
United States Food Safety Washington, D.C. 
Department of and Inspection 20250 
Agriculture Service 

Dr. Hector J. Lazaneo 

Director 

Direccion de Industria Animal 

Ministerio de Ganaderia, Apcultura y Pesca 

Constituyente 1476 

11200 Montevideo, Uruguay 


Dear Dr. Lazaneo: 

The Food Safety and Inspection Service has completed an on-site audt of Uruguay’s meat 

inspection system. The audit was conducted from June 17 - July 7, 2000. Enclosed is a copy 

of the final auht report. 


If you have any questions regarding the audit or need additional information, please contact 

Nancy Goodwin at 202-720-9187. Her fax number is 202-720-7990. 


Sincerely, 


Richard Brown, Acting Chief 

Equivalence Section 

International Policy Staff 

Office of Policy, Program Development 

and Evaluation 


Enclosure 
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COMMENTS 
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Check samples are only done within the lab on a monthy basis. No other country samples. 


Samples for Salmonella and residues testing is not done on volume of production, it is only donc I andomly. 


All sampling schedules are only sent to the Inspection and only 30-60 days at a time. 
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COMMENTS: 

30. Packaged product chain conveyor rollers had residues from previous day's uses. 
19. The eviseration table was coming up for reuse with residues of previous uses. 
40. The floor in the knocking box was not level and each animal fell to it's knees before stunning. 
20. Overspray from the carcass wash was dripping from overhead structures, not cleaned and sanitized daily, onto exposed carcasses 
27. Ingesta was observed in the head meat in the offal packing department. 
17. Heavy condensate was observed on the ceiling above the carcass skinning area. 
34. The carcass quartering elevator, ready for use, contained residues from previous day's uses 
SSOP. Procedures for operational sanitation are included in the GMP and it is very confusing. 
HACCP. The critical limit set for temperature did not have a time requirement or limit. 
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27. Ingesta was found in the head meat in the offal room. The exposed tail and head were touching various structure-s cai'cass after 

carcass before final inspection in the slaughter department. 

20. 	Overspray from the carcass wash was dripping from overhead structures, not cleaned and sanitized daily, onto exposed carcasses. 

SSOP. Procedures for operational sanitation were included in the GMP and it was very confusing. 

HACCP. The CCP for carcass contamination with feces had a limit of more than zero. 
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Inspector monitoring 60 
0 

Processing schedules 61 
0 

Processing equipment 6 2  
0 

Processing records 63 
0 

Empty can inspection 1 6b 
Filling procedures 1 %  
Container closure exam 

Interim container handling 

Post-processing handling 

Incubation procedures 1 66 
~ 

Process. defect actions -- plant '6 
Processing control -- inspection 'b 

5. 	 COMPLIANCEJECON. FRAUD CONTROL 
-

Export product identification 	 72 
A -

Inspector verification 73 
A -

Export certificates 74 
A 

Single standard 75 
A 

Inspection supervision 76
A 

Control of security items 77 
A 

Shipment security 	 78 
A -

Species verification 79 
A 

__ 
"Equal to" status 80 

N 

Imports 81
N 
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Water potability records 

Chlorination procedures 
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Back siphonage prevention 


Hand washing facilities 


Sanitizers 


Establishments separation 


Pest --no evidence 


Pest control program 


Pest control monitoring 


Temperature control 


Lighting 


Operations work space 


Facilities approval 


Equipment approval 


Over-product ceilings 
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Cross contamination prevention Formulations 

0 
~ 

56
Equipment Sanitizing Packaging materials 

A 
~ 

Product handling and storage I 3iLaboratory confirmation 57 
0 

01 
A 

I OZA 
03 

A 
04 

A 

09 
A 

10 
A 

I l1A 

16 
A 

-
17 

A -
18
U 

19 
A -

20
A-

21 
A-

22 
A -

23 
A 

24 
A 
-

Product reconditioning I 3L 
Product transportation 1 32A 

(d) ESTABLISHMENT SANITATION PROGRAM 

Label approvals 58 
0 

Special label claims 	 59 
0 

__ 
Inspector monitoring 60 

0 

Processing schedules 	 61 
0 

__ 
Processing equipment 	 62 

0 
~ 

Processing records 63 
0 

Empty can inspection 64 
0 

Filling procedures 65 
0 

Container closure exam 	 66
0 
-

Interim container handling 67 
0 

Post-processing handling 68 
0 

Incubation procedures 69 
0 
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Process. defect actions -- plant 	 70 
0 

~ 

Processing control -- inspection 71 
0 

5. COMPLIANCEECON. FRAUD CONTROL 

I 33A 
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A 
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A 
-
38 

A 
39 

A 
40 

A 
41 

A 
-
42 

A -
43 

A 
44 

A 

45
A 

46 
A 

47
A 
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49 
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Preoperational sanitation 


Operational sanitation 


Waste disposal 


2. DISEASE CONTROL 

Animal identification 

Antemortem inspec. procedures 

Antemortem dispositions 

Humane Slaughter 

Postmortem inspec. procedures 

Postmortem dispositions 

Condemned product control 

Restricted product control 

Returned and rework product 

3. RESIDUE CONTROL 

Residue program compliance 

Sampling procedures 

Residue reporting procedures 

Approval of chemicals, etc. 

Storage and use of chemicals 

__ 
72 

A 
-
73 

A 
-
74 

A 
75 

A 

76
A 

77 
A 

78 
A 
-
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A 
__ 
80
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N 

Export product identification 


Inspector verification 


Export certificates 


Single standard 


Inspection supervision 


Control of security items 


Shipment security 
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4. PROCESSED PRODUCT CONTROL "Equal to" status 
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Pre-boning trim 51 
A Imports

-
52Boneless meat reinspection A 
-

Ingredients identification 	 53 
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Control of restricted ingredients 54 
A 
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1. CONTAMINATION CONTROL 

(a) BASIC ESTABLISHMENT FACILITIES 

Water potability records I O1A 
Chlorination procedures 1 O2A 
Back siphonage prevention 1 O3A 

~ 

Hand washing facilities I O4A 

Sanitizers 

Establishments separation 06 
A 

Pest --no evidence 07 
A 

Pest control program I O i 

Pest control monitoring 1 O9A 
10Temperature control A 

1 1Lighting A 

Operations work space I l 2 A  

Inspector work space 13 
A 

Ventilation 14 
A 

Facilities approval I '2 
16
Equipment approval A 

Over-product ceilings Ila 
18Over-product equipment A 

19Product contact equipment A 

Antemortem facilities . 1". 
Welfare facilities 

(c) PRODUCT PROTECTION & HANDLING 

Personal dress and habits 12: 

Personal hygiene practices I26A 

Cross contamination prevention 

Equipment Sanizizing 

Product handling and storage 30 
A 

Product reconditioning 31 
A 

Product transportation I 32A 
(d) ESTABLISHMENT SANITATION PROGRAM 

Effective maintenance program I33A 
Preoperational sanitation 

~ 

35
Operational sanitation M 

36
Waste disposal A 

2. DISEASE CONTROL 

Animal identification 

Antemortem inspec. procedures 

Antemortem dispositions 

Humane Slaughter 

Postmortem inspec. procedures I 41p, 
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Postmortem dispositions 42 
A 

Condemned product control 43 
A 

Restricted product control 

Returned and rework product 

3. RESIDUE CONTROL 

Residue program compliance 1 4% 
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Sampling procedures 


Residue reporting procedures 


Approval o f  chemicals, etc. 


Storage and use of chemicals 


4. PROCESSED PRODUCT CONTROL 
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Boneless meat reinspection 52 
A 

Ingredients identification 
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Formulations I 5 ;  

Packaging materials I 5: 
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Label approvals I % 
Special label claims 

Inspector monitoring 

Processing schedules 

Empty can inspection I 

Filling procedures 1 6 L  

Container closure exam 


Interim container handling 


Post-processing handling 68 
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Incubation procedures 69
0 

___ 
Process. defect actions -- plant 70

0 

Processing control -- inspection I 'b 
5. COMPLIANCE/ECON. FRAUD CONTROL 

Export product identification 	 72 
A 

__ 
Inspector verification 73 

A 
-

Export certificates 74 
A 

Single standard 75 
A 

Inspection supervision 76 
A 

Control of security items 77 
A 

Shipment security 	 78 
A 
-
79
Species verification A 

~ 

"Equal to" status 80 
N 

Imports 81
N 

~~ 
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MINISTER10 DE GANADERIA, AGRICULTURA Y PESCA 
DIRECCIONGENERAL DE SERVlClOS GANADEROS 

DIVISION INDUSTRIA ANIMAL 

COWTITUYENR i4n 
11260 MMYTrVlDEO 
URUOWY 

MR. MARK G. MANIS 
DIRECTOR 
INTERNATIONALPOLICY DIVISION 

OFFICE OF POLICY, 

PROGRAM DEVELOPMENT AND EVALUATION 


Dear Mr. Manis, 

TEL: 5882 402 a340 
F M : 5982 so2 0317 

Montevideo, 19’hFebruary 2001 

We h a v e  recently received your letter dated 27& October 2000, enclosing a copy of 
the draft final audit report. It was Sent through the Agricultural Attache of the US 
Embassy in Buenos Aires. Mr. David Mergen, on December 2000. 

At present, we have studied it and have found no objections to Dt. Parks’ 
observations and we have no further comments to make to his report. 

Lookingforward to hearingfrom you, I remain yours faithfully, 

DR. HECTOM. &NEO 
DIRECTOR 

cc( Embassy of Uruguay,Washington, DC 
US Embassy, Buenos Aires, Argentina 
US Embassy, Montevideo, Uruguay 
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