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FROM: 	 Manzoor Chaudry 

Deputy Director 

International Audit Staff, OIA, FSIS, USDA 


SUBJECT: 	 FSIS FINAL AUDIT REPORT FOR THE NETHERLANDS 

Dear Mr. Huete, 

Please deliver the attached final audit report to Dr. Peter W. de Leeuw, Chief Veterinary 
Officer, Ministry of Agriculture, Nature and Food Quality. Please contact me via email 
at manzoor.chaudr~@,fsis.usda.~ov,if you have any further questions. 

Best regards, 

>-J%$mzoor 	Chaudry 
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ABBREVIATIONS AND SPECIAL TERMS USED IN THE REPORT 


CCA 	 Central Competent Authority [Food and Consumer Product Safety 
Authority (VWA)] 

E. coli 	 Escherichia coli 

FSIS Food Safety and Inspection Service 

KDS Kwaliteitskeuring Dierlijke Sector 

P m A C C P  Pathogen ReductionIHazard Analysis and Critical Control Point 

Salmonella Salmonella species 

SSOP Sanitation Standard Operating Procedures 

USDA United States Department of Agriculture 

VEA European Community (EC)/United States Veterinary Equivalence 
Agreement 

VIC Veterinarian-in-Charge 

VWA Food and Consumer Product Safety Authority or Voedsel-en Waren 
Autoriteit (CCA) 



1. INTRODUCTION 

The audit took place in the Netherlands from March 12 through April 10,2008. 

An opening meeting was held on March 12,2008, in The Hague with the Central 
Competent Authority (CCA). At this meeting, the auditor confirmed the objective and 
scope of the audit, the auditor's itinerary, and requested additional information needed to 
complete the audit of the Netherlands' meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, the 
Food and Consumer Product Safety Authority (VWA), and representatives from the east 
regional office. 

2. OBJECTIVE OF THE AUDIT 

This audit was a routine audit with a special emphasis on humane handling and humane 
slaughter of livestock and included two objectives. The first and main 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 was to conduct an on-site assessment 
of the Netherlands' method of humane handling and humane slaughter of livestock in the 
three slaughter establishments audited. 

In pursuit of the objective of the audit, the following sites were visited: the headquarters of 
the CCA, one regional inspection office, one team office, two private laboratories, and one 
government contract laboratory performing tests on United States-destined product. 

[competent Authority Visits Comments 

Competent Authority Central 1 VWA, The Hague 
Headquarters 
East Regional 1 VWA, Zutphen 
Office 

I 
Team Office 1 VWA, TLP, Zutphen 

One Residue Laboratory 1 RIKILT, Wageningen 

Two Private Laboratories 2 CCL Microbiology, Veghel 
TNO Species Testing, Zeist 

Meat Slaughter Establishments 3 

Meat Processing Establishments 4 

Cold Storage Establishments 2 

3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA officials 
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, 
regional office, team office and inspection offices located within individual establishments. 



The third part involved on-site visits to nine establishments: Three slaughter 
establishments,four meat-processing establishments, and two cold-storage establishments. 
The fourth part involved visits to one private laboratory conducting testing for Salmonella 
and Enterobacteriaceae on swine carcasses, one private laboratory conducting species 
verification, and one government-contract residue laboratory conducting tests for the 
Netherlands' National Residue Testing Program. All were conducting tests on product 
destined for export to the United States. 

Program effectiveness determinations of the Netherlands' meat 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) 
slaughterlprocessing controls, includingthe implementationand operation of Hazard 
Analysis Critical Control Points (HACCP) programs and a testing program for generic E. 
coli, (4) residue controls, and (5) enforcement controls, including a testing program for 
Salmonella. The Netherlands inspection system was assessed by evaluating these five risk 
areas. 

During all on-site establishment visits, the auditor evaluated the nature, extent and degree 
to which findings impacted on food safety and public health. The auditor also assessed 
how inspection services are carried out by the Netherlands and 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 auditor explained to the CCA that their inspection system 
would be audited in accordance with three areas of focus. First, under provisions of the 
European CommunitylUnited States Veterinary EquivalenceAgreement (VEA), the FSIS 
auditor would audit the meat inspection system against European Commission Directive 
641433lEEC of June 1964; European Commission Directive 96122lEC of April 1996;and 
European Commission Directive 96123lEC of April 1996. These directives have been 
declared equivalent under the VEA. 

Second, in areas not covered by these directives, the auditor would audit against FSIS 
requirements. FSIS 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, and requirements for HACCP, SSOP, testing for 
generic E. coli and Salmonella. 

Third, the auditor would audit against any equivalencedeterminations that have been made 
by FSIS for the Netherlands under provisions of the Sanitary/PhytosanitaryAgreement. 
Accordingly, FSIS has made the following equivalence determinations for the Netherlands: 

Generic E.coli - same as FSIS with the following exceptions: 
o Using Enterobacteriaceae as an indicator organism in their testing program in 

lieu of generic E.coli 
o Using four sampling sites on the carcass (flank, back, inside rump, and jowl). 
o Using a destructive method (cork borer collection tool) 

SuZmuaelZci - sane as FSIS with the following exceptions: 
o Using a continuous, ongoing sampling program to determine when to initiate 

additional Salmonella testing 



o Samples are composited and the entire composite is analyzed. 
o Using the VIDAS SLM screening method 
o Using the IS0 6579:2002 testing method for the detection of Salmonella 

Alternative post-mortem inspection procedure for market hogs: 
o Observation but not palpation of the mesenteric lymph nodes 

4. LEGAL BASIS FOR THE AUDIT 

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

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

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

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

Council Directive 6414331EEC of June 1964 entitled Health Problems Affecting Intra-
Community Trade in Fresh Meat 
Council Directive 96/23/EC of 29 April 1996 entitled Measures to Monitor Certain 
Substancesand Residues Thereof in Live Animals and Animal Products 
Council Directive 96/22/EC of 29 April 1996 entitled Prohibition on the Use in Stock 
farming of Certain Substances Having a Hormonal or ThyrostaticAction and of B-
agonists 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http://www.fsis.usda.govlRegulations~&~Policies/Foreign~AuditReports/indexasp 

The following deficiencieswere identified during the FSIS audit of the Netherlands' meat 
inspection system conducted in MayIJune 2005: 

In three of ten establishmentsaudited, FSIS requirements were not adequately enforced. 
In one of ten establishmentsaudited, the dropped meat procedures, as written in 
establishment's SSOP plan, were not followed. 
In one of ten establishmentsaudited, maintenance of overhead structures above 
exposed productlequipment (injecting and tumbling machines) in the curing room had 
been neglected and loose, flaking paint and numerous holes in the ceiling were evident. 
In two of ten establishmentsaudited, HACCP records documenting the calibration of 
process-monitoring instruments did not include the times when the specific events 
occurred. 
In one of ten establishmentsaudited, HACCP records did not document all four parts of 
corrective actions taken in response to a deviation from a critical limit. 
In one of ten establishmentsaudited, there were two stainless steel containers without 
proper identification in a production area. 



The following deficiencieswere identified during the FSIS audit of the Netherlands' meat 
inspection system conducted in March 2007: 

In five of five establishments audited, FSIS requirements were not adequately enforced. 
In three of five establishments audited, the establishments did not monitor daily the 
implementation of the procedures in the SSOP. 
In five of five establishments audited, the establishments did not maintain daily SSOP 
records sufficient to document correctiveactions taken. 
In one of five establishments audited, the establishment did not maintain adequate 
records documenting corrective actions for a deviation from a critical limit. 
In three of five establishments audited, the establishments did not maintain HACCP 
decision-making documents. 

During the current FSIS audit of the Netherlands' meat inspection system conducted March 
12 through April 10,2008, deficiencies identified during the March 2007 audit were found 
to have been corrected. 

6. MAIN FINDINGS 

6.1 Legislation 

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

6.2 Government Oversight 

The auditor was informed by the CCA that there had been no significant changes in the 
organization and structure of the VWA since the March 2007 audit. 

The VWA is an independent agency organized under the reporting structure of the Ministry 
of Agriculture, Nature, and Food Quality (LNV) and the Ministry of Public Health, 
Welfare and Sport (VWS). The Chief Executive Officer is responsible for the 
administration of all programs within the VWA. The VWA is divided into four areas of 
responsibility: (1) Directorate for Inspection Strategy and Communication, (2) Directorate 
for Operations, (3) Office for Risk Assessment and (4) Directorate for Implementation, 
Enforcement, and Surveillance. The latter Directorate is responsible for administrative 
oversight of the VWA's five regional offices. Each regional office is structured to support 
team offices which have direct responsibility for supervision and inspection of slaughter 
and meat processing establishments. 

The VWA is responsible for the inspection and supervision of food products of animal 
origin, live animal health and welfare, primary horticulture and agriculturalproducts, 
chemical and microbiological product safety, composite products that consumers use or 
consume, and non-food-product testing. 

The VWA has the organizationalstructure and staffing to ensure uniform implementation 
of the United States' requirements in those establishments certified to export meat to the 
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United States. The VWA is responsible for directing, planning, and developing the meat 
inspection system in the Netherlands as well as oversight and enforcement of the FSIS 
regulatory requirements. The VWA ensures that the production and sale of animals and 
products of animal origin meet the standards required for public and animal health and 
animal welfare. These standards are laid down in European Union directives and Dutch 
law. The VWA also carries out tasks related to animal welfare and animal disease 
prevention and control through its operational staffs in the field. 

The VWA has adequate personnel to carry out its meat inspection activities. All VWA 
inspection personnel assigned to establishments certified to export meat to the United 
States are either government employees or are contract employees who are paid by the 
government and receive no remunerations from either industry groups or establishment 
personnel. 

6.2.1 CCA Control Systems 

The VWA regulatory oversight of its meat inspection program consists of three levels: 
Central, regional, and team. The VWA provides direct oversight of five regional offices, 
which provide oversight of team offices. There is one team leader who is in-charge of each 
team office. The team leader has responsibility over two or more establishments. The team 
leader supervises two or more Veterinarians-in-Charge, other veterinarians assigned to an 
establishment, non-veterinary senior controllers (on processing assignments), non- 
veterinary assistants (in slaughter establishments), and part-timelcontract veterinarians 
(practitioners). Post-mortem inspection is performed by non-VWA employees. 
Kwaliteitskeuring Dierlijke Sector (KDS) is the contracting company which provides post- 
mortem inspectors for slaughter establishments and is reimbursed by the VWA. 

6.2.2 Ultimate Control and Supervision 

The VWA has the legal authority to supervise and enforce the Netherlands' meat inspection 
activities through its linear government oversight, i.e., headquarters to regions, regions to 
team leaders within team offices, and team leaders to the VICs of individual 
establishments. 

The in-plant inspection personnel, VICs, senior controllers and/or assistants, are supervised 
by the team leader or the senior systems auditor, located with-in the team office. The VIC 
performs daily verification activities to ensure that KDS post-mortem inspectors are 
conducting proper post-mortem inspection procedures, making proper inspection decisions 
and performing to other standards set by the VWA. The VIC has the authority to suspend 
the establishment's production operation any time the wholesomeness and safety of the 
products are jeopardized. The VIC reports directly to the team leader. The team leader or 
the senior systems auditor is responsible for performing comprehensive periodic internal 
reviews of the establishments certified as eligible to produce products for export to the 
United States. 

6.2.3 Assignment of Competent, Qualified Inspectors 



Veterinarians, senior controllers and assistants possess the required education and or degree 
necessary to meet minimum qualifications set by VWA. These inspection personnel have 
participated in the introductorytraining courses: a nine week course provided by the VWA, 
eight weeks of on-the-job training, and one week of evaluation including receiving a 
passing test score. The regional offices maintain individual training records of inspection 
personnel. Based on these records, all officialveterinarians, senior controllers, and 
assistants assigned to the establishment certified for U.S export, have received PRIHACCP 
training. Team leaders andlor senior systems auditors have the responsibility to evaluate 
and report on the performance of the in-plant inspection personnel. 

6.2.4 Authority and Responsibility to Enforce the Laws 

The VWA has the authority for carrying out the Netherlands' meat inspectionprogram, 
including oversight and enforcement of the FSIS regulatory requirements, in establishments 
certified to export to the United States. The VWA not only has the authority to certify 
establishments for export to the United States, but also has the responsibility for 
withdrawing such approval when establishments do not meet FSIS requirements. Through 
the legal process in the courts, the VWA, with the assistance of the Netherlands' 
Investigation and Prosecution Agency (AID), has the authority to administer penalties, 
prosecute meat-producing establishments, and withdraw official inspection. 

Although the CCA has the legislative authority and the responsibility to enforce all FSIS 
requirements, some FSIS requirements were not enforced: 

The CCA did not provide official government oversight for one private species testing 
laboratory (TNO) and one contract residue laboratory (RIKILT). 

The CCA had not requested an equivalence determination for the use of private 
laboratories that conduct testing that is the responsibility of the CCA. 

In four of nine establishmentsaudited, some FSIS requirements were not adequately 
enforced. 

In one of nine establishmentsaudited, the establishment did not maintain daily SSOP 
records sufficient to document corrective actions taken. 

In four of nine establishmentsaudited, the establishmentsdid not maintain adequate 
records documenting corrective actions for deviations from critical limits. 

In two of nine establishments audited, preshipment review records were initialed but 
not signed. 

6.2.5 Adequate Administrative and Technical Support 

The VWA has adequate administrative and technical support to operate the Netherlands' 
laboratory system. The Directorate of Operations, in The Hague, provides oversight for the 
government laboratory system. Government and private laboratories are accredited by the 
Dutch Accreditation Council for IS0 17025accreditation. Major accreditation audits are 



conducted every four years and partial audits are conducted annually. Audit teams are 
comprised of members of the Dutch Accreditation Council and other technical experts. 
Audits of government laboratories are conducted annually by the Staff of the Department 
of External Audits and Good Laboratory Practices (ENGLP). 

Once per year, results from the Dutch Accreditation Council audits, the (ENGLP) audits, 
and the general report of activities from the laboratory director are presented to the regional 
director and the regional management team. These agenda items and other information are 
discussed and a strategicplan is developed for the next year. 

Although the VWA has adequate administrativeand technical support to operate the 
Netherlands' laboratory system, the following deficiencieswere identified: 

The CCA had not requested an equivalence determination for the use of private 
laboratoriesthat conduct testing that is the responsibility of the CCA. 

The CCA did not provide official government oversight for one private species testing 
laboratory (TNO) and one contract residue laboratory (RIKILT). 

o The CCA had not conducted any official audits or other government oversight 
activities at these two laboratories. 

6.3 HeadquartersAudit 

The auditor conducted a review of insoection svstem documents at the headcluarters located 
in The Hague, one regional office located in Zutphen, one team office located in Zutphen, 
and all of the in-plant inspection offices located within the nine establishments audited. 

The records reviewed at government oversight offices focused primarily on food safety 
hazards and included the following records: 

Government oversight documents, including organization, structure, and staffing 
New laws and implementationdocuments such as regulations, notices, directives and 
guidelines 
Internal and external audit programs 
Supervision structure 
Funding of the inspection program 
Training programs and records of personnel training 
Assignment of inspectors 
Enforcement actions 
The review and monitoring inspection results 
Government oversight of United States establishments, other third country 
establishmentsand domestic establishments 
Organization of the country's laboratory system 
The certification process for government and private laboratories 
Supervisoryvisits to establishments that were certified to export to the United States 
Inspection coverage of establishment certified for U.S export 
Inspection records 

10 



Internal review reports 
Export product inspection and control including export certificates 
Records documenting laboratory testing request and results 
Sanitation, slaughter, and processing inspection procedures and standards 
Control of inedible and condemned materials 

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

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of nine establishments. Three were slaughter 
establishments, four were meat processing establishments, and two were cold storage 
establishments. None of the nine establishments audited was delisted or received aNotice 
of Intent to Delist (NOID) from the VWA. 

Specific deficiencies are noted on the attached individual establishment reports. 

8. LABORATORY AUDITS 

During the laboratory audits, emphasis was placed on the application of procedures and 
standards that are equivalent to the United States' requirements. 

Residue laboratory audits focus on sample handling, sampling frequency, timely analysis, 
data reporting, analytical methodologies, tissue matrices, equipment operation and 
printouts, detection levels, recovery frequency, percent recoveries, intra-laboratorycheck 
samples, and quality-assurance programs, including standards books and corrective actions. 
The following government laboratory was audited: 

a The Research Institute of Food Safety (RIKILT), located in Wageningen, is a contract 
residue-testing laboratory that conducts analysis of 20 per cent of test samples taken for 
the Netherlands National Residue Testing Program. 

The following concerns were identified as a result of this audit: 

This government contract laboratory was not under the direct oversight of the CCA. 
The CCA had not conducted routine audits or other oversight activities. 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies, analytical controls, recording and reporting of results, 
and check samples. If private laboratoriesare used to test United States samples, the 
auditor evaluates compliancewith the criteria established for the use of private laboratories 
under the PRMACCP requirements. The following private laboratorieswere audited: 

The CCL Research laboratory located in Veghel was conducting PRIHACCP testing for 
Salmonella sp and Enterobacteriaceae from porcine carcasses for establishment 
certified for U.S export. 
The Netherlands Organization for Applied Scientific Research (TNO), located in Zeist, 
was conducting species verification on finished processed product for the CCA species 



verification program. 

The following concerns were identified as a result of the audit of TNO: 

The laboratory could not provide adequate information contained in their quality 
management system necessary for the audit. 
The laboratory could not provide the scheduled frequency of calibration of equipment. 
Calibration records for the ELISA microplate reader indicated that it was not calibrated 
on a routine schedule, but as stated above, the calibration frequency schedule was not 
available for review. 

9. SANITATION CONTROLS 

As stated earlier, the FSIS auditor focuses on five areas of risk to assess an exporting 
country's meat inspection system. The first of these risk areas that the FSIS auditor 
reviewed was Sanitation Controls. 

Based on the on-site audits of establishments, the Netherlands' 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, the Netherlands' 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 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 nine establishments audited were found to meet the 
basic FSIS regulatory requirements with the following exception: 

In one of nine of establishments audited, the establishment did not maintain daily 
records sufficientto document corrective actions taken: 

o Preventive measures for corrective actions were not adequately described in the 
establishment's daily records documenting regulatory noncompliancesfor 
product contact surfaces andlor product adulteration. 

i 9.2 EC Directive 641433 

In the applicable establishments,the provisions of EC Directive 641433 were effectively 
implemented regarding sanitary measures. 

10. ANIMAL DISEASE CONTROLS 
i 
i 



The second of the five risk areas that the FSIS auditor 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 the Netherlands' inspection system had 
adequate controls in place. No deficiencies were noted. 

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

11. SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slaughterffrocessing 
Controls. The controls include the following areas: Ante-mortem inspection procedures, 
ante-mortemdisposition, 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. 

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

11.1 Humane Handling and Humane Slaughter 

Three of the nine establishments audited were slaughter establishments and were required 
to meet FSIS regulatoly requirements for humane handling and Humane slaughter. These 
three establishments were evaluated according to the criteria employed in the United 
States' domestic inspection program. 

No deficiencies were noted. 

11..2HACCP Implementation 

All establishments certified to export meat products to the United States are required to 
have developed and adequately implemented HACCP programs. 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 nine establishments. 
All nine establishmentshad adequately implemented the HACCP requirements, but four 
establishments did not fully meet HACCP record-keeping requirements: 

In two of the nine establishments audited, preshipment review records were initialed 
but not signed. 

In four of the nine establishments audited, corrective actions, including all actions taken 
in response to deviations from critical limits and the verification of correctiveactions, 
were not adequately described. 



11.3Testing for Generic E. coli 

The Netherlands has adopted the FSIS requirements for the testing for E. coli with the 
exception of the following equivalent measures: 

Using Enterobacteriaceae as an indicator organism in lieu of generic E.coli 
Using four sampling sites on the carcass (medial ham, back, belly and jowl) 
Using a destructive method, (cork-borer collectiontool) 

Three of the nine establishmentsaudited were required to meet the equivalent of the basic 
FSIS regulatory requirements for testing for generic E. coli. These establishments were 
evaluated according to the criteria employed in the United States' domestic inspection 
program and the alternative procedures submitted by the CCA and determined equivalent 
by FSIS. 

Equivalent testing for generic E. coli (i.e., Enterobacteriaceae) was properly conducted in 
the three slaughter establishments. 

11.4 Testing for Listeria monocytogenes 

Two of the nine establishmentsaudited were producing ready-to-eat products for export to 
the United States. These two were canning establishmentsand were producing 
commercially-sterilepork products (i.e., canned luncheon meat and canned cocktail 
sausages). Listeria testing is not required by FSIS for these types of ready-to-eat products. 

11.5 EC Directive 641433 

In the applicable establishments,the provisions of EC Directive 641433 were effectively 
implemented regarding slaughter/processingcontrols. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls. 
Based on the document review in regional, district, and applicable inspection offices, the 
Netherlands' National Residue Control Program was being followed and was on schedule. 
For this audit, the Research Institute of Food Safety (RIKILT), located in Wageningen, was 
audited. RIKILT is a government contract laboratory conducting tests for the Netherlands' 
National Residue Testing Program. 

No concerns arose as a result of this audit. 

13. ENFORCEMENT CONTROLS 

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



13.1Daily Inspection in Establishments 

Inspection was being conducted daily in all establishments audited. 

13.2 Testing for Salmonella 

The Netherlands has adopted the FSIS requirements for testing for Salmonella with the 
exception of the following equivalent measures: 

The Netherlands uses a continuous, on-going sampling program to determine when to 
initiate additional Salmonella testing. 
The Netherlands uses a swab protocol for sampling. Samples are composited and the 
entire composite is analyzed. 
The Netherlands uses the VIDAS SLM screening method for Salmonella. 
The Netherlands uses the IS0 6579:2002testing method for the detection of 
Salmonella. 

Three of the nine 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. 

Salmonella testing was properly conducted in the three certified slaughter establishments 
audited. 

13.3 Species Verification 

Two of nine establishmentsaudited were required to meet FSIS regulatory requirements for 
svecies verification. Svecies verification was conducted in the two establishments in 
which it was required. 

13.4 Periodic Reviews 

In all establishmentsvisited, periodic supervisory reviews of certified establishments were 
being performed and documented as required. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem and post-mortem inspectionprocedures 
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 establishmentswithin 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. 

14. CLOSING MEETING 

A closing meeting was held on April 10,2008 in The Hague with the CCA. At this 
meeting, the primary findings and conclusions from the audit were presented by the 
auditor. 

The CCA understood and accepted the findings. 

Don Carlson, DVM 
Senior Program Auditor 

15. ATTACHMENTS TO THE AUDIT REPORT 

Individual Foreign Establishment Audit Forms 
Foreign Country Response to Draft Final Audit Report 



-- 

-- 

-- 

-- 

Un~ted States Department of Agr~cuiture 

Food Safety and Inspedlon Servlce 


Foreign Establishment Audit Checklist 
-- -. 	 .. 
1. 	ESTPBLISHMENT NAMEAND LCCATION 


VlON Boxtel, BV 04103/2008 NL61EEG Netherlands 

Boseind 10 Boxtel5281 RM 

Reeion Soulh, 


/ 	 Don Carlson, DVM In
1-

ON-SITE AUDIT n-DOCUMENT AUDIT 
I 


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

Part A -Sanitation Standard operating Procedures Part D - Continued A ~ I I  

Basic Requkments Resuits Economic Sampling Results 
...- ... 

7 	 w r i t t e n ~ s 0 ~  33. ~cheduied~sampie 1 0  
-. -. 

8. 	Records documentng implementation. 34. Specas Testing 

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

Sanitation Standard Operating Procedures (SSOP) Part E -Other 

Ongohg Requirements 


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

11. 	 Maintenanceand evaluation of theeffectiveness of SOP'S.  

12. 	Comctive actionwhen the SSOPs have faied to prewnt direct 38. ~stabiishment Gmlnds and P s t  Control 
pmduct contaminatim or aduleration. 

13. Daily ~ o r d s d o c u m e n t  i km 10, 11 and 12above. 	 39. Establishment CanstructionlMaintenance 

Part B - Hazard ~ n a l ~ s i s a n dCliticalControl 

Point (HACCP) Systems - Basic Requirements 


41. Ventilation 
14. 	Developed and implemented a written HACCPplan . -
15. 	Contents of the HACCP list the f a d  safety haards. 42. Plumbing and Sewage 

ait icd conbol pdntr, critical limits, jmcedrres, mrrecsve adions. 

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

HACCP plan. 
-----	 44. Dressing RmmslLamtories 

17. 	The HACCPplan is sbned and dated by theresponsibie 
establishment indivaual. 45. Equipment and Utensils 

Hazard Analysis and Critical control Point 

..-

(HACCP) Systems -Ongoing Requirements 
18. 	Monibring of HACCP plan. 

19. Verification and valdation of HACCP plan. 
-. 	 -

20. 	 Correctiveaction written in HACCP plan. 

21. 	 ~ears&sed  adequacy of the H K C P  plan. 

22. 	 Recor* documenting: h e  written HACCPplan, monitoriw of the 
critical eonbol pints, dates m d  tines d speciicevent accurremes. 

Part C -Economic I V\molesomeness 
23. 	~abelin; - Praduct Standards 

1
46. 	Sanitav Operations 

47. 	 Employee Hygiene 
-
48. 	Condemned Product Control 

Part F - Inspectan Requirements 

49. 	Government Staffing 

50. 	 Daily Inspectim Coverage 
..... 	 ..... 

51. Enforcement 	 0 
24. 	 Labding - Net Weights -

52. 	Humane Handling 0
25. 	General Labeling -
26. 	 Fin. Prod StandaldslBoneiesr (DefedslAQUPak SkinsiMoisture) 53. Animal Identification 

-. 

Part D -Sampling 
Generic E. coliTesting 54. Ante Modem Inspetion 

-. 
27. 	Written Procedures 0 55. Post Modem lnspctian 

-
28. 	Sample ColkctionlAnaiysis 0 

Part G - Other Regulatoly Oversight Requirements 
29. 	 Records 0 +i 

Salmonella Performance Standards - Basic Requirements 
56. Eurapan CommunAy Diectives 

-. -. 

30. 	CorlectiveActionr 0 57. Mmthly Review 
..-

31. 	 Reassessment 0 58. 
-

32. 	~ r n t e nAssurance 0 59. 

FSIS- 5003-6 (040412002) 



FSlS 5000-6 (04/04/2002) 	 Page 2 of 2 .-

60. 	Observation of the Establishment Debonmg, Date 04/03/2008 Est # NL6IEEG (WON Boxtel, BV ) (Boxtel, Netherlandi) 

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

-
61 NAME OF AUDITOR 

Don Carlson, DVM L O ~ / O - ~ J ~ - O O ~  



United States Deb-. ~ ~~.~~ - ~e~~~ ~ 

Food Safety and  lnspection Service 

~ a r t r n e n tof Aoriculture 

9 Signed and dated SSOP, by m site or overail author~ty 35 Residue 

S a n i t a t i o n  Standard Opera t ing  Procedures(SSOP) Part E -Other Requirements 
O n g o ~ n gRequirements 

Foreign EstablishmentAudit Checklist 
- . 

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

Zwanenberg Food Group Almelo 312712008 Netherlands 
Sluisweg 7 

, ' 2 ; I G  r-
Almeio 7602 PR 5. NAMEOF AUDITOR(S1 6. TYPE OF AUDIT 

Region North, Groningen 
Don Carlson, DVM O o N - s I T E A u D I T  DOCUMENT AUDIT 

-. .... 

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

20. Coi~ectiveactionwrittm in HACCP plan. 
-. Part F - Inspection Requirements 

21. Rezssessedadequacy of the H.42cr 

,. 

-
22. Record documenting: the written HACCPplan, monitoring of the 49. Government Staffing 

critical conboi pints, dafes and tines d specific everd occurremes. 

Part C -Economic IWolesomeness 50. Daiiy lnspectim Coverage 
-. ~ 

-
23. Labeiing - ~ o d u c tStandards 

51. Enforcement 
24. Labeiing - Net Weights -. 

...... - ~...~ 52. Humane Handling 
25. General Labeling ... 

26. Fin. Prod. StandadslBoneless (DefedslAQLIPak SkinslMoisture) 53. Animal Identification 

Part D - C o n t i n u e d  

Economic Sampling
-
33. Scheduled sample 

34. Species Testing -. -. 

Part A -Sanitation Standard operating Rocedures (SSOP) 
Basic Requirements 

~ .. 
7. written SSOP 

8. Recolds documenting implementation. 

10. Implementation of SSOP's, includilg monitoring of implementation. 
-. 

11. Maintenanceand evaluationof theeffectiveness of SSOP's. 
-. 

12. ~ ~ ~ ~ t i ~ ~ ~ ~ t i ~ ~ ~ h ~ ~the SSOPS have faled to prevent direct 
pmduct coidaminatim or aduleration. 

-. .... --
13. oaiy records document item 10. 11 and 12above. 

.-

Part D -Sampling 
54. Ante M a r i m  Inspection 0Generic E. coliTesting 

-. 
27. Written Procedures 55. Post Morten lnswction 0 

w i t  
R~SU~IS 

28. Sample CallectionlAnalysis 
Part G - Other ~ e ~ u l a t o t ~O v e r r i g h t  Requirements

29. Records 

56. European Community Diectives
Salmonella Per fo rmance  S t a n d a t d s  - Basic Requ i rements  

-.~ ~- -

30. ConectiveAclians 57. Mmthly Review 
-. -

. , .. . , ..I 
... 

-

Part B - HazardAnalysisand C l i t i c a l C o n t r o l  40. Light 

Point (HACCP) Systems- Basic.. Requirements 41. Ventilation 
14. Deveiaped a d  impiemented a writtm HACCP pian. .-

15. Cordentsof the HACCP list the f a d  safety hzards, 42. Piumbing and Sewage 
olticd c ~ b o lpdnts, cdtical l i m ~ p o c e d ~ r e s ,corrective adions.--

FSIS- 5003-6(04D412002) 

-

36. Export 

37. lmpori
-
38. ~stab~ishmentGromds and pest Control 

... ~~ 

39. Establishment ConstructionlMaintenance 
- .- ... 

31 Reassessment 

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

HACCP plan. -- 44. Dressing Rmms/Lamtories 
17. The HACCPpian is s$ned and dated by theresponsible 

.. 
establishmentindivaual. 45. Equipmentand Utensils 

H a z a r d A n a l y s i s a n d C r i V  .- .. 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Opeations 

18. Monitoringof HACCP plan. ..,47. Employee Hygiene 
- ~ -. .-

19. Verification and vaidatian of HACCP plan. 
- 48. Condemned Product Control 

--

-

0 58 

59 
-

32 Written Assurance 0 



FSlS 5000-6 (0410412002) --- . 
Page
.-

2 of 2 

60. Observation of the Establishment Thermal Processing Date: 3/27/2008 Est: NLI29EEG [I (Almelo, Netherlands) 

2215 1 1. Corrective actions, including all actions taken in response to a deviation from a critical limit and the verification of 

corrective actions, were not adequately described. [9CFR 417.5 (a) (3) and 417.81 


2. Preshipment review records were initialed, but were not signed. [9CFR 417.5 (c) and 417.81 



- - -- 

1. 	 ESTABLISHMENT NAMEAND LKATION 

Zwanenberg Food Group B.V. 
Westdorplaan 225, Raalte 

Region East, Zutphen 


United States Department of Agriculture 

Food Safety and I nspeciion Service 


Foreign Establishment Audit Checklist 
.. 

2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

0312512008 NL153EEG Netherlands 

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

Don Carlson, DVM 	 O o N - s I T E A u D I T  DOCUMENT AUDIT 0 


-. 

p~ 


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

Part B - Hazard Analysisand CriticalControl 

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

15. 	 Contents of theHACCP list the fmd safety hiaards. 

Place an X in-the Audit Results block to  indicate noncompliance wi th  requirements. U s e  0 if not  applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) ~udi t  Part D - Contmued ~udi t  

Basic Requirements R~SUI~S Economic Sampling Result91-
~ 

7. W"tten S S C F  	 33. scheduledSamp1e 

8. 	 Records documenthg impiementation. 34. Specks Testing 

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

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

10. Implementationof SSOPs, includhg monitoring of implementation. 36. Expoll 
.-	 -311. 	 Maintenanceand evaluationof theeffectiveness of SSOPs. 37, lmpoll .-

12. Correctiveactionwhen the SSOPs have faled to prevent direct 	 38. Estabiishment Grolnds and P e t  Control 

product contamination or aduiteration. 
~... -. ..~ .-	 .... 

aiticai conboi pdnts, critical limits. wocedlres, mrrective adions. 

16. Records documenting impkmentation and monitoring of the 

HACCP plan. -


17. The HACCPolan is ssned and dded by theresponsible 
b i i i i d i l 

Hazard Analysis and Critical~ont~ol Point 
(HACCP) Systems -Ongoing Requirements 

18. 	 Monitoring of GCCPplan. 
-

19. 	 Verification and valdation of HACCP plan. 

20. 	 Correctiveaction written in HACCP plan. 

21. 	 Reassessedadequacy of the HACCP plan. 

22. 	 Records documenting: the written HACCP Plan. monitorim2 of the 
critical control pints, dates a d  times d spezific ever 

-
Part C -Economic IWholesomeness~~~~~ ~ 

-. 
23. Labeling - ~ a d u ~ c tStandards 
-

24. 	 Labding - N d  Weights 
.- -. 

25. 	 General Labeling 

43. 	 Watw Supply Ipx44. 	 Dressinq RmmsiLavataries (

1 I 	 1-
45. 	 Equipmint and Utensils 

46. 	 Sanitary Operations 

47. 	 Employee Hygiene 

48. 	 Condemned Product Control 

1 w-
Part F - Inspection Requirements 

- -
1 X 1 49. ~overnment Staffino 	 I 

50. 	 Daily lnspectim Coverage 

51. 	 Enforcement 

62. 	 Humane Handling 

39. 	 Establishment ConslructianiMaintenance 

40. 	 Light F41. 	 Ventilation 

42. 	 Plumbing and Sewage 

.- -
26. 	 Fin. Prod. StandaldsiBoneiss (DefedsiAQUPcrk SkinsNoisture) 53. Animal Identification 

Part D -Sampling 

Generic E. coliTesting 


-

27. Written Procedures 	 / 0 1 55 inspectionpost ~ o d m  

28. 	 Sample ColkctionlAnalysis 
Patt G - Other Regulatoty Oversight Requirements 

29. 	 Records 

Salmonella Performance Standards - Basic Requirements 
56. Europan Community Diectives 


.-


30. 	 ConectiveActions 57. Mmthly Review 

31 Reassessment 0 58 
-. .-

0 5932 	 Wrtten Assurance 

FSIS- 50W-6 (04D412002) 



FSlS 5000-6 (04104/2002) 
- ~. .  ..- .. 

Page 2 of 2 

60. Observation of the Establishment Thcnnal Processing, Date: 0312512008 Est #: NL153EEG (Zwanenberg Food Group B.V. [PI) (Raulte, Nellierlands) 

22151 Corrective actions, including all actions taken in response to a deviation from a critical limit and the verification of 

corrective actions, were not adequately described. [9CFR 417.5 (a) (3) and 417.81 


61 NAME OF AUDITOR 6 A ITORSIGN E A  DATE 

--
Don Carlsorr, DVM IQrn 6 1 1 ~ 1  03 / z5 /woB?!?A, 



-- 

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
1. ESTPBLISHMENT NAMEAND LOCATION 

Vion Meppel B.V. Netherlands 
Galgenkampsweg lOA,7942 HD, Meppel, 
Region, North Groningen 6. TYPE OF AUDIT 

Don Carlson, DVM DOCUMENT AUDIT 

Place an X in the Audit Results 
-Part A - Sanitation standard Operating Rocedures (SSOP) Wdit 	 Part D - Continued ~udi t  

Basic Requirements ReUlt~ 	 Economic Sampling ~esults .--. ..... . . .... 
7. written ~ S O P  	 33. ~chzduled sample 

-

... 

8. Records documenthg implementation. 	 34. Specks Testing 
.... -. 	 . 

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

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

10. Implementation of SSOFs, inciud'ng monitoring of implementation. 36. Export
.-. 

11. 	Maintenanceand evaiuatlonaf theeffectiveness of SSOPg. 37, lmparl 

12. 	Cor~c t i veaction when the SSOPs have faled to prevent direct 38. Establishment Grornds and Pest Control 

product cartaminatim or aduteration. 


- .-	 .. 

13. Daily rfcards document item 10, 11 and 12above. 39. Establishment ConstructioniMalntenance 
-. ... -~ 

Part B - Hazard Analysis and Clitical Control 40. Light 


Point (HACCP) Systems- Basic Requirements 

41. Ventilation 

14. Developed a ld implemented a writtsl HACCPpian . 
-. 	 --

15. Contents of the HACCP list the fmd safety hmards, 42. Plumbing and Sewage 

-. critic# conbo! pints, critical limits. pced i res ,  m r r e c ! ~  adions. -- -

16. 	Records documenting impiementation and monitoring of the 43. Wats  Supply 


HACCP plan. 

44. 	Dressing RmmslLaMlOries 

17. 	The HACCPplan is sbned and dated by theresponsibie 

establishment indivuual. 45. Equipmenland Utensils 


Hazard Analysis and critical Control Point 
(HACCP) Systems -Ongoing Requirements 	 46. Sanitary Operations . 

18. 	~onitoringof HACCP plan. 47. Employee Hygiene 
.. ... -


19. Verification and valdation of HACCP pian. 
-. 	 48. Condemned Product Control 

20. 	Coire~tive action wiittm in HACCP plan. 

21. 	Ressessedadequacy of the H A C ~  Part F - Inspection Requirements plan. 

22. 	Recorb documenting: h e  written HACCPpian, manitoriy of the 49. Government Staffing 

ciitical conbol pints, dates m d  tines d s p ~ i f i cevent occurremes. 


Part C -Economic I Wholesomeness 	 50. Daily lnspectlm Coverage 

23. 	Labeling - Froduct standayds 
.-

51. Enforcement 
24. Labding - N& Weights 
-~ .... 

25. General Labeling 

26. Fin. Pmd. SlandaldslBonelers IDefedsIAQLlPmk SkinsiMoisturel 

Part D -Sampling 
Generic E. coliTesting 

27. Written Pmceduies 

28. Sample ColkctloniAnaiysis 
-. 
29. Records 

- 1 - 1  
.-

52. Humane Handling 

53. Animal Identification 

PartG - Other R 

.- -
-t 

Salmonella Performance Standads - Basic Requilements 
... 

30. COTECtiveAcliOnS 1 57. Mmthly Review 

32 Wrtlen Assurance 59 

FSIS- 5OCO-6 (0410412002) 

-. 

.-



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

60. Observation of the Establishment Slaughter and Cutting, Date: 3120108 Est #: NL193EEC (Vion Meppel B.V. [I) (Meppel, Netherlands) 
I 

i 

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


61. NAME OF AUDITOR 
Don Carlsan, DVM 

.. 



- - 

United States Department of Agriculture 

Food Safety and I nspedion Service 


Foreign Establishment Audit Checklist 
7 ESTPBLISHMO\IT NAMEAND LCCATION 1 2 AUDIT DATE 1 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Vlon Druten B V 3/26/2008 E E G 
Kerkstraat 40 Druten, 6651 K G  

Reglon East, Zutphen 5 NAMEOF AUOITOR(S) 6 TYPEOFAUDIT 

-

Don Carlson,DVM A O N - S I T E A U D I T  UDOCUMOUT 

Place an X in the ~ v d i tR ~ S U I ~ S  noncompliance with requirementsblock to in!icate 	 Use 0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) hdi t  m b n t i n u e d  

Basic Requirements R ~ U I ~  Economic Sampling ~-~. R ~ U I B  
-. ~.~~ .. 	 .p..p... ~ 

7. Written SSOP 	 33. Scheduled Sample TI.^

8. Records documenting implementation. 	 34. Species Testing 

35. 	 Residue 

Part E -Other Requirements 
- Ongoing Requirements 

10. Implementation of SSOP's, including monitoring of implementation. 36. Export 
~p
~ 

11. Maintenanceand evaluation of theeffectiveness of SSOPs. 

12. Correctiveaction when the SSOPs have faled to prevent direct 38. Establishment Groinds and Pest Control 
product conlaminatim or aduteration. .. 

13. o i l y  reaids document item 10, 11 and 12above. L 139. Establishment ConstructioniMaintenance 

.-

-. 

Part B - Hazard Analysisand CliticalControl 40. Light 

Point (HACCQ Systems - Basic Requirements 41. Ventilation 
14. Developed m d  implemented a writtm HACCP plan 

15. Conlentsof theHACCPlistthe fmd safety harards, 42. Piumbing and Sewage 
cit icd conbol pints, critical limits, cracedlres, mrrective adions. 

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

.-
HACCP plan. 

- 44. Dressing RmmslLavatories 
17. The HACCP plan is suned and daed by the resporisible 

establishment indivdual. 45. Equipmentand Utensils 

Hazard ~ n a l ~ s k  and Critical control Point 
(HACCP) Systems - Ongoing Requirements - .  

46. Sanitary Operations 

18. Monitoring of HACCP pi&. 47. Employee Hygiene 

19. Verification and valdation of HACCP plan. 
-. 48. Condemned Product Control 

20. 	 Correctiveaction written in HACCP plan. 
- Part F - Inspection Requirements 21. 	 Ressessedadequacy of the HACCP plan. 

22. 	 Recar& documenting: he written HACCPplan, monitoriy of the 49. Government Staffing 

~riticaiconbol pints, dates m d  times d sp~cificevent ocolrrerces. 


Part C -Economic I Wholesomeness 50. Daily lnspectim Coverage 

.p.p..p...


23. 	 Labeling - Raduct Standards 

-. 


24. 	 Labding - Net Weights -.p...p.... 

25. 	 General Labeling t 

26. 	 Fin. Prod. StapdadslBoneless (DefedsiAQLiPok SkinsiMoisture) 53. Animal Identification 

.-

Part D -Sampling 
Generic E. coliTesting 

54. AnteMortm lns~ection 	
.--. -. 

1 _1 55. post ~ o r t m  inspction 	 I27. Written Pioce4ures 
~ .. 

28. Sample CoiiectianlAnalysis 
Part G - Other Regulatory Oversight Requirements 

29. 	 Records 

56. Eurapan Community Diectives 
Salmonella Performance Standards - Basic Requirements -

57. 	 Mmthly Review 30. ConectiveActions 

31. Reassessment 

.. . ., . ~ 

32. Written Assurance 

FSIS- 5OCO-6 (04D412002) 



FSlS 5000-6 (04/04/2002) 
..~... . ~  ... . . ~  -. 

Page 2 of 2 
~ 

60. Observation of the Establishment Slaughter, Cutting,Deboning, Date: 312612008 Est #: NL236EEG (Vion Druten B.V. [PICS]) (Druten, Netherlands) 

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

.-

61 NAME OF AUDITOR 62 A DlTORSlGV RE N DATE 
Dan Carlson, DVM -76Ym!!; o3,171.200 



- ---- 

United States Department of Agriculture 

Food Safety and inspection Service 


Foreign Establishment Audit Checklist 
1. ESTABLISHMBdT NAMEAND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

-. 	

VION Apeldoom B.V. / NL112EEG 7 1 
.-

Laan van Malkenschoten 77, 7333 NP 
5. NAMEOF AUDITOR@) 	 6. TYPE OF AUDIT 

Apeldoorn, EastiZutphen 0 
Don Carlson, DVM 

-
Place an X in the  Aud i t  Results b lock  t o  indicate n o n c o m ~ l i a n c e  with reauirements.  Use 0 i f  n o t  applicable. 

Part A -sanitation Standard Operating Rocedures (SSOP) Part D - Continued ~udi t  


Basic Requirements Economic Sampling ~ e ~ u l t s  

-. ~. ...~ 

7., wlittpnS S ~ P  	 33. Scheduled Samole 

6. Records documenthg implementation. 	 34. Species Testing 

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

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


ongoing ~  e q u i r e m e n d 

10. implementationof SSOP's, includ'ng monitoring of implementation. 36. Expari 

11. Maintenanceand evaluationof theeffectiveness of SSOP's. 	 37. impori 

12. Correctiveaction when the SSOPs have faled to prevent direct 	 38. Establishment Gromds and Pest Control 

product codaminatim or aduleration. 


13 	 D&lv r~cords document item 10. 11 and 12above. Establishment ConstructionIMaintenance-	 39.~ 	 ~ ~ 

Part B - Hazard Anaiysisand Critical Control 40. Light 


Point (HACCP) Systems - Basic Requirements 

41. Ventilation 

14. 	 Developed a d  implemented a written HACCP plan . -
15. 	 Codents of theHACCP list the fmd  safety harards, 42. Plumbing and Sewage 

-aiticai control pdnts, c!itical limits, pocedwe?, mrrective adions. 	 -T-
16. 	 Records documenting impkmentation and mnitoring of the 43. Wets  Supply 


HACCP plan. --

44. 	 Dressing RmmsiLavatories 

17. 	 The HACCPplan is sgned and dded by theresponsible 

establishment indivaual. 45. Equipmentand Utensils 
-. 	 ~...
H a z a r d A n a l y s i s a n d c P o i n t  .-


(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations ~-.=.
... .. 
--Monitoring of HACCP pian. 47. Employee-Hygiene	18. 

19. Verification and valdation of HACCP plan. - 46. Condemned Pioduct Control 

20. 	 Core~t iveaction written in HACCP plan. 


Part F - Inspection Requirements 
21. 	 Rea~sessedadequacy of the HACCP plan. -
22. 	 Records documenting: me written HACCPplan, monitorilg af the 49. Government Staffing 

critical conk01 points, dates m d  t i e s  d sp~ci f iceved ocwlrenses. .-

Part C -Economic I~ o l e s o m e n e s s  50. Daily lnspectim Coverage 
-

23. 	 Labeling - ~ o d z iStandards 
-	 .... 51. Enforcement 

24. 	 Labding - Nel Weights 
-. 52. 	 Humane Handling 

25. 	 General Labeling -. 
26-~ Fin. Prod. Standa6slBaneless 1DefedsIAQLIPak SkinslMoisturel 53. Animai identification 

-. .-

Part D -Sampling 
Generic E. coli Testing 

54. AnteMor im lnspction 

27. 	 Written Procedures 

28. 	 Sample CalkctionIAoalysis 

/ 

-. 
29. Records 

-, 

Salmonella Performance Standards - Basic Requirements 

30. Corm~tiveAction~ 

31. Reassessment 
-

32 Wrtten Assurance 

1 

Part G -Other Regulatoly Oversight Requirements 

56. Eurapan Community Diectives 
.. 

57. Mmthly Review 

1 58. 

59 

FSiS- 5003-6(0410412002) 



FSlS 5000-6 (04/0412002) 	 Page 2 of 2 ~..  . . ... .. ~.. -~ 

60. Observation of the Establishment Slaughterand Cutting, Date: 311812008 .Est #: NL312EEG (VION Apeldoom B.V. [SIP]) (ApeIdaam, Netherlands) 

1315 1 The establishment did not maintain daily records sufficient to document corrective actions taken. Preventive measures 
for corrective actions were not adequately described in the establishment's daily records documenting regulatory 
noncompliances for product contact surfaces and product adulteration. [9CFR 416.16 (a) and 416.171 

2215 1 1. Preventive measures and the verification of the corrective actions were not described in the corrective actions 
documented for a deviation from the critical limit for zero tolerance for feces, ingesta and milk. 
[9CFR 417.5 (a) (3) and 417.81 

2. Preshipment review records were initialed, but were not signed. [9CFR 417.5 (c) and 417.81 

61. 	NAME OF AUDiTOR 
Don Cailson, DVM 623t)zS I ~ L O uQ~ n ,  ~3/1&/20dy  



- - 

-- 

.. 

United States Depar tment  of Agriculture 

Food Safety and inspection Servlce 


Foreign Establishment Audit Checklist 
I .  ESTPBLISHMENT NAMEANO LEATION 

V I O N  Doetinchem B.V. Netherlands 

Voltasvaat 21 


6. TYPE OF AUDIT 
Doetinchem, 5. NAMEOF AUDITOR(S) 
Region East, Zutphen 

D o n  Carlson, DVM nON-SITE AUDIT nDOCUMmT PLlDlT 
1 i u u _ 


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) hdit Part D -continued Audit 

Basic Requirements ~esulk  Economic Sampling 

7. Written SSOP ~- 33. Scheduled ~ a m p l e  
-

8. Records documenting implementation. 	 34. Specks Testing 
.... 

9. Signed and dated SSOP, by m-site or ovelall authority. 	 35. Residue 

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

Ongoing Requirements 


10. Implementation of SSOPs, including monitoring of implementation. .-
36. Export 

11. Maintenanceand evaluation of the effectiveness of SSOP'5. 	 37. Impart 

12. Comctive actionwhen the SSOPs have faled ta prevent direct 	 38. Establishment Groinds and P s t  Control 

pmduct contaminatiol or aduteration. .
-. 	 -. ..... 

13 	 Oalv records document item 10. 11 and 12above. 1 1 39. Establishment ConstructianiMaintenance I~ 

.- i I 

Part B - ~ i i a r dAnaiysisand CliticaiControi 40. Light 


Point (HACCP) Systems- Basic Requirements 

A 41. 	 Ventilation 

14. 	 Developed m d  implemented a writtw HACCP plan . 
42. 	 Plumbing and Sewage 

43. 	 water Supply 

44. 	 Dressing RmmsiLa~tor ies 

45. 	 Equipment and Utensils . 

46. 	 Sanitaly Operations 3
15. Contentsof theHACCPlistthe fmd safety hazards, 

critical conk01 ptints, critical limits, pcedues ,  mrrective adions. 


16. Records documenting imphentat ion and mnitaring of the 
HACCP plan. 

17. The HACCPplan is sgned and dated by theresponsible 
establishment indtv~ual. 

~ a z a dAnalysis and ~rit'iiaiControl ~ o i n t ~ .  
( H A C C P )  Systems -Ongoing Requirements 

18. 	 Monitoring of HACCP plan. 47. Employee Hygiene 

19. Verification and valdation of HACCP plan. - 48. CandemnedProduct Control 

20. Colrectiveaction writtm in HACCP plan. 
-. 

21. Reassesredadequacy of the HACCP plan. 
.. 

Part F - Inspection Requirements 

22. Recor& dacumwting: be written HACCPplan, monitoring of the 
critical conbol pints. daes a d  times d spaificevent occurrences. 

49. Government Staffing 

Part C -~conbmicIWholesomeness 
~ 

~.... 
23. Labeling - ~ o d u c tStandards 

-

-- 

50. Daily lnspectim Coverage 

51. Enforcement 
24. Labding - N d  Weights 

25. General Labeling 
.. 52. Humane Handling 

-. 

76 Fin 
-- 

Prod. StandardsiBaneiss 1DefedslAQLiPcrk SkinslMoisture) ~~ ~ 53. Animal Identification 

Part D -Sampling 

-. 
Generic E. coliTesting 

27. Wrltten Procedures 

28. Sample ColkctianiAnalysis 

1 0 1 55. ~ o s t ~ o r t e mlnspctian I O 

29. Records 
.. .- .-

Salmonella PerformanceStandards - BasicR e q u i t e m e n t s  
55. Euiopan Community Diectives 

.~. 
30. Com~t i~eACt ionS 

.. 

31. Reassessment 

... 

0 

57. 

58. 

Mmthly Review 

.-.-
0 59.32. Wrtten Assurance 

FSIS- 5OCO-6 (0410412002) 



FSlS 5000-6 (0410412002) 	 Page 2 of 2 
~~.. 

Date: 0410112008 Est #: NL404EEG (VION Doetinchem) B.V. [PI) (Doetinchem, Netherlands)50. 	Observation of the Establishment Pmce~~inglDeboning 

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

-
61 NAME OF AUDITOR 

Don Carlson, DVM 



United States Departmentof Agrlariture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 

9 Slgned and dated SSOP by m-slte or ovelall authority 

-

13 Daly mords document ltem 10, 11 and 12above 1 1 39 Estabilshment CondmctlonlMalntenance 1 

... 
4. NAME OF COUNTRY 

Netherlands 
.. 

6. TYPE OF AUDIT 

ON-SITEAUDIT DOCUMENT AUDIT 

35 Res~due 

10. Implementationof SSOP's, including monitoring of Implementation. 

11. Maintenanceand evaluationof theeffectiveness of SSOP's. 

12. Coractiveactionwhen the SSOPs have faled to prevent direct 

~ ~ 

pmduct contaminatim or adulteration. 

3. ESTABLISHMENT NO. 

NL584EEG 

1. ESTABLISHMmT NAMEAND LEATION 

Lau Van Haren Coldstores B.V. 

36. Export 

37. Import 

38. Establishment Grornds and P u t  Control 

-~~ 

16. Records documenting impbmentation and monitoring of the 43. Wata  Supply 

HACCP plan. 
44. Dressing RmmslLavatorles 

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

-. 
2. AUDIT DATE 

03/31/08 

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

Sanitation StandardOperating ~roceduks(SS0P) 
Ongoing Requirements 

I ... 

establishment indlvaual. 45. Equipmentand Utensils 

HazardAnalysis and CriticalControl Point 
46. Sanitary Operations 

-
18. Monitoring of HACCP plan. 47. Employee Hygiene 

-
48. Condemned Product Control 

Metaalweg 15 
Weurt, 
Region East, Zutphen 

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

7. Written SSOP 
-

8. Records documenthg implementation. 

Part E -Other Requirements 

-
Part B - Hazard Analysisa~dCliticalControl -40. Light -

Point (HACCP) Systems - Basic Requirements 
41. Ventilation 

14. Developed m d  implemented a written HACCP plan . 
15. Contents of the HACCPlist the fmd  safety haards, 42. Plumbing and Sewage 

aiticd~ -~control pints, critical limits, pcedwes ,  mrrective actions. 

5. NAME OF AUDITOR(S) 

D o n  Carlson, DVM 

--

wit 
~ ~ ~ ~ 1 % 

20. Coreetiveaction written in HACCP plan. 

21. ~eassissedadequacyof the HACCP plan. 

22. R e c a d  documenting: me written HACCP plan, mni tor iw of the 
critical control pints, dates a d  times d spcif ic event occurremes. 

p~ 

26. Fin. Prod. StandadsIBonelus (DefedslAQUPak SklnsiMolsture) 53. Animal Identification 

Part D -Sampling 
Generic E. coliTesting 54. Ante Mortem lnspction 

-
Part D - ~ontimued-. 

E m 
33. scheduled Sample 

34. Species Testing 

I 
25. General Labeling - -

-

52. Humane Handling 
- .. 

Part F - Inspection Requirements 
..-

49. Government Staffing 
--p 

Part C - Economic IMoiesomeness 
23. ~abeling- R-

. _ 
24. Labdin0 -Net Welahts 

27. written Procedures 0 55, Post Modem lnspction-
0 

50. Dally lnspecticn Coverage 

51. Enforcement 
- .- -. 

0 
...-

28. Sample ColkctlonlAoalysls 

29. Records 
-

Salmonella PerformanceStandards - Basic Requirements 
-

30. COrECtlVeA~tlon~ 

31. Reassessment 

32. Written Assurance 

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

0 -
Part G - Other Regulatory Oversight Requirements

0 

5s. Eumpan Community Dkctives 

0 

0 

0 

57. Mmthly Review 

58. 

59. 
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60. Observation of the Establishment Cold Storage Br R~boxing,  Date: 03/31/08 Est #: NL584EEG (Lau Van Haren Coldstores B.V. [I) (Weurt,. . .  . . .  

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

61. NAME OF AUDITOR URE DDATE 

Don Carlson, DVM Z S, ,u, 0 <,4/2&0,.g 



- - 

Untted States Department of Agr lwi ture 
Food Safety and Inspectlon Service 

Foreign Establishment Audit Checklist 
1. 	 ESTABLiSHMV.IT NAMEAND LmATlON 2. AUDITDATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

Bussink Vrieshuis 03/19/08 NL589EEG Netherlands 
.-

Van Weerden Poelrnanweg 5,7802 PC Alrnelo. 	 '1RegionNorlh Groningen 	 5. NAMEOF AUDITOR(S) 6. TYPE OF AUDIT 

Don Carlson, D V M  	 (m-ON-SITEAUDIT 

-UDOCUMENT W D l T  

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation standard Operating Rocedures (SSOP) ~udit Part D - Continued ~udit 

Basic Requirements ~esuits Economic Sampling ~ ~ " ~ t s  
... L
..-~... 

p~~~
~ 

7. 	 Written SSOP 33. Scheduied Sample 0.1 
8. 	 Records documenting implementation. 34. Species Testing 

-. 	 .. 
9. 	 Signed and dated SSOP. by m-site or ovenil authority. 35. Residue 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements IOngoing Requirements 
10. Implementation of SSOP's, including monitoring of implementation. 36. Export 

11. 	Maintenanceand evaluationof theeffectiveness of SSOP's. 37. impoit 

12. correctiveactibnwhen the SSOPs have faled to prevent direct 	 36. Establishment Giomds and Pest Control 

product cortaminatim or aduleration. 
 C 


13 	n i l v.-., rmnrds- - ~ - - ~ ~ ~ ~document ifem 10. 11 and 12above. 1 1 39. Establishment CanstructionIMaintenance -- 1~ 	 ~ 

Part I3 -Hazard Analysisand CliticalControl 40. Light 


Point (HACCP) Systems- Basic Requirements 
-. 	 41. Ventilation 
14. 	 Developed m d  impiemented a writtm HACCPplan . 

-. 
15. 	 Cortents of the HACCP list the fwd  safety harards, 42. Plumbing and Sewage 

criticd conbal pdnts, critical limits, ~rqcedues, wrrective adions. - 343. Watw Supply 
16. 	 Records documenting impiementation and monitoring of the .-*:-. HACCP plan. 	 -- 44. Dressing Rwms/Lavatories 

17. 	 The HACCPpian is s$ned and dated by theresponsible 

establishment indivdual. 45. Equipment and Utensils 


~p 


H a z a r d ~ n a l ~ x % dCritical~ontrol Point 

(HACCP) Systems -Ongoing Requirements -. 

46. Sanitaiy Operations 

-. 

-. 

16. 	 Monitoring of ~ C C P  
--47. Employee Hygiene plan. 

19. 	 Verification and valdation of HACCP plan. 46. 	 CondemnedProduct Control 

20. 	 Corective action written in HACCP plan. 
Part F - Inspection Requirements 

21. 	 Reassessed adequacy of the H K C P  plan. 

.-


22. 	 Recor& docummting: the written HACCP plan, mnitorirQ of the 49. Government Staffing 

critical conboi pints, dates m d  times dspscific event ocwrrerces 
 ~ 

Part C -Economic I~holisomeness 	 50. Daily lnspectim Coverage 
.. -. 

23. 	 Labeling - Roduct standards 
51. 	 Enforcement 

~.. .-
24. 	 Labding - Net Weights 

52. 	Humane Handling 
25. 	 General Labeling .. .. .-

.. . 	 -

26. 	 Fin. Prod StandardsiBaneiess (DefedslAQLIPak SkinsiMoisture) 53. Animal Identification 

Part D-Sampling , 

Generic E. coliTesting 
54. AnteMoltem Inspection 


.. 


27. 	 Written Procedures 55. Past Mortem inswctian 
p~ 
.. 

28. 	 Sample CoikctionlAnalysis 0 
Part G - Other Regulatory Oversight Requirements 

29. 	 Records 0 

Salmonella Performance Standards - Basic Requirements 
56. European Community Diectives 

30. 	CorrectiveActions 0 57. Mmthly Review 
.. --7 


0 58.
31. 	 Reassessment 

0 59.
32. 	 Wrtten Assurance 

FSIS- 5OW-6 (04fl412002) 
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60. Obsermtion of the Establishment Cold Storage with Plate Freezing and Defrostingflempering, Date: 03119108 Est #: NL589EEG (Bussink.~[I) (Almelo,~ . 
. 

22/51 Corrective actions, including all actions taken in response to a deviation from a critical limit and the verification of 

corrective actions, were not adequately described. [9CFR 417.5 (a) (3) and 417.81 


......... .- .-.... 


-. ... ... 
61. NAME OF AUDITOR 2. UDITORSI TU AND DATE 

Don Carlson, DVM 
m 

/ 



:.z 
.-2 

Ministry of Agriculture, Nature and Food Quality 

U.S. Department of Agriculture 
Mr. Donald Smart, Director 
International Audit Staff 
Office of International Affairs 
Food Safety and lnspection Service 
Washington, D.C. 20250 
UNITED STATES OF AMERICA 

landbouw, natuur en 
voedselkwaliteit 

your letter of  

May 7,2008 
re: 

your reference our reference 

VD 08.1711/IH 
extension no. 

date 

August 20, 2008 
enclorurer 

Audit Netherlands Meat Inspection 
System, March 12-April lo, zoo8 

+31(0)70 3785435 

Dear Mr. Smart, 

- ~_- - = - _ 
With reference to your letter of May 7, 2008,which was received by me on June 18, 2008, I 
would like to provide the following response t o  your findings in  the Draft Report of the 
_i__-_ -~ 

Audit carried o u t ~ N ~ e t h e f i a n 8 s ; ~ v G i f i < ~ N e t i ~ e r a n d s 'Meat Inspection System, 
from March 12 through April lo, 2008. 

-- 

First of all, I would like t o  address your concerns resulting from the laboratory audits, i n  
particular the official government oversight of private and contracted laboratories, and 
your observation that the CCA had not requested an equivalence determination for the 
use of private laboratories that conduct testing that i s  the responsibility of the CCA. 

Ministry o f  Agriculture, 

Nature and Food Quality 

Department of Food 

Quality and Animal Health 

International Affairs 

Bezuidenhoutreweg 73 

Portal Address: P.O. Box 

20401 

2500EKTheHague 

Telephone: +31(0)7o-

3784424 

Fax: +31(0)70-3786134 

Telegram Address: Landvir 

www.minlnv.nl 

We were not familiar with the requirement for an equivalence determination for the use 
of private laboratories. In response t o  a request f rom you, we informed you about al l  
laboratories that are used for the export of meat and meat products t o  the USA as recent 
as February 2, 2007 (our reference VD 07.240).We were under the assumption that this 
information would be sufficient. 

Meanwhile, all establishments eligible for export t o  the USA have been informed that the 
private laboratories they use should not only be accredited, but should also be under 
official government oversight. 

However, i n  the specific case of the RlKllT laboratory, I would like t o  point out that it i s  
accredited by the Council on Accreditation; part of the laboratory i s  an official government 
laboratory (http://www.rikilt.wur.nl/UK/about/). I t  would be contrary t o  the basic structure 
of the accreditation system as i t  is applied i n  The Netherlands to bring al l  the activities of 
the laboratory entirely under official government oversight. 

Secondly, your concerns resulting from the establishment audits concerning the 
enforcement of certain FSlS requirements, the maintenance of daily SSOP records and 
records documenting corrective actions for deviations from critical limits, and the signing 
of pre-shipment review records, have been addressed. The shortcomings and corrective 



Date Reference Initials: Following page 

August 20, 2008 VD 08.1711lIH 2 

-----	 actions were documented and wi l l  be discussed on CCA central and regional levels i n  
order to prevent their reoccurrence. 

Thank you for providing the opportunity to submit these comments. 

Sincerely yours, 


THE DEPUTY CHIEF VETERINARY OFFICER, 


Dr. C.J.M. Bruschke 

Cc: VWA: Bettine Murlat, VIP, Agricultural Counselor at Washington, D.C. 
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