SSOP's, includng monttoring of implementation. 36. Export
11 Maintenance and evaluation of the effectveness of SSOF's. 37. import
12. Corective action when the SSOF's have faied to prevent direct .
product cortamination of aduteration. 38. Estabiishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Cortents of the HACCP fist the food safety hazards, 42. Plumbing and Sewage
itica control paints, critical limits, procedures, corrective adions.
16. Records documenting impementation and monitoring of the 43. Water Supply X
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils X
Hazard Analyss and Critical Control Point
(HACCP) Systems - Ongoing Requirements . Sanitary Operations
18. Monitoring of HACCP plan. .
. Employee Hygiene
19, Verification and vaidation of HACCP plan.
48. Condemned Product Control
20. Comective action wiitten in HACCP plan.
21 Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22, Records documenting: the written HAC CP plan, monitoring of the 49, Govemment Staffing
critical confrol points, daes and times of specific event occurrences. ’
Part C - Economic / Wholesomeness i Daily Inspection Coverage
- o
23. Labeling - Product Standards
51. Enforcement
24. Labeling - Net Weights ]
25. General Labeling 52. tumane Handling QO
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork SkinsMoisture) O 53. Animal identification O
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures O 55 Post Mortem Inspection )
28. Sample Colection/Analysis O
. Part G - Other Regulatory Oversight Requirements
29. Records

Salmonelia Performance Standards - Basic Requirements

30. Cormmective Actions

. European Community Drectives

57.

31. Reassessment

32. Wrtten Assurance

|
Monthly Review i
i
i
\

58.

58. ;

ol 010




United States Depa

rtment of Agricatture

Food Safety and inspeciion Senvice

Foreign Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION
Prosciuttificio Di Boschette S.R.L. Sala
Baganza (PR)

2 AUDIT DATE !

|

10-21-02 1
R

5. NAME OF AUDITOR(S) |

[x]

3. ESTABLISHMENT NO. 4. NAME OF COUNTRY

702L Ttaly

6. TYPE OF AUDIT

7. Written SSOP

1
Dr. Oto Urban B X | ON-SITE AUDIT {DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable
Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued At
Basi Requirements Restits Economic Sampling Results
33. Scheduled Sample
8 Records documenting implementation. 34. Speces Testing e
O

g. Signed and daled SSOP, by on-site or overall authonty.

Sanitation Standard Operating Procedures (SSOP)
Ongong Requirements

__

35. Residue

Part E - Other Requirements

10. Implementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12 Conective action when the SSOF's have faied to prevent direct .
product contamination of aduteration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 339, Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented 2 written HACCP plan .
15. Corntents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
aiticd control pdints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP pian is signed and dated by the responsible
establishment individual. 45, Equipment and Utensils
Hazard Analyss and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan.
fonng pa 47. Empioyee Hygiene
19. Verification and vaidation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21 Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Records documenting: the written HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, daes and times o specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labdling - Net Weights
25, General Labeling 52. Humane Handiing 0
26. Fin. Prod. Standards/Boneless (Defects/AQU/Pork SkinsMoisture) 53. Animal kentification O
Part D - Sampling ]
Generic E. coliTesting 54, Ante Mortem Inspection O
27. Written Procedures 0O 55. Post Mortem inspection 0
28. Sample Colection/Analysis O
i Part G - Other Regulatory Oversight Requirements
28. Records | 0
- - 56. E ity Drective
salmonelia Perfformance Standards - Basic Requirements uropean Community Drectives
! i
30. Corective Actions Ne) 57. Monthly Review
31, Reassessment i 'e) 58. |
R |

32. Writen Assurance

I




United States Department of Agricukure
Food Safety and Inspeciion Service

Foreign Establishment Audit Checklist

4. NAME OF COUNTRY
Italy

3. ESTABLISHMENT NO.
713L

1 ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE
EFFE SPA Oct. 22,02
LESIGNANO DE' BAGNI T NAMEOF AUDToR )
EMILOIA ROMAGNA
Dr. M. Ghias Mughal

6. TYPE OF AUDIT

X | ON-SITE AUDIT

L

DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Contnued Audit
Basic Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8 Records documenting implementation. 34 Specis Testing o
3. Signed and dated SSOP, by on-site or overall authority. 25 Residue
Sanitation Standard Operating Procedures (SSOP .
. P . 9 ( ) Part E - Other Requirements
___Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. import
12. Comective action when the SSOF's have faled to prevent direct .
product cortamination of aduteration. 38, Establishment Grounds and Pest Controt
13. Daly records document item 10, 11 and 12 above. 39, Establishment Construction/Maintenance
part B - Hazard Analysis and Crtical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
aiticd control paints, critical limits, procedures, corrective adtions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatores
17. The HACCP plan is signed and dated by the responsible -
establishment individual, 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. .
47. Employee Hygiene
19. Verdficaton and vaidation of HACCP plan.
__} 48. Condemned Product Controt
20. Corective action written in HACCP pian. X
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Records documenting: the written HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, da&es and times of specific event occurrerces. ’
Part C - Economic { Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards
___151. Enforcement
24 Labeling - Net Weights
25. General Labeling 52. Humane Handling O
26. Fin. Prod. Standams/Boneiess {(Defects/AQL/Pork SkinsMoisture) O 53. Animal Kdentification O
Part D - Sampling
Generic E. coli Testing 54  Ante Mortem Inspection o]
27. Written Procedures (e} 55. Post Mortem Inspection 0
28. Sample Colection/Analysis o)
] Part G - Other Regulatory Oversight Requirements
29. Recerds o)
. R - . recti
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives
30. Cornective Actiens ‘| o 57. Monthly Review
31. Reassessment e 58. ‘
! i
O 58 ;
|

32. Writen Assurance




1.

United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

ESTABLISHMENT NAME AND LOCATION
LEVONI, SPA

LESIGNANO De BAGNI (PR}
EMILIA ROMAGNA

2. AUDIT DATE 3. ESTABLISHMENT NO.
i

Oct. 29, 02 | 714L

4. NAME OF COUNTRY
{raly

5. NAME QF AUDITOR(S)

Dr. M. Ghias Mughal

6. TYPE OF AUDIT

|

X B ! i
-7_7] ON-SITE AUDIT [ DOCUMENT AUDIT

ments. Use O if not applicable.

Place an X in the Audit Results block to indicate noncompliance with req uire

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

At
Resuts

Part D - Continued
Economic Sampling

Audit
Resuts

7. Wrtten SSCP

33.

Scheduied Sampie

8. Records documenting implementation. 34. Speces Testing 0
9. Signed and dated SSOP, by on-site or ovesll authority . 35. Residue
Sanitation Standard Operating Procedures (SSOP) part E - Other Requirements i
Ongoing Requirements 1
10. implementation of SSOP's, includng monitoring of implementation. 36. Export
41, Maintenance and evaluation of the effectiveness of SSOP's. 37. import I

12, Corective action when the SSOF's have faled to prevent direct
product contamination of aduteration.

38.

Establishment Grounds and Pest Control

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

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

14, Developed and implemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards,
aiticd centrol ponts, critical limits, procedures, comrective adions.

+6. Records documenting impkementation and monitoring of the
HACCP plan.

38.

40.

Establishment Construction/Maintenance

Light

41.

Ventilation

42.

Piumbing and Sewage

43.

Water Supply

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

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

18. Monitoring of HACCP plan.

19. Verification and vaidation of HACCP plan.

20. Comective action written in HACCP plan.

21. Reassessed adequacy of the HACCP plan.

22 Records documenting: the written HACCP plan, monitoring of the
critical control points, daes and tmes o specific event occurrences.

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

24, Labeling - Net Weights

25, General Labeling

44,

Dressing Rooms/Lavatories

45,

486,

Equipment and Utensils

Sanitary Operations

47.

Empioyee Hygiene

48

Condemned Product Control

48,

part F - Inspection Requirements

Govemment Staffing

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

Part D - Sampling
Generic E. coli Testing

27. Writlen Procedures

28. Sample Coliection/Analysis

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corective Actions

31. Reassessment

32. Writen Assurance

50. Daily Inspection Coverage

51. Enforcement

52. Humane Handling o
. Animal identification O
. Ante Mortem inspection O
. Post Mortem inspection o

part G - Other Regulatory Oversight Requirements i

. European Community Drectives

j fe) 57. Monthiy Review
e 58.
I O 59,




United States Depantment of Agricuture
Food Safety and Inspection Serice

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

SALUMIFICO PIACENTI srl

2. AUDIT DATE
Oct. 15,02

3. ESTABLISHMENT NO.
718L

© 4. NAME OF COUNTRY
Taly

San Gimignano, Toscana

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

6. TYPE OF AUDIT

i
| X lonesiTE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements.

Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Results Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Speces Testing O
9. Signed and dated SSOP, by on-site or overall authority. 35 Residue -
Sanitation Standard Operating Procedures (SSOP .
. P . g ( ) Part E - Other Requirements
i Ongoing Regquirements
10. Implementation of SSOP's, includng monitoring of implementation. 36. Expont
11. Mainienance and evaluation of the effectveness of SSOP's. 37. Import
12. Corective action when the SSOF's have faied to prevent direct 38, Establish d ap .
product cortamination or aduteration. 8. Establishment Grownds and Pest Contro
13. Dally records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
citicd controf points, critical fimits, procedures, corrective adions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP pian is signed and dated by the responsible
establishment individual. 45, Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan.
) s P 47. Employee Hygiene
19. Verification and vaidation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Records documenting: the written HACCP plan, monitoring of the 49, Govemment Staffing
critical control points, daes and times of specific evert occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labeling - Net Weights
25. General Labeling 52. Humane Handling O
26. Fin. Prod Standards/Boneless (Defects/AQL/Pok SkinsMoisture) O 53. Anima! Kdentification O
Part D - Sampling o
Generic E. coli Testing 54 Ante Mortem Inspection
27. Written Procedures O 55. Post Mortem inspection 0O
28. Sample Colection/Analysis fe)
Part G - Other Regulatory Oversight Requirements
29 Records e
s . . 56, European Community Drectives
almonella Performance Standards - Basic Requirements
30. Corective Actioas O 57. Monthly Review
21. Reassessment O 58. '
) 56. i

32. Wrtien Assurance




Unted States Department of Agricutiure

Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND (OCATION
A & B Prosciutti SPA, San Daniele del
Friuli (UD)

2. AUDIT DATE
10-15-02
5. NAME OF AUDITOR(S)

Dr. Oto Urban

{3 ESTABLISHMENT NO.
720L

j 4 NAME OF COUNTRY
‘ Italy
| 6. TYPE OF AUDIT

DOCUMENT AUDIT

|
‘@ ON-SITE AUDIT

Place an X in the Audit Results block to indicate noncompliance with re

quirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued At
Basik Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing O
9. Signed and dated SSOP, by on-site or overall authority. 35 Residue O
Sanitation Standard Operating Procedures (SSOP .
. P . g ( ) Part £ - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Corective actionwhen the SSOP's have faied to prevent direct .
product contamination or aduteration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
- 41. Ventilation
14, Developed and implemented a written HACCP pian .
15 Cortents of the HACCP list the food safety hazards, ] 42, Plumbing and Sewage
iticd controf pants, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44 Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establisnment indiviual. 45. Equipment and Utensils
Hazard Analyss and Critical Controf Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP pian. .
47. Employee Hygiene
1g. Verification and valdation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Records documenting: the writen HACCP plan, monitoring of the 4 t
critical contro! points, daes and times o specific evert occurrences. 9. Govemment Staffing
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labeling - Net Weights
25 General Labeling §2. Humane Handling O
26. Fin. Prod. Standards/Boneless (Defects/AQL/Park Skins Moisture} 53. Animal Kentification (@]
Part D - Sampling
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures O 55 Post Mortem Inspection 0O
28. Sample Collection/Analysis O .
art G - Other Regulatory Oversight Requiremen
29. Records e} P g y gh Requireme ts
Salmonella Performance Standards - Basic Requirements 86. European Community Drectives
. i
30. Corective Actions ‘ O 57. Monthly Review ;
31. Rezssessment 1 O 58. l
32. Writen Assurance O 59 |




United States Department of Agricuture
Food Safety and Inspeciion Senvice

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Balugani S.r.l. Castelnuovo Rangone (MO)

2. AUDIT CATE

10-30-02

3. ESTABLISHMENT NO. 4. NAME OF COUNTRY

739L Italy

5. NAME OF AUDITOR(S)

Dr. Oto Urban

6. TYPE OF AUDIT

I

E’EJON»S!TEAUDIT DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures {(SSOP) Audit Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34. Species Testing e
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue O
Sanitation Standard Operating Procedures (SSOP .
. P ng ( ) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corective action when the SSOF's have faied to prevent direct ish
pmduct comtamination or adukeration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 3. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventifation
14. Developed and implemented a written HACCP plan .
15. Corntents of the HACCP #ist the food safety hazards, 42. Plumbing and Sewage
giticd control points, critical limits, procedures, correcfive adions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. Monitoring of HACCP plan. .
18 onfloring pa 47. Employee Hygiene
19. Verification and valdation of HACCP plan.
48. Condemned Product Control
20. Cowective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 43. Govemnment Staffing
critical control points, daes and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, lLabeing - Net Weights
. H i
25. General Labeling 52. Humane Handiing o
26. Fin. Prod Standards/Boneless (Defects/AQL/Park SkinsMoisture) 53. Animal Kentification O
Part B - Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Wiritten Procedures O 55. Post Moriem Inspection e)
28. Sample Colection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records O
R . 56, E an Com ity Drectiv
Salmonella Performance Standards - Basic Requirements uropean Community Drectives
30. Corrective Actions 0O 57. Monthly Review
31. Reassessment O 58.
O sg.

32. Writen Assurance




Untted States Department of Agricukure
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

3. ESTABLISHMENT NO.
742L

4. NAME OF COUNTRY

ITALY

1 ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE
Unibon Salumi S.C.A.R.L. 10/28/02
Langhirano (PR) 5. NAME OF AUDITOR(S)

Dr. Faizur R. Choudry, DVM.

'6. TYPEOF AUDIT

| | b
X {ON-STEAUDT | |DOCUMENT AUDI

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O

if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuits Economi Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Speces Testing O
9. Signed and dated SSOP, by on-site or overall authority. 35 Residue 0]
Sanitation Standard Operating Procedures (SSOP .
. P . g ( ) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. BExport
11. Maintenance and evaluation of the effectiveness of SSOP’s. 37. Import
12. Corective action when the SSOF's have faied to prevent direct s
prduct cortamination or aduteration. 38. Establisnment Grounds and Pest Control
13, Dailyrecords document tem 10, 11 and 12 above. 33 Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP iist the food safety hazards, critical controf 42. Plumbing and Sewage
points, critical fimits, procedures, cormective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
T ; 44 Dressing Roomsh avatories
17. The HACCP planis signed and dated by the responsible
establishment indivdual. 45_ Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 48 Government Staffin
criticat controf points, dates and times of specific event occurrences. . ng
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labeling- Net Weights
25. General Labeling 52. Humane Handfing 0O
26. Fin. Prod. Standards/Boneless (Defeds/AQL/Pak SkinsMoisture) O 53 Animal Kentification 0O
Part D - Sampling ]
Generic £. colf Testing 54. Ante Mortem hspection O
27. Written Procedures O 55. Post Mortem hspection O
28. Sample Coliection/Analysis O
7 Part G - Other Regulatory Oversight Requirements
29. Records e g v g eq
Salmonelia Performance Standards - Basic Requirements 56. European Community Directives
30. Conective Actions | O 57. Monthly Review
3{. Reassessment ! O 58. »
32. Written Assurance ‘ O 58. ‘!




United States Department of Agricufture
Food Safsty and Inspection Service

Foreign Establishment Audit Checklist

© ESTABLISHMENT NAME AND LOCATION
Parmacotto Spa, Via San Vitale, 27

2. AUDIT DATE
10-10-02

| 3. ESTABLISEMENT NO

4. NAME OF COUNTRY

Italy

744-L

Sala Baganza (Parma)

5. NAME OF AUDITOR(S)

Dr. Oto Urban

6. TYPE OF AUDIT

Bl mn
X | ON-SITE AUDIT l_JEDOCUMFJ%T AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements.

Use O if not applicable.

Part A - Sanitation Standard Operating Procedures {SSOP) At Part D - Contnued At
Basic Requirements Restits Economic Sampling Resuts
7. Wiitten SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Speces Testing O
9. Signed and dated SSOP, by an-site or overall authority. 35, Residue O
Sanitation Standard Operating Procedures (SSOP .
. P R g ( ) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOF's, including monitoring of implementation. 36. Export
11 Maintenance and evaluation of the effectveness of SSOP's. 37. Import
12. Corective action when the SSOF's have faied to prevent direct .
product contamination or aduteration. 38. Establisnment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
- 41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Cortents of the HACGCP list the food safety hazards, 42. Plumbing and Sewage
aiticd controlf paints, critical limits, procedures, comective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
estabiishment individual. 45. Equipment and Utensils
Hazard Analysk and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. i
47. Employee Hygiene
19. Verfication and vaidation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP pian.
21. Reassessed adequacy of the HACCP plan. Part F - inspection Requirements
22 Records documenting: the writien HACCP plan, monitoring of the 49. Govemnment Staffing
critical contral points, daes and times of specific event occurrerces. ’
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
= 51. Enforcement
24. Labding - Net Weights
25, General Labeling 52. Humane Handling o)
26. Fin. Prod. Standards/Boneless (Defects/AQL/Park SkinsMoisture) 53 Animal Kentification O .
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures O 55 Post Mortem Inspection 0O
28. Sample Coliection/Analysis O
Part G - Other Requlatory Oversight Requirements
28 Records O
. . unity Drecti
Salmonelta Performance Standards - Basic Requirements 56. European Communily Drectives
] H 1
30. Corective Actions \ O 57. Monthly Review j
31. Reassessment ! O 58.
0O 59. }
i |

32. Wrlten Assurance




Unfted States Deparment of Agriculture
Food Safety and [nspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

2. AUDIT DATE

3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
|

Cavaliere Giuseppe Moatali E Figli, { 10-25-02 748L Ttaly
Langhirano (PR) ‘ 5. NAME OF AUDITOR(S) I 6. TYPE OF AUDIT
; Dr. Oto Urban !@ ON-SITE AUDIT DDOCUMENT AUDIT

Place an X in the Audit Resuits block to indicate

noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audt Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Resuts

7. Written SSOP 33, Scheduled Sampie

8. Records documenting imptementation. 34. Species Testing O

9. Signed and dated SSOP, by on-site or overall authority. 15 Residue O

Sanitation Standard Operating Procedures (SS .
_ P - gP ures (SSOP) part E - Other Requirements
Ongoing Requirements .
10. implementation of SSOP's, including monitoring of impiementation. 36. Export
11. Maintenance and evaluation of the effeciveness of SSOP's. 37. Impornt

12. Cormective action when the SSOP's have faled to prevent direct
product contamination or aduteration.

38. Establishment Grounds and Pest Control

13. Daily records document item 10, 1 and 12 above.

39. Establishment Construction/Maintenance

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

40. Light

41. Ventilation

14. Developed and implemented a written HACCP plan .

15. Cortents of the HACCP list the food safety hazards,
citicd contro! paints, critical imits, procedures, corrective adions.

42. Plumbing and Sewage

16. Records documenting impkmentation and monitoring of the
HACCP plan. .

43, Water Supply

44, Dressing Rooms/Lavatories

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

45 Equipment and Utensils

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

l Sanitary Operations

18. Moniboring of HACCP plan.

47. Employee Hygiene

19. Verffication and vaidation of HACCP pian.

48. Condemned Product Control

20. Comective action written in HACCP plan.

21. Reassessed adequacy of the HACCP plan.

Part F - inspection Requirements

22 Records documenting: the writien HACCP plan, monitoring of the
critical control points, daes and times of specific evert occurrences.

X 48, Government Staffing

Part C - Economic / Wholesomeness

50. Daily inspection Coverage

23, Labeling - Product Standards

51. Enforcement

24. Labding - Net Weights

52. Humane Handling

25. General Labeling

26. Fin. Prod Standards/Boneless (Defects/AQL/Park SkinsMoisture}

53. Animat identification

Part D - Sampling
Generic E. cofi Testing

54. Ante Mortem [nspection

27. Written Procedures

O 55. Post Mortem {nspection

28. Sample Collection/Analysis

29. Records

part G - Other Regulatory Oversight Requirements

0
Saimonelia Performance Standards - Basic Requirements 56. Eurpean Community Diectives
30. Conective Actions i O 57. Manthly Review
31. Reassessment ]: O 58.
% O 5¢.

32. Writen Assurance




Unted States Department of Agricutture
Food Safety and | nspection Senvice

Foreign Establishment Audit Checklist

i

4 NAME OF COUNTRY

T ESTABLISHMENT NAME AND LOCATION 2 AUDITDATE | 3. ESTABLISHMENT NO. |
FELSINEO SPA i Oct. 24, 02 ' 757L ‘ Ttaly
ZOLA PREDOSA "5 NAME OF AUDITOR(S) l'e. TYPE OF AUDIT
EMILOIA ROMAGNA

Dr. M. Ghias Mughal

|
|

Place an X in the Audit Results block to indicate noncompliance with requirements.

Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (8S0P)
Basi Requirements

Part D- Contnued
Economi Sampling

Augit
Resuls

7. Written SSOP

33. Scheduled Sample

8. Records documentng imptementation.

34, Speces Testing

g. Signed and dated SSOP, by on-site or overall authority.

Residue

35.

Sanitation Standard Operafing Procedures (SSOP)
Ongoing Requirements

Part E - Other Requirements

!
X |ON-SITEAUD!T | IDOCUMENT AUDIT

Audit
Resuts

10. Implementation of SSOP's, includng monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. import
12. Conective action when the SSOF's have faled to prevent direct R
poduct cortamination or aduteration. 38, Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
B 41. Ventilation
14. Developed and implemented a written HACCP plan .
15 Corntents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd controt points, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/lavatories
17. The HACCP plan is signed and dated by the responsible
establishment indivdual. 45 Equipment and Utensils
Hazard Analysi and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. i
47. Employee Hygiene
19, Verification and valdation of HACCP plan.
48. Condemned Product Control
20. Corective action wirtten in HACCP plan. X
21 Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22 Records documenting: the writlen HACCP plan, monitoring of the 43 Govemment Staffing
critical control points, daes and times of specific event occurrences. ’
Part C - Economic / Wholesomeness i?g Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labeling - Net Weights
25. General Labeling 52. Humane Handiing O
26. Fin. Prod. Standards/Boneless (Defects/AQLIPoK SkinsMoisture) O 53. Animal ldentification
Part D - Sampling
Generic E. coli Testing . Ante Mortem Inspection o
27. Written Procedures o) 55. Post Mortem inspection o
28. Sample Coliection/Analysis e}
part G - Other Regulatoty Oversight Requirements ‘
29. Records o

salmonelia Performance Standards - Basic Requirements

30. Corective Actions

31. Reassessment

o Ree— ]

22. Writen Assurance

56. European Community Drectives

57. Monthly Review

58

58.




Unted States Department of Agricutture
Food Safety and [nspection Senvice

Foreign Establishment Audit Checklist

1+ ESTASLISHMENT NAME AND LOCATION > AUDITDATE | 3 ESTABLISHMENT NO. |4 NAME OF COUNTRY
Langhiranese Prosciutti, Langhirano PR) 114-02 758L Italy
5. NAME OF AUDITO}R(S) 6. TYPE OF AUDIT

Dr. Oto Urban WON»SETEAUDIT joocumaw AUDIT
Place an X in the Audit Results block to indicate noncompliance with requireménts. Use O if not applicable.
Par A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued [ At

Basic Requirements Resuts Economic Sampling Resuts

7. Written SSOP 33, Scheduled Sample
8. Records documentng implementation. 34. Speces Testing e}

9. Signed and dated SSOP, by on-site or overall authority. 35 Residue

Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements B 9

10. {mplementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evatuation of the effectiveness of SSOP's. 37. Import
12. Corective action when the SSOP's have fated to t direct
verta prevent direc 38. Establishment Grounds and Pest Control

product cotamination or aduteration.

13. Daly records document itern 10, 11 and 12 above. 39. Establishment Construction/Maintenance

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

14. Developed and implemented a written HAGCP plan .

15 Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage

giticd control points, critical limits, procedues, corrective actions.

43, Water Supply

16. Records documenting impementation and monitoring of the
HACCP plan.

44. Dressing Rooms/Lavatories

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

establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Controt Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
8. Monitoring of HRACCP plan.
! onipnng © pan 47. Employee Hygiene

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

20. Corective actfion written in HACCP plan.

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

22, Records documenting: the writien HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, daes and times of specific evert occurrences.

Part C - Economic / Wholesomeness 50. Daily Inspection Coverage

23, Labeling - Product Standards
51. Enforcement

24 Labeing - Net Weights
52. Humane Handling

25. General Labeling

26. Fin. Prod Standards/Boneless (Defects/AQUPark Skins Moisture) 53. Animal Kentification

Part D - Sampling

Generic E. coli Testing 54. Ante Mortem inspection

27 Written Procedures O 55. Post Mortem inspection
28 Sample Colection/Analysis O
Part G - Other Regulatory Oversight Requirements

29. Records I 0

!

. . 6. wy Drecti
salmonella Performance Standards - Basic Requirements 6. European Community Drectives

30. Cornective Actions 1 0O 57. Monthly Review

! i
31. Reassessment S0 58.

e 59.

32. Writen Assurance |




Untted States Department of Agriculure
Food Safety and Inspediion Sarvice

Foreign Establishment Audit Checklist

1.

Bianchi e Ugolott: S.r.L.
Langhirano (PR)

ESTABLISHMENT NAME AND LOCATION

2. AUDIT DATE
10/24/02

3. ESTABLISHMENT NO

779L

4 NAME OF COUNTRY

ITALY

5. NAME OF AUDTOR(S)

Dr. Faizur R. Choudry, DVM.

6. TYPE OF AUDIT

<
X |ON-STE AUDIT

iDOCUMENT AUDIT

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

part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Contnued Adit
Bask Requirements Resuts Economic Sampling Resuits
7. Writlen SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing O
g. Signed and dated SSOP, by on-site or overall authority. 25 Residue O
Sanitation Standard Operating Procedures (SSOP .
°op . g ( ) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP’s. 37. import
12. Corrective action when the SS0Fs have faled to prevent direct . .
product contamination or aduteration. 38. Establishment Grounds and Pest Coritrol
13. Dailyrecords document item 10, 11 and 12 above. 39. Establisnment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP} Systems - Basic Requirements
) 41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, critical contro 42 Plumbing and Sewage
points, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
T N 44 Dressing RoocmshA.avatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45, Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and vatidation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49 Government Staffin
critical contral points, dates and times of specific event occurrences. : v g
Part € - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. labeling- Net Weights
25. General Labeling 52. Humane Handiing O
26. Fin. Prod. Standards/Boneless (Defects/AQL/Park SkinsMoisture) e) 53. Animal Kentification 0
Part D - Sampling ]
Generic E. coli Testing 54. AnteMortem hspection O
27. Written Procedures O 55, PostMortem hspection s
28, Sample Coliection/Analysis e _
Part G - Other Regulatory Oversight Requirements
23. Records O
. . 5 i i i
Saimonelia Performance Standards - Basic Requirements 6. European Community Directives
30. Corrective Actions 0O 57. Monthly Review
31. Reassessment O 58.
32. Written Assurance O 58. :

FS

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



Untted States Department of Agricutiure
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
La Parmense Prosciutti S.p.A. 10/16/02 848L ITALY
Noceto (PR) 5. NAME OF AUDITOR(S) 6. TYPEOF AUDIT
T 7 |
Dr. Faizur R. Choudry, DVM. X |ON-SITE AUDIT _ |DOCUMENT AUDTT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Adit
Resuts Economi Sampling Resu!s

Basic Requirements

7. Wiitten SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Speces Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Sandard Operatin ocedures (SS .
- P . g Proce (SSOP) Part E - Other Requirements
] Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evatuation of the effectveness of SSOP's. 37. tmport
12. Corective action when the SSOP's have faied to prevent direct s .
product costamination or aduteration. 38. Establishment Grounds and Pest Control
13. Dailyrecords document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements .
41. Ventilation
14. Developed and implemented a written HACCP plan .
15 Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, crical fimits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 3. Water Supply
HACCP plan.
— 44, Dressing Rosms/avatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19, Verification and validation of HACCP pian.
48. Condemned Product Control
20. Corrective action written in HACCP plan.
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. ing: i itori
Re_qords documer}nng_ the wntien. HACCP p!ar}, monitoring of the 45. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C -Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24 Labeling- Net Weights
25. General Labeling 52. Humane Handling 0O
26. Fin. Prod. Standards/Boneless (Defects/AQL/Park SkinsMoisture) O 53, Animal Kentification 's)
Part D - Sampling .
Generic E. coli Testing 54. Ante Mortem hspection O
27. Written Procedures O 55. PostMortem hspection O
28. Sample Colection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records O
. . 56. ity Directi
Salmonelia Performance Standards - Basic Requirements European Community Directives
30. Corrective Actions e 57. Monthly Review
31. Reassessment O 58 :
32. Written Assurance O 59.
]

FQIS- 5000-6 (04/04/20C2)



United States Department of Agricuture

Food Safety and [nspection Senice

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE

Cesepro SRL, San Daniele del Friuli (UD) 10-16-02

| 3. ESTABLISHMENT NO.
978L

4. NAME OF COUNTRY
Italy

Dr. Oto Urban

5. NAME OF AUDITOR(S)

6. TYPE OF AUDIT

|

I

|

- -

1L | ON-SITE AUDIT |DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements.

Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued Audit
Basic Requirements Results Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34, Species Testing s}
§. Signed and dated SSOP, by a-site or overall authority. 35. Residue )
Sanitation Standard Operating Procedures (SSOP .
. P _ g ( ) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 38. Expoit
11. Maintenance and evaluation of the effecveness of SSOP's. 37. import
12. Corective action when the SSOF's have faied to prevent direct Establish “ o Pest Control
product cortamination or aduteration. 38. Establishment Grownds and Pest Contro
13. Daly records document item 10, 11 and 12 above. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Cortents of the HACCP fist the food safety hazards, 42. Plumbing and Sewage
aiticd contro! points, critical imits, procedures, corrective adions.
16. Records decumenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment indivdual. 45. Equipment and Utensils
Hazard Analysk and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan.
8 nioring P ] 47. Employee Hygiene
19. Verification and valdation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. part F - Inspection Requirements
22 Records documenting: the writien HACCP pian, monitoring of the 49. Govemnment Staffing
critical control points, daes and times o specific evert occurrences.
part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standarnds
___ ] 51. Enforcement
24. Labeling - Net Weights
25. General Labeling 52. Humane Handiing O
26. Fin. Prod Standards/Boneless (Defects/AQL/Pok SkinsMoisture) 53. Animal dentification ¢)
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures O 55. Post Mortem Inspection O
28. Sample Colection/Analysis 0O
, Part G - Other Regulatory Oversight Requirements
29. Records )
Salmonella Performance Standards - Basic Requirements §6. European Community Diectives
3
1 . )
30. Comective Actions ! e} 57. Mamthly Review :
31. Reassessment PO 58. v
e 59,

32. Writen Assurance




’ Unted States Department of Agricukure
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

T 2. AUDOD
10/14/02

1. ESTABLISHMENT NAME AND LOCATION

Giuseppe Citterio Salumificio
S.p.A.
Sala Baganza (PR)

ATE

{3 ESTABLISHMENT NO

|

11571

4 NAME OF COUNTRY

ITALY

5. NAME OF AUDITOR(S)

Dr. Faizur R. Choudry, DVM.

i

]

l

i 6. TYPEOF AUDIT
|

|

i X |ON-STE AUDIT IDOCUMENT AUDIT
> _J '

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O

if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Contnued Audit
Basic Requirements Resuts Economi Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34, Speces Testing O
9. Signed and dated SSOP, by on-site or overall authority. 35 Residue O
Sanitation Sandard Operating Procedures (SSO .
. P ng { P) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP’s. 37. Import
12. Corective action when the SSOPs have faled to prevent direct bt "
poduct cortamination or aduteration. 38. Establishment Grounds and Pest Control
13. Dailyrecords document item 10, 11 and 12 above. 3g. Establishment Construction/Maintenance
part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements :
- 41, Ventilation
14. Developed and implemented a written HACCP plan .
15 Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, criical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
. 44, Dressing Rooms/Lavatories
47. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Corrective action written in HACCP plan.
>1. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 9. Government Staffin
critical contro! points, dates and times of specific event occuences. ) v g
Part C - Economic /| Wholesomeness 50. Daity inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labeling- Net Weights
25, General Labeling 52, Humane Handling O
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture} e 53. Animal Kentification 'e)
Part D -Sampling
Generic E. coli Testing 54. Ante Mortem hspection O
27. Written Procedures O 55 Post Mortem hspection O
28. Sample Coliection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records 0 g y g eq

Saimonella Performance Standards - Basic Requirements

56. European Community Di

rectives

57. Monthly Review

30, Cormrective Aclions , e)
i
= ! 58.
31. Reassessment ; O
32. Written Assurance PO 59.

EQIQ. AMNNA ((4/04/2002)



United Stat

es Department of Agricukure
Food Safety and Inspection Senice

Foreign Establishment Audit Checklist

1 ESTABLISHMENT NAMEAND LOCATION
Brendolan Sevice S.r.L. San Danjele del

2. AUDIT DATE
10-16-02

3. ESTABLISHMENT NO.
| 17eL

4 NAME OF COUNTRY
[taly

Friuli

Dr. Oto Urban

5. NAME OF AUDITOR(S)

6. TYPE OF AUDIT

X {ON-SITEAUDIT DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Contnued At
Basic Requirements Resuts Economic Sampling Resuits
7. Witten SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing O
9. Signed and dated SSOP, by on-site or overall authority. 35 Residue Oy
Sanitation Standard Operating Procedures (SSOP .
. P . § ( ) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP’s. 37. import
12. Cormective action when the SSOP's have failed to prevent direct 8 Establish d d Pest C ’
poduct contamination or aduteration. 38. Establishment Grounds and Pest Contro
13, Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point {HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety harards, 42. Plumbing and Sewage
criticd control paints, critical limits, proceduwres, comectve adions.
16. Records documenting impkmentation and monitoring of the 43. Water Supply
HACCP plan.
44 Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45, Equipment and Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. Monitori f HACCP plan.
8 ontioring © plan 47. Employee Hygiene
19. Verification and valdation of HACCP pilan.
48. Condemned Product Controi
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the writien HAC CP plan, monitoring of the 49. Govemment Staffing
crtical control points, daes and times of specific evert occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labding - Net Weights
. dli
25. General Labeling 52. Humane Handling o
26. Fin. Prod. Standamis/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal Kdentification O
Part D - Sampling ]
Generic E. coli Testing 54 Ante Mortem Inspection O
27. Written Procedures O 55. Pest Mortem inspection O
28. Sample Coliection/Analysis O
Part G - Other Regulatory Oversight Requirements
2. Records
European Community Drectives %
salmonelia Performance Standards - Basic Requirements ) 4
|
: !
30. Comective Actions - Monthly Review }
!
31, Reassessment i l’
I
32. Writen Assurance f O 58




1. ESTASLISHMENT NAME AND LOCATION
Stagionatura Prosciutti Del Torrione SNC
Lesignano De'Baaaagni
Fmilia Romagna

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

Untted States Department of Agricuture
Food Safety and Inspaciion Service

Foreign Establishment Audit Checklist

2. AUDIT DATE
Oct. 17,02

TABLISHMENT NO. 4 NAME OF COUNTRY

S
217L Ttaly

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

6. TYPE OF AUDIT

X N
l 7 ON-SITE AUDIT 7-111 DOCUMENT AUDIT

part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Contnued Audit
Basic Requirements Resuts Economic Sampling Resuits
7. Wiitten SSOP 33. Scheduled Sample
8. Records documentng implementation. 34. Species Testing O
g. Signed and dated SSOP, by on-site or overall authority. 35 Residue
Sanitation Standard Operating Procedures (SSOP .
. P . g { ) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Corrective action when the SSOF's have faied to prevent direct .
product cortamination or aduteration. 38. Establishment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. 39. Establisnment Construction/Maintenance
Part B - Hazard Analysis and Ciritical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
ariticd confrof points, critical limits, procedures, corrective adions.
16. Records documenting impkmentation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsibie
establishment individual. 45. Equipment and Utensils
Hazard Analyss and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. ]
47. Employee Hygiene
19. Verification and vakdation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan.
. - I
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49. Govemment Staffing
critical control points, daes and times of specific event occurrences. i
Part C - Economic /{ Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labeling - Net Weights
25. General Labeling §2. Humane Handling O
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork SkinsMoisture) Q 53. Animal dentification O
Part D - Sampling ]
Generic E. coli Testing 54 Ante Mortem [nspection O
27. Written Procedures O 55 Post Mortem Inspection o
28. Sample Colection/Analysis o
: Part G - Other Regulatory Oversight Requirements
29. Records ! 0o
. B sy Drecti
salmonella Performance Standards - Basic Requirements 56. European Community Drectives
30. Cormctive Actions E o 57. Monthly Review
31. Reassessment : 58. |
|
32 Wrtten Assurance “ 58. }

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



Unted States Department of Agricuture

Food Safety and Inspedion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

Prosciuttificio Mozzoni S.p.A.
S. Hario Baganza-Felino (PR)

2. AUDIT DATE ] 3. ESTABLISHMENT NO.
10/25/02 ! 1223L

4. NAME OF COUNTRY

ITALY

5 NAME OF AUDITOR(S)

Dr. Faizur R. Choudry, DVM.

6. TYPEOF AUDIT

! i
XJON—SITEAUDIT | |DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Contnued Audit
Basic Requirements Resuts Economic Sampling Resuts
7. Written SS0P 33. Scheduted Sample
8. Records documenting implementation. 34. Speces Testing O
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue 1 O
itation Standard Operati S -
Sanit c perating Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of impiementation. 36, Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. Import
12. Corective action when the SSOP's have faied to prevent direct o
product cortamination or aduteration. 38. Establishment Grownds and Pest Control
13. Dailyrecords document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented & written HACCP plan .
15. Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, critical imits, procedures, comrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
— 44, Dressing Rooms/favatories
17. The HACCP plan is signed and dated by the responsibie
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Corrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
27, - - .
Regords documefjrnng, the wnﬁen‘ HACCP p!ar}, monitoring of the 49. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic { Wholesomeness j 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling O
26. Fin. Prod Standads/Boneless (Defeds/AQL/Pak SkinsMoisture) O 53. Animal Kentification 's)
Part D -Sampling ]
Generic E. coli Testing 54. AnteMortem hspection O
27. Written Procedures ' O 55, Post Mortem hspection e}
28. Sample Cotliection/Analysis I o
i Part G - Other Regulatory Oversight Requirements
28. Records i O
. . 56. ity Di i
Saimonella Performance Standards - Basic Requirements European Community Directives X
30. Corective Actions O 57. Monthly Review
31. Reassessment O S8.
32. Written Assurance O 59.

FS

1S- 5000-6 (04/04/2002)



United States Department of Agriculture
Food Safety and I nspection Senvice

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATICON 2. AUDIT DATE ; 3 ESTABLISHMENT NO. } 4. NAME OF COUNTRY
SCHIANCHI E C. SRL Ot 21,02 | 12261 | Iwly
i
IGHIRAN | 1
LANG O’ PARMA ’ 5. NAME OF AUDITOR(S) { 6. TYPE OF AUDIT
EMILOIA ROMAGNA ,
_ Dr. M. Ghias Mughal 'l X L ON-SITE AUDIT | DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Augdit Part D - Continued Audit
Basi Requirements Resuits Economic Sampling Resuts
7. Wiitten SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Speces Testing O
9. Signed and dated SSOP, by on-site or overall authority. 35 Residue
anitation Standard Operating P dures (S .
s . P . g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, includng monitoring of implementation. 36. Export i
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Cormective action when the SSOF's have faied to prevent direct £ i d o Pest Control
product contamination or aduteration. 38. Establishment Grounds ang Pest Contro
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Piumbing and Sewage
ariticd contro! points, critical limits, procedures, comrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment indivdual. 45 Equipment and Utensils
Hazard Analysi and Critical Control Point ¥
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. i
47. Employee Hygiene
19. Verification and valdation of HACCP plan.
48, Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49, Govemment Staffing
critical control points, da&es and {imes of specific event occurrerces. ’
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling O
26. Fin. Prod. Standards/Boneless (Defects/AQL/Park SkinsMoisture) O 53. Animal dentification O
Part D - Sampling
Generic £. coli Testing 54, Ante Mortem Inspection 6]
27. Written Procedures O 55 Post Mortem inspection o
28. Sample Coliection/Analysis o
25 Records o Part G - Other Regulatory Oversight Requirements i
Saimonella Performance Standards - Basic Requirements 56. European Community Drectives

) |

30. Corective Actions O 57. Monthly Review ‘
31. Reassessment O 58. f
i

32, Wrtten Assurance O 59 ’
|

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



Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE I 3. ESTABLISHMENT NO. | 4 NAME OF COUNTRY
SCHIANCHIE C. SRL Oct. 21,02 | 12261 Italy
| 6. TYPE OF AUDIT

|

i

|
LANGHIRANO, PARMA : I 5 NAME OF AUDITOR(S)
EMILOIA ROMAGNA ,

Dr. M. Ghias Mughal

! :
H_X_J ONSITEAUDIT | |DOCUMENT AUDIT

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

part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basik Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34. Speces Testing O
9. Signed and dated SSOP, by on-site or overmll authority . 35 Residue
itation Standard Operati -
Sanitation rd perating Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, includng monitoring of implem entation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Comective action when the SSOP's have faied {o prevent direct .
poduct contamination or adukeration. 38. Establishment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. 39. Establisnment Construction/Maintenance
Part B - Hazard Analysis and Crtical Control 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of theHACCP list the food safety hazards, 42. Plumbing and Sewage
aiticd control points, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analyss and Critical Control Point 13
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Montoring of HACCP plan. R
47. Employee Hygiene
19. Verificalion and vaidation of HACCP pian.
48. Condemned Product Control
20. Corective action writien in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Rep_ords documer_mng: the wn’tten‘HACCP p!ar},A monitoring of the 43. Govemment Staffing
critical control points, daes and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23_ tabeling - Product Standards (
51. Enforcement
24, Labeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pock SkinsMoisture) ! O 53. Animal dentification
Part D - Sampling i
Generic E. coli Testing 54 Ante Mortem inspection ! €]
27. Written Procedures i Q 55. Post Mortem Inspection l fe)
28 Sample Colkection/Analysis | 0O [
29 Records i o Part G - Other Regulatory Oversight Requirements i
| ]
c i Drective i
Saimonella Performance Standards - Basic Requirements 56. Furopean Community Drectives |
|
30. Corective Actions E 0 57. Monthly Review ‘
| T
31. Reassessment e 58 !
32, Writen Assurance ‘J O 58 |




[LETTERHEAD - LOGO]

MINISTRY OF PUBLIC HEALTH
GENERAL ADMINISTRATIVE OFFICES FOR PUBLIC HEALTH, VETERINARY
SCIENCE, FOOD AND NUTRITION
OFFICE I and IX
609/80.83/AG/513 Rome, May [illegible] 2003

EMBASSY OF THE UNITED STATES OF AMERICA
ROME, fax 06 47887008

and copy to ITALIAN EMBASSY
WASHINGTON - fax 001 202 5182147

IN RE: FSIS draft final report of a meat inspection system audit conducted in Italy from
October 3 through November 13, 2002

Please refer to the February 14, 2003 memorandum with which your Embassy
communicated the report of an FSIS inspection in Italy, which was carried out from October 3 to
November 13, 2003.

In confirmation of the preliminary results communicated during the final meeting with the
CCA (Central Competent Authority), in the respective final report FSIS formally notified CCA
that the outcome of the last inspection was fundamentally positive.

First of all, therefore, this Ministry desires to express its satisfaction for the
acknowledgement on the part of the American Authorities of the significant efforts made by
Italian Health Authorities, both central and regional, in the course of recent months.

At the same time, this Ministry wishes to reaffirm its commitment to maintain the
improvements and progress made by Italy’s meat inspection system, so that they may also be
confirmed by future inspections.

With respect to the aforesaid report, as was pointed out during the opening meeting for the
new USDA/FSIS inspection in Italy, we would like to direct your attention to the following.



The FSIS final report stated that Office VII of the CCA, a newly constituted office
responsible for the audits and relations with the Regions, is responsible for the audits of the
certified plants.

With respect to this, it is necessary to point out that this is not correct because the
competence of Office VII of the CCA concerns the execution of Regional Veterinary Services
audits to verify the uniform application of national norms in each regional territorial unit.

It is for this reason that the said Office, before the inspection in question, did not audit any
of the certified plants.

As a result of the reorganization of the CCA, exclusive competence for the certification of
plants authorized to export meat-based products to the United States was instead assigned to
Office IX, and, in fact, said Office carried out the audits before the aforesaid inspection.

With reference to the finding of a lack of written procedures with respect to the CCA
inspections of the certified plants, a proper plan has been prepared in writing.

This plan calls for 30 annual audits, which will result in the inspection of at least 20% of the
plants found on the USA export list, with precedence, sequentially, being given to newly
registered plants, slaughterhouse plants, plants whose audit results have not been altogether
satisfactory, and those plants not inspected during the preceding year.

The creation of methodology to apply to auditing procedures will constitute an essential
step in the creation of an effective system of vigilance in order to prevent “inspection
weaknesses”, such as those pointed out in the FSIS report, from being overlooked during future
Inspections.

With regard to the recommendation to check on whether plants certified for USA export
make use of recycled water during the wash phase for hams and/or equipment, we would like to
point out that the CCA took immediate steps to do so. On the basis of the results of the
investigation conducted, it can be stated with certainty that none of the certified plants makes use
of water recycling equipment.

With respect to the findings concerning the plants, instructions were given for the correction

of instances of non-compliance discovered during the inspection visit.

THE DIRECTOR GENERAL
[Signature: illegible]
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