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1. INTRODUCTION
The audit took place in the Republic of Mexico from November 3 through 18, 2004.

An opening meeting was held on November 3 in Mexico City with the Central
Competent Authority (CCA). At this meeting, the audit team confirmed the objective
and scope of the audit and discussed the audit team’s itinerary to complete the audit of
Mexico’s meat and processed poultry inspection system.

The audit team members were accompanied during the entire audit by representatives
from the SENASICA central office and/or representatives from the SAGARPA state
offices.

2. OBJECTIVE OF THE AUDIT

This audit was a comprehensive follow-up to the enforcement audit conducted in April-
May 2004. The objective of the audit was to determine whether Mexico corrected the
deviations 1dentified during the April-May 2004, and was maintaining an equivalent
inspection system.

In pursuit of the objective, the following sites were visited: the headquarters of the CCA,
four SAGARPA state offices, one beef slaughter establishment, two swine slaughter
establishments, nine meat and/or processed poultry processing establishments, and five
microbiological laboratories.

Competent Authority Visits Comments
Competent Authority Central 1 SENASICA
State 4 SAGARPA State

Offices

Laboratories 5 Establishments produce
beef, pork and/or

Meat Slaughter Establishments 3 poultry.

Meat/Poultry Processing Establishments 9

3. PROTOCOL

This on-site audit was conducted in three parts. One part involved visits with
SENASICA inspection officials at the central office and SAGARPA state offices to
discuss oversight programs and practices, including enforcement activities. The second
part involved an audit of a selection of records in the country’s inspection headquarters or
regional offices. The third part involved on-site visits to 12 certified establishments and
five laboratories conducting microbiological testing of samples of meat and processed
pouitry prodacts. Two of these laboratories were not currently testing products being



exported to the United States. These laboratories were certified by SAGARPA to
conduct ofticial analytical testing of official government samples.

Government oversight was evaluated using the five FSIS government oversight
requirements stipulated in FSIS regulations (3 CFR 327). Program cffectiveness
determinations of Mexico’s inspection system focused on five areas of risk: (1) sanitation
controls. including the implementation and operation of Sanitation Standard Operating
Procedures, (2) animal disease controls, (3) slaughter/ processing controls, including the
implementation and operation of HACCP programs and a testing program for generic £.
coli. (4) residuc controls, and (5) enforcement controls. including a testing program for
Salmonella.

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

At the opening meeting, the audit team explained to the CCA that their inspection system
would be audited in accordance with two areas of focus. First, the auditors would audit
against FSIS requirements. I'SIS requirements include daily inspection in all certified
establishments, humane handling and slaughter of animals, the handling and disposal of
inedible and condemned materials, species verification testing, and requirements for
HACCP, SSOP, testing for generic E. coli, Salmonella species, E. coli Q157:H7, and
Listeria monocytogenes.

Second, the audit team would audit against any equivalence determinations that have
been made by FSIS for Mexico under provisions of the Sanitary/Phytosanitary
Agreement. Currently, Mexico has an equivalence determination regarding an exemption
from performing species verification testing.

4. LEGAI BASIS FOR THE AUDIT

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

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

The Federal Meat Inspection Regulations (9 CFR Parts 300 to end), which include the
Pathogen Reduction/HACCP regulations.

. SUMMARY OF PREVIOUS AUDITS

W

Final audit reports are available on FSIS™ website at:
kit wwaw [sis.usda.pov/Resulations & Policies/Toreien Audit Reporis/index.asp




I'SIS audit of Mexico's inspection svstem conducted in Mav-June 2003.

[leven establishments and one laboratory reviewed.

-

o Tour establishments were delisted and became incligible to export to the United
States.

» [our establishments received an NOID.

» No government inspector during third processing shift in one establishment,

e Insutticicnt number of government inspectors conducting post-mortem inspection
in two establishments.

¢ Deviations identified during previous FSIS audit were not corrected in some
establishments.

o [nadeguate HACCP implementation in some establishments.

e  Some establishments did not reassess its HACCP plan to include £ coli O137:117
and/or Listeria monocytogenes as hazards likely to occur.

o [nadequate maintenance of facilities in some establishments.

e Inadequate government oversight.

[FSIS audit of Mexico’s inspection system conducted in April-May 2004.

e 3 certified establishments were delisted.

e | non-certified establishment that Mexico requested for recertification was not
acceptable, and would have been delisted if it had been certified.

» 3 establishments received an NOITD.

e 3 establishments were cited for product contamination.

e 12 establishments were cited for inadequate HACCP implementation.

e 10 ¢stablishments were cited for inadequate SSOP implementation.

e 19 establishments were cited for inadequate government enforcement.

6.

MAIN FINDINGS

6.1 Government Oversight

SENASICA has responsibility of regulating Mexico’s meat and processed poultry
inspection system and live animal health requirements. This respensibility includes
certifving and regulating TIF establishments for the exportation of meat or processed
poultry products to the United States.

The production of meat and poultry products in Mexico 1s either conducted in T1I
establishments or municipal establishments. SENASICA has authority only over TIF
¢stablishments whercas Mexico's Department of Health has authority over municipal
establishments. The majority of the meat and poultry production in Mexico 1s conducted
in TIF establishments. Only TIF establishments have the authority to produce preduct for
cxport to other countries.



6.1.1 CCA Control Systems

Audit of the CCA control systems included the following document reviews during on-
site visits to headquarters, state offices, and local inspection offices (TIF establishments):

e Supervisory visits to establishments that were certified to export to the United States.

e New laws and implementation documents such as regulations, notices, directives and
cutdelines.

e Label approval records.

s Sampling and analyses for residues and water supply.

» PPathogen reduction and other food safety initiatives such as SSOP and HACCP
programs, generic E. coli, Salmonella species, E. coli O157:H7, Listeria
monocytogenes testing, and implementation of the new BSE control measures.

s Sanitation. slaughter and processing inspection procedures and standards.

+ Control of products from livestock with conditions such as tuberculosis, cysticercosis,
ete., and inedible and condemned materials.

¢ Export product inspection and control inchuding export certificates.

¢ National residue control program and monitoring results.

¢ Enforcement records including examples of criminal prosecutions, consumer
complaints, recalls, seizures and control of noncompliant product, and withholding,
suspending, withdrawing inspection services from or delisting an establishment that is
certified to export product to the United States.

6.1.2 Ultimate Control and Supervision

Each TIF establishment is under the direct authority of a SAGARPA state office. Each
statc office has at least one SENASICA state supervisor who is assigned to provide
government oversight of all TIF establishments within the state and to assure that
inspection requirements are being enforced at the TIF establishments. Based on the size
of the state and/or the number of TIF establishments, SENASICA may assign two state
supervisors. In addition, SENASICA has assigned a MVZ supervisor to each TIF
establishment certified to export meat or processed poultry to the United States.
Additional MVZ inspection officials are assigned to certified establishments to carry out
government inspection responsibilities. Since early 2004, SENASICA has hired several
new MVZ inspection officials to conduct official inspection duties at TIF establishments.
Daily inspection by inspection officials is being carried out in all TIF establishments
certified to export to the United States.

SENASICA has adequate levels of authority (headquarters, state offices, and certified
establishments) to ensure effective oversight of all U.S. import inspection requirements.

6.1.3 Assignment of Competent, Qualitied Inspectors

Jpon entering government employment as an official inspector, new employees undergo
induction training as well as participate in on-the-job practical training under the
supervision of experienced veterinarians. Training is supplemented by refresher courses
on inspection requirements and participation in U.S. government technical assistance
programs. Limited resources have restricted SENASICA’s ability to conduct sufficient



training for its inspection personnel. However, since the April-May 2004 FSIS audit,
Mexico has provided three training courses for its inspection personnel regarding
implementation and oversight of the U.S. import inspection requirements. Additional
training regarding HACCP requirements is scheduled for its inspection personnel.

6.1.4 Authority and Responsibility to Enforce the Laws
SENASICA has the authority and responsibility to enforce the applicable laws relevant to
establishments producing product for export to the United States. However, additional

personnel at SENASICA headquarters' office would enhance Mexico's ability to ensure
continued compliance of the U.S. inspection requirements.

6.1.5 Adequate Administrative and Technical Support

During the audit, the audit team found that SENASICA has administrative and technical
support to operate Mexico’s inspection system and has the ability to support a third-party
audit.

6.2 Headquarters / State Offices / Local Inspection Offices Review

The audit team conducted a review of inspection documents that included the following:

Internal review reports.

Supervisory visits to establishments certified to export to the United States.
Training records for inspection personnel.

New laws and implementation documents such as regulations, notices, directives
and guidelines.

e Export product inspection and control including export certificates.

e Enforcement records, including examples of recalls, control of noncompliance
product, and withholding, suspending, withdrawing inspection services from or
delisting an establishment that is certified to export product to the United States.

7. ESTABLISHMENT AUDITS

The FSIS audit team reviewed the 12 TIF establishments certified to export meat and/or
processed poultry products to the United States. Three were slaughter establishments and
ninc were processing establishments.

Specific deviations arc noted on the attached individual foreign establishment audit
checklists.

8. RESIDUIL: AND MICROBIOLOGY LABORATORY AUDITS

The FSIS auditor reviewed five laboratories conducting microbiological testing of meat
and processed poultry products. No significant deviations were identified. No
laboratories conducting residue testing were reviewed.



9. SANITATION CONTROLS

As stated earlier, the FSIS audit team focused on five areas of risk to assess an exporting
country’s meat inspection system. The first of these nisk areas was Sanitation Controls.

Based on the on-site reviews of establishments. and except as noted below, Mexico’s
inspection system had controls in place for SSOP programs, all aspects of facility and
cquipment 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, and except as noted below, Mexico’s inspection system had controls in place
for water potability records, chlorination procedures, back-siphonage prevention,
separation of operations, temperature control, work space, ventilation, ante-mortem
tacilities, welfare facilities, and outside premises.

9.1 SSOP

Each establishment was evaluated to determine if the basic FSIS regulatory requirements
{or SSOP were met, according to the criteria employed in the United States” domestic
inspection program. Of the 12 establishments reviewed, there was inadequate
implementation of SSOP requirements in two establishments.

SSOP implementation deviations are stated on the attached foreign establishment audit
checklists.

9.2 Sanitation
The following deviations were identified:

e The heads of five carcasses in one establishment was contacting the floor and a
non-sanitized (not identified as a product-contact surface} stepladder.

e Specs of dried white paint were on two boning tables identified as product-contact
surfaces.

In both cascs, immediate corrective actions occurred.
10. ANIMAL DISEASE CONTROLS

The second of the five risk areas that the FSIS audit team 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 auditor determined that Mexico’s inspection system had
adequate controls in place with the following exception:

s An abdominal viscera, which fell on the floor and condemned, was not presented
to the inspection official for examination.



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

11, SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the FSIS audit team reviewed was Slaughter/
Processing Controls. Controls reviewed included the following areas: ante-mortem and
post-mortem inspection procedures and disposition, humane handling and 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.

Review of controls also included the implementation of HACCP systems in all
establishments, implementation of a testing program for generic £. coli, and £. coli
(137:H7 in slaughter establishments, Listeria monocytogenes i processing
establishments, and implementation of the BSE control measures.

Deviations identified by the FSIS audit team are addressed below, as applicable, in each
category.

11.1 Humane Handling and Humane Slaughter
The following deviation was identified:

For two of three bovine animals observed, the stunning operator was required to apply
two applications of the captive bolt stunning device to render the animals msensible. It
appeared that this deviation was due to the smaller size of the two animals and the
inability of the stunning operator to restrain both animals and adequately apply the
stunning device to the heads.

11.2 HACCP Implementation

All establishments approved to export meat products to the United States arc 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
inspcetion program.

The HACCP programs were reviewed during the on-site reviews of 12 establishments.
Of these establishments, there was inadequate implementation of HACCP requirements
in nine establishments. The degree of non-compliance varied, but non-compliances were
identified as HACCP design issues.

HACCP implementation deviations are noted on the attached foreign establishment audit
checklists.

11.3 Testing for Generic £. coli

e The slaughter establishments had effectively implemented testing for generic E. coli.

10



11.4 Testing for Listeria monocytogenes

Applicable establishments had reassessed their HACCP plans to include Listeria
monocytogenes as a hazard reasonably likely to occur.

11.5 Testing for £. coli O157:H7

The applicable establishment had reassessed its HACCP plans to include E. coli
(2157:H7 as a hazard reasonably likely to occur,

1 1.6 Implementation of BSE Control Measures

The beef slaughter establishment had effectively implemented the BSE control measures.

12, RESIDUE CONTROLS

The fourth of the five risk areas reviewed by FSIS is Residue Controls. These controls
include sample handling and frequency, timely analysis, data reporting, tissue matrices
for analysis, equipment operation and printouts, minimum detection levels, recovery
trequency, percent recoveries, and corrective actions. During this audit, the audit team
did not visit any laboratories conducting residue testing; thus the review of Mexico’s
national residue program was limited.

13. ENFORCEMENT CONTROLS

The fifth of the five risk areas that the FSIS audit team reviewed was Enforcement
Controls. These controls include the enforcement of inspection requirements and the
testing programs for Sa/monella and Species Verification.

13.1 Daily Inspection

Inspection was being conducted daily in all slaughter and processing establishments.

13.2 Testing for Salmoneliua

The slaughter establishments had effectively implemented the testing program for
Salmonella species.

13.3 Species Verification

FSIS had previously granted Mexico an exemption from conducting species verification

testing. The FSIS audit team verified that adequate controls were in place to assure clear

separation of meat products of different species.

11



13.4 Monthly Reviews

During this audit it was found that in all establishments visited, monthly supervisory
reviews of certificd establishments were being performed and documented as required.

13.5 Inspection System Controls

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

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

Lastly, adequate controls were found to be in place for security items, shipment security,
and products entering the establishments from outside sources.

Furthermore, the following concerns were raised by the FSIS audit team:

e Nine of 12 establishments reviewed were cited for inadequate government
enforcement. This was primarily due to deviations in the establishments' HACCP

plans.
14. CLOSING MEETING

A closing meeting was held on November 18, 2004 in Mexico City with the CCA. At
this meeting. the primary findings from the audit were presented by the FSIS audit team.

The CCA understood and accepted the findings.

CQ,.Q_/
STEVEN A. MCDERMOTT ﬁ-‘/\, % e

Team Leader
International Equivalence Staff
Office of International Affairs




15, ATTACHMENTS TO THE AUDIT REPORT

Individual Foreign Establishment Audit Checklists
Foreign Country Response to Draft Final Audit Report (when it becomes available)



. ESTABLISHMINT NAMEAND LOCATION
Frigorifico Agropecario Sonorenss,

Hermosillo, Sonora
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November 3, 2004: Est. TIF-66, Frigerifico Agropecario Sonorense, Hermosillo, Sonora, Mexico

10/51

15/51

22/51

55/51

The heads of 5 carcasses were permitted by the establishment to contact the floor and
framework of the establishment’s defect trimming platform during the bandling and
timming of these carcasses. Neither the floor nor the framework of the trim platform was
identified as a product contact surface in the establishment’s SSOP. {9 CFR 416.13]

Returned product was not included in the flow chart or considered in the hazard analysis.

[9CFR §417.2 and 417.8]

The monitoring procedure for CCP 1 was being conducted in the manner and at the
frequency described in the establishment’s HACCP plan for slaughter; however, the results

- from each monitoring procedure performed was not recorded on the HACCP monitoring

record. Also, each entry made on these HACCP records did not include the time at which
the monitoring procedure was performed. {9 CFR 417.5(2)3 and 417.8]

An abdominal viscera was not presented to the SAGARPA inspector for postmortem
inspection. The SAGARPA officials recommended the establishment to take appropriate
corrective actions immediately. [9 CFR 310.2 (a)]

All findings were either corrected on the day of the audit or SAGARPA officials indicated
they would initiate a plan of actions to ensure that the establishment complies with all
appropriate USDA, FSIS regulations.

Dr. Jonathan B, Celeman

81. NAME OF AUDITOR “62. AUDITOR SIGNATURE AND DATE
- ] + L “\\.\,._4 — . . T\'/\.-r Z =~ u;
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November 3, 2064 : Establishment TIF — 86, Sana Interacional, S.A. De C.V., San Luis Rio Colorado,
Sen., Mexico

22/31 The HACCP records documenting the establishment’s monitoring of the critical limit for
CCP2 and the results of these monitoring activities did not include quantifiable values. The
HACCP plan stated CCP2 and its critical limit was designed 10 monitor the presence of
metal in product; however, the results from the establishment’s monitoring of this CCP
were recorded as “Bien” (Good) on the HACCP records. The establishment corrected this

“noncompliance on the day of the audit. [9 CFR 417.5a3 and 9 CFR 417.8]

Following the audit, SAGARPA officials indicated they would initiate a plan of actions to
ensure that the establishment complies with all parts of 9 CFR 417.

61. NAME OF AUDITOR Dr. Jenathan B, Coleman

iaz_ AUDIT URE AND DATE
<:h:-_.__\; =

OR_SIGN ) : ’
{u\@ L D\ 12 ! G ;;}CL;—‘Q




Sigma Alimentos Noreste, S.4. de C.V
NMonterrey, Nuevo Leon

Fore;gn Establishment Audit Checklist

IAENT SANE AND LOTATION

Marshall C.

Thibodeaux

'4 NAME ©

hiexizo

Tg. TYPE OF aUDIT
;

'oo

‘or\ STEALDT
i :

CUMENT AJDIT

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

Part A - Sanitaion Standard Operating Procedures (SS0P) I audit Part D - Contmnued At
Basic Requiremerits | Resits Economic Sampling | Resuis
. Ceschequemens 0 | P ‘
7. written 5507 ; . 33, Scheduled Sampie ‘
8. Records documenting imp.iemematicn. ‘ 34. Specks Testing j
8. Signed and dated SSOP, by on-sile or overml authority. a5 Residue” i 0
Sanitation Standard Operating Procedures (S50P) Part E - Other Requirements i
: Ongoing Requirements .
10. Implementation of 350P's, including monitering of implementation. 1 36, Export ! [
11. Maintenance and evaluation of the effectveness of SS0P's. 37. Import ]
12. Comective action when the SSOPs have faled to prevent direct ~ .
product contamination of adukeration. 3e. ::siablxshment.Gromds and Pest Control
1
13. Daily records document item 10, 11 anq 12 above. 3g. Establishment Construction/Maintenance
Part B - Hazard Analysis and Citical Control 40, Light
Point (HACCP Systems - Basic Requirements PRV
. entiatio
14, Developed and implemented a written HACCP plan . ]
15. Cortents of the HACCP list the feod safety hazards, ! 42, Plumbing and Sewage
critica control pants, crtical limits, rocedues, comective adions. ;
16. Records documenting implementation and monitoring of the | 43. Water Supply J
HACCP plan. ;
1 44, Dressing Rooms/Lavatories 1
17. The KACCP planis signed and daed by the responsible |
establishment individual. 45, Equipment and Utensils J
Hazard Analysis and Critical Control Point 1
(HACCP) Systems - Ongaing Requirements 45. Sanitary Qperations ]
18. Monitering of HACCP plan. &7. Employee Hygiene ‘
19, Verficaton and vaidation of HAZCP plan. - l -
48. Condemned Product Control
20, Corective action written in HACCP plan. -
24. Reassessed adequacy of the HACCP plan. Part F - Inspection Regquirements
29 Records documenting: the written HACCP plan, monitaring of the oS
. critical control points, daes and tmes o spicific event occurrences. 49 Gove.mment'skaffmg : [
Part.C - Economic / Wholesomeness | 50 Daily Inspection Caverage {
23, Labeling - Product Standards i N T
5i. Enforcement l
24, Labding - Net Weights -
" 25, General Labeling 52. Humane Handling } O
28, Fin. Prod Siandards/Baneless (Defects/AQUFork SkinsMoisture) 53 Ammal identification ‘
Part B - Sampling
Generic E. colf Testing 54. Ante Mortemn 1nspection (@]
27. Written Procedures £5. Post Morem Inspection 0
28, Sample Colection/Analysis
G- at i Requi ts ;
e Records Part Other Regulatory Oversight Requ remej

Salmonella Performance Standards - Basic Requirements

ao.

31

el

Cemective Acticns

0O

56. European Community Drectives

57. Menthly Review

Reassesement }

Wiriten Assurance

o

h
t

S

\
i



11/04:2004; Establishment TIF-100, Sigma Alimentos Noreste. S.A. de CV, Monterrev, Nuevo Leon, Mexico

No Findings
Finding from previous audit corrected.

- , < 4’4./ /—} ;
21, NAME OF AUDITOR & MP/I e SK?\W ﬁ%}’“ i
Marchall 7 Thikadesny E ; / : /‘f/fi/b %




4 ESTABLISHNMENT NAME AND LOCATION | 2 AUDTCATE 3 ESTABLISEMENT NT. | 4. NAME OF COUNTRY
Ganaderia Incegral Vizus SA de CV 11122004 TTF-111 Mexico
Carretera Culiacan-Vitarato km 14.5 TE NAMECF ,Au:a:oja.:sy & TYPE OF AUDIT
Culiacan, Sincloa \ o
Mexico Dr. Jonathan B. Coleman ‘& CN-SITE AUDIT D DOSUMENT AJDIT

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) ALt Part D - Continued T
‘ Basic Requrements Resuts Economic Sampling | Resutis
7. Written SSOP i 33. Scheduled Sampie
8. Records documentng implementation. 34. Speces Testing
9. Signed and dated SSOF, by on-site or overl authority, 35. Residue
" Banitation Standard Operating Procedures (SSOP .
o P . g ( ) Part E - Cther Requirements
Ongoing Requirements
10. Implementation of SS0OP's, including menitoring of implementation. X 35. Export !
11. Maintenance and evaluation of the effectveness of SS0P's. 37. import
12. Corective action when the SSOPs have faled to prevent direct _ \
product cortaminatien or aduteration. i 38. Establishment Grounds and Pest Controd
13. Daily records document item 10, 11'and 12above. . Establishment Construction/Maintenance i
]
Part B - Hazard Analysis and Ciitical Control - Light
Point (HACCP) Systems - Basic Requirements Ventiat
. Ventilation
14, Developed and implemented a written HACCP plan | :
|
15. Contents of the HACCP list the food safety hazards, e 42, Plumbing ang Sewage . |
criticd control pants, crtical limits, procedures, correcive actions. : - .
16. Records documenting impkmentation and manitering of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and d=ied by the responsible .
establishment individual. - 45. Equipment and Utensils ! _
Hazard Analysis and Critical Control Point :
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitring of HACCP plan,
< pian 47. Employee Hygiene
19. Verificaton and valdation of HACGP plan. |
48. Condemned Product Control
20. Conmective action written in HACCP plan.
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Reguirements
22. Re_cpn?s documqlting: the written‘HACCP plarln“ manitering of the 495, Govemment Staffing
critical control points, daes and times o specific evert occumences.
Part C - Economic / Wholesomeness 50. Dally Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labding - Net Weights
25. General Labelirg [ 52 Huma_ne Handling \ X
28, Fin. Prod Standzrds/Boneless {Defecis/AQU/Pork SkinsMoisture} I 53, Animal Identification {
. I |
Part D - Sampling . :
Generic £ colj Testing 54. Ante Mortem Inspection i
27. Written Procedures 55. Post Mortem Inspection
25. Sample Colection/Analysis Ii
Part G - Oversight Requirments '
29, Records Other Regulatory 9 q

Salmonelta Performance Standands - Basic Requirements

. European Community Drectives 0

30. Corrective Acticns

. Maothly Review

31. Reassessment

22, Wiiten Assurance

FSIS- 5000-6 (04£4/2002)



November 12, 2004: Est. TIF-111, Ganaderia Integral Vizus SA de CV, Culiacan, Sinaloa, Mexico

The estabiishment"é Slaughter, Deboned products (raw not grouﬁd), and Marinated products
raw not ground) HACCP plans did not include the verification activity of direct observation of
monitoring activities and corrective actions. {9 CFR 417.4(2)2 and 417.8]

._.
LA
U
—

10/31 During pre-operational sanitation inspection, many numerous specks of dried white paint were
observed on the product contact surfaces of two boning tables in the viscera separation and
washing area. Immediate corrective actions were taken by the establishment management.

[9 CFR 416.13]

52/51 Two applications of the captive bolt stunning device was required to render insensible two of
the three animals observed. The stunning device operator’s inability to immobilize sufficiently
the smaller cattle restrained in the knocking box resulted in the misplacement of the stunning
device on the heads of both animals. In both cases, the operator effectively rendered insensible
these animals before they were released from the stunning area. [9 CFR 313.15(a)]

All findings were either corrected on the day of the audit or SAGARPA officials indicated they
would initiate a plan of actions to ensure that the establishment complies with all appropriate

USDA, FSIS regulations.

| £2. AUDITOR SIGNATURE AND DATE

*26£3L~:bVﬂ« {zfoa/@f

81. NAME OF AUDITOR
Tonathan B Calaman TV




Foreign Establishment Audit Checklist

. ‘EST.J*LH.SH‘-‘.:N‘T NAMEAND LOTATION 2 AUDITDATE 2 EETAE_SHMERT NO P4 NEME OF COUNTRY
Trosi de Cames, SA de CV i 117652004 TIF-1:4 l NMexico
Apodaca (Manterzey ), Nuevo Leon ‘ 5 hAME OF ALDITORIS) {e Tyse OF 20D
Marshail C. Thibodeaux i oNsTEALDIT 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} foxdt "Part D - Continued ’ At
: Basic Requirements Resuits Economic Sampling Results
7. Wrtten SSOF 23, Scheduied Sample
8. Records documenting impiementation. 34, Speces Testing
" g Signed and daed SSOP, by m-site or overall authority. 25 Residue 0
Sanitation Standarfi Operam:\g Procedures (SSOP} ‘ Part E - Other Requirements
Ongoing Requirements ]
10. Implementation of SSOP's, including monitering of implementation. J 36, Expont
11. Maintenarice and evaluation of the effectiveness aof SS0P's. | 37. Import
12. Corettive action when the SS50P's have fzaled to prevent direct i - .
prduct contamination or adukeration. { 38. Establishment Grownds and Pest Control
|
13. Daly records document iterm 10, 11 and 1Z above. ! 39. Establishment Construction/Maintenance
Part B - Hazard Anzlysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
€ P Sy = 41, Ventilation
14. Developed and implemented a written HACCP plan .
15, Coertents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
criticd control pants, eritical limits, procedures, corrective actions.
16. Records dosumenting implmentation and monitoring of the 43. Wazer Supply
HACCP plan. —— I T
44, Dressing Rooms/Lavatories
17, The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysks and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46, Sanitary Operations
. itori f HACCP plan. .
16. Monitoring o pan 47. Employee Hygiene
158, Verificaton and vaidation of HACCP plan.
- 48. Condemned Product Control
20. Corective action written in HACGP plan.
21, Remsessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. quords dccumajting: the wn‘ttsn_HACCP plar_l.A rondoring of the 49, Government Staffing
crtical contal points, daes and tmes o specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
3. Llabeling - Produst Standards
51, Enfercement
24. labding - Net Weights
i .
25, General Labsling £2. Humane Handling 0
25. Fin, Prod Standams/Boneless (Defecis/AQL/Pok SkinsMoisture) l 53. Animal ldentification
Part D - Sampling : 7
Generic £, coli Testing 3 54. Ante Mortem Inspection O
27. Wntten Procedures £5. Post Mortem Inspection Q
28. Sample Colkection/Analysis
Pa - egul Oversight Requirem
59 Fecords rt G - Other Regulatory ght Requirements
Salmonelia Performance Standards - Basic Requirements 56. Zumpean Community Drectives o
0. Gorective Actons I | 57 Monthiy Review
!
31. Feassessment O 58
22, Writen Assurance ) =z

F3!3- 5000-8 (04/04/2002)



P S e R L T
2 DSIEILSNTENT

Nuew

11705/2004 ¢ Est. TIF-114, Trosi de Carnes, $4 de CV, Apodaca (Monterrev)
No Findings '
Finding from previous audit corrected
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61, NAME OF AUDITOR 82 .;fRSJ-a\y( D DATE //
Warchall (7 Thikhadamry ! // , y 7 —/CK&/ /f’l//@] —
7 / c




1. SSTABLISHMENT NAMEAND LOGATION © 2. AUDIT DATE 2 ESTAEUSHMENT NO. | 4 NAME OF COUNTRY '
Frigorifico Agropecuario Sonorense S. 1:/08/04 TIF 148 ! Mexico

de RL.de CV.
Hermosille, Sonora, Mexico

5 NAME DF AJDITOR{S)

|
, \
| Dr. Jonathan B. Colemnan I

ON-SITEALDIT I

‘DOCUMENT AUDIT

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

Part A - Sanitaticn Standard Cperating Procedures (SSOP)

Basic Requirements

L Aug
Resuts

Part D - Continued
Economic Sampling

i At

Resuts

7. Writen SS0OP

33

Scheduled Sample

8. Records documenting implementation.

34. Speces Testing
9. Signed and dated SSCOP, by an-site or overal authority. 35. Residue
itation Standard j dures (S5 ‘ — .
Sanitatio L Operabr:lg Proce s{350P) Part E - Other Requirements
Ongoing Requirements - !
10. Implementation of SSOP's, including moniterning of imptementation. 38, Export
1%, Maintenance and evaluation of the effectveness of SSOP's, 37. Import
12. Comective actionwhen the SSOF's have faled to prevent direct .
product contamination or adukeration. 38. Establishment Grounds and Pest Control
13. Ddiy records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Controi ; 40, Light |
Point (HACCP) Systems - Basic Requirements ; |
( R Sy = : 41, Ventfiation |
14, Developed and implemented a written HACCP plan . !
15. Contents of the HACCF jist the food safety hazands, 42 Plumbing and Sewage
critica control points, critical limits, pocedues, comective acions. -
16. Records documenting impementation and monitoring of the 43. Water Supply ‘
HACCP plan. 1
44, Dressing Rooms/Lavatories i
17. The HACCP plan is skned and dated by the responsible
establishment indivHual, 45, Equipment ang Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 48, Sanitary Operations
itoring of HACCP pl
. 18. Monibring Pan. i 47. Employee Hygiene
19, Verification and vaidation of HACCF plan. {
4B, Condemned Product Control [
20. Corective action written in HACCP plan. - T
21, Reassessed adsquacy of the HACCP plan, Part F - Inspection Requirements ﬁ
22, Records documenting: the written HACCP plan, menitoring of the 45. Govemment Staffing
critical control points, dates and tmes o specific event occurmences. - )
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labding - N& Weights !
25, General Labeling 52. Humane Handing 0
. i
26. Fin, Prod Standamds/Boneless (Defects/AQU/Park SkinsMoisture) i 53, Animal identification 0
Part D - Sampling ; 7
Generic £ coli Testing 54. Ante Martem [nspeciion 0
27. Written Procedures ‘ Q 55. Post Mortem Inspection 0
28. Sample Colection/Analysis o .
T Part G - Other Regulatory Oversight Requirements i
29. Rezords e
Salmonella Performance Standamds - Basic Requirements | 5. Burcpean Community Drectives !
1
30. Comective Actions s 57. Menthly Review ‘
T _ .
31. Reassgssment 18] 58, |
i
2. Writen Assuranze - 8] 59, |
F8IS- 5000-5 (0444/2002)



November §, 2004: Est. TIF-148, Frigorifico Agropecuario Sonorense S, de R.L. de C.V.
Hermesillo, Sonora, Mexico

There were no significant findings observed during this audit.
Currently, the establishment chooses to control Listeria monocytogenes in post-lethality exposed

Ready-to-eat products by meeting the regulatory requirements of 9 CFR 430.4a, 9 CFR 430.4b2
{Altemnative 7) and 9 CFR 430.4c.

€1, NAME Or AUDITOR 62 AJD O? SI AND DATE
Or. Jonathan B. Coleman { D \/ifv\ lz l el ) o (



Foreign Establishment Audit Checklist

1 ESTABLISHMONT NAME AND LOCATICH C2AUDIT CATE 3OESTAZGHEKENT B0, 40 NAWME OF CDUNTRY
Delimex de Mexico, S A de CV. | 11/08/2004 ¢+ TIF-150 | Meaxdco
- N Ty1ons . | .
San Nicoias de los Garza, Nuevo Ledn |5 nAME OF £UDToRIS) 5 v o7 ALOT
i
‘ Mearshall C. Thubodeaux | X onsTEauDIT DOCUMENT AUDIT
Place an X in the Audit Results biock to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) | At Part D - Continued U pedit
Basic Reguirements { Resdty Economic Sampling | Resuis
7. Written S50P 33 Scheduled Semple :
8. Rescords documentng implementation. 34. Speces Testing e,
§. Signed and dated SSOP, by on-site or averall autnority. 7 35, Residue ' B O
itation Standard Operating Procedures (SS0OP .
Sanit dar' P R g s (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitonng of implementation, | 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. [ 37. Import O
12. Corective action when the S50P's have faled to prevent direct .
pmduct comtamination or aduteration. 38. Establishment Grounds and Pest Controf
13. Daly records document tem 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 ad implemented a written HACCP plan .
15. Corkents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
witicd control pants, critizal Jimits, grocedures, corrective adtions.
16. Records documenting impkementation and monitaring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatones
17. The HACCP plan is signed and dated by the responsible
establishment indivdual. - N 45, Equipmentand Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18, Monibring of HACCP plan. R
47. Employee Hygiene
19. Verfication and vaidation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan,
21. Reassessedadequacy of the HACCP plan. Part F - Inspection Requirements
22, Re_c_nrds docume:.iing: the written_HACCF’ plap.. maonitoring of the b | 45. sovemment Statfing
critical conto! mints, daies and tmes o specific event ccourrences.
Part C - Economic { Wholesomeness | 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement e
24, Labeling - Net Weights i
25. General Labeling 52. Humane Handling
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture) 53 Animal identification
Part O - Sampling
Generic £ coli Testing 54, ante Mortem |nspection Q
27, Written Procedures O : 55. Post Mortem Inspection o
28. Sample Coleciion/Analysis 0
Part G - Other Regulatory i equire t
29. Records 0 guilatory Oversight Requirements J
a o~ ini P : 0
Salmonella Performance Standards - Basic Requirements 55. European Community Drettives
30. Comective Actions O £7. Mothly Review i:
31. Reassessment O £8,
2. Writen Sssurance | © 59

ESIS- 5070-5 (04704/2002)



11/08/2004; Fst. TIF-150, Delimex de Maxico, S.A. de C.V., Szn Nicolds de los Garza, Nusve Ledn, Mexico

22/51 The HACCP records documenting the establishment’s monitoring of the critical limit for
CCP2 and the results of these monjtoring activities did not include guantifiable values. The
HACCP plan stated CCP2 and jts critical limit was designed to moniter the presence of
metal in product; however, the results from the establishment’s monitoring of this CCP
were recorded as a check on the HACCP records. The HACCP plan did not include a
description of what the check designated. The establishment corrected this noncompliance
on the day of the audit. [9 CFR 417.5a3 and 9 CFR 417.8}

81, NAME OF AUDITOR
KMarchall (™ Thitindaniv




O

1. ZSTABUSAMENT NAME AND LOCAT
Sigma Alimentos Cento S.A de CV,
Planta Atitalaquia
Afitalaquie, Hidalgo

5. TYPE OF ALDT

Mexico Marshall C. Thibodeaux P I oNSITEAUDT i DOCUMENT AJDIT
Place an X in she Audit Resutts block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures {SS0P) o ' Part D - Continued T am
Basic Requrements Flesdts Economic Sampling Resuts
7. Written SSOP ‘ 33. Scheduled Sample
g. Records documentng implementation. 34. Species Testing
9. Signed and dated SSOP, by a-site or ovemll authority. 25 Residue
Sanifatio j dures (S . - -
i n Standarfi_Operam?g Procedures (SSOP) : Part E - Other Requirements
Ongoing Requirements
10. implementation of S50P's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. import
12. Corective acho.f\ wr?en the SSOPST have faled to prevent direct 18 Esteblishment Gronds and Pest Control
preduct cortamination or adukeration.
13. Daly records document tem 10, 11 and 12 above, 39. Establishment Constructien/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, x 42, Plumbing and Sewage

criticd control pants, critical imits, procedures, corrective actions.

16, Records documenting impkementation and manitoring of the 43. Water Supply

HACCP pian.

— 44, Dressing Rooms/Lavatories i
17. The HACCP plan is sgned and dated by the responsible
establishmentindividual. L 45. Equipment and Utensiis ’
Hazard Analysis and Critical Control Point -
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18, Monitoring of HACCP plan. 47. Employes Hygiene

18. Verificaton and vaidation of HACCP plan.
48. Condemned Product Coentrol

20. Comective action writtent 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 45. Government Staffing
critical control points, dates and tmes o specific event occurrences.

Part C - Economic / Wholesaitieness - 50. Daily Inspection Coverage

23. Labeling - Product Standards

51. Enfcrcement X
24. Labding - N Weights
25 General Labeling 52. Humane Handling 0
26. Fin. Prod Standards/Boneless {Defects/AQU/Pak SkinsMoisture) 53. Animal Identification O
Part D - Sampling 7
Generic E coli Testing 54, Ante Mortem Inspection O
27. Written Procedures i o 55. Post Mortem Inspastion o

28. Sampie Coleciion/Anatysis

2
K

29 Records o Part G - Other Regulatory OveslghtRequuemgnts

Salmonelia Performance Standards - Basic Requirements $6. European Community Drectives

30. Corective Actions 0 7. Monthly Review

1. Raessessmen';' O 58, . ) j

32, Wrtten Assurarce PO 55 |
: \

FSIS- 5000-53 {0474/2022)



u

11/13/2004: Est. TIF-158, Sigma Alimentos Centro S.A, de C.V., Planta Amtalaquia, Autalaquia, Hidalgo,
Mexico

15/531 T)Rework product was not included in the flow chart or considered in the hazard analysis.
[9CFR 417.2 and 417.8]

2)The written HACCP plan does address all processing steps in the flow chart, all hazards
are addressed as significant; the plan does not assign these significant hazards with a critical
limit or a critical control point.[9CFR 417.2(a) and 417.8]

SAGARPA officials indicated they would initiate a plan of actions to ensure that the establishment
complies with all appropriate USDA, FSIS regulations. '

81, NAME OF AUDITOR

Warchall 0 Thihndeany




1, ESTABL.SRNMINT NAMELND LOCATICN ZAUDIT DATE 3 ZSTABLISHMENT NI T4 NAME OF COUNTRY
) R - | ! i .
Alimentos Sigma Con Agra Foods S A de Po114090004 L TIE-209 - Mexico
C;V' o 5. NAME OF ALDITOAR(E) 8. TYPS OF AUDIT
Linares, Nuevo Leon |
. il w0 |

. Marshall C. Thibodeaux

CN-SITEAUDIT | | DOCUMENT AUTIT

Piace an X in the Audit Besuits block to indlcate noncompliance with requirements. Use O if not applicable,

Part A - Sanitafion Standard Operating Procedures (SSOP)
Basik Requirements

fuxdt
Resuts

Part D - Continued U net
Economic Sampling A Resuis

7. Wntten S50F

23. Scneduled Sample

8. Records documentng implementation.

34, Speces Testing

9. Signed and d@ed SSOP, by en-site or oveall authority.

35 Residue

Sanitation Standard Operating Procedures (SSOF}
Ongoing Requirements

I

Part E - Other Requirements

N

10. Implementationof SSOF's, including monitoring of implementation. | 36. Export
11. Maintenance and evaluation of the effectveness of S30P's. I 37. import
12. Corective action when the SSOPs have faied to prevent direct ’ -~
prduct Goramination oc aduteration, 38, Estahlishment Grownds and Pest Conirol
13. Dally records document fern 10, 11 and 12 above, 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
414, Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
oitica contol pants, critical limits, procedures, corrective actions.
16, Records documenting implementation and monitaring of the X 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is sighed and dated by the responsible
establishment individual. . 45, Equipment and Utensils
Hazard Analysis and Critical Controfl Point- §
(HACCP} Systems - Ongoing Requirements 46. Saniary Operaticns
18. Monitoring of HACCP plan. ) .
47. Employee Hygiene
14, Vedficaton and valdation of HACCP plan.
4B, Condemned Product Control
20. Comective action writien in HACCP plan.
21. Reassessed adequacy of the HAZCP plan. Part F - Inspection Requirements i
22. Records documenting! the written HACCP plan, monitoring of the ! X 48, Government Staffing
critical control points, daes and times o specific everi ocourrerces. '
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enfcrcement b
24, Labding - Net Weights
25, General Labeling 52, Humane Handiing
26. Fin. Prod Standards/Boneless (Defeds/AQU/Pok SkinsMoisture) ; 53. Animal Hentification
Part D - Sampling ‘
Generic E. coli Testing 54 Ante Mortemn |nspection 0
27. Written Frocedures O £5. Post Mortem Inspection 0
28. Sample Colection/Anatysis o A !
art G- r Regul versight Reguirments ]
25 Records o Part G- Othe gulatory Oversig guiremen ]
|
. ; , e Pyt | 0
salmonella Performance Standards - Basic Requirements | 56. Buropean Communty Diectives
1
30, Corestive Acticns R o 57. Mothly Review
21. Reassessment PO 58, :
I
22, Witten Assurance i 0 Bg
E818- 5000-8 (4454/2052)
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11/09/2004: Est. TIF-208, Alimentos Sigma ConAgra Foods S.A. de C.V., Linares, Mexico

16/22/51 CCP for metal detector states a size for the critical limit, the monitoring procedure is deseribed
as continuous. No records are available for monitoring of the CCP as desceribed in 417.5(a)(3)and agency

verification 4178,

Aarchall (™ Thihadsans




4. ESTABLSHMENT RAMEAND - 2. AUTIT DATE 3. ESTABUSHMENT NO
Froductos Alimenticios Tia Lencha S.A. 11160004 TIF-257
Cienega de Flores, >uevo Leon T 5 NAME CF AUDITCRIS)

i Marshali C. Tlﬁb odeatx

-
o

I
il % | on-siTEAUD

-1

'DOCUMENT

AUTIT

gF’Ia_ce an X in the Audit Results block 1o indicate noncompliance with requirements. Use C if not applicable.

“Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued ‘ £uedt
Basic Requirements ! Resdts Economic Sampling | Results
7. Written SSOP 33. Scheduled Sampie |
8. Records documenting implementation. 34, Specis Testing L
8. Signed and dated SSOP, by an-site or overall authority. 35, Residue | O
itation Standard Operating Proced i . -
Sani . perasr 9P ures (SSOF) ‘ Part E - Other Requirements
Ongoing Requirements
10. Impfementation of SSOP's, including monitoring of implementation. 36.. Export
11, Maintenanze and evaluation of the effectiveness of S50P's, : 37. Import f
42. Cormective action when'the SSOP's have faied to prevent direct ! — . |
product coamination or adukeration, ; 3B. Tstabiishment Grounds and Pest Contro! g
13. Ddly 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 e
- l 41. Ventilation
14. Developed and impiemented a written HACCP plan . |
15. Contents of the HACCP list the food safety hazards, ¥ 42, Plumbing and Sewage
critical confrol pants, critical limits, proceduwres, corrective actions.,
16. Records documenting impementation and monitaring of the x 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavateries
17. The HACCP plan is signed and dated by the responsibie
establishment individual. 45. Egquipment and Utensils
Hazard Analysks and Critical Control Point -
{HACCP) Systems - Ongoing Requirements 45, Sanitary Operations
18. Monibring of KACCP plan. N
g¢e P 47. Employee Hygiene
18. Verification and vaidation of HACCP plan.
48. Condemned Product Control ‘
20. Comective action written in HACCP plan. X
21. Reassessed adequacy of the HACCP plan, Part F - Inspection Reguirements ﬁ
22 Records documenting: the written HACCP plan, monitoring of the ¢ 45, Government Staffing
critical control points, dales and times o specific evert occurrerces.
Part C - Economic / Wholesomeness g 50. Dally Inspestion Coverage
23. Labeling - Product Standards
51. Enforcement %
24. Labding - Net Weights
25, General Labeling 52. Humane Handling
26. Fin. Prod Standards/Boneless (Defedts/AQL/Peork SkinsMoisture) 53. Animal identification -
Part D - Sampling
Generic £. coli Testing 54. Anie Moartem Inspection
27, Written Procedures @) 55. Post Mortem Inspection
28, Sample Coleclion/Analysis 8] 4
Pa -0t i i
29, Records o . G her Regulatory Oversight Requirments
[
) . R 8. Frro It ity Drecti
Salmonelia Performance Standands - Basic Requirements 38. Eurepman Community Drectives o
32, Comective Actisns i 57. Wenthly Review |
! |
i
31, Remssessment | . ] S8
- |
. 0 s

. Witten Assurance

18- 50008 (04/24/2032)
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11:10/2004: Est. TIF-237, Cienega de Flores, Nuevo Leon, Mexico

16/22/31 CCP for metal detector states a size for the critical limit, the monitoring procedure 1s described
as continuous. No records are available for monitoring of the CCP es described in 417.5(a)(3), 417.2{a}6)
and 4178

20/51 Corrective action associated with CCP1 for cooking as written in the HACCP plan do not address
all four parts of 417.3(a) and 417.8

15/51 CCF2 sets a critical linzit of 21% moisture in the finished product. No supporting or decision making
documentation 1s available for this critical limit. There 1s no correlation between the water activity and the
% moisture in product. This is a shelf stable product, dried beef with salt. This CCP is used to control
pathogens that may be introduced after cooking. 417.5 and 417.8

SAGARPA officials indicated they would initiate a plan of actions to ensure that the establishment
complies with all approprate USDA, FSIS regulations.

£1 NAME OF AUDITOR
C Wlarche!l 0 Thihadaarnsy |




1. ZSTASL.SHMENT NAMEZ AND LOCETION 2 AUDTDATE |3 ESTABISHMENTND. |
r PRV . r ! P - !
Tasky De Mexico, S.A. De C.V. | 117102004 | TIF 271 | Mexico
Cuidad Juarez, Chih., Mexico | 5] NAME OF AUDITOR(S) T e TYPECORAUDT —
| \ .
| - K . : e ! .
- | Dr. Jonathan B. Coleman }: XION-SM:A'J,JlT PJQCUMENT AUTIT
Place an X in the Audit Resuits block to indicate nencompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures {SS0P) I audgt Part D - Continued  AuGt
: Basic Requirements . Resulis Economic Sampling . Resuis
7. Written 550P i 33, Scheduled Sample | o
8 Records documentng implementation. | 7 34, Speces Tesiing [ o

9. Signed and dated SS0P, by m-site or ovesall authority. | 15, Residue _ L 5.
Sanitation Standard Operating Procedures (SS0P ‘- . 1
@ pe . g { } I Part E - Cther Requirements
Ongoing Requirements - I
10. implementation of SS30P's, including monitering of implementation, ]| 38, Export
11. Maintenance and evaluation of the effectiveness of SS0F's. 37. impont
12. Comective action when the SSOPs have faled to prevent direct .
nioduct cotamination or adulteration, 38. Establishment Grownds and Pest Control
13. Dally records document item 10, 11 and 12 above. . Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control . Light
Point (HACCP} Systems - Basic Requirements .
) . Ventilation
14, Developed and implemented a written HACCF plan . i
15, Contents of the HACCP list the food safety hazards, X 42, Flumbing and Sewage
witicd contol pdnts, critical fimits, procedures, correctve actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Reoms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. i 45 Equipmentand Utensils
Hazard Analysis and Critical Control Point ‘
(HACCP) Systems - Ongoing Requirements g 46. Sanitary Operations
. itoring of HACCP plan.
8. Moniforing o plan 47. Employee Hygiene
18, Verification and valdation of HACCP pian, .
48. Condemned Product Control I
20. Corective action written in HACCP plan. T I
21. Reassessed adequacy of the HACCP plan. i Part F - Inspection Requiranents ;
22. Records documenting: the written HACCP plan, monitoring of the i X 49 5 mffi
critical control points, dates and times o specific event occurrences. : - Govemment Siaffing
Part C - Economic / Wholesomeness i 50, Daily Inspection Coverage
23, Labeling - Product Standards [
' . 51. Enforcement
24, Labding - Net Weights
25. Generzal Labeling §2. Humane Handling
26. Fin. Prod Standards/Boneless (Defeas/AQL/Pok SkinsMuoisture) ) 53. Animal Identification
Part D - Sampling .
Generic £. coli Testing 54. Ante Mortem inspection O
27. Written Procedures 6] 55, PostMortem Inspection O
28, Sample Colliection/Analysis 0 :
. ‘ Part G - Other Regulatory Oversight Requirements
2§. Records _ : 0O guiatory Oversig q :
Salmonelia Performance Standards - Basic Requirments 55, Buropsan Community Drectives ©
30. Corective Actions PO 57. Maonthly Review {
[ =
21, Reassessmen: | O 58 ‘
22. Wiitten Assurance @] 54 :

FSIS- 5000-€ (04/04/2032)



November 10, 2004: Est. TIF-271, Tasky De Mexico, Cuidad Juarez, Chihtanua, Mexico

15/51 1. Returnad preduct was not included in the flow chart or considered in the hazard analysis.
[9CTR 417.2 and 417.8]

2. The HACCP plan did not include the verification activity of direct observation of
monitoring activities and corrective actions. [9 CFR 417.4a2 and 417.§]

22/51 The HACCP records did not document the results of the verification activities performed.
[9 CER 417.5a3]

Currently, the establishment chooses to control Listeria monocytogenes in post-lethality exposed
- Ready-to-eat products by meeting the regulatory requirements of 9 CFR 430.4a, 9 CFR 430.4b2

(Alternative 2), and 9 CFR 430.4c.

All findings were either corrected on the day of the audit or SAGARPA officials indicated they
would initiate a plan of actions to ensure that the establishment complies with all appropriate

USDA, FSIS regulations.

) 4
1. NAME OF AUDITOR 1 62, AU J[TOR SIGNATURE AND DATE
Tamathen Malaman TV : \‘ A'JEC)N*—E\'{ A : \Z‘I s !OL{
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1 ESTASLISHMENT NAMI AND LOCETION
ElaboradoraLa Esperenza, S A de C V. |
Sabinas Hidalgo, Nusve Lecn

t Marshell C. Thibodeaux

L5 NAMECF AUTITORIS)

| _

[ ! |
| X oN-SITEALDT | |pocumaT 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 {SS50P) | it Part D - Continued Audit
Bask Regquirements | Reswls Economic Sampling Resuis
7. Written 550P 33. Scheduled Sampie
8. Records documentng implementation. 34, Speces Testing
9. Signed and dated SSOP, by on-site or overll authority. 35, Residue 0
ftation & i I .
Sanit andarg Operfah{]g Procedures {SS0P} I Part E - Other Requirements
Ongoing Regquirements j :
10. Tmplementation of SS0OP's, including monitoring of implementation. 35. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. import
12. Corective actlo{w wr.]en the SSOPs. have faied to prevent direct 28, Establishment Grounds and Pest Control
prduct cortamination or aduteration.
13. Dally records decument tem 10, 11 and 12 abave. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control ! 40, Light
Point (HACCP) Systems - Basic Requiranents e
41. Ventilation
14. Developed and implemented a written HACCP plan .
45. Contents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
criticd contrel pants. eritical [imits, procedures, corrective actions.
16. Records dofumenting implementation and meonitoring of the 43. Water Supply
HACCP plan.
= 44. Dressing Rooms/Lavateries
17. The HACCP plan is sgned and dated by the responsibie
esiablishmentindividual. 45. Equipment and Utensils ;
- ) * i i
Hazard Analysks and Critical Control Point ] )
(BACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. it f HACCP plan.
18. Meniboring o pan 47. Employee Hygiene
9. Verification and vaidation of HACCP plan, . "
48, Condemned Product Control
20, Corective action written in HACCP plan. X
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements i
22. Records documenting: the written HACCP plan, monitoring of the b e 49. Govemment Staffing
. critical contol points, dales and times o specific event occumences. ’
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
. . : 51. Enforcement W
24. Labding - Net Weighis
25. Geperal Labeling 52. Humane Handiing
26. Fin. Prod Standards/Boreless (Defects/AQL/Perk SkinsMolsture) £3. Animal Identification
Part D - Sampling . i
Generic E. coli Testmg 54, Ante Mortem Inspection ‘T
27. Written Procedures 0 £5. Post Mortem |nspection
28. Sample Collechon/Analysis ! o) __
Part G - Cther Regulatory Oversight Requirements i
28, Records 0 g Y g q :
. - e et P | Euraman Community Drect | o
Saimonella Ferformance Standards - Basic Requirements 56. European Community Drecfives
30, Cormective Aztions ! 0 £7. Mmthly Review
21, Reassessment ‘ 58, ]
T s i

2. Witten Assurance

FSIS- 5000-8 (34/04/2007)




April 23, 2004 Est. TIF-304, Elaborzdora La Esperanza, S A d2 C. V., Hidalgo, Nuevo Leon, Mexico
e E - i 3 54 s

15/31 CCP1 sets a eritical limit of 18% moisture in the finished product. No supporting or decision making
documentation is available for this critical limit as described in 417.5(a3(2). There is no correlation
between the water activity and the % moisture in product. This1s a shelf stable product, dried beef with

salt. 417.8

20/51 Corrective action as written in the HACCP plan do not address all four parts 0f417.3(a) and 417.8

16/22/51 CCP2 for metal detector states a size for the critical limit, the monitoring procedure is described
as continuous. No records are available for monitoring of the CCP as described in 417.5(a)(3) and 417.8

SAGARPA officials indicated they would initiate a plan of actions to ensure that the establishment
complies with all appropriate USDA, FSIS regulations.
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COURTESY TRANSLATION
April 7, 2005
Officiate: 800.04.00.01.01 1473

Ms. Karen Stuck

Assistant Administrator

Office of International Affairs

Food Safety and Inspection Service

The following comments are expressed frem this General Direction concerning the
Final Draft Report of the audit performed on the Federal Inspection System (TIF)
from November 3 to 18, 2004, by the Food Safety and Inspection Service (FSIS) of
the United States Department of Agriculture (USDA).

Establishment TIF No. 66 “Frigorifico Agropecuaria Sonorense S. de R.L, de
C.V.”

10/51 The heads of 5 carcasses touched the floor and the trimming structure
platform. Furthermore, the floor and the structure were not identified as contact
surfaces, according to the establishment's SSOP's,

The SENASICA personnel who participated in the audit did not agree with the way
the auditor Jonathan B. Coleman wrote-up the gbservation, because he considers
that he did not write what exactly was perceived, because it was not the heads that
touched the floor and the plataform structure, but the ears of five heads of very
large size carcasses, also the flaor, and the trimming platform are only one structure
and was reported as two different surfaces.

Concerning all other observations, the SENASICA personnel agrees with the auditor
from FSIS-USDA.

Establishment TIF 271 “Tasky de Mexico S.A. de C.V"

Concerning the observations noted by the USDA-FSIS auditor, SENASICA personnel
consider these to be valid, but want to make clear that the corrective actions were
taken immediately.

Establishment TIF 304 “Elaboradora La Esperanza S.A. de C.V.”

At this establishment, the state official supervisor did not agree with the observation
noted by the auditor, Marshall C. Thibodeaux, who commaented that the, "VALUE IS
NOT QUANTIFIABLE IN THE METAL DETECTOR”, since this plant doesn’t consider the
metal detector as a CCP in the HACCP plan, nor do they have this apparatus.

Concerning all other observations, the inspector agrees with the auditor from USDA-
FSIS.

With respect to the comments concerning the cther audited plants, we agree with
the observations pointed out by the auditors from USDA-FSIS,



Likewise, 1 inform you that the observations derived from this audit performed on
the visited establishments have now been corrected, the documented evidence will
be sent to you following this letter,

Sincerely

Q.F.B. Amada Velez Mendez
General Director
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