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1. IN'I'RODUCTION 

I'hc audit tooh place in IJruguay from April 9 through May 14, 2008. 

.An opening meeting was held on April 9. 2008. in Montevideo with the Central 
Competent Authority (CCA). At this meeting. the auditor confirmed the ob.jectivc and 
scope ol'the audit, the auditor's itinerary, and requested additional inlbrmation needcd to 
complctc the audit of Uruguay's meat inspection system. 

I he Ltuditor Mias accotnpatlied during the entire audit by representatives from thc C'('A. 
the Ministerio de Ganaderia Agricultura y I'esc~i (MGAP). 

1 his \\as a roiltinc audit with special etnphascs on humane handling and slaughtcr and on 
the control of and testing programs for E\clicrlchiu coli 0 1 57:I 17 (E coll 01 57 117) 'l'hc 
ob.jectivc of thc audit was to evaluate the performance of the CCA with respect to 
controls over the slaughter and processing establishnients ccrtificd by the C'CA as el~gtblc 
to export meat products to the United States 

In pursuit of'tlic ob.jectivc, the following sites ~vcrc visited: the headquarters of'thc ('C'A. 
cleven government ofl>ccs at thc local establishment level. one laboratory perforniinp 
analytical tcsting on United States-destined product. eight bovine slaughter and dcboning 
est:iblishnients. two bovine slaughter, dcboning, and further processing cstablislimcnts. 
and onc bovine processing establishnie~ir. 

/ Competent Authority Visits I -- -77 i6111111ellt~ 1I 

rLoboratory 

Slaughler, l jeboning and 1:urtIicr 

Establishments 


~stabl ishlncnt  


This on-site audit was conducted in four parts. One part involved visits with CCA 
oflicials to discuss oversight programs and practices, including enforcement activities. 
The second part involved an audit o f  a selection of records in the country's inspection 
headquarters. The third part involved on-site visits to eleven establishments: eight 
slaughter and dcbonirig establishments, two slaughter, deboning, and further processing 



establishnients, and orie processing cstablisl~rnent. The fourth part involved visits to two 
di\isions of one government laboratory. The Division Laboratorios Veterinaries 
(DI. LA.VE:,)Microbiology Division was conducting analyses of field samples for the 
prcsence of L.ychcrichiu coli 0 1  57:117 (E .  c-oli0157:H7), Lislcricr riiorroc~~lngcn~~.~ ( I , N ? ) .  
species \,erilication, and Scilmoncllu. In the same laboratory, the Chemistry Division was 
conducting analyses of field salnples for IJruguay's national residue control program. 

l'rograni effectiveness determinations of Uruguay's inspection system focused on five 
areas of risk: ( 1  ) sanitation controls, including the implementation and operation of 
Sanitation Standard Operating I'rocedures (SSOI') and Sanitation Performance Standards 
(SPS). (2)  animal disease controls, (3) slaughterlproccssing controls, including the 
implementation and operation o f1  IACCP programs, liurnar~e handling and slaughtcr 
progranis. and testing prograrns for generic k.coli and l,t?z,( 4 )residue controls. and ( 5 )  
cnf'c~rccmciit controls, includirig testing programs for S~1lnior2clluand I:'. coli 0 1  57:117. 
IJruguay's inspection system was assessed b). evaluating these five risk arcas. 

During all 011-site cstablish~ncnt visits, the auditor evaluated the nature, cxtcnt, and 
degrcc to which findings impacted on food safety and public health. The auditor also 
assessed how inspection services are carried out by Oruguay and determined if 
establishrncnt and inspection system controls were in place to cnsurc the production of 
meat products that are safe, unadulterated and properly labeled. 

At the opening meeting, the auditor explained that Uruguay's meat inspection system 
t i . o~~ ldbe audited against two standards: ( 1 )  FSIS regulatory requirements and (2)  any 
ccluivalence determinations made for IJruguay. FSIS requirements include, anlong other 
things. daily inspection in all certified cstablishmcnts, periodic reviews ot'certified 
rstahlishments, hunianc handling and slaughter ofanimals, ante-mortem inspection of' 
animals and post-morlcm inspection of carcasses and parts, the handling and disposal of 
inedible and condcnlncd materials. sanitation of facilities and equipment, resiclue tcsting, 
spccics verification, and requirements for H.A('('I'. SSOI', and testing for generic 1: (.o11, 
1.tj1. S~~lniot~c~llrr,and I<. c-oli0157:F17. 

t-:quivalence determinations are those that have bccn niadc by I;SIS 1Vr I I T L I ~ L I ~ ~ ~  ~mdcr 
pro\,isions ol'thc SanitaryIPhytosanitary Agreement. 

Currently. there are three cquivalcncc determinations requcstcd by Uruguay. 

a , ) I:SIS has dctcrniitlcd that [Jruguay's use of' an alternative agar, I3rill1ant (irccn 
Agar, in Srrlnioncll~~sample analysis is ecjuivalent. 

b.) IJruguay's generic /:'. coli testing program fbr sliecp and goats is equivalcn~. 
c.) Uruguay's testing and enforcement programs for L colr 0157:H7 are equivalent 

'l'hc: audit was undertaken undcr the specific provisions of Ilnitcd States laws and 
regulations. in particular: 

'I'he Federal Meat Inspccrioll Act (71 1J.S.C. 601 et sccl.). 



.l'J~eFederal Meat lnspection Regulations (9 Cl-R Parts 301 to end), which include 
the I'athogen Reduction11IACCP regulations. 

Final audit reports arc available on FSIS' website at the followitig address: 
http:i/\s\s??:.fsis.usda.gov/Reg~~l~~tions& Policies/Foreign Audit Reports/index.asp 

The follo\\~ingdeficie~icicswere reported during tlie FSIS audit 01'Ilrugl1ny's mcat 
~nspectionsystem in Novcnibcr/Dccembcr 2005: 

SPS implementation dciicicncies wcre rcportcd it1 four of  the thirlcen 
establisl-rmentsaudited. 
HAC'CP implementation dcticicnclcs \\ere reported in two establishments. 
A deficiency was rcported in the government microbiological laboratory for thc 
use of a wooden work sur fxc  for the analysis ofn~icrobiologicalsaniplcs 
Minor liousckecping deficiencies wcre rcportcd in the government res~duc 
laboratory 

I>iiringthe audit of March 2007. it was obse r~cdthat all o f thc  abovc spccific 
dcficiencics had been corrected. 

.lhe Sollowing deficiencies werc reported during the 1:SIS audit of Ilruguap's meat 
inspection system in March 2007: 

SSOI' itnplemcntatio~ideliciencics nerc  reported in two o f thc  eight 
cstablishmcnts audited. 
SI'S implcnlentation dcficicncieswere rcported in two establishments. 
An  SRM handling deficiency ~ v a sreported in onc estriblishnient. 
f.'our deficiencies including sample size for testing, scale calibration, the lack ol'a 
procedures manual, and incubation conditions, werc rcported in tlie govcrnnlent 
microbiological laboratory. 

I>uring tlie currenl audit of April/May 2008, i t  u a s  observed that all o f the  a b o ~ cspccitic 
deticiencies had been corrected. 

6.1 Government Oversight 

Ijruguay's mcat inspection system is dirccted f ro~nthe ccntral licadquarters in 
Montevideo. Located in the Meat Inspection Division (DIA) Oflice, are the L)[A 
Director and Deputy, the IIeads of Departments, Area Supervisors, and administrative 
personnel. 

6.1.1 CCA Control Systems 



I i r ugua~ ' s  Central Co~npetent Authority (C'CA) is the Ministry of Livestock, Agriculture 
and Fisheries (MGAP). Uruguay's meat inspcctio~l system is directed korn the central 
headquarters in Montevideo. There are no local, district. or regional levels. This is the 
l e ~el of government that FSIS holds responsible for ensuring that FSIS regulatory 
requirements are inlplc~nented and enforced. 

The structure of the DIA is organized under the general direction of1,ivcstock Ser\,ices. 
together with the Animal Health Llivision (LISA). the I>ivision of Veterinary Laboratories 
(Dl.  I./\. V I ) ,  and the Division for the ('nntrol o f  Livestock (I>ICOSI<). l 'hc (iencral 
Director of Livcstock Services reports directly to the Minister of MGAP. 

llndcr DIA. there are live departments. 'l'hesc are the ~l'cchnical Llepartment. thc 
Slaughter Establishments Ilcpartment. the Processing Establishnicnts Llcpartrncnt, thc 
International Trade l)epartmen~. and the Grading Department. Each dep~irtment has 
ofticial staff in the certified establishtnents \vho arc in charge ol'direct control of thc 
acti~.ities. All field personnel are supervised directly frorn the DIA oftice in Montevideo. 

6.1.3 1Iltimate Control and Supervision 

When any establislimcnt initially wishes to be certified by IIIA as eligible to cspor-t to the 
I.lnitcd States, they must first approach DIA for instructions on how to achieve 
compliance with the requirements. There is a resolution issued by DIA spccitjling the 
procedurc to approve cstablishnients for export to "high rcquiremcnts markets" such [is 
the Onited States, Canada, China, the European Union. and Israel. The procedure 
in\,ol\~esthc creation of a special team of higher-lcvcl personnel from the different 
dcpar-tments who arc responsible for assessing the establishment's capability for 
achie\,ing compliance. 'l'his tcam conducts an in-depth on-site audit ot'all aspccts ol'tlic 
t'acilities, operations, and controls and then submits a rcport to the Director ol'L)IA. 'l'lic. 
report is reviewed by the Director, and if the establishment is cletermincd to be in 
compliance with the respective rcquiremenrs, the establishment is granted certilication 
f'or eligibility fi)r access to the reqc~estcd market. If this market is the IJnited States, IYSIS 
is notified of  thc new certilication. 

Inspection documents are normally distributed to field personnel via a "fi~ldcr systcm." 
This system \stas developed to ensure that the information effcctivcly reaches its 
destination and all records arc properly maintained. Itach establishment has a spccial 
pri\,atc foldcr kept at the headquarters office in Montevideo. Documcnts arc put into 
each ihlder, suc l~  as the national residue sampling plan. any upcorning rnicrobio1ogic:il 
sampling. any resolutions or instruction. and similar documents. Each weck, personnel 
from the establishments pick up the contents from the folder and sign a form indicating 
that they have receivcd the information. Electronic mail is being implemented to 
augment this system, especially in thc area of' positive and/or violative sampling results 
and rcsoIiitions/instri~ctio~~sthat require imtnediate in~plemcn(ation. A request has bccn 
subn~ittedto acquire additional electrxmic equiplncnt for bcttcr cornrnunications to and 
from thc ticld. 

Periodic reviews of each certified establishment were being performed at least monthly 
and these reports covcred 1J.S. regulatory requirements in detail. One copy of these 
reports is kept at headquarters and one in the govern~lient office of  each establislimcnt. 



'fhe 1:SIS auditor verified that the most recent reports from each establishment audited 
included a review of the SSOP, SPS, and PR/HACCP systcnls as well as Bovine 
Spongiform Encephalopathy/Specified Rish Materials (BSUSRM) controls, and the new 
E coli 0157:H7 testing program and results. 

Government ctnployces can~iotperform any acti\~itiesfor which they \vould receive 
compensation from the estat~lisliment.Cio\'ernrnent veterinarians can work in a private 
practice as long as they have no work with animals eligible to enter the slaughter 
facilities. Veterinarians can also engage in teaching activities at a school or university 
Ie\,el. Private practitioners or establishmcnt employees cannot be hired as part-time 
government ernployces. All salaries of meat inspcction pcrsonncl are paid by the national 
go\.ernment. i~lcludinga special compensation built into thc salary schedule fix "li~ll-time 
availability ." 

listablishmc~itschoose the laboratories and pay for any sampling programs (such as \vatu 
potabilit~.)that are pcrf'orn~cdby the ofticial \,etcrinarians that arc not a rccluircd part 01' 
the FSlS requirements for sampling. The establishment also pi~rcllascsthe official 
ser\.icc cquiptnent such as brands, seals. certificates. sampling equipment and shipping 
cases. Howcvcr, once purchased. thcsc items arc shipped dircctly Sroni the mrunutacturers 
to the official veterinary personnel in thc establishments. .l'hcse tnanufacti~rersare 
;ippro\,ed by MGAI'. 

6. I Assignment of Competent, Qualilied Inspectors 

I:ull-time, permanent MGAP veterinarians niust have a University cicgrce in Vcterinarj, 
Science or Veterinary Medicine to be considcrcd qualilicd to apply for the inspection 
ser\sice. Assistant inspcctors must bc advanced students of Veterinary Medicine with 
third )!ear curricula courses completed or Agricultural 'l'cchnicians (Polytechnic School 
diplorna) since Ilecember 1997. There tvere tiyo training courses in 2004 given by the 
li .S. HACCI' Consulting Group for all veterinarians working in meat inspection and mcat 
industr,  officials. Additionally, 1)IA veterinarians have received training in IS0 
standnrds ')OO0, 10013. 1001 I and 17025. 'l'hey have also received training in advanced 
I IIZC'C'P and auditor 1-IACCI' training horn thc International I IA('(.'I' Al1i:uncc. 1:uropean 
Regulations, and certilication of product training fioni the llruguay Institute of Standards 
(IJNl.1.). 

Thc f~ l lowingtrainings were givcn in 2007 

I Iunlane Handling and Slaughter 
Docunientation thr the Managernent Systcm 
Congress for Meat and Food 
IS022000  
ilnitnal Industry Ilclpcr Training (I -4) 
I'richina in Meat 

All veterinarians and assistant inspectors elnploycd by MGAP are full-time emplo~ees  



The following deficiencies were reported for inspection personnel: 

In one establishment, kidneys were not bcing inspected. 
In one establishment, tails were presented in a bag and therefore could not be 
adequately inspected. 
In one establishment. the inspection personnel cvcre unaware of thc requirements 
for corrective actions. 
In one establishment, corrective action cerification was done as a random choice. 
In one establishment, only one of tlic three scheduled fi coli 0 1  57:I17 samples 
was collected and submitted for analq sis. 

6.1.4 12uthority and Kcsponsibility to Enforce thc Laws 

hlCijlP has the authority and rcsponsibility to enforce the applicable laws relevant to 
establishments certified to export. MGAP has the authority to approve estnblislirncnts for  
export to the llnitcd Statcs, but also has the responsibility tbr withdrawing such approval 
when establisliments do not have adequate and/or effective controls in place to prevent, 
detect. and cliniinatc product contan~ination/adulteration.The Area Supervisors arc in 
chargc ol'verifying and evaluating the implementation of the official guidelines, 
resolutions. and instructions. 

6.1.5 ildequarc Administrative and Technical Support 

No reclticst has been submitted to the FSlS International I<quivalcnccStall' li)r the use of 
prli8atelaboratories for some of the residue analyses of oi'licial samples. 

h lGAP has the ability to support a third party audit. 

6.2 Headquarters Audit 

7Tlicauditor conducted a review of inspection systeni documents at the headcluarters of 
the lnspectlon scrvicc The records revicn focused primarily on food sak ty  ha/ards Luld 
iricluded the following: 

Periodic rcviews in establishments that were certilicd to cxport to the United 
Statcs 
Training records for inspection and laboratory personnel 
Neu  laws and implementation documents such as regulal~ons,notices. d~rective\. 
resolutions, and guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation, slaughter, and processing inspection procedures and standards. 
Export product inspection and control llicludlng cxport certificates. 

S o  concerns arose as  a result of the exaniination of these documents. 

7 .  ES'I'ABLISI-IMENT AUDITS 



Yhc FSIS auditor visited a total of eleven establishments. Of these. eight were slaughter 
and deboning establishments, two were slaughter, deboning, and further processing 
establisliments. and one was a processing establishment. No establishmcnts were delistcd 
by Uruguay. One establisliment received a notice of intent to delist (NOID) from 
l.:ruguay. This NOID was given for deficiencies in SSOP, SPS?and kIAC:(:I'. 

'1 his establishment may retain certification for export to the United States provided that 
thcy all deficiencies noted during the audit are corrected within 30 days of'the date the 
establishment was reviewcd. 

Specific deficiencies arc noted in the attached individual establishment revie\\ l i ~ r ~ n s  

8. RESIDUE AND MlCKOBIO1,OC;Y I.ABORA1'ORY AIJLII'I'S 

During laboratory audits, emphasis was placed on the applicatjon of procedures and 
standards that are ecluivalent to Ilnitcd States' require~nents. 

I<esiduc laboratory audits focus on sample handling. sampling frequency, timely analysis 
data reporting. analytical niethodologies, tissue matrices. ocluipmcnt operation and 
printouts, detection levels, recovery frequency. percent recoveries, intra-laboratory chccli 
samples. and quality assurance programs, including standards books and corrcctivc 
actions. 

Microbiology laboratory audits focus on analyst clualifications, sample receipt. t in~cly 
analysis, analytical methodologies, analytical controls, recording and reporting of results. 
and chcck samples. No private laboratories are used to test official microbiology snmplcs 
of products intcnded for export to thc [Jnitcd States. 

.l'hc li)llo\\.ing laboratory was audited: 

The governrncnt Division J.aboratorios Vctcrinarios (Dl. I,A.VE) in Montevideo \vas 
audited on two separate occasions. once for thc Microbiology Division and once for the 
('hemistry tlivision. 

?'he tollowing deficiencies wcrc reported: 

No requcst has bccn submitted to thc FSIS International I<cluivalenccStat'f'fi)r thc 
use of privatelaboratories for some of the residue analyses of'ofticial saniplcs. 
M1.G 5.4.01 and 5.04 are not being f'ollowed as written as the five 65-gram 
samples are bcing combined into one sample in the Microbiology Ilivision. 
'l'e~nperaturesof incoming saniples are not routinely taken or recorded in the 
h4icrohiology Division. 

9. SANITA'I'ION CONTROLS 

As stated earlier, the FSlS auditor focused on fi\ae areas of risk to assess Uruguay's meat 
~nspectionsystem. The first of these rish areas that the FSIS auditor reviewed was 
Sanitation Controls. 



Hased on tlie on-site audits of establishments, and except as noted bclow, IJruguay's 
inspection system had controls in place for SSOP programs, all aspects of facility and 
equipment sanitation, the prevention of actual or potential instances of product cross-
contamination, good personal hygiene practices. and good product handling and storage 
practices. 

In addition, and except as  noted below, IJruguay's inspection system had controls in 
place for water potability records, chlorillation procedures. back-siphonage prevention. 
separation of'opcrations, tenlperature control. work space, ventilation, ante-morteni 
futilities, bsell'are facilities, and outside premises. 

9.1 Sanitation Standard Operating Proccdurcs 

1-:ach establishment was evaluated to determine if the basic FSIS regulatory recluirements 
fbr SSOP were met, according to the criteria employed in tlie Onitcd States domestic 
inspection program. 'l'he SSOP in all eleven establishments were found to nlect the basic 
FSIS regulatory requirements. with the Sollo\iing deficiencies: 

. Six of'elevcn establishments had deficicncics in SSOI'. primarily in 
implementation and recordkecping. 

'I'hree establishments tiiid deficiencies in product contamination and cross-
contatnin2ition. These included: 

o Cross-contamin;ition in the skinning process between the hide and the 
wcasand, the skinned head, and tlie adjacent heads. 'l'iien therc was contact 
between the contaminated weasand and the other products in the 
evisceration pan. 

o Contact between concrete Lvalls and carcass legs in thc cooler. 
o Condensate dripping on to heads at the inspection station. 
o Iliced product falling from a conveyor belt on to open bags of'product 

awaiting dicing. 

Six cstablisliments had dcliciencies in SSOI' rccordkeeping. 'I'hese included: 
o Corrective actions and/or preventive ~neasilresin rccords did not contain 

sufficient detail to al lo~vfor verification of'the actions. 
o The descriptions of the non-compliances did not adccluatcly describc thc 

situations. 
o Corrective actions did not identify whether or not product may have been 

involved and the subseqilunt disposition of such product. 

Specific deficiencies are noted in the attached indi~idualestablishment revicw Ibrms. 

9.2 Sanitation Performance Standards 

The following deficiencies were noted. 



o 	I en of eleven establishments audited had deficiencies i11 building construction 
and maintenance, pest control, \ entilation, llght intensity, equipment and utens~ls. 
andior sanitary operations 'I hese defic~encies included: 

o 	Floors andlor ~val ls  not made of impervious materials and/or not properb 
maintained. One m o ~ e a b l e  \\all had small gaps to the outsidt: that l<erc 
not sealed 

o 	Condensate, both liquid and  fro/en. present in varying areas of the 
establishnlents 

o 	Drip pans not present under some pipes that had condensate on them. 
o 	A deteriorating bolt assembly in the bottom of a mixer and a product belt 

with da~maged product contact areas. 
o 	kTns111ooth welds which could lead to the formation ol'biolilnis present in 

3 nu~nbcrof areas in several cstablishmcnts. 
c 	 A bag ofinedible product coming into contact wit11 edible product and 

product contact areas as i t  m o ~ c dalong a bone conveyor bclt. 

Specific deficiencies arc noted in the attached individual establishment rcvicw forlns 

10 	 ANIMAL IIISEASE CON1'ROI.S 

'l'hc second of the five risk areas that thc FSIS auditor reviewed was Animal 1)iscase 
Controls. 'l'hesc controls include ensuring adequate animal identificatioll. control occr 
condemned and rcstrictccl product, and prc>ccdures for sanitary handling ol'rcturned and 
rcco~iclitioncd product. 'l'hc auditor determined that Uruguay's inspection system had 
atlcquatc controls in place. No deficiencies were noted. 

1 here had been n o  outbreaks ot'animal diseases with public hcalth significance since the 
last 1:SIS audit. 

1 1 .  	S I A I  1611 I'l3R/I'KOC'ESSIN(~ ( 'ON I'KO1,S 

'l'he third of the five risk areas that the FSlS auditor reviewed was Slnughtcr/l'roccssitig 
Contrc>ls. The controls include the f'ollo\ving areas: humane handling and hunianc 
sluughtcr. antc-mortcm inspection procedures; ante-mortcm disposition; post-mortem 
inspection procedures; post-mortem disposition; ingredients identitjcation; control of 
restricted ingredients; fbrmulations; processing schedules; equipment and rccords; and 
processing co~itrols ofcurcd, dried, and cooked products. 

The controls also i n c l ~ ~ d c  the implenlcntation of HACCP systems in all establishmcnrs 
and implementation of a generic Fi coli testing program in slaughter establishments. 

1 1 . 1  Humane I landling and Slaughter 

T\ro of tcn establishments had deficiencies in humane handling and slaughter. 'The 
tbllo\i ing deticicncics were reported: 

o 	Floor surfaces in the pcns were not co~istructcd in a rnanner to prevent slips and 
falls. 



o 	Reflective surfaces on the ramp or in the knocking boxes that caused cattle to 
hesitate in their movement in thesc areas. 

I 1.3I1ACCP Implementation 

,411establishments approved to export meat products to the United States are required to 
ha\,e developed and adequately implcniented a HACCI' program. 'l'hcse programs uerc 
etaluated according to the criteria employed in the IJnited States' dorncstic inspection 
program. 

l'hc HACC1P programs were reviewed during the on-site audits of'all eleven 
establishments. Six of clcvcn establishments had not adequately implen~cnted the 
I IAC'Cf' rccluiremcnts. 'l'hesc deticiencies jverc primarily in the areas of critical limits. 
corrccti\re actions and/or preventive measures, arid recordkeeping and included: 

o 	Critical limits selected did not match the hazards identified. The measurements 
taken fi)r the critical limit did not match the specified critical limit. 

o 	C'orrcctive actions andlor preventive measures in records did not contain 

sufficient detail to allow for verification of the actions. 


o 	1)ocumentation for the choiccs of critical limits did not support the choices. 
o 	Missing entries in the 1;. coli 0157:117 records had not been noticed by either 

establishment verification review or by MGAP personnel. 

,I I're-shipment review forms did not contain the signature of the  verifier. 


1 l .3 Testing for Gerleric L. coli 

Ilruguay has adopteci the FSIS regulatory recluircments for generic / J  L W / I  testing ol' 
cattle. liruguay has an equivalent program li)r generic E coli tcsting in shccp and goats 

I'cn o f  the clc\,cn establishniclits audited \vcre rccluircd to mcct thc basic I:SIS regulatol.> 
recluircrncnts tor gcncric 1: coli testing and \vcre evaluated according to the criteria 
cmplo).cd in the linited States' domestic inspection program. 

*I esting for gcncric L coli was not properly conducted in three o f the  ten slaughter 
establishments. I'hc dcficicncies reported mere in the areas of carcass selection andlor 
statistic:~l process control programs. 

Spcc~ficdcticicncics are noted in the attached individual cstablishmcnt revicw tf'orms 

'fhree of the  eleveil cstablishnients audited Mere producing rcady-to-cat products fbr 
export to the United States. In accordance wit11 United Statcs requirements, the I IA('('1' 
plans in these establishments had been reassessed to include Li.sler.iomonocjrtogetle,as a 
h a ~ a r dreasonably likely to occur. 

No deficiencies were reported. 



The 1i)urth of the five risk areas that the FSlS auditor reviewed was Residue Controls. 
fhese controls include sample handling and frequency, timely analysis, data reporting. 
tissue nlatrices fbr analysis, equipment operation and printouts, minimum detection 
lr\els. recovery frequency, percent recoveries. and corrective actions. 

The Chemistry Division of  the government I)i\~ision 1,aboratorios Vetcrinarios (Ill .  
I.A.VE) in Mo~itevideo was audited. 

'l'he ccluit.alencc: deficiency for the use of pri\ ate laboratories is discussed a b o ~ c .  

lirugua>'s National Residue l'esting Plan f'ctr 2008 \\as being followed and was o n  
schedulc 

fhe fifth o f the  tivc risk areas that the PSIS auditor reviewed was I<nforccment Control\ 
I'tiesc controls include the enforcement oJ'in\pcction requirements and the tc\ting 
program for Scrlnlotlcll~r. 

13 .1  Daily Inspection in Ilstablishnicnts 

Inspection \vas being conducted daily in a11 slaughter and processing cstablishmcnts 

13.2 'l'csting for S~rlnionrll~~ 

liruguay has only partially adoptcd the I:SlS regulatory requiremcnts fi)r testing fbr 
LS~i1tno~7(,I/~i. 'l'his'1'Iie program currently in use has not been deemed equivalent by I:SIS. 
program includes taking two satnples per week, one fi-on1 a steer and onc from a cow, in 
each slaughter establishnient. If any positi\.e result is obtained, that cstablishn~ent then 
proceeds to sample according to the FSlS program with sample sets done for both steers 
and for co\vs. 

f e n  of the eleven cstablish~ncnts audited were required to meet the basic I'SIS rcgulatorj 
requirements for Scrlmonellti testing and were evaluated according to the criteria 
crnployed in the Unitcd States' domestic inspection program. 

'l'esting for .S~il?)lo~~~~/lt iwas properly conducted in all of the establishments accorciing lo 

~ h c .Uruguayan program, not the 1:SIS program. 

13.3 Testing for Lsch~~r-ichicrcoli 0 1 57:117 

I hc follo\\ing deficiency b a s  reported 
o 	In one establishment, only one of the three scheduled E cofr 0157:l I7 \amples 

\vas collected and submitted for anal! sls 

1 3.4 Species Verification 



Species verification was being conducted in those establishments in which it was 
required. 

13.5 Periodic lieviews 

During this audit it was Sound that, in all establisl~ments visited, periodic reviews of' 
certified establishnlents werc being performed and documented as required. 

13.6 Inspection System Controls 

The CCA had controls in place for ante-mot-tcm and post-mortem inspection pmcedurcs 
ant1 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 thc 
LJnited States with product intended for the domestic market. 

'l'hc fhlln\ving dclicicncies wore reported: 
o 	In-plant inspection pcrsonnel were not fully aware of the SSOP and I lA('C'1' plans 

of the cs~ablishments. 
o 	Inspection system controls at all levcls \yere not fully developed and 


innplementcd. 

c. 	 In one establishment, kidneys were not bcing inspected. 
o 	In one establishment, tails were presented in a bag and therefi~re c o ~ ~ l d  not t7c 

adequately inspected. 
o 	In one establishment, the inspection personnel werc unaware ol'thc rcquiremcnts 

Ibr cc>rrcctive actions. 

(3 In one establishment, corrective action \,erilication was done as a random choicc. 


In add~tion, controls werc in place for the importation of only eligible livestock from 
other countries, i.e., only from eligible third countries and certified establisl~mcnts &ithin 
those countries, and the i~nportation of only eligible mcar products tiom other countrics 
for f ~ ~ r t h c r  processing. 

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

11closing meeting was held on May 14, 2008. in Montevideo with the CCA. At this 
meeting, the primary findings from the audit were presented by the auditor. 

'I'hc ('('A understood and accepted thc findings 

Kori K .  Craver, IIVM ~n--
International Audit Staff Officer 



15. ATTACHMENTS 

Individual Foreign Establishnient Audit Forms 
Foreign Country Response to Final Audit Report 



United States D e p a r t m e n t  of Agrrculture 

Food Safely and In s p e d l o n  Serv lce  


Foreign Establishment Audit Checklist 
1 ESTABLISrlMENT NAME AND LCCATION 2 AUDIT DATE 3 ESTABLISHMENT NO. 4 NAME OF COUNTRY 

I ' r ~ g o r ~ l i c oXlatadcro C'arr,~,co S A I \ P I I I  21, 2OllX 3 I l ruguas 


L';IITIII~<~C',trr;l\~o K O  5 I 6 TYPE OF AUDIT 
5 NAME OF AUDITOR(S) 

C . l l l~ l~ l l l~ \( 1  
I K L ~ Ih ( rabcr I)\ hZ 

1 ON SITLAUDIT DOCUMENT AUDIT 1 1 
Place a n  X in the A u d ~ tResults block t o  ~ n d ~ c a t e  r e q u ~ r e m e n t s .  U s e  0 ~fn o t  appl~cablenoncompl~ancew ~ t h  
Part A - Sanltabon Standard Operat~ng Rocedures (SSOP) Part D - Continued A d '  

Hr b ~ l l ' T
Basic Requirements Res~llsI Economic Sampling 

- Wrttten SSOP Ad" 33 Scheduled Sample 

8 Records documentng ~ m p l e m n t a t ~ o n  ( 34 Speces Testing 

9 Si~nea  a rd  dded SSOP by m site or overall authority 1 35 Resbdue 

San~tation Standard Operabng Procedures (SSOP) Part E -Other Requirements 

Ongong Requirements 


l o  lniplernentat~onof SSOP s lncludng monltorlng of Implementatlon 36 Export1

3711 Maintenance and evaluatbon of the effecbveness of SSOP s ( Import 

12 Coirectve act~on when the SSOPs have faled to prevent direct 
38 Establ~shment Gromds and Pest Control 


pioduct cor iamlnat~m or adullerat~on 
 I113 Daly records document ltem 10 11 and 12above 39 Establ~shment Construct~on/Ma~ntenance 

Part B - Hazard Analysis and Critical Control 

Point (HACCP) Systems- Basic Requirements 


14 Developed m a  ~mplernented a written HACCP plan 

15 Corlents of the HACCP list the f w d  safety hazards 42 Plurnblng and Sewage 


u l t i ~ dcontrol panls cr~lical l~mlts pocedwes mrrecbve adlons 


43 Watw Supply 

1 G  Records docurnenl~ng mpementatlon and nwnltortng of the 


HACCP plar 


17 The HACCP plan s syned and dded  by therespons~ble 

establ~shment lndlvdual ( 4 5  Equlprnent and Vtenslls 


Hazard Analysis and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 


18 Monlforlng of HACCP plan 
47 Employee Hyglene 

19 Ver\l~caSon and vaidaton of HACCP plan 

48 Condemned Product Control 


20 Conectlveact~on wr l l lm n HACCP plan 

21 Reasessedadequacy of the HPCCP plan I Part F - Inspection Requirements 

2 2  qecords docuniert,ng of the 4 9  Government Stafflng h e  wrtten HACCPplan, r n o n ~ t a r ~ q  

c r ~ t c a lconko p i n t s  ddes a i d  tmes d speclflc evel t  ocwrremes 


Part C -Economic IY\lholesotneness 50 Dally lnspec t~m Coverage 

2 3  Laoel~ng- Roduct Standards 

51 Enforcement 


24 Labd~ng- N e  We~ghts 


2 5  General Label~ng 52 Humane Handllng I
?G Fin Prod SlandardslBoneless (DefedslAQLlPak Sk~nsMolsture] 

Part D -Sampling 
Generic E. coli Testing a54 Ante M o r t m  l n s ~ e c t ~ o n  

27 Written Procedures 1 55 Post M o r t m  I n s p c t ~ o n  

28 Sample Colbct~on/Analys~s 

Part G - Other Regulatory Oversight Requirements 29 Recows 

Salmonella krforrnance Standards - Basic Requirements 56 Europan Community Drectlves ( )  

31  Reassessment I 5 s  
3 2  Vvmten Assurance 59 

FSlS- 5 0 a - 6  (04KI412002) 



l I 

FSlS 5000-6 (0410412002) Page 2 of 2 

60 Observation of the Establishment Dale. .Apr~l2 1. ? O O Y  1 . ~ 1  3 (t'rigclr~licoMatadero Carrasco S A I Irl~glr;~))# [S/I'I)(C 'n~~c l i i l i c \ .  

5 .< Corrective actions and preventive measures in SSOP rccol-ds did not contail1 sufficient detail to allow for  ver~Jic;iliono f  

the actions. [Regulatory references: 9 CFR 3 416.16. 4 16.171 


2 I . The thrnl for prc-shipment review contained the initials of the verifier. not a signature. 10 CFR $ 4 17 5(c), J 17.81 


61 NAME OF AUDITOR 

1lo11h C rdbcr Ill hl 



- - 

United S t a t e s  D e p a r t m e n t  of A g r ~ w l t u r e  


Food Safety and Inspect~onService 


Foreign Establishment Audit Checklist 
1 	 ESTOBLISHMWT NAME AND LOCATION 

Ir ~ g ~ r ~ l i ~ oC~UICIOIIC~ 4 i\ 

I',III~O 5 11 \ h11:11cl \IIIC~II~ 


( .II~CIOIIC~ 

2 AUDIT DATE 3 ESTABLISHMENT N O  

~ \ p r2312 1 O X  0008 

5 NAME OF AUDITORIS) 

I<OIIh ( r,~!cr I ) \  h l  

4 NAME OF COUNTRY 

I I l r upudk  
I 
1 6 TYPE OF AUDIT 

1 	 16 	ON-SITEAUDIT DOCUMENT AUDIT 

Place a n  X I n  the Audit Resul ts  block to  indicate n o n c o n ~ p l i a n c ewith r e q u i r e m e n t s .  Use 0 i f  no t  appl~cable.  
Part A -Sanitation Standard Operating Procedures (SSOP) 

Basc Requirements 
7 	 Wrttlen SSOP 

8 	 Records docurnentng ~mplementatlorl 

9 	S~gned and daed SSOP by m site or overall author~ty 

Sanitation Standard Operating Procedures (SSOP) 

Ongong Requirements 


'0 lmplemenlal~on of SSOP s ~nc ludng  monltorlng of ~mplementatlon 

11 	 Ma~ntenanceand evaluation of the effecbveness of SSOP's 

12 Correctiveact8on when the SSOPs have fa led to  prevent d~rect  

product co r lam~na t !m or aduleratlon 


13 	 Daly i e ~ o r d s  document ~ tem 10 11 and 12above 

Part B - Hazard Analysisand CriticalControl 

Point (HACCP) Systems - Basic Requirements 


14 	 Developed a l d  mplemented a w r ~ t t m  HACCP plan 

15 Corlents of the HACCP list the food safety hazards. 

u1tic.9 conto l  pants crltical limits pocedures. correcbve adlons 


16 	 Records documenting ~mpkmentat ion and monltorlng of the 

HACCP plan 


1: 	 The HACCP plan 1s sgned and dated by therespons~ble 


establ~shrnentindvdual  


Hazard Analysis and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 


18 	 Mon~toring of HACCP plan 

19 	 Ver~l~casonarid valdatlon of HACCP plan 

20 	 Coneclweact!on wr l t lm  In HACCP plan 

7 1  	 Reassesseaaaequacy of the H K C P  plan 

I :  	 Recor& docummt~ng  h e  written t IACCP plan monltorlng of the 
crlt~cal conta l  p l n t s  dales a7d trnes d spa: f lc  even( ocwrrences 

Part C -Economic I\l\lholesomeness 
23 	 Labeling - Uoduct Standards 

25  	 General Labeling 

26 	 Fln (Oefects/AOL/Pak Sknsihiloisture) Prod S t a n d a ~ d s i B o n e l ~ s  

Part D -Sampling 

Generic E. coli Testing 


27 	 Written Procedilres 

28 	 Sample Coli?ct~onlAnaly sls 

29 	 Records 

Salmonella Wrformance Standards - Basic Requirements 

30 	 Corrective Act~ons 

3 1  	 Reassessment 

A L ~ J N I  Part D - Continued A.,ii' 

RCSJ:S Economic Sampling Hesd'li 

33 Scheduled Sample 

1 34 Speces Testing 


1 35 Resldue 


Part E -Other Requirements 

\ 	 36 Export 


37 Import
I 
38 	 Establlshment Gromds and Pest Control I1 39 	 Establishment Construction/Maintenance 

42 Plumb~ng and Sewage 


43 Watff Supply 


44 Dressing Rcoms/Lavator~es 


1 45  Equ~pmenland Utenslls 

47 Employee Hygiene 


48 Condemned Product Control 


I Part F - Inspection Requirements 

1 49 C o r e r n m n t  Staf f~ng 

51 Enforcement 


52 Humane Handling 


a54 Ante Mo l tan  l n s ~ e c t l o n  

1 55 post M O R ~lnspx t l on  

I Part G - Other Regulatoly Oversight Requiwments 

56 Europan  Commun~ty Drec t~ves  3I 57 	 Mmthly  R e v r w  

I 5 B  



FSlS 5000-6(04/04i2002) 

60 Observat~onof the Establishment 

10 5 1. The overhead conveyor in the diced frozen rncat area did not have a collection tray undertlcath and the product h a s  

filling onto the table where the new bags were being opened prior to the dicer. lRcgulalory references: 9 CFR $ 4 15 13. 

116  171 


l > 5  l Prckentivt. mcasures in SSOI' records did not contain sufficient detail to allow for verification o f the  actions [ O  CFR 5 
4 1 6 . l 6 . 4 1 5 . 1 7 ~  

2 5 I I't~cre were two blank spaces in t l ~ e  testing resulrs rccords for Erchrrrchiu coli 0 1  57:117, one had only f )u r  of  five 

salnples I-ecorded and the other Iiad no results rccorded for a sample. These rccords arc reviewed by both the establishlncnt 

qualit) control personnel and the veterillary service before a provisional export ccrtificatc can be issued. [9 CI:R 4 117 5 .  

4 17.211 

30 5 1 .  I3roken tiles and deteriorating concrete and Inortar were ohservcd on the \wills and floors of the can-filling area ol 
canned products [ O  CI;K 4 4 lh.21 

45 I corltam~rl;lt~oilhe ~ r h i t r  hoards used in the fiotcn diced i~leclt areti had rough edges. creating t l ~ c  possibility o f ~ ~ r o d l i c t  

\ \ i t 1 1  pieces o f  tlle board 19 CFli 4 410.3(a)l 


61 NAME OF AUDITOR 

I < < ~ I  I)\ \Ih C r c nc r  



U n ~ t e dSta tes  D e p a r t m e n t  o f  A g r ~ c u l t u r e  

F o o d  Sa fe ty  a n d  In s p e d t o n  Service 

Foreign Establishment Audit Checklist 
1 	 ESIPBLISHMENT NAME AND LCCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

l . ' r~for~l icc j1~3ct1drr1ilho May (1-7. 2008 I? I l rupb~a)S .\ 
Rut;~r5 t !h 

5 NAME OF AUDITOR(S) 1 6 TYPE OF AUDIT 


I ' ~ c i t ~ ~ r c ~ n h o 
0 

Kur l  k ( r‘1)c.r i)L'bl 	 ' ION-SITEAUDIT DOCUMENT AUDIT 

Place an X in the Audi t  Results b lock to indicate noncompliance w i th  requirements. Use 0 if no t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) 

Basic Requiements 

7 	 Writlen SSOP 

8 	 Records documentng ~mplementatlon 

9 	 Slgned and dded SSOP by m-srte or overall authorrty 

Sanitation Standard Operating Procedures (SSOP) 

Ongong Requirements 


l c  	 lniplemenlation of SSOP s lncludng monltorlng of  ~mplementatlon 

11  	 Malnlenance alid evaluat~on of the effecaveness of SSOP's 

1: 	 Corrective acton when the SSOPs have faled to prevent d~rec l  

pmducl cortam!natlm or adulleration 


13 	 3 a y  rscards document ltem 10 11 and 12above 

Part B - Hazard Analysisand Critical Control 

Point (HACCP) Systems - Basic Requirements 


14 	 Developed s i d  mplemenled a wr i t tm HACCP plarl 

15 Corlenls of the HACCP llstthe f w d  safety haards ,  

(111id conbol ponls crit~cal limtts p o c e d ~ r e s  wrrecbve adons  


1 6  	Records documenting l rnpkmrnlaf~onand monltorlng of the 

HACCP plan 


17 The HACCP plan 15sgr~edand dafed by the respons~ble 

eslabllshmenl lndivdual 


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

18 	 Mon~mrtng of HACCP plan 

19 	 Verjficaoon and vaidatton of HACCP plan 

20 	 Conectlve act~on wr i l tm In HACCP plan 

2 1  	 Reassessedauequdcy of the H K C P  plarl 

22 Records docurnml~ng Ole written HACCP plan monrtorlng of the 
critical consol p n l s  ddes a d  tmes  d spec~flcevert ocwrremes 

Part C - Economic IWolesomeness 

23 	 Labellng Product Standards 

24 	 Labdlng - N a  Weights 

25 	 General Label~ng 

26 	 Fin Prod StandardslBoneless (DefectsiAQLiPak Sk~nshlo~sture)  

Part D -Sampling 

Generic E. coli Testing 


27 	 Written Procedures 

28 	 Sample Colkct!onlAnalys~s 

29 	 Records 

Part D - Continued 	 Alxl~lA&,( 

Res~,lIs Economic Sampling Resuits 


33 	 Scheduled Sample 

1 34 SpeceS Testlng 

1
1 35 	 Res~due 

Part E -Other Requirements 

36 Expo*


1 37 import 


I38 Establ~shmentGrounds and Pest Control 


x 	 ( 39 Establ~shmentConstruct~onlMa~ntenance 

1 42 Plurnb~ng and Sewage 

1 45 Equ~pment and Utenslls 

' 	1 47 Employee Hyglene 

1 48 Condemned Product Control 

I Part F - Inspection Requirements 

' 1 4'3 Government Stalling 

50 Daily lnspectlm Coverage II1 51 Enforcement 

I 5 2  Humane Handllng 

354 Ante M o r t m  Inspection 

1 55 Post Modem Inspc t lon  

I Part G - Other Regulatory Oversight Requirements 

Salmonella Wrformance Standards - Basic Requirements 56 European Community Drectlves 

31 

32 

Reassessment 

Wrnten Assurance 
I 58 
I 59
I 

Nol lce of Intent to I)cl~st(NOI I ) )  

FSIS- 5OCO-6 (0410412002) 



FSlS 5000-6 (0410412002) Page 2 of 2 

60 Observation of the Establ~shment Ilalc k1;1\ 6 7 . 2008 II.\I H 12 (Fr~goril ico S A [S/PJ)I I I I U ; L I ~ \  I-1  ;~uli~rcl~iho ; ~ i . u a r c t ~ ~ h ~ l  

I 0 5  1 .  The initial activities of forcq~iarters and head skinning in~o lved  several actions that caused direct product corlta~nin:ttion 

I ' l l e ~ e~ncluded the rodding of the weasand, during which the opcrator contacted the hide and then reached into the carcass, 

tieeing the \reasand. allowing i t  to swing and contact the hide of the  unskinned neck; allowing the contaminated ~veasand to 

contact o t l~er  offal on the evisceration table: and skinning o f  the heads so  that the hide flaps contacted the alread> skinned 

pur-tion of  multiple carcasses on tllc slaughter line. [Regulatory references: 9 CFR 3 416.13. 416.17] 


I0 5 I t i ~ eThe positioning o f the  carcasses within [lie cooler led to contact between a low poured concrete \\all ; ~ r ~ d  crld o t ' t l~c  

leg:, 01- the t.urt.quarters of  thc car-cass. [9 CFR 3 J 16.13.4 16.17.4 16.3(b)(2)] 


1.3 5 l In the SSOP records. the descriptions o f the  nori-compliances do not adequately identify the problerrls ti)~rrld In the 

SSOP records. the corrective actions do not idcntitj ~vllether product rnay have been involved. 'fhe preventive ~rien\urcs do not 

11:tve adequate de ta~ l  to itllow fur verification. Tllese problc~ns were prcscrlt in both establishr~~ent 
SSOI' records arid officral 

>er\ ~ c e  SSOI' \ erificntion records. 19 CFR $ 3 16.16. 4 16.171 


18.21.51 .  ' I  he critical limits selected do  not always match the h a ~ a r d  identified. l i ~ i ~ ~ t ~l 'hc measurements taken lbr the c r ~ t ~ c a l  

do not a l \++s  match the identified critical l in i i t .  'These include the CCPs for nletal detection and sodiiim nitrittc. 1') ('f'lt 4 

4 17.2. 4 17.5, 4 17.81 

3 9  5 I 'l'hc lloors in tlic carcass coolers and adjoitiing hallways had multiple areas wit11 broken and disintegrating surface\. 1'11~ 

flour in the deboning arca had several missing and hroken tiles. 'l'he new floors in the ha~nburger arca had pockets In tllc grout 

Some of thesc areas had been previously addressed but corrective actions had not been co~npleled. 19 CFR -1I6.7(b)l 


.?9 40.'l'hc \tainless steel band around the cop o f thc  wall ill t l ~ c  hatnburgcr raw prodtrct storage area was not scaled tu tllc \\all 
;trid tllcrc 1 \35  cot~det~sate  In the samc cooler. the drip par) did 11ot falling konl this band in several areas around the room. 

e \ t e ~ ~ dunder tile pipes of t l ~ ecoolirig equiprncnt. 'l'hese pipes Iiad f r o ~ c n  condcns;lte on them. No product \ \ a s  ill tllc area i i i  ille 

tinle ot'tlie audit. [9 C1:K $ 316.2(b). 4 16.2(d)l 


-10 '5 1 .  Ttie f r c c ~ c r  doors in several areas of'the establishment had cvcesslve frost and ice build-up nround tllc edges l O L ' I ~ l <  5 
J 16.2(d)] 

J C  ( A )  I'he bolt nsscrnbly in the bottom of  tile mixer in the hamburger area was not s ta in lcs~ steel like t t ~ e  1rc5t 01.1lle nli\cr 
;rtid the surlltct. ~vits dcterior;tting. Because of  its location, the auditor could not determine if this dcterior-attorr \ \ a s  rust 

( 1 3 )  The plastic supports under the rnctnl rriesh belt leading It-om the 1:vrmas ~nacliinc in the h a ~ n h u r ~ e r  are'i had \c\er-al 

broken areas that would be in direct cont;tct \vith pr-oduct. 


(C') In the 1iamhurgc.r area, there were several I-ougll \\elds on product contact s~lr1:dces such ;IS l l ~ cdunlp tahlc ailil t l ~ c  

> ~ J c s01'tIie hclt for transfer ofpatlies. which could lead to tlic for~nation of biofilnis. [9Cl:II 3 16.3 I 


I ( A )  LVhen the official veteri~iary service made choices for verification activities 01'1 IACCI', they ~ncludcd correcllvc 

;iclions ;15 il random choice rather than a mandatory verification when deviations fi-om crilical limits occurred. b'lien revie\\ ins 

corrective actions in olficial records, one official service official was unawal-e o f the  recluire~nents of corrective actior~\ a> jtatcd 

1119 CFR 4 10. 


( R )  Oflicial sampling for E.sc~llcric~hic~c.0110 1  57:H7 o n 1  collected one salnplc in the month of March instead of thc  

tlirer san~plcs that \\ere scheduled to be collected. 


55 5 1 The positlc~ns crf the high rail a t ~ d  low rail fo r  veterirlar) carcass ir~spcctior~ t11e inspection o f t l ~ cdid not allow l i ~ r  

I\idnc>\. 1') CFR 3lO. l (a) ]  


5 8  Aficr consideration of the abovc findings, the MGAP official veterinary service officials issued a Noticc of Intent to 

L)eli,t (NOID). 


61 NAME OF AUDITOR 62 AUDIT0 SIGNAT R AND 
I < L I ~ Ih ( ' r a ~ c r ,[)\'\1 qk?4yE & ) : / & I ~ - ~ / ~ B  



1 

United States Department of Agriculture 

Food Safety and Insped~onService 


Foreign Establishment Audit Checklist 
ESTADLISHMENT NAME AND LCCATION 

I - r ~ g o r ~ l i c oCaci Blarlsa S A 

I ocalldatl Citsa L3I;uica 


l'.l~l\.t~lLlu 

2 AUDIT DATE 3 ESTABLISHMENT NO 

A p r ~ l10. 2008 5 8  

5 NAMEOF AUDTOR(S) 

I<nrt k ( rdvLr I ) \  hl 

4 NAME OF COUNTRY 


I l rugua) 


6 TYPE OF AUDIT 


, I 	 * I o N - s I T L A u D T  D o c J M E N -  AJDIT 

Place a n  X I n  the  Audit Results block to  ~ n d ~ c a t enoncompl~ancew ~ t hrequ~rernents  Use 0 ~f no t  appl~cable 

Part A - San~tabon Standard Opwating Procedures (SSOP) 
Basc Requwments 

7 Vvr~lten SSOP 

8 Records documentng ~mplementatlon 

9 Slgned and dded  SSOP by m-s i te or overall authority 

San~tat~onStandard Operating Procedures (SSOP) 
Ongong Requirements 

$0 ,nplenlentat~onof SSOP s tncludng monltorng of ~mplementatlon 


1 I Ma~ntenance and evaluation of the effechveness of SSOP's 


I ?  Corlec!~ve actfon when the SSOPs have faled to prevent d~rect  

pmdbcl conamlna t~m or aduleratlon 

13 Daly records document ~tem 10 11 and 12above 

Part B - Hazard Analysisand Critical Control 

Point (HACCP) Systems - Basic Requirements 


14 Developed a l d  implemented a wr l t tm HACCP plan 


15 Cortents of the HACCP list the f m d  safety hazards, 

" i t \cJ conuol ponts r r l tca l  lirn~ts pocedues  mrrecbve a d o n s  


:6 Records documentlng ~ m p k m e n l a t ~ o n  
and rnonltorlrig of the 
HACCP plan 

17 The HACCP p a n  1s sgned and dafed by theresponslble 


establishment lnd~vdual 


Hazard Analysis and Critical Controt Point 

(HACCP) Systems -Ongoing Requirements 


18 Monltor~ng of HACCP plan 

19 Ver f~ca lon  and valdal~on of HACCP plan 

20 Conecl~veaction wr i t tm in HACCP plan 


21 Remsessedadequacy of the HPCCP plan 


22 Recorclr docummt!ng h e  wrlften HACCP plan m n i t o n r g  of the 
c r ~ t c a lconbol p i l l s  d d e s  m d  tmes  d specif~c ever$ ocwrrerces 

Part C -Economic I \IVholesomeness 
23 Label~ng- Roduct Standards 

24 Labdlng - N a  We~ghts 

25 General Label~ng 

26 F in Prod SlandadslBonelcss (DefecfslAQLiPak Sk~nshlo is ture)  

Part D -Sampling 
Generic E. coliTesting 

27 Written Procedures 

28 Sample ColBct~onIAnalysis 

29 Records 

Salmonella Performance Standards - Basic Requirements 

3 1  Reassessment 

32 Wrnten Assurance 

FSlS- 5003-6 (04~412002) 

1 Part D - Contmued 	 A&,' 
I < L ~ u * s  

Rn%~als Economlc Sampl~ng 

1 
33 Scheduled Sample 

34 Speces Testing 

1 35 Residue 

Part E -Other Requirements 

3. Ex;od

1 37 lmport 


38 Establ~shment Groulds and Pff i t  Control 
I1\ 39 Establishment Construct~oniMa~ntcnance 

42 Plumblng and Sewage 

43 Water Supply 

44 Dressing Rcoms/Lavator~es 


1 45 Eau~omenland Utenslls 
, 	 , 

46 Sanitary Operations 


47 Employee Hyg~ene  


48 Condemned Product Corltrol 

I 
 Part F - Inspection Requirements 


1 	 51 Enforcement 


52 Humane Handl~ng 
I1 53 Anma l  ldentlflcaton 

Part G - Other Regulatory Oversight Requirements m 
56 Europan  Comrnunlty Drectlves 

l 
59 
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60 Observat~onof the Establtshment [)ate : \ p r~ liU 2008 Lst !/ Cas;~t3la11citS A I ' ~ ( I : ~ L I : I ? )S X  ( f rtgc~r~lico [5/1'])( I ' r l ~ ~ ~ a r ~ d u  

10 5 I 'itierr \+as beaded and dripping condensate on the rail over the veterinary head inspection area. 'l'he line was stopped, 
inspection of the heads or1 thc line was completed and then those heads were condemned. l 'he rail ~vns wiped and productio~l 
continued. [Kegulatory references: 0 CFI< 5 4 16.131 

I3 5 I .  C'orrcctive actions arid prcventivc nleasures in the SSOI' records did not contain suYticient dc(ail to allo\v 

~rrit ication of the actions. 19 CI:K 5 416.16. 416.171 


2 2 . 5 1 I h c  docurlientation for the clloice o f  48 hours in tlic CCI' fc>r tllc cliilling of carcasses did not s ~ ~ p p o r t  19the ~ I I O I C ~ .  

C F R  5 41 7.5(a)(7).4 17.81 


0 I .  The ~netal wrappirig on tlic insulation around pipes in the carton 1iee~t.r had holes in it. In the same freexi.. a piece o f  
jacket tras observcd harlgirig over one of thc pipes. The jacket was removed and the boxes in the area of the exposed ~nsulatlon 
\+ere rnobed [9 CFR $ 4 10.11 

57 5 1 (:\) trl ;IThe floor5 ofsevcral livestock pens and the area at the bottom of thc unlo;lding r:urlp !+ere r~ot cor~str~rc[cd 
nlanrlcr that provided good footing ti)r livestock 7'he vett.rin;l~-y 5ervice pcrsor~riel promiscd to address tlic issuc. 10 ( ~ l ' l <  5 
3 l3 . l (b ) ]  

( 1 3 )  I here \vere S O I I ~ Csurt;lces ill  llic hnoching bos wllich reflected light and resulted i n  hesiti~riol~tq tllc cattle 

;~ppsoacli~ng
the box. 19 CI-R $ 3 13.?(a)J 

61 NAME OF AUDITOR 

I(c?rl h C r.l\ t r .  DVhl  



U n ~ t e dS t a t e s  D e p a r t m e n t  of A g r ~ c u l t u r e  

F o o d  S a f e t y  and l nspedlon Servlce 

Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE 3 ESTABLISHMENT N O  4 NAME OF COUNTRY 

Apr11 16 2OOX R i I l r ug t~ ;~ )  

5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 

\ l , ~ l l I ~ \1dco 
f < o r ~h ( rdbcr. JlVhl * / ON-S ITEAUDIT  DOCUMENT AUDIT 

Place a n  X in the A u d ~ tResul ts  b lock to indicate noncompl~ancewith requirements. Use  0 i f  no t  appl~cable.  
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued ~ u d ~ t  

Basic Requiements Resrllts Economic Sampling RPI~II~S 

7 Wiltten SSOP 33 Scheduled Sample I

8 Records docurnentng irnpiernentat~on ( 34 Speces Tes t~ng  

9 Signed and daed SSOP by m-site or ovemll au lhor~ty  35 Res~due  

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

10 I rnp lemen ta l~o~  lncludng monitoring of ~mplemenlatlon 36 Exporlo' SSOP s 1
1 1  Mantenance and evaluation ot the ef fecbvenes of %SOP'S 37 lmport 

11 Correctve acllon when the SSOPs have fa led to  prevent d~rect  38 Establishment Grounds and Pest Control 
p~uaLct cor tamtnatm or adukeratlon I 


13 Daly records document 11em 10 1 39 Establ~shmerl lConstruct~onIMaintenance11 and 12 above 

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

14 Developed a d  lniplemented a wr l t tm HACCP plan 

15 Corlents of the HACCPlbst the f w d  safety hazards, 4 2  Plumblng and Sewage 

crltlcd conbol pants cr l t lw l  I in~ l ls .  pocedues .  correcbve acfons 
43 Watm Supply 

16 Kecords docurnenlng ~rnpkrnentatlon and monltor~ng of the 
+1ACCP piail 

4 4  Dress~ng R m m s i l  avator~es 
I 7  The HACCPplar  1s syned and daled by theresponsible 

establshmenl nd ivdual  45 Equtpmenl and l l tens l ls  

Hazard Analyss and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanltaly Operations 

18 Mon~tor~ng 47of HACCP plan Employee Hyglene 

? 9  Verlficabon and valdat~on of HACCP plan 
48 Condemned Product Control 

20 Conect~veacllon wr l t tm In HACCP plan 

21 Reassessedadeqdacy of the HPCCP plan Part F - Inspection Requirements 

22 QecorQ docummllng me written HACCP plan nwn l to r l q  of the 
cr11calcon0ol p i n t s  dales a d  tmes  d speclf lcevert occurrerces 

Part C -Economic I \IVholesomeness 50 Daily lnspectiai Coverage 

23 Label~ng- Roducl  Slandards 
51 Enforcement 

24 Labd~ng- N d  Wetghts 
52 Humane Handl~ng 

25 General Labeling 

2 6  FII (DefectsiAQLiPak Sklnsmilo~sture) 1 53 Animal l den t~ f~ca t~on  Pcod S t d ~ ~ d a ~ d s I B o n e l e ~ s  

Part D -Sampling 
Generic E. coliTesting 31 

54 Ante M o r t m  Inspc t i on  

2 1  hr i t t en  Procedures 5 5  Post Morten Inspc t l on  

2 8  Sample ColBct~oniAnalysis 

Part G - Other Regulatoly Oversight Requirements 
29 Records 

Salmonella Per fomnce  Standards - Basic Requirements 56 E urop?an Community Drectlves ( 1  

30 Correcllve Acllons 

31 Reassessment 
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60 Observat~onof the Establ~shment [lati. A p r ~ l16. 2OOX flitil 8 5  (I:rigor~tico 1dci1 I r u p l a \  )Saruhhi (Slr.\ll S A 114!1'11 Ik l ( ~ l ~ r c \  

7 2  5 1 .  The documentation for the choice o f  6°C in the CCP for thc chilling orcarcasscs did riot support the choice. The form 
for prc-shiprnent review contained the initials of the verifier, not a signature. [I<egulatory rcfcrcnces: 9 CFI< $ J 17 F(a)( 1 ). 
-1 17.5(c),-117 81 

38. [>tad flies wcrc found in several difyerent arcas during pre-operational sanitation verification. 'l'hc flies were disportd 
of  and the areas re-cleaned and sanitized before operations were allowed to begin. [9 CI:I< $ . I l b . l ( a ) ]  

40 5 1 .  'I'l~erewas insufficient light intensity in thc \;eterirlnr! s en i ce  head inspection ilrca. 19 C'I'li 4 4 16 3(c ) ]  

-15'5 I .  I he bagging stands llsed in thc deboning area had a number of unsnlooth \velds. creating fix the p o ( c n t ~ ~ ~ l  (01-biotilm 
fi11-111ation[9 CI'Ii 3 4 16.3(a)] 

61 NAME OF AUDITOR AU AUDIT SIGVATURE AN DATE 
I < t r r ~h ( r d \  cr I ) i  hl Jwy CWLYM b{rn 



United Sta tes  Department of Agr~culture 

Food Sa fe ty  a n d  I n s p e c t ~ o n  S e r v ~ c e  


Foreign Establishment Audit Checklist 
ESTABLISHM€NT NAME AND LCCATION 2 AU31T DATE 3 ESTABLISHMEN 1 NO 4 NAME OF COUNTRY 

i \ p r ~ l28. 2008 135 IJrugt~a) 

5 NAMEOF AUDITOR(S) 6 TYPE OF AUDIT 

I l u r ~K ('ra\c.r. LIVh1 , x o N - s i T E  AUDIT DOCUMENT AUDIT 

Place a n  X I n  the A u d ~ t  Resul ts  b lock t o  indicate noncornpl~ancewith requirements. Use 0 ~f not app l~cab le .  

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

7 Wr,tten SSOP 

8 Records docbrnentng lmplementat~on 

9 S$gned and dded SSOP by m-s l te  or overall author~ty 

San~tat~onStandard Operabng Procedures (SSOP) 
Ongong Requirements 

10 	 Implementaton of SSOP s lncludng monitoring of lmplementatloii 

11 	 Maintenance and evaluat~on of theeffecbveness of SSOP s 

12 Corlect~veactlor when the SSOPs have faled to prevent dlrect 

~ m d u c '  cortamlnatlm or adullerat~on 


13 	 Daly rao rds  docunlent item 10. I t  and I2above  

Part B - Hazard Analysis and CriticalControl 

Point (HACCP) Systems - Basic Requirements 


14 	 Developed a d  :rnpernenled a w r ~ t t m  HACCP plan 

I 5  Corierits uf ttie HACCP l ~ s l  (tie f w d  safety hazards, 

a 1 t 1 c 3c o n t o  punts, crit~cal I~ml ts ,  pocedues .  mrrecbve adlons 


16 	 Records docurnentlng ~mplementallon and rnonltorlng of rhe 

HACCP plan 


17 The HACCP plan IS sgned and dated by the respons~ble 

establishment indivdual 


Hazard Analysis and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 


18 	 hlon~torlng 0' HACCP plan 

19 	 Veriflcabon and valdat~on of HACCP plan 

20 	 Conective actlon wr l t tm In HACCP plan 

21 	 Hemsessed adequacy of the H X C P  plan 

2 2  Hecorcb docummtlng me wrlttrrl HACCPplan,  nwnltorlrg of the 

cr~tlcalconuol cants dales a d  tmes  d spec~ficeverd occurrenes 


Part C -Economic I Wholesomeness 

23 	Labellng - Roduct Standards 

24 	 Labdsng - N t l  Weghts 

25 	 General Labellng 

26 	 F I ~Prod S ta r rdd~s lBone les  (DefedsiAOLIPak Sk~nsiMo~sture)  

Part D -Sampling 
Generic E. coli Testing 

27 	 Wrltten Procedures 

28 	 Sample Colkct~oniAnalys~s 

29 	 Records 

Salmonella Performance Standards - Basic Requirements 

30 	 Corlect~veAct~ons 

31 	 Reassessment 

32 	 Wrnlen Assurance 

FSIS- 5OCO-6 (04104/2002) 

1 Part D - Continued A d 1 1  

Economic Sampling IR~suII, 

"'"' 33 Scheduled Sample 

1 34 Speces Testlng 


1 35 Resldue 


Part E -Other Requirements 

Export 


Import 


Establ~shment Grounds and P e t  Conlrol 


Establ~shmentConstruct~onlMa~ntenance 


Light 


Vent~lat~on 


Plumbing and Sewage 

Water Supply 

Dressing RmmsILavator~es 


Equpment and Utenslls 


Sanitary Operations 


Employee Hygiene 


Condemned Product Control 

Part F - Inspection Requirements 

1 49 Government Staffing 

I50 Dally lnspect~cn Coverage 

51 Enforcement 

52 Humane Handling ( 1  

1 53 An~mal  ldentlficatlon ( 1

354 Ante Mortem lns~ec t lon  

Part G - Other Regulatory Oversight Requilements 

356 Europan Community Drec t~ves  

) 57 Mcnthly Rev~ew 


(1 58 


0 59 




I 

FSlS 5000-6 (0410412002) Page  2 of 2 

6C Observat~on of the Eslabl~shrnenl I)are Apr~l 2 8 . 2OOX [:st it 135 (1:rcI 5 A [ l ' j i  (\ l ;~lJi inndo I ln~:ua\) 

5 I .  Corrective actions in SSOP records do not include tllc appropriate disposition of product that may have beer1 ;i!'Scctcd bq 
tllc non-confom~aricc. [liegulatory references: 9 CFR 5 4 16.16,4 16.171 

46. l 'he  s>stcni used transfer oSpicces of ri~arinated jerk! Srom the large container to the small orie for spr-cading on the 

screens allo\\c.d 1i1ultiple o~>portunities for cross-coiltarliir1ation. (9 CfI< 3 4 16.4(d)l 
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Un~tedS t a t e s  D e p a r t m e n t  of A g r ~ c u l t u r e  


Food Safety a n d  l n s p e d i o n  Service 


Foreign Establishment Audit Checklist 
1 	 ESTPL1LISHMENT NAME AND LCCATION 2 AUDIT DATE 3 ESTABLISHMENT N O  4 NAME OF COUNTRY 

hl;itadcro S011h ( t : r \ ~ n n l  S :Z ) M\.I\02 ?OOX 150 llrugud\ 
1<11td8. kt11 87.500 

5 	 NAMEOF AU"TOR(S) 6 TYPE OF AUDIT 

Place a n  X ~nthe  A u d ~ tResults b lock to  indicate r i o n c o r n p l i a n c e  with r e q u i r e m e n t s .  Use  0 i f n o t  a p p l ~ c a b l e .  

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

7 	 Wr~ t len  SSOP 

8 	 Records docurnentng ~rnplernenlatlon 

9 	 Signed and daed SSOP by m slte or overall author~ty 

Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 


10 lrnplementat~onof SSOP s includng monltorlng of ~mplementatlor~ 

11 Mantenance and evaluat~on of the effecbveness Of SSOP'S 

1 2  Corac tve  actlon when the SSOPs have faled to prevent d~ rec l  

pmduct corlarntnat~m or adukeration 


13 Daly records document )tern 10. 11 and 12above 

Part B - Hazard Analysis and Critical Control 

Point (HACCP) Systems - Basic Requirements 


14 Developed a d  ~mplementeda wr i t tm HACCP plan 

15 Cortents of the HACCPlist the f w d  safety harards, 
uittca conbol ponts cr~ticallimits, ~ o c e d u e s ,  mrrecbve act~ons 

16 Recoras docurnentlng ~ m p k m e n l a l ~ o n  and mon~toring of the 
I iACCP plan 

1 7  The HACCP plan IS syried drid d d e d  by the respons~ble 


eslab,ishment ind~vdual 


Hazard Analyss and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 


18 Monitor~ng of HACCP plan 

19 Verlficabon and vaidation of HACCP plan 

20  Conect~veactton w r ~ t t mn HACCP plan 

21 Remsessedadequacy of the HACCP plan 

2 2  Records docurnml~ng h e  wrllten HACCPplan. m n l t o r ~ r g  of the 
~ r l t c a lconkol p n l s  ddes a d  tmes  d bpec~flc everd occurrerces 

Part C -Economic I Molesomeness 
i J  Labellng Roduct Standards 

24 Label~ng- N B  We~ghts 

25 General Labelong 

26 FIP Prod SlandadslBoneless (DefedsIAULl i 'ak SkinsNolsture) 

Part D -Sampling 

Generic E. coli Testing 


2 1  Written Procedures 

28 Sarrple Co lkc l~on~Ana lys~s  

29 Records 

Atd~! 	 Part D - Continued ~ ( x i ~ t  

Economic Sampling Result> 

33 Scheduled Sample 

1 34 Speces Testing 

He5:1!5 

1 35 Res~due 

Part E -Other Requirements 

1 36 Expon

I 37 Import 


38 Establ~shment Grolnds and Pest Control 
I1 39 Establishment ConstructionlMa~ntenance 


( 42 Plumb~ng and Sewage 


I 43 W a t a  Supply 


( 45 Equipment and Utensils 

47 Employee Hyg~ene  


48 Condemned Product Control 


I 
 Part F - Inspection Requirements 


I49 Government Stafftng 


I50 Dally lnspectlm Coverage 


51 Enforcement 


I 52 Humane Handl~ng 


1 53 Anma l  ldent~f~cat lon 

354 Ante Modem Inspecton 

( 55 Post Mortem lns~ec t ion  	 1 

Part G - Other Regulatory Oversight Requirements 

Salmonella Performance Standards - Basic Requirements 56 European Commun~ty Drec t~ves  0 

30 C o r ~ c t l v eActions 57 M m l h y  Revew I 
31 Reassessment I 58 
32 Wrnlen Assurance 1 59 

FSIS- 5OCO-6 (04Ll412002) 
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60 Observation of the Establ~shrnent l lalc  \I:I? 2. 2OOX Sol15(krx111ii1S ) lS/l11)[ I . ~ ~ ~ ~ I I I C I ~ I1.51 # ,  I50  (b4i11;1~1cro I\ L8rt ip la \1 

I3 2 2  5 I ,  f're\.entive measures recorded in all records observed did not contair~ sufficient detail to allow for verification 
IKe=ulatory references: 9 CI:K $ 416 . l6 ,  416.17, 417.5 ,417.8]  

2 8 . 5  I Qualit! control personnel did not i~nderstand the meaning of the "last thirteen samples" iii the analysis oft11e retl l ls  of 

yrieric E.\i.lic.rrc~/71irc,olr testing. Because of this, statistical process control was not being ~ l scd  correctly. [OCT'K 3 3 10 251 


39 '5 I .  ( A )  -1'hc metal wrapping on the insulation pipes over the belt preceding the dryillg tunnel in the vacuum packagir~g arcti 
Ilcld holes in 11 a l louing for exposed insulation. 

( U )  The box coolers and freezers had da111agt.d areas around the doors and g;~psin the seals allowing for ~ c e  ;111d \\ater 

b~ r~ ld -LIP 
inside and outside of the coolers. 

( 0 CFK J 16.21 


0 Several arcas in the off'nl room had headed and dsippirlg coildensate. but liorlc was observed drippirlg or] prodircr ;I[ Ihc 

lime of'tllc audit. I'roduct a r ~ d  equipnierlt were rnokcd ;i\\a\ frorn po5sihle contamination and the arcas wcrc clearled 11clib1-c. 

produc'fion \bas resumed. [!, C17R $ 4 lb.Z(d)] 


5 5  5 I I ' J I I S  \\el-c ren~oved early in t l ~ c  skinning proccss and n t l~chedto the carcass enclosed in a plastic hag. fhcrcl'orc not 
allo\\ Ing f'or adequate inspection by veterinary personnel. 'l'he lirre %as  ctopped and the tails wcrc attached by ropcs fix pr-ope1 
irlspection. Tails I'ron~ earlier in the production shift were re-inspected and designated for local rrl;~rkcts ollly 10 (~l:l<3 
3 10 1 ( a ) ]  

61 NAME OF AUDITOR 
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united States Department of Agriculture 
Food Safety and I nspectlon Serv~ce 

Foreign Establishment Audit Checklist 
1 ESTMI ISHMENT NAMEAND LCCATION 2 AUDIT CATE 3 ESTABLISHMENT N O  4 NAME OF COUNT H Y  

l l r u p u ~ ~ ~  

6 TYPE OF AUDIT 

\ lor i tc \  ILIL.I~ 
1<~ir1k (.r,i\cr. [)\'>1 I x 1 O N - s l T E A u D i T  DOCUMENT AUDIT 

1 , 

Place an X I n  the  Audit Resul ts  block to  indicate noncompliance with requirements. U s e  0 ~f no t  app l~cab le .  

Part A -Sanitation Standard Operating Rocedures (SSOP) 
Basic Requiements 

i Wr~t ten  SSOP 

8 Records docdrnenlng ~mplementatiorl 

9 Signed and dded  SSOP by m-site or overall authority 

Sanitation Standard Operating Procedures (SSOP) 

Ongokg Requirements 


10 lvplementation of SSOP's, ~nc ludng  monltorlng of lmplernentat~on 


11 Mamtenance and evaluaton of the effecbveness ot SSOP's 


12 Cor lectve acllon when the SSOPs have fa led to prevent d~rect  


product c o r t a m ~ n a t ~ m  or aduteraton 


13 Daly rKords document tern 10. 11 and 12above 


Part B - Hazard Analysisand Critical Control 

Point (HACCP) Systems - Basic Requirements 


14 	 Developed a ld  mplemented a wr l t tm HACCP plan 

15 Conents of the HACCP list the f m d  safety hazards. 

crit~czl conbol pants crttlcal l~mi ts ,  p o c e d u e s  mrrecbve actions 


16 	 Records documeritlng m p k m e n t a l ~ o n  and rnorlltorlng of the 

t i  ACCP plan 


l i  The HACCP plan IS sgned and d d e d  by the responsible 

establishment ~ndivdual  


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

I 8  	 M o r ~ l o r ~ n gof HACCP plan 


19 Ver~flcabon arid va ldat~on of HACCP plan 


20 	 Conect~veactlon wr l t tm n HACCP plan 

21 	 Reassessed adequacy ot the H X C P  plarl 

LL Recot& docummt~ng  the wrltten HACCP plan, nWnItOrln3 of the 
c r ~ t ~ c a l  dates a d tmes  d speafic everd occurremes conbol mints 

Part C - Economic I Vvholesomeness 

2 3  Labellng Roduct Standards 

24 Labdlng - N d  We~ghts 

25  General Label~ng 

26 Fin Prod StandardsiBoneless ( D e f ~ d s l A Q L l P u k  Sk~nsh lo~s tu re )  

Part D -Sampling 

Generic E. coli Testing 


27 	 Wr~ t tenProcedures 

28 	 SarnDle ColBct~oniAnalys~s 

29 	 Records 

Salmonella Wrformance Standards - Basic Requirements 

30 	 Corrective Act~ons 

31 	 Reassessment 

32 	 Wrtten Assurance 

FSlS- 5OCo-6 (04D412002) 

A,K~! Part D - Contnued i 4 u l . t  

Resuits Economic Sampling I ~CSUI 'S  

33 	 Scheduled Sample 

1 34 Speces Tes t~ng  


1 35 Residue 


Part E -Other Requirements 

1 36 Export 

I 38 Establishmen: Grounds and Pest Control 

( 39 Establrshment Conslruct~onlMa~ntenance 

42 Plumb~ngand Sewage 


43 Waler Supply 


44 Dressing RmrnslLavatories 


1 45 tuuloment and Utenslls ., 

I 

46 Sanltary Operations 


I47 Employee Hygiene 


48 Condemned Product Control 


Part F - Inspection Requirements I1 49 Government Staf l~ng 


I50 Da ly  lnspectcn Coverage 


51 Enforcement 


I 52 Humane Handllng 


1 53 Anjmal ldent~f icat~on 

1 55 Posl  M o d m  l n s p c t o n  

I Part G - Mher  Regulatory Oversight Requirements 

56 	 Eu ropan  Comrnunrly Drect lves 31 57 	 Mmthly  Revfew 

1 58 


59 
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60 Observation of the Establ~shrnent I l a l c  Apr11 17. 2008 1151 It 224 (I.orslnal S A I'ru:u;~!)[S!I'II ( V ~ i r ~ t u v ~ d e o  

79 5 I .  (PI.)The rails in ttie coolcr designated tb r  the day's slaughter had a beaded oil coating thctn. I 'hc beaded 011\+as 
removed bcfore carcasses were allowed into this cooler. [Regulatory references: 9 CFR $ 4 16.?(b)] 

(13 ) A moveable wall in thc slaughter area had not been scaled in a manner that prevented direct opetiin: to t ic 
ckterior o f  the estnblishlnent. [ 9  Cl;K 3 4 16.2(b)(3)] 

40 5 1 .  'l'here was insufficient light intensity in the vetcrinar:, s cn ice  post-mortctn inspection areas. 'I'llis dcl ic icnc  \+as 
~iiinlcdiately corrcctcd. [ O  CFR 3 4 16.7-(c)] 

61 NAMEOF AUDITOR 62 . A m  SIGNATURE AND ATE 
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1 ESTDBLISHMWT NAME AND L E A T I O N  

I r tgur t l icu Sari Jdc~n t i l  ( h ~ r e aS !Ii 
I<~l t ; l7 Kt11 ?) 50t' 

( ' l l l ~ l ~ l l ~ \0 


United S t a t e s  Department of Agriculture 

Food Sa fe ty  and Insped~onService 


Foreign Establishment Audit Checklist 
2 AUDIT DATE 3 ESTABLISHMENT N O  4 NAME OF COUNTRY 

Apr11 18. ? O O R  344 l i r u g ~ ~ a )  
1 

5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 

[<or1h i r d k ~ rI)Vhl 1 * I ON SITE AUDIT DOCUMENT AUDIT 

Place an X I n  t h e  A u d ~ tResults b lock to ~ n d ~ c a t enoncompl~ancew ~ t hrequ~ remen ts .  Use  0 ~f not  appl~cable 
Part A -San~ta i~on Standard Operating Procedures (SSOP) 

Bast Requiements 

i Vvr~tten SSOP 

8 Records documenlng ~mplementat~on 

9 Stgned and daed  SSOP by m-s i te  or overall author~ty 

San~tation Standard Operating Procedures (SSOP) 

Ongong Requirements 


10 	 Iqplementat!on of SSOP s mcludng mon~tor lng of ~mplementat~on 

11 	 Mantenance and evaluat~on of the effecbveness of SSOP's 

12 Corrective ac t~onwhen the SSOPs have faled to prevent dlrect 

pmduct c o r t a m n a t ~ m  or adulleratlon 


' 3  	 Daly records documenl )tern 10 11 and 12above 

Part B - Hazard Analysis and Critical Control 

Point (HACCP) Systems- Basic Requirements 


14 	 Developed a d  ~rnplemented a w r ~ t t m  HACCP plan 

15 Cortents of the HACCP lbst the f m d  safety hazards. 

cr!t~cd conbul pants crltical llrrllts pocedwcs  mrrecbve anlons 


16 	 Records documenttng mpbrnen ta t~on  and monltorlng of the 

HACCP plan 


1 7  	 Ttie HACCP plan 1s sgned and dated by the respons~ble 

establ~shment lndivdual 


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

18 	 Uonllorlng of t iACCP plan 

19 	 Verifcabon and valdatlon of HACCP plan 

20 	 Conect~veactlon wr l t ta l  In HACCP plan 

21 	 Hearsessedadequacy of the HACCP plan 

22 Records docummitng R e  wrttten HACCP plan rnonltorlrg of the 
crltlcal Lonbol p l r l l s  daes  m d  trnes d specltlc eve t l  ocwrrerr.es 

Part C -Economic 1 Wolesomeness 

23 	 Labelhng - Roduct Standards 

24 	 Labd~ng- N d  We~ghts 

25 	General -abel~ng 

26 	 Fin Prod Standards/Boneless (Dr feds lAQL lPak  Sk~nsA lo~s tu re )  

Part D -Sampling 

Generic E. coli Testing 


27 	 Wiltten Procedures 

28 	 Sample Colkcl~onr Analys~s 

29 	 Records 

Part D - Contnued 	 AUZ tA L ~ ~ 

Results Economr: Sampling I,P\ ,115 


33 	 Scheduled Sample 

1 34 Speces Tesllng 

I
35 Residue 

Part E -Other Requirements 

36 	 Export 

37 	 Import 

I 38 Establ~shment Grolvlds and Pest Control 

1 39 Eslabl~shmentConstruct~onIMa~ntenance 

42 	 Plumblng and Sewage 

43 	 W a l e  Supply 

44 	 Dress~ng Rmrns/Lavator~es 

45 	 Equpment and Utenslls 

46 	 Sanitary Operations 

47 	 Employee Hyg~ene  

48 	 Condemned Product Control 

I 
 Part F - Inspection Requirements 


1 49 Governnrnt  Staffing 

50 	 Da ly  l n s p e c t m  Coverage 

1 51 	 Enforcement 

52 	 Humane Handllng I1 53 	 Antnial Ident i f~cat~on 

1 55 	 Post M o r t m  l n s p c t ~ o n  

Part G - Other Regulatory Oversight Requirements 

Salmonella W r f o m n c e  Standards - Basic Requilements 56 Europan  Commun~ty Drec t~ves  	 ( 1  

31 Reassessment l j8 
32 Wrnten Assurance 59 

F S l S - 5003-6 (04/0412002) 



- - 

FSlS 5000-6 (0410412002) P a g e  2 of 2 

60 Observa t ion  of t h e  Establ~shment Ilalc , \p r~ lI X. lllO&! f:st it 734 (1:rlgorllico Sku1 Jacinlo (Klrea \ A ) ( \ / I 1 ] )  iL~ ; i l i c lo~~e \I,rupii;lr) 

39 5 1 .  'I'hc whitc supports to the rails in one of the coolers had an unidentified black substance o n  thern I'liese supports arc 


d~recrlb over carcasses. This cooler corltailicd no carcasses at the timc of the audit. 'l'lle establishment scheduled corrccti~e 

actions prior to the IISL' of this cooler. [Regulatory refercnces: 9 CFR 5 41 6.2(b)] 


61 NAME OF AUDITOR 62 (AUDIT R SIGNATUR A 

l<<~r th C'ri~tcr .  l ) \ h l  $P/L.Cqwfl??&bL 



U n l t e d  S t a t e s  D e p a r t m e n t  of Agriculture 
Food Safety a n d  In s p e d l o n  Serv l ce  

Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AND L K A T I O N  2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Apr i l  2 2  ? O O X  179 I l t ugua)  

5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 

~ ~ < i t l c l ~ l l l c ,0 
Kur l  K ( ' r a i c r  D3CUMENT AUDIT 

Place an X in t h e  Audit Resul ts  b l o c k  t o  indicate noncompl iance with requ i rements .  U s e  0 if n o t  applicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) ~ u l t  Part D - Continued AWI I 

Basic Requirements Resul!s Economic Sampling Result\ 

i Wrilten SSOP 33 Scheduled Sample 

@ Records documel lng ~rnplementatlon 	 1 34 Speces Test~ng 

9 S~qned and daed  SSOP by m-site or overall author~ty 	 1 35 Res~due 

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

10 	 Implementatton of SSOP s lncludng rnonitorlng of ~rnplernentatlon 36 Export 

11  	 Ma~ntenanceand evaluation of the effecbveness of SSOP's 37 ImportI 

12 	 Correct~veact~onwhen the SSOPs have faled to prevent dlrect 

38 	 Establishment Gromds and Pest Control 
pmducf co r tammalm or adukeration I 


: 3  	 D a y  rtxords document Item 10. 11 and 12above 

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

14 	 Developed ard rnplernented a written HACCP plan I
15 Cortents of the I iACCPl i s t the  f a d  safety hazards. 47 Plurnblng and Sewage 

~ ~ l i c a lcorilrol pants. cr111cal Ifmits. pocedues ,  mrrecbve adlons 

16 	 Records documenlng impkrnentation and monitoring of the 43 W a t e  Supply 

HACCP plan 
44 Dress~ng RmmslLamto r~es  

17 The HACCP p!an IS sgned and dated by theresponslble 
establishment ~ n d v d u a l  1 45 Equ~prnentand Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operat~ons 

18 Monlorng of HACCP plan 
II 4 7  Eniployee Hygtene 

19 i ler~fcabcr land vaidation of HACCP plan 
48 	 Condemned Product Control 

20 	 Conect~vcacf~on written In HACCP plan I 

21 	 Reassessedadequacy of the HPCCP plan I Part F - Inspection Requirements 

2 2  Recorm documelling the wr~t len HACCP plan n?on i to r l~of the 4 9  Governnienl Stafflng 
cr~!lcal conbol p ln!s  daes  a d  tmes  d spec~flcevent occurrenes 

Part C - Economic / V\lholesomeness 	 50 Dally l nspec t~a i  Coverage 

23 	 Labe ing Roduct Slandards 
51 Enforcemen! 

24 Labei~ng Ne( Wetghts 
52 Humane Handl~ng 

2 5  	 General Label~ng 

26 	 Fin Prod Slandadsli3oneles (DefectsIAQLlPak Sk~nsh lo~s tu re )  53 An~mal  l den t~ f~ca l~on  

Part D -Sampling 
Generic E. coli Testing 

1
27 	 Wr~ttenProcedures 5 5  Post Mortem I n s p c t ~ o n  

28 	 Sample Coltct~oniAnalysis 
Part G - Other Regulatory Oversight Requirements 

29 	 Records I 

Salmonella Performance Standards - Basic Requirements 

56 Europan Comrnun~ty Drec t~ves  

32 	 Wrnten Assurance 59 

FSIS-50al-6 (04fl412002) 
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60 Observation of the Establ~shrnent 1);ltc ;\pr11 22 ZOO8 C s l  # 379 ( l , r ~ g o r ~ l i c o  I'ledras S A [ % I ' ] I  li an t io~ic \Irugua! 1I.ac 

2 8 ' 5 1 .  Statistical process control was not being used for the a~ialysis of the t.esults o f  generic E.vcl?crl~,hiutoll sdlnples 

[lie%ulaton. references: 9 CFR $ 3 10.251 


-10 5 l Thcr-c \ \as insufficient light intensity in thc veterinar! service head inspection area. 19 Cf:l< 5 4 I ~ I , ? ( c ) ]  

61 NAME OF AUDITOR 
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Unlted States D e p a r t m e n t  o f  A g r ~ a ~ l t u r e  

Food Safe ty  and Inspect~onService 

Foreign Establishment Audit Checklist 
1 ESTPBLISHMENT NAME AND LCCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

A p r ~ ll S 2008 439 

5 NAME CF AUOITOR(S) 

I',II~L!LIC ~ r ~ c l ~ ~ ~ i c \L~lOOi l  
l < o r ~K C'ra\cr [IVbl 

I 
/ I

/ X 1 ON-SITEAUDIT DOCUMENT AUDIT 

Place a n  X In t h e  Audit Results b lock to  indicate noncompliance with requirements.  Use 0 i f  not appl~cable.  

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

7 Wr~t ten SSOP 


8 Records documentng lmplementaflon 


9 Slgned and daed SSOP by m - s ~ t e  or overall author~ty 


Sanitation Standard Operating Procedures (SSOP) 

Ongong Requirements 


10 lniplemental~onof SSOP's. tncludng monltollng of implementation 


1 1  Ma~nfenanceand evaluation of the effecbveness of S O P ' S  


12 Corwct~veactjcn when the SSOPs have faled to prevent direct 

pnlduct co,larninat~m or adukeratlon 


13 Daly records document ~ fem 10 11 and 12above 


Part B - Hazard Analysisand Critical Control 

Point (HACCP) Systems - Basic Requirements 


14 Developed a d  ~mplemented a w r ~ t t m  HACCP plan 

I 5  Corlenls of the HACCP 1st the f w d  safely hazards 

a ~ t ~ c d  mrrecbve adloris 
control panls critical l~ml ts  pocedues  


16 Records document~ng lmpkmentat~on and mon~tor~ng 
of the 
+iACCP plan 

17 The HACCP pian IS sgned and dated by the respons~ble 


eslab1,shment tnd~vdual 


Hazard Analyss and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 


18 Monitor~ng of HACCP plan 

19 Verl!lcabon and valdat~on of HACCP plan 

20 Conect~veactton wr~t lenn HACCP plan 


21 Remsessedadequacy of the HPCCP plan 


2 2  Records docummt~ng h e  wiltten HACCP plan mn l to r l rg  of the 
crlticai contol pints daes  m d  tmes  d speclflc event occurrerces 

Part C -Economic 1 L4holesomeness 

23 Label ng Prodi~ct Standards 


24 LaDdng - N B  Weights 


25  General Label~ng 


Part D -Sampling 

Generic E. coli Testing 


27 Wr~ t lenProcedures 


28 Sample Colkct~onIAnalys~s 


2 9  Records 


Salmonella Performance Standards - Basic Requirements 

30 C o r ~ c t , v eAcl~ons 

Part D - Cont lued Atdlt 

Kesulls Economic Sampling H~SLI I IS  

33 Scheduled Sample 

Atrl! 

1 34 Speces Test~ng 


1 35 Res~due 


Part E -Other Requirements 

I36 ExpoII 


37 Import 


I 38 Establishment Grourds and Pest Control 

( 39 Establ~shmentConstruct~onlMa~nlenance 

42 Plumblng and Sewage 


4 3  W a t a  Supply 


44 Dressing RmmsILavator~es 


1 45 Equ~pmentand Utensils 

47 Employee Hyglene 


48 Condemned Product Control 


Part F - Inspection Requirements I1 49 ~ o v e r n m e n t5talf lng 

I50 Dally l nspec t~m Coverage 


51  Enforcement 


I 52 humane Handllng 

54 Ante M o r t m  Inspc t lon  aI 55 Post M o n a  l n s p c t a n  

I Part G - Other Regulatory Oversight Requirements 

56 Europan  Community Drectlves 

1 I7 Mmlhly Rev~ew 
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60 Gbservatlon of the Establ~shrnent [)ate Apr~l  15. 2008 1Jl1 ti Matadcra I'ilndu (Onr~lcor  511( l ' ; ~ndo  1 ru:11;1\ 1439 ( F r ~ g o r ~ l i c o  5 A ) [S:l'K 

7 I .  'I lie written program for the selection of carcasses for sampling for generic E.schcr.ichitrcoli only c l~osc  samples \vithin 
the entire number slaughtered rathcr than withirl each 300 animals slaughtered. 19 CI:R 9 3 10.251 

J I 5 1 .  'Phe primarq boxed product freezer had an excessive build-up of ice and frozen condensation or] tlie cellins arid tllc 
racks I'roduct pallets \+,ere covered to protect the boses. Pallets \\.ere pushcd up against the wall preventing air circ~rlaticw and 
nor allo\rir~g inspection of the area. 19 CFR 5 416.?(d)] 

46. A bag of inedible product was put on the bone conveyor belt in a manner that resulted in i t  contacting producr a\vairiilg 
fabrication and other product contact surfaces. 'l'he line was stopped arld tht: arcn cleancd and sanitized bcfvrc productioll 
callti~iued.[9 CFK 9 4 16.J(d)l 

2 .  Cattle n io~ir ig  up the ramp into the knocking box were hesitating as they reached the end o f t h r  rarnp. The eyiict causc 
of tlie hesitatron could not be idcntitied nt the time. 19 Cl.li $ 3 13.3(a)l 

61 NAME OF AUDITOR 

l < o r ~h Vra\er  I ) \  \ f  



FROM :DIRECCION DE INDUSTRIQ FlNIMAL FQX NO. :4126317 	 Oct. 31 2008 06:48PM P1 

DlRECClON GENERAL DF: SERVlClOS GANADEROS 

DIVISION INDUSTRIA ANIMAL 


CONSTITUYENTE 1476 
11200 MON'TEVIDEO TEL. 5082 412 6346 
URUGUAY FAX: 5982 412 6317 

Montevideo, October 171h2008 

MR. DONALD SMART 
DIRECTOR 
INTERNATIONAL AUDIT STAFF 
OFFICE OF INTERNATIONAL AFFAIRS 
FOOD SAFETY AND INSPECTION SERVICE, USDA 

Dear Mr. Smart. 

I refer to your request to submit comments in response to the information in the 
audit report made by Dr. Aurora K. Craver, after her on-site audit of Uruguay's 
meat inspection system, from April 9 through May 14, 2008. 

At present, we have studied it and have found no objections to Dr. Craver's 
observations and we have no further comments to make to her report. 

Looking forward to hearing from you, I remain yours most faithfully, 

DR. HEc~oddL A ~ A N E O  
DIRECTOR 

cc/ 	 Dr. Francisco Muzio, DGSG, MGAP 
Embassy of Uruguay, Washington, DC 
US Embassy, Buenos Alre6, Argentina 
US Embesay, Montevideo, Uruguay 
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