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1. INTRODUCTION
The audit took place in Mexico from May 13 to June 3, 2003.

An opening meeting was held on May 13, 2003 in Mexico City 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 Mexico inspection system. General discussion included food
security management, the structure and function of Mexico’s National Veterinary
Service, delistment and relistment policy, audit itinerary, and compliance enforcement.

The auditor was accompanied during the entire audit by representatives from the CCA,
Secretaria De Agricultura Ganaderia, Desarrollo Rural, Pesca Y Alimentacién
(SAGARPA - SANACICA), and/or representatives from the regional and district
inspection offices.

2. OBJECTIVE OF THE AUDIT

This audit was a routine annual audit. The 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 and processed
poultry to the United States. ’

In pursuit of the objective, the following sites were visited: the headquarters of the
CCA, one laboratory performing analytical testing on U.S.-destined product, four
slaughter establishments and seven processing establishments.

Competent Authority Visits Comments
Competent Authority Central 1

Regional 0

Autonomous 0

Province

Local 0 Establishment level
Laboratories 1
Meat Slaughter Establishments 4
Meat and/or Poultry Processing Establishments 7

3. PROTOCOL

This on-site audit was conducted in three parts. One part involved visits with CCA
officials to discuss oversight programs and practices, including enforcement activities.
The second part involved on-site visits to 11 establishments: four slaughter
establishments and seven processing establishments. The third part involved a visit to a

4



government laboratory: Regional SAGARPA Veterinary Inspection Laboratory in
Monterrey, which was conducting analyses of field samples for the presence of generic
Escherichia coli (E. coli) and Salmonella and also was conducting analyses of field
samples for Mexico’s national residue control program.

Program effectiveness determinations of Mexico’s inspection system focused on five
areas of risk: (1) sanitation controls, including the implementation and operation of
Sanitation Standard Operating Procedures, (2) animal disease controls, (3)
slaughter/processing controls, including the implementation and operation of HACCP
programs and the generic £. coli testing program, (4) residue controls, and (5)
enforcement controls, including the testing program for Salmonella. Mexico’s
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 Mexico 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 that Mexico’s inspection system would
be audited against two standards: (1) FSIS regulatory requirements and (2) any
equivalence determinations made by FSIS for Mexico. FSIS requirements include,
among other things, daily inspection in all certified establishments, monthly supervisory
visits to certified establishments, humane handling and slaughter of animals, ante-
mortem inspection of animals and post-mortem inspection of carcasses and parts, the
handling and disposal of inedible and condemned materials, sanitation of facilities and
equipment, residue testing, species verification testing, and FSIS’ requirements for
HACCP, SSOP, E. coli testing and Salmonella testing.

Equivalence determinations are those that have been made by FSIS for Mexico under
provisions of the Sanitary/Phytosanitary Agreement. Currently, there are no
equivalency determinations for Mexico.

4. LEGAL BASIS FOR THE AUDIT

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

e The Federal Meat Inspection Act (21 U.S.C. 601 et seq.) and the Federal Meat
Inspection Regulations (9 CFR Parts 301 to end), which include the Pathogen

Reduction/ HACCP regulations.

e The Poultry Products Inspection Act (21 U.S.C. 451 et seq.) and Poultry Products
Inspection Regulations (9 CFR Parts 381 to end), which include the Pathogen
Reduction/HACCP regulations.

5. SUMMARY OF PREVIOUS AUDITS

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




The last three audits of Mexico were conducted in November 2002, April/May 2002,
and November 2001.

During the on-site audit of Mexico’s inspection system in November 2002, 11
establishments were audited. Two establishments (TIF 95 and 103) received a Notice
of Intent to Delist (NOID) for deficiencies in facility maintenance and processing
controls.

Twelve establishments were audited in April/May 2002. Four establishments (TIF 43,
105, 152 and 169) were served with a Notice of Intent to Delist (NOID): TIF 105 due to
sanitary dressing deficiencies; TIF 152 for establishment sanitation deficiencies; and
TIF 45 and 169 because of incomplete HACCP plans.

During the on-site audit of Mexico’s inspection system in 2001, 11 establishments were
audited. The auditor found serious deficiencies in two establishments (TIF 188 and TIF
105) that were identified during this audit as “re-review”. Three establishments (TIF
111, TIF 105 and TIF 152) were delisted due to non-government personnel conducting
post-mortem duties. They were selected to be audited on-site in April/May 2002.

6. MAIN FINDINGS

6.1 Government Oversight

There have been changes in the organization structure or upper level of inspection
staffing since the last audit of Mexico’s inspection system in November 2002.
Currently, the responsibility of the TIF establishments has been placed under the
authority of Q.F.B. Amada Vélez Méndez, Director General, Food Safety, Aquaculture
and Fishing. In addition, the new Chief of TIF establishments is Dr. Miguel Angel
Garcia. Two headquarters supervisors of the TIF establishments are Dr. Concepcion
Silva and Dr. Garciela Barrera.

6.1.1 CCA Control Systems

Audit of the CCA control systems included the following document reviews during on-
site visits to the CCA headquarters and the 11 establishments:

e Supervisory visits to establishments that were certified to export to the U.S.

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

e Label approval records.

e Sampling and analyses for residues and water supply.

e Pathogen reduction and other food safety initiatives such as SSOPs, HACCP
programs, and generic E. coli, Salmonella species, and Listeria monocytogenes
testing.

e Sanitation, slaughter and processing inspection procedures and standards.

e Control of products from livestock with conditions such as tuberculosis,
cysticercosis, etc., and control of inedible and condemned materials.

e Export product inspection and control including export certificates.

e National residue control program and monitoring results.



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

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

6.1.2 Ultimate Control and Supervision

Most inspection veterinarians and food inspectors in the establishments certified by
Mexico as eligible to export to the United States were full-time SAGARPA employees,
receiving no remuneration from either industry or establishment personnel. In two
establishments, an insufficient number of inspectors were assigned for post-mortem
inspection of animals. In one other establishment, no inspection coverage was provided
during the establishment’s third shift processing operation. In two establishments,
veterinarians on duty for inspection services were contracted by SAGARPA from an
international organization called the Institute of Inter-American Cooperative
Agriculture (IICA).

The auditor reviewed official animal health and inspection records related to regulated
drugs, residue withdrawal time, identification of animals, and transit certificates. No
deviations were noted.

6.1.3 Assignment of Competent, Qualified Inspectors

All veterinarians and inspection officials were competent and qualified and were full
time employees of the government except in the three establishments noted above in

Section 6.1.2.
6.1.4 Authority and Responsibility to Enforce the Laws

SAGARPA (CCA) has sole responsibility and authority to enforce Mexican and USDA
regulations and directives.

6.1.5 Adequate Administrative and Technical Support

SAGARPA is organized to administer all meat inspection functions with technical
support of regional and central laboratories.

6.2 Headquarters Audit

The auditor did not conduct a review of inspection system documents at the
headquarters office.

7. ESTABLISHMENT AUDITS

The FSIS auditor visited a total of 11 establishments: seven processing establishments
and four slaughter establishments. Four establishments were delisted by Mexico
because of serious findings. Four additional establishments received a Notice of Intent



to Delist (NOID) because of several deficiencies including facility maintenance and
processing controls. The establishments receiving a NOID may retain their certification
for export to the United States provided: 1) that all deficiencies noted during the audit
are corrected and 2) the corrections are verified by SAGARPA within 30 days of the
date the establishment was reviewed. All deficiencies are noted in the attached Foreign
Establishment Audit Checklists.

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS

During the laboratory audits, emphasis is placed on the application of procedures and
standards that are equivalent to 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-laboratory
check samples, and quality assurance programs, including standards books and
corrective actions.

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 laboratories are used to test United States
samples, the auditor evaluates compliance with the criteria established for the use of
private laboratories under the FSIS Pathogen Reduction/HACCP requirements.

The following laboratory was reviewed.

The Regional SAGARPA Veterinary Inspection Laboratory in Monterrey was
reviewed. This laboratory conducted testing for both microbiology and residues.

No deficiencies were noted.
9. SANITATION CONTROLS

As stated earlier, the FSIS auditor focused on five areas of risk to assess Mexico’s meat
and processed poultry inspection system. The first of these risk areas that the FSIS
auditor reviewed was Sanitation Controls.

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

In addition, and except as noted below, Mexico’s inspection system had controls in
place for water 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 U.S.
domestic inspection program. The SSOP in the all establishments were found to meet
the basic FSIS regulatory requirements with the following deficiencies:

o Inthree establishments, sanitation controls were lacking on the overhead
structures, ceilings, and conveyor belts in production areas.

9.2 Sanitation
The following deficiencies were noted:

¢ In seven establishments, facilities maintenance and sanitation controls were
lacking regarding floors, walls, doors, and ceilings.

10. ANIMAL DISEASE CONTROLS

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease
Controls. These controls include ensuring adequate animal identification, humane
handling and humane slaughter, control over condemned and restricted product, and
procedures for sanitary handling of returned and reconditioned product. The auditor
determined that Mexico’s inspection system had adequate controls in place. No
deficiencies were noted.

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

11. SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing
Controls. The controls include the following areas: ante-mortem inspection procedures;
ante-mortem and 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 generic E. coli testing program in slaughter establishments.

In two establishments, there was less than the required number of inspectors assigned
for post-mortem resulting in inadequate control of post-mortem inspection.

11.1 Humane Handling and Slaughter

No deficiencies were noted.



11.2 HACCP Implementation

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

The HACCP programs were reviewed during the on-site audits of the 11
establishments. Of the 11 establishments, only two had adequately implemented all of
the PRZHACCP requirements. Only one of five establishments required to reassess
their HACCP plans for E. coli O157:H7 had done so.

HACCP implementation deficiencies are noted on the attached establishment audit
checklists (FSIS 5000-6).

11.3 Testing for Generic E. coli

Mexico has adopted the FSIS regulatory requirements for generic E. coli testing.

Four of the 11 establishments audited were required to meet the basic FSIS regulatory
requirements for generic £. coli testing and were evaluated according to the criteria
employed in the United States domestic inspection program.

Testing for generic E. coli was properly conducted in all of the slaughter establishments
audited.

11.4 Testing for Listeria monocytogenes

Five of the 11 establishments audited were producing ready-to-eat products for export
to the United States. Of these five establishments, the HACCP plans in only one
establishment had been reassessed to include Listeria monocytogenes as a hazard
reasonably likely to occur.

12. RESIDUE CONTROLS

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls.
These controls include sample handling and frequency, timely analysis, data reporting,
tissue matrices for analysis, equipment operation and printouts, minimum detection
levels, recovery frequency, percent recoveries, and corrective actions.

The Regional SAGARPA Veterinary Inspection Laboratory in Monterrey was
reviewed. No deficiencies were noted.

Mexico’s National Residue Testing Plan for 2002 was being followed.
13. ENFORCEMENT CONTROLS

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement
Controls. These controls include the enforcement of inspection requirements and the
testing program for Salmonella.
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13.1 Daily Inspection in Establishments

Inspection was being conducted daily in all establishments, although serious
deficiencies were noted regarding certified establishments operating without official
government inspectors. These findings are explained in the attached Foreign
Establishment Audit Checklists.

13.2 Testing for Salmonella
Mexico has adopted the FSIS regulatory requirements for testing for Salmonella.

Four of the 11 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 all four establishments.
13.3 Species Verification Testing

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

13.4 Monthly Reviews

Durmg this audit, it was found that in all establishments but one, monthly supervisory
reviews of certified establishments were being performed and documented as required.

13.5 Inspection System Controls

Except as noted below, the CCA had controls in place for ante-mortem and post-
mortem inspection procedures and dispositions; restricted product and inspection
samples; disposition of dead, dying, diseased or disabled animals; shipment security,
including shipment between establishments; and prevention of commingling of product
intended for export to the United States with product intended for the domestic market.
However, in three establishments, there were either no official inspector during the third
operating shift or an insufficient number of required inspectors assigned for postmortem
inspection. In addition, 10 of the 11 establishments, the Mexican government was cited
for inadequate government enforcement of other FSIS requirements.

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

for further processing.
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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 by teleconference on June 24, 2003 with SAGARPA
officials. At this meeting, the primary findings, conclusions, and recommendations
from the audit were presented by FSIS.

The CCA understood and accepted the findings.

Suresh P. Singh, D.V.M,, Ph.D. @*ﬂ,«, (;LJ( Qf:/] K U i

International Audit Staff Officer T ‘




15. ATTACHMENTS TO THE AUDIT REPORT

Individual Foreign Establishment Audit Forms
Individual Foreign Laboratory Forms
Foreign Country Response to Draft Final Audit Report
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Foreign Establishment Audit Checklist
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Part A - Sanitation Standard Operating Procedures (SSOP) | A Part D - Continued L audit
Basic Requirements | Resutts Economic Sampling ,' Results
7. Written SSOP , 33. Scheduled Sampie ;
I
8. Records documentng implementation. " 34. Specks Testing [
8. Signed and dated SSOP, by m-site or overall authority . 35. Residue !;
Sanitation Standard Operating Procedures (SSOP) “ Part E - Other Requirements H
Ongoing Requirements ! |
10. Implementation of SSOP's, including monitoring of implementation. ! 36. Export ;
11. Maintenance and evaluation of the effectveness of SSOP's. f' 37. impert "
12. Corrective action when the SSOP's have faled to prevent direct o o Control i
product contamination or adulteration. 38. Establishment Grounds and Pest Contro ‘
. |
13. Daily records document item 10, 11 and 12 above. ! 38. Establishment Construction/Maintenance ‘ X
Part B - Hazard Analysis and Critical Contro] [ 40. Light |
Point (HACCP) Systems - Basic Requirements 41 Ventiat ‘
. Ventilation
14. Developed and implemented a written HACCP plan . f
15. Corntents of the HACCP list the food safety hazards, { 42. Plumbing and Sewage ’
criticd control paints, critical limits, procedures, corrective actions. | !
18. Records documenting impementation and monitoring of the ) 43. Water Supply i
HACCP plan. |
- 44. Dressing Rooms/Lavatories ’
17. The HACCP pian is signed and dated by the responsible ’| !
estabiishment indivdual. i 45. Equipment and Utensiis ]
Hazard Analysis and Critical Control Point ' '
(HACCP) Systems - Ongoing Requirements j 46. Sanitary Operations ‘
18. Monitoring of HACCP pian. f’ 47. Employee Hygiene ) ’
19. Verification and valdation of HACCP plan. ’ c b Control ' ‘
48. ondemned Product Contro
i jal n u | X
20. Corective action written in HACCP plan. | i
!
21. Reassessed adequacy of the HACCP plan. 'r x Part F - Inspection Requirements ”
T
22. Rg;ords documajting: the writ‘ten_HACCP plar],_ monitoring of the ‘ 43. Government Staffing :
critical control points, dates and tmes o specific event occurrences. | .
Part C - Economic / Wholesomeness Daily Inspection Coverage I
23. labeling - Product Standards |
51. Enforcement b4
24, Labding - Nef Weights | ’
i 52 i
25. General Labeling ] 2. Humane Handling ’
— |
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork SkinsMoisture) ‘,f 53. Animal ldentification l O
Part D - Sampling - _ i
Generic E. coli Testing - Ante Mortem Inspection | o
i
| ©
|

27. Wiritten Procedures

. I
| . !
28. Sampie Cclecticn/Analysis ,’ al L
I Part G - Other Regulatory Oversight Requirement“
. |

28, Records

O
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39 — Peeling

operations were n
trical supply.

ot DSJIO pCIIOI’I'I’lu\, atthis e

cra

Sz

blishment due to mechanic

very full and there was no room to get in to inspect. Broken floor and ceiling were observe

The estabhshment had a written plan for repair.

al problems in different equipment

21— The establishment did not do a hazard analysis for E. coli O157:H7 as a CCP in the HACCP plan in the boning process and

m ground beef production.

paint was observed in several places, especially in the spice mixing room and the boning room. The freezer was
ed i the ground beef production area.

48 — Plastic containers for condemned products in the production area were broken and contents were leaking onto the floor.

51— Government officials were not adequately enforcing all U.S. requirements.

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

26.

Fin. Prod Standards/Boneless (Defects/AQU/Pork Skins/Moisture)

53.

Part A - Sanitation Standard Operating Procedures (SSOP) I At Part D - Continued
Bask Requirements | Resuts Economic Sampling
7. Written SSOP | 33. Scheduled Sampie
!
8. Records decumenting impiementation. ' 34. Speces Testing
9. Signed and dated SSOP, by on-site or overall authority. ; 35 Residue
Sanitation Standard Operating Procedures (SSOP ‘ .
. P . g ( ) f Part E - Other Requirements
Ongoing Requirements |
10. Implementation of SSOP's, including monitoring of implementation. ] 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. i X 37. Import
12. Corrective action when the SSOP's have faied to prevent direct : [ :
product contamination or adukeration. | 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. I 38. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control ) 40. Light
Point (HACCP) Systems - Basic Requirements | )
R 41. Ventilation
14. Developed and implemented a written HACCP plan . !
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control pants, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the { 43. Water Supply
HACCP plan. |
i 44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible |
establishment indivdual. | 45. Equipment and Utensils
Hazard Analysis and Critical Control Point |
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitring of HACCP plan. ‘ i
47. Employee Hygiene
19. Verificaion and vaidation of HACCP plan. ’
‘ 48. Condemned Preduct Control
20. Corective action written in HACCP pian. ’
21. Reassessed adequacy of the HACCP plan. ‘ Part F - Inspection Requirements
. ) L |
22 Re;_ords doumeﬁtmg. Ihg wrltten‘HACCP plar},_ momtgrmg of the 49. Government Staffing
critical control points, dates and times o specific event occurrerces.
Part C - Economic / Wholesomeness |' 50. Daily Inspection Coverage
23. Leabeling - Product Standards ]‘
i 51. Enforcement
24. Labding - Net Weights ’
25. General Labeling ‘ 52. Humane Handling
‘ Animal Identification
!

Part D - Sampling
Generic E. coli Testing

54. Ante Mortem Inspection

27. Written Procedures

28. Sample Coiection/Analysis

wn
o

23. Records

Part G - Other Regulatory Oversight Requirements

Salmonella Performance Standards - Basic Requirements

[
@

zurcpean Community Dreclives

y

Manthly Review

W
w
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9 — Rust spots were observed on overhead rails.
45 — Table tops and boning table had rough edges and hard to clean areas.

11 — Sanitary operations were not being carried out on viscera conveyor pans. There was a potential for contamination on
carcasses from boots on the line and the carcass split saw was not properly sterilized after each use.

49 — Post-mortem inspection was not being
establishment QC personnel.

performed by an official government inspector. It was being performed by the

51 - Government officials were not adequately enforcing all U.S. requirements.

57 — Monthly supervisory reports were missing for several months (Ex. Dec. 02 and Jan-Feb-March 03).

lack of

a teleconference with FST

omplete post-mortem inspection of all

with FSIS officials on July 153

58 — This establishment was delisted by Mexican officials because of the
animals by official government inspectors. This delistment occurred after

2]
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Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

! Part D - Continued

Part A - Sanitation Standard Operating Procedures (SS0P) Paudit
Results Economic Sampling

Basic Requirements i

33. Scheduied Sample

|

7. Written SSCP

34, Specks Testing

8. Records documentng implementation.

35. Residue

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

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

Part E - Other Requirements

10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's 37. impont

. C tive action when the SSOF faled i
2 oree fon w SSOPs have faled to prevent dire 38. Estabiisnment Grounds and Pest Control

product contamination or aduleration.

13. Daily records document item 10, 11 and 12 above. 38. Establishment Construction/Maintenance

40. Light

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

I
| 41. Ventilation
14. Developed and implemented a written HACCP plan. j
I
I
!

42. Plumbing and Sewage

15. Contents of the HACCP list the food safety hazards,
criticd control pdints, critical limits, procedures, corrective actions.

43. Water Supply

16. Records documenting implementation and monitoring of the
HACCP plan. l
- 44. Dressing Rooms/Lavatories

17. The HACCP plan is sgned and dated by the responsibie ’
establishment individual.
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements

18. Monitoring of HACCP plan.

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

1

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

20. Cormective action written in HACCP plan. !

21. Reassessed adequacy of the HACCP plan, | < Part F - Inspection Requirements
!

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

critical control points, dates and times o specific event occurrences.
j 50. Daily Inspection Coverage

Part C - Economic / Wholesomeness
_

23. Labeling - Product Standards
. Enforcement

24. Labding - Net Weights
Humane Handling

25. General Labeling

26. Fin. Prod Standards/Boneiess (Defects/AQL/Park SkinsMoisture) . Animal ldentification

. Part D -Sampling
Generic E. coli Testing

. Ante Mortern Inspection

27. Written Procedures

28. Sample Colection/Analysis

28. Records

Eurcpear Community Diectives

Salmonelia Performance Standards - Basic Requirements

Manthiy Review
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MEXICO —Est. No. TIF 092 — Auvdited on $-26-2003

19 —No verification of monitering is done by goverament mspectors — (i.2., no records avaiiable).

21 - There were no validation and annual re-assessment records available and also Listeria monocytogenes, Salmonella and E.

colt O157:H7 risks were not considered in the HACCP plan of sausage, frankfurter, ham, and salami production processes.

39 — There were several maintenance deficiencies including broken floors, broken cooler doors, broken ceiling and overhead
structures and rust spots on overhead structures all over the establishment in production areas.

46 ~ Condensation was observed in various places on ceilings above water cookers for sausages.

48 — Condemned and inedible containers had not been identified and paper and bag trash containers were not available or

managed properly.
49/50 — No official inspector was present during the establishment’s third processing shift.
51 - Government officials were not adequately enforcing all U.S. requiremen

58 — During the exit conference on June 24, 2003, FSIS officials asked SAGARPA officials to delist this establishment.
SAGARPA officials agreed and the effective date of delistment was June 24, 2003,
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ts block to indicate noncompliance with reguirements. Use O if not applicabie.

Place an X in the Audit Resu!
Part A - Sanitation Standard Operating Procedures (SSOP) | At Part D - Continued | A
Basic Requirements ’ Results Economic Sampling J Resuits
7. Wiitten SSOP ’ 33. Scheduled Sample f
8. Records documentng impiementation. " 34. Specks Testing f
8. Signed and dated SSOP, by on-site or overall authority. ! 35 Residue ‘
] i
Sanitation Standard Operating Procedures (3SOP ! . i
a=p ng ( ) | Part E - Other Requirements i
Ongoing Requirements } }
10. Implementation of SSOP's, including monitoring of implementation. !’ 36. Export ‘
11, Maintenance and evaluation of the effectveness of SSOP's. i‘ X 37. import i ’
12. Corective action when the SSOPs have fajed to prevent direct f _ .
product contamination or aduteration, 1‘ 38. Estabiishment Grounds and Pest Control
.y . i I
13. Daily records document item 10, 11 and 12 above. " 38. Establishment Construction/Maintenance | X
Part B - Hazard Analysis and Critical Control i 40. Light )
Point (HACCP) Systems - Basic Requirements
- 41. Ventilation
14. Developed and implemented a written HACCP plan . ‘
15. Contents of the HACCP list the food safety hazards, l ] 42. Plumbing and Sewage ’
critica control paints, critical limits, proceduwes, corrective actions. |
I
16. Records documenting impementation and monitoring of the ’ 43. Water Supply )
HACCP plan. . !
44. Dressing Rooms/Lavatories I
17. The HACCP plan is sgned and dated by the responsibie
establishment individual. 45, Equipment and Utensils l
Hazard Analysis and Critical Control Point I i
(HACCP) Systems - Ongoing Requirements f 46. Sanitary Operations J
18. Monitoring of HACCP plan. ]
47. Employee Hygiene
18. Verification and valdation of HACCP plan. ] X . !
' 48. Condemned Product Control !
20. Cowective action written in HACCP pian. ‘l ]
- . g
21. Reassessed adequacy of the HACCP plan. | % Part F - Inspection Requirements 1!’
‘ . L i ‘
22. Records documenting: the written HACCP plan, monitoring of the | 49. Government Staffing T
critical control wints, dates and times o specific evert occurrences. ! : |
- !
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage ,
23. Labeling - Product Standards : " -
51. Enforcement f X
24. Labeing - Net Weights ! ’!
25. General Labeling | 52. Humane Handling e
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak Skins/Moisture) ‘ 53. Animal ldentification !
i !
Part D - Sampling ,
Generic E. coli Testing . Ante Mortem Inspection | O
T
27. Written Procedures . Post Mortem inspection , 0
|
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements .
29, Records i
0

Salmonelia Performance Standards - Basic Requirements

Corective Acticns

Eurcpear Community Dieciives

Manthiy Review




19 — No verification ¢

21 - No validation and annual re-assessment records were available and also L
the HACCP plan of readv-to-zat products (ex. frankfuriers and ham).

isteria monocytogenes risk was not considered in

11/39 — Several maintenance deficiencies including broken floors. peeline paint in the product cooler, broken ceiling in
=] » P =Y > =3
production areas and no separation of cooked ham and raw ham products and rust spots in several areas.

51— Government officials were not adequately enforcing all U.S. requirements.

58 — Establishment was issued a 30-day Notice of Intent to Delist.
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Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) ‘| Audit Part D - Continued | Audit
Basic Requirements | Resuts Economic Sampling ' Resuits
7. Written SSOP f 33. Scheduled Sample II
8. Records documenting implementation. |' 34. Specks Tesiing ’ 0
8. Signed and dated SSOP, by ai-site or overall authority. II 25 Residue i
Sanitation Standard Operating Procedures (SSOP) | Part E - Other Requirements |
Ongoing Requirements i i
10. Implementation of SSOP's, including monitoring of impiementation. ' 36. Export ’
11. Maintenance and evaluation of the effectiveness of SSCP's. f 37. import ]
12. Corrctive action when the SSOP's have faied to prevent direct | .
product contaminaticn or adukeration. ' 38. Estiablishment Grounds and Pest Control !
13. Daily records document item 10, 11 and 12 above. t 39. Establishment Construction/Maintenance ’ X
Part B - Hazard Analysis and Critical Control J 40. Light f
Point (HACCP) Systems - Basic Requirements j 41, Ventilat '
1. Ventilation
14. Developed and implemented a written HACCP plan . / !
15. Cortents of the HAC CP list the food safety hazards, ‘ 42. Plumbing and Sewage !
critical control pdints, critical limits, procedures, correctve actions. | ;
16. Records documenting impementation and monitoring of the | 43. Water Supply \I
HACCP plan. '
44. Dressing Rooms/Lavatories ‘
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils ‘
Hazard Analysis and Critical Control Point !
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations ‘
18. Monitoring of HACCP plan. f 47. Employee Hygiene N ;
18. Verification and vaidation of HACCP plan. ’ X ,
) o .
i 48. Condemned Product Control ;
20. Cormective action written in HACCP pian. ' i
21. Reassessed adequacy of the HACCP plan. ' X Part F - Inspection Requirements ]"
22. Records documenting: the written HACCP plan, monitoring of the 49. Government Staffing ‘
critical control points, dates and tmes of specific evert occurrences. |
Part C - Economic / Wholesomeness f 50. Daily Inspection Coverage (
23. Labeling - Product Standards ‘ !
51. Enforcement j X
24. Labeiing - Net Weights ) |
25. General Labeling | 52. Humane Handiing |
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak Skins/Moisture) ‘1 53. Animal IGentification ,!
Part D - Sampling ‘ ,
Generic E. cofi Testing - Ante Mortem Inspection
27. Written Procecures Pcst Mortem tnspection ’!
28. Sampie Coleclicn/Analysis L
- . 1
Part G - Other Regulatory Oversight Requirements |
28. Records X

30. ve Acticns
H ]
31. Feassessment I 52 i
32 Writen Assurance : j 33 J
|
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19 — No verification of monitoring is done by government inspeciors — (1.2, no recorcs available).

21 — There were no validation and annual re-assessment records available and also E. coli O157:H7 risk was not considered in
the HACCP plan of beef cutting and boning processes.

29 — Generic E. coli testing is not recorded on a process control chart. The establishment was using the excision method and

performing sponge procedures for testing.

39 — There were several maintenance deficiencies including broken floors and peeling wall paint in a few places in the cooler.

51 — Government officials were not adequately enforcing all U.S. requirements.

58 — During the exit conference on June 24, 2003, FSIS officials asked SAGARPA officials to delist this establishment.
SAGARPA officials agreed and the effective date of delistment was June 24, 2003.

- 81
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Genaderia Integral Vizar SK.S.A 42 CV. j
KM-14, Carreta =
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Dr. S. P. Singh

8. Records documenting implementation. 34. Speckes Testing

Place an X in the Audit Resulis block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) [ oA Part D - Continued Audit
Basic Requirements | Resuits Economic Sampling Results
7. Written SSOP 33. Scheduled Sample f
[ o
,'

9. Signed and dated SSOP, by an-site or overll authority.

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

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

Part E - Other Requirements

I

!

|

! 35, Residue !
; H
|

|

. - . |
11. Maintenance and evaluation of the effectiveness of SSOP's. “
12. Cormective action when the SSOF's have faled to prevent direct f 8. Establish t G d 4 Pest Control
product cortamination or adutteration. i 38. Establishment Grownds and Pest Contro

39. Establishment Construction/Maintenance

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

40. Light

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

14. Developed and implemented a written HACCP plan .

41. Ventilation

42. Plumbing and Sewage

15. Contents of the HACCP list the food safety hazards,
criticd control paints, critical limits, procedures, corrective actions.

16. Records documenting impementation and monitoring of the
HACCP plan.
17. The HACCP plan is signed and dated by the responsible
establishment individual.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

44. Dressing Rooms/Lavatories

45, Equipmentand Utensils

I

J

I

|

) 43. Water Supply
[

|

’ 46. Sanitary Operations

18. Monitoring of HACCP plan, ]
47. Employee Hygiene

18. Verificaion and vaidation of HACCP plan. ' X
48. Condemned Product Control

20. Corective action written in HACCP plan. |i
21. Reassessed adequacy of the HACCP plan, | X Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the ; 43 Govérnmem Staffing
critical control points, dates and times of specific event occurrences. ’
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. lLabeling - Product Standards ,
I 51. Enforcement
24. Labeling - Net Weights |
. )
25. General Labeiing ) ’ ) 52. Humane Handling
26. Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture) ! . 53. Animal Identification
- |
Part D - Sampling ’!
Generic £ coli Tesﬁng | 54, Ante Mortem Inspection
N I
27. Written Procedures II 55. Post Mortam Inspection

Part G - Other Regulatory Oversight Requirements

Suropean Community Drectives

Manthly Review




Jor

-22-2003

- {i.e., no records availablje).

vi

19 — No veriiication of monitoring was done by government inspector

21— There were no validation and annual re-assessment records available and also £ coli O157:H7 risk was not considered in
the HACCP plan of beef cutting and boning processes.

29 — Generic E. coli testing was not recorded on a process control chart. The establishment was using the incision method and

performing sponge procedures for testing.

39 — There were several maintenance deficiencies including broken floors, broken cooler doors, broken trash containers and rust

Spots In a cooler.

51 — Govermnment official were not adequately enforcing all U.S. requirements.

58 — Establishment was issued a 30-day Notice of Intent to Delist.

81,
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requirements. Use O if not applicable.

Place an X in the Audit Results block to indicate noncompliance with
Part A - Sanitation Standard Operating Procedures (SSOP) | At Part D - Continued | Audit
Basik Requirements : Results Economic Sampling | Resuis
32, Scheduled Sample

7. Wiritten SSOP

,f

8. Records documentng impiementation. ‘1 34. Specis Testing
9. Signed and dated SSOP, by m-site or overll authority. f . Residue ‘
Sanitation Standard Operating Procedures (SSOP ! . i
o oP ng ( ) i Part E - Other Requirements |
Ongoing Requirements ; li
10. {mplementation of SSOP's, including monitoring of impiementation. , . Export ‘
11. Maintenance and evaluation of the effeciveness of SSOP's. ; X 37. import ]
12. Corrctive action when the SSOP's have faied to prevent direct ! e R
product cortamination or aduteration, ' 38. Establishment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. ( 39. Establishment Construction/Maintenance l X
Part B - Hazard Analysis and Critical Control j 40. Light J
Point (HACCP) Systems - Basic Requirements ! o
- i 41. Ventilation
14. Developed and implemented a written HACCP plan . ] I
; |
15. Contents of the HACCP list the food safety hazards, { 42. Plumbing and Sewage |
critica control pdnts, critical fimits, procedures, corrective actions. ] ,
16. Records documenting implementation and monitoring of the | 43. Water Supply |
HACCP plan. } i
| 44. Dressing Rooms/Lavatories ‘
17. The HACCP plan is sgned and dated by the responsibie T
establishment individual. ) 45 Equipment and Utensils ’
Hazard Analysis and Critical Control Point :
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations /
8. Monitoring of HACCP plan.
! ° i P | 47. Employee Hygiene J
19. Verification and vaidation of HACCP plan. [ X !
1’ 48. Condemned Product Control - J
20. Corective action written in HACCP plan. } ]
21. Reassessed adequacy of the HACCP pian. ‘ x Part F - Inspection Requirements )‘
i
T I
22. Records documenting: the written HACCP plan, monitoring of the i 49. Government Staffing l
critical control points, dates and times o specific event occurrerces, ’ ’ I X
Part C - Economic / Wholesomeness “ 50. Dally Inspection Coverage ‘
I T
| x

23. Labeling - Product Standards

24, Labding - N&t Weights

51. Enforcement

52. Humane Handling

25. General Labeling

26. Fin. Prod Standams/Boneless (Defects/AQL/Park SkinsMoisture)

§3. Animal Identification

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28 Sample Coliection/Analysis

. Ante Mortem inspection

Post Moertem Inspection

o
o

29. Records

Part G - Other Regulatory Oversight Requirements

|
. . 58 Zurcpean Community Diectives O
Salmonella Performance Standards - Basic Requirements | ° 2 Y I]
[
30. Corrective Acticns " 57 Mmihly Review (
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MEXICO — Est No. TIF 120 — Audited on 5-13-2003
19 — Government (SAGARPA) — verification records were insufficient.
21 — Reassessment of HACCP had not been done regarding the E. coli O137:H7contamination risk, however, a circular from

CCA was received a few days ago.

11/39 — There was no evaluation of the effectiveness of standard sanitation operating procedures. There was lack of a
maintenance program to minimize flaking paint on the wall of a boning room and rust spots on over-head structures and the
ceiling of a carcass cooler also showed rusted spots. SARGARPA officials showed a written plan to correct these deficiencies.

49 — Insufficient number of official inspectors had been assigned for post-mortem inspection.

51 — Government officials were not adequately enforcing all U.S. requirements.

58 — During the exit conference on June 24, 2003, FSIS officials asked SAGARPA officials to delist this establishment.
SAGARPA officials agreed and the effective date of delistment was June 24, 2003.
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i
Place an X in the Audit Results biock to indicate noncempliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) | A Part D - Continued Audit
Basic Requirements j Results Economic Sampling Resuits
7. Written SSOP i 33. Scheduied Sample l
8. Records documentng implementation. | 34. Speces Testing f
! .
8. Signed and dated SSOP, by an-site or overall authority. ! 35, Residue J O
Sanitation Standard Operating Procedures (SSOP d . i
i P ) g { ) ’ Part E - Other Requirements i
Ongoing Requirements ! H
10. Implementation of SSOP's, includng monitoring of implementation. ( 36. Export !
11. Maintenance and evaluation of the effectiveness of SSOP's. i: 37. Import |
12. Cormrctive action when the SSOPs have faied to prevent direct e , -
product cortamination or aduteration. 38. Establishment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. ! 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light ‘
Point (HACCP) Systems - Basic Requirements I
41. Ventilation l
14. Developed and implemented a written HACCP pian . I
!
15. Contents of the HACCP list the feod safety hazards, 42. Plumbing and Sewage '
criticd control pants, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the | 43. Water Supply t
HACCP plan. ‘
44. Dressing Recoms/Lavatories ]
17. The HACCP plan is signed and dated by the responsible ‘
establishment individual. | 45. Equipment and Utensils }
Hazard Analysis and Critical Control Point "
(HACCP) Systems - Ongoing Requirements ! 46. Sanitary Operations }
18. Monitring of HACCP plan. i o . ’
| 47. Employee Hygiene |
18. Verification and valdation of HACCP plan. i X i
- 48. Condemned Product Control ‘
20. Comective action written in HACCP pian. ‘I f}
21. Reassessed adequacy of the HACCP plan. ; Part F - Inspection Requirements !
i
22. Records documenting: the written HACCP plan, monitoring of the 48, Government Staffing |
critical contal points, dates and tmes of specific event occurrerces. ' '
Part C - Economic / Wholesomeness ' 50. Daily inspection Coverage f
23. Labeling - Product Standards ' i
_ 51. Enforcement J X
24, Labding - Net Weights J
25. General Labeling l §2. Humane Handling I
N |
26. Fin. Prod. Standards/Boneiess (Defects/AQL/Pak SkinsMoisture) ! 53. Animal ldentification }
Part D - Sampling jI _ '
Generic E. coli Testing |] 54. Ante Mortem Inspection ;
27. Written Procedures T 55 Dos! Morien insmeet !
! A fele) FOsUviorniem nspecton I
28. Sampie Coleciion/Anaiysis I 0 [
‘ Part G - Other Regulatory Oversight Requirements |
29. Records f 0 |
i
@ | o
. - ! 38, zZur v Cor ity Diecti
Salmonella Performance Standards - Basic Requirements f ° fopean Lommuntty Sreciives |
30. Cormctive Acticns [‘ 37. Monthiy Review ‘,‘
: — \
31, Ra=assessment ' oS, [
32, Writen Assurance I O s, |’
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MEXICO —Est. No. TIF 138 ~ aucited on -(3-14-2003
o - i et
nd there were no records of any veriflcation

19 — Verification of monitoring for HACCP was not understood by SAGARPA a
availabl

51 — Government ofiicials were not adequately enforcing all U.S. requirements.
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1. SLISHMENT NAMI AND LOCATION , "4 NAME OF COUNTRY
Procuctos Chata SA d= CV. | MEXICO
St.8000 e
|

CULIACAN, Sinnaloa

L . Ty i
| Dr.S.P. Singh I A ION-SITEAUDIT | | DOCUMENT AUDIT
! I ——— | —

te noncempliance with requirements. Use O if not applicable.

Place an X in the Audit Results block to indica

O

27. Written Procedures S5 Post Morten inspaction

Part A - Sanitation Standard Operating Procedures (SSOP) U At Part D - Continued | Audit
. . ! - .
Basic Requirements | Results Economic Sampling ‘ Resuits

7. Written SSOP ll 33. Scheduled Sample f

8. Records documentng implementation. ‘ 34, Species Testing f

8. Signed and dated SSOP, by an-site or overall authority . | 35. Residue ;

Sanitation Standard Operating Procedures (SSOP . i
¢ &P g (SS0P) j Part E - Other Requirements I
Ongoing Requirements j !

10. Implementation of SSOP's, including monitoring of implem entation. f 36. Export l

11. Maintenance and evaluation of the effectiveness of SSOF's. i’ 37. Impoit {

12. Corrective action when the SSOP's have faied to prevent direct f R f
product comtamination or aduteration, } 38. Establishment Grounds and Pest Control :

. . I

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

Part B - Hazard Analysis and Critical Control l 40. Light [
Point (HACCP) Systems - Basic Requirements |' o
41. Ventilation (

14. Developed and implemented a written HACCP pian . ’

t

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

]

16. Records documenting implkementation and monitering of the I 43. Water Supply (
HACCP plan. ‘

T 44. Dressing Rooms/Lavatories ‘

17. The HACCP plan is signed and dated by the responsible ; '
establishment individual. i 45 Equipment and Utensits |
Hazard Analysks and Critical Control Point ’ ;

-(HACCP) Systems - Ongoing Requirements [ 46. Sanitary Operations (

18. Monitoring of HACCP plan.

nionng P ’ 47. Employee Hygiene ’

19. Verification and vaidation of HACCP plan. }

] 48. Condemned Product Control ‘

20. Comective action written in HACCP plan. | ;1

i
21. Reassessed adequacy of the HACCP plan. l Part F - Inspection Requirements ﬁ
I

22. Records documenting: the written HACCP plan, monitoring of the ( 49. Government Staffing ’ |

critical control points, dates and tmes o specific evert occurrerces. | , ’

Part C - Economic / Wholesomeness | 50. Daily inspection Coverage "

!

23. labeling - Product Standards ’ 7

51. Enforcement [

24, Labding - Net Weights } ’

. .

25. General Labeling l 52, Humane Handling . ©
26. Fin. Prod Standards/Boneiess (Defects/AQL/Park SkinsMoisture) ’ 53. Animal ldentification ‘ O
Part D - Sampling | o

Generic E. coli Testing - Ante Mortem Inspection |
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Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitaton Standard Operating Procedures (SSOP) R Part D - Continued —
- . ! . -
Basic Requirements | Resuls Economic Sampling f Results
7. Written SSOP ! 33. Scheduled Sample i
8. Records documentng implementation. [ 34. Specis Testing ‘
8. Signed and dated SSOP, by w-site or overmll authority. f 35. Residue . ;
Sanitation Standard Operating Procedures (SSOP) ‘ Part E - Other Requirements ]
Ongoing Requirements ! . I
10. Implementation of SSOP's, inciuding monitoring of implementation. i 36, Export |’
11. Maintenance and evaiuation of the effectveness of SSOP's. ,' 37. import i
12. Corrective action when the SSOP's have faied to prevent direct | s ) . i
poduct cortamination or aduteration. ’ 38. Establishment Grounds and Pest Control :
i : . i
13. Daly records document item 10, 11 and 12 above. ' 38. Establishment Construction/Maintenance l X
Part B - Hazard Analysis and Critical Control i 40. Light '
Point (HACCP) Systems - Basic Requirements | N ‘
J 41. Ventilation !
14. Developed and implemented a written HACCP plan . ’ :
15. Corntents of the HACCP list the food safety hazards, ! 42. Plumbing and Sewage ’
criticd contro!l paints, critical limits, procedwes, corrective actions. l
16. Records décumenﬁng impementation and monitoring of the ' 43. Water Supply ‘
HACCP plan. I
- 44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible !
establishment indivdual. ! 45 Equipment and Utensils )
Hazard Analysis and Critical Control Point (
(HACCP) Systems - Ongoing Requirements ! 46. Sanitary Operations ‘
8. Monitoring of HACCP plan. !
! " 8 P | 47. Employee Hygiene ‘
18. Verification and vaidation of HACCP plan. " X !
; 48. Condemned Product Control ‘
20. Comective action written in HACCP pian. I i
21. Reassessed adequacy of the HACCP plan. ’ X Part F - Inspection Requirements él
22. Re_cprds documer_\ting: the written_HACCP P]al"‘l,. monitoring of the ( 43. Government Staffing é
critical control points, dates and times of specific event occurrences. i |
Part C - Economic / Wholesomeness ,’ 50. Daily Inspecticn Coverage ’
23. Labeling - Product Standards "
§1. Enforcement ( X
24. Labding - Net Weights I I
25 General Labeling _ I x 52. Humane Handling i O
| i
26. Fin. Prod Standaris/Boneless (Defects/AQUPork SkinsMoisture} ’ 53. Animal identification ‘ O
i
Part D - Sampling - ' B , o
Generic £. coli Testing - Ante Mortem [nspection i
27. Written Procedures O Fost Mortem Inspection 1 0
28. Sampie Coiection/Analysis i 0 ‘_%___
. ; Part G - Other Regulatory Oversight Requirements }
29, Records e} j
I
| I
. . ] 58, = an Community Diective O
Salmonella Performance Standands - Basic Requirements I - =uropean Community Directives If
3C. Cormctive Actions : 0 57. Maonthiy Peview :
27, Reassessment | © ! 58. :
32, Wirkten Assurance ! O l EEl
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MEXICO — Est. No. TIF 209 — Audited on 5-27-2003
19 — There was no verification of monitoring done by government inspectors — {1.e., no records available).

21 — There were no validation and annual re-assessment records available and also Listeria monocyrogenes and Salmonella risks

were not considered in the HACCP plan of ready-to-eat (RTE) product processes according to FSIS Directive 10,210.1.

25 — Multi-ingredient pfoducts were approved as generic labels and sketch labels did not get final approval from the FSIS office
in Washington, DC. Label approval No.2901-2370464 — Sketch.

39 — There were several maintenance deficiencies including broken floors, doors, and peeling paint on water pipes and overhead

structures.

51— Government officials were not adequately enforcing all U.S. requirements.

58 — Establishment was issued a 30-day Notice of Intent to Delist.

g1

NAME OF AUDITOR [ 82. AUDITOR SIGNATURE AND DATE
’ l'/ V4 /’7 .
Dr. S.P. Singh | V,gz;/ P
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NAME OF COUNTRY

TASKY DE MEXICO, SK.SA deC.V. C 0528203 Do | MEXICO
Colony Jarudo 5. NAMEZ OF ALDITOR(S) S TvemorauoT
CIUDAD JUAREZ CHTH-32652 ! I —
I Dr.S P Singh | X | on-sitz aunit | |oocum
Use O if not applicable

Place an X in the Audit Resuits block to indicate nonco

mpliance with requirements.

Pa

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

|
!
|
I

Audit
Resuits

Part D - Continued
Economic Sampling

/.

Written SSOP

Scheduled Sample

8. Records documenting implementation. 34. Specks Testing
8. Signed and cated SSOF, by m-site or overall authority. ; 35. Residue
Sanitation Standard Operating Procedures (SSOP | : !
atp ng ( ) I Part E - Other Requirements I
Ongoing Requirements I i
10. Implementation of SSOP's, including monitoring of implementation. , 36. Export i
11. Mainterance and evaluation of the effectveness of SSOP's. ’P 37. Import i [
12. Corrctive action when the SSOP's have faled to prevent direct T '
product contamination or adutteration. ’ 38. Establishment Grounds and Pest Control l
13. Daly records document item 10, 11 and 12 above. ’ 38. Establishment Construction/Maintenance {
!
Part B - Hazard Analysis and Critical Control 40. Light ,
Point (HACCP) Systems - Rasic Requirements o
41. Ventilation ‘
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage ’
critica control paints, eritical limits, procedures, corrective actions. 7
16. Records documenting implementation and monitoring of the 43. Water Supply ,
HACCP plan. -
g 44. Dressing Rocoms/Lavatories '
17. The HACCP plan is sgned and dated by the responsible
establishment individual. 45, Eguipment and Utensils ’
Hazard Analysis and Critical Control Point i
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations {
18. Monitoring of HACCP plan. i i
. Employee Hygiene '
19. Verification and validation of HACCP plan. |
Condemned Product Control ,
20. Corrective action written in HACCP plan. ,![
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements ﬁ
i
22. Records documenting: the written HACCP plan, monitoring of the Government Staffing
critical control points, dates and tmes o specific event occurrences,
Part C - Economic / Wholesomeness Daily tnspection Coverage ||
23. Labeling - Product Standards '
Enforcement ' X
24. Labding - Net Weights
25. General Labeling Humane Handling ,’ 0
26. Fin. Prod. Standards/Boneless (Defects/AQL/Park Skins Moisture) . Animai Identification ’ O
|
Part D - Sampling i
Generic E. cofi Testing * Ante Mortem Inspection ’ o
|
27. Written Procedures ! Post Mortem Inspection Lo
t i i
28. Sample Coikction/Analysis | Iﬁ
! R E
. Part G - Other Regulatory Oversight Requirements |
29. Records |
O

Salmenelia Performance Standards - Basic Requirements

[
@

European Community Drectives

(o]}

Maonthiy Review

30. Corective Actions

31. Reassessmen: [ G

32, Writen Assurance o {; i
1
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inspeciors —i.e., no

21 — There were no validation and annual re-assessment records available and also Listeria Monocytogenes risk was not

considered in the HACCP plan of ready-to-eat products (for example - pork rinds, etc.
31— Government officials were not adequarely enforcing all U.S. requirements.

58 — Establishment was issued a 30-day Notice of Intent to Delist.
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Servicic Nacional de Sanidad, Inocuidad y  Calidad
Agroalimentaria .
Direceign General de Inocuidad Agroalimentaria,
Acuicola y Pesquera

NI R
Oficic No. BOO.04.- Y L ¢ s
SECRETARIA DE AGRICULTURA,

Meéxjco, D.F., a 23 de octubre de 2003

GANADERIA, DESARROUL
RURAL, PESCA Y ALIMENTACION

“2003. Afip dei CCL Anivarsaria del Natalicio de Don Miguel Hidaigo y
Costilla, Padre de 1a Patfia”

r. Karen Stuck
Assistant Administrator
Office of International Affairs
Food Safety and Inspection Service
1400 independence Avenue, SW
Room 2137, South Building
20250, Washington, D.C.

Me reflero a su comunicado de fecha 13 de agosto del afio en curso, donde nos da a canocer y
pide comentarios al Draft final def resultado de la auditoria efectuada por el Dr. Suresh P. Singh,
del 12 de maye al 5 de junio del afio en curso. Sobre el particular, hago de su conocimiento lo
siguiente:

Los comentarios emitidos por el Dr. Singh durante el transcurso de las visitas a las plantas
fueron diferentes a las establecidas en el reporte. En éstas nunca se menciond que las
plantas TIF 100, 111, 209 y 271 estuvieran en el estatus “Notice of intert to Deslist”, ni
tampoco se recibié una notificacion pravia al respecto, como se indica en el reporte.

»

En relacion a la vigitancia del cumplimiento de la implementacién del sistema HACCP en las
plantas por parte de los médicos oficisles asignados en ellas, en las auditor{as anteriores, los
oficiales de FSIS han mencionado que la responsabilidad de monitorear este sisterna es la
empresa, por tal razan los médicos oficiales del SENASICA-SAGARPA no llavan este control,
Asimismo, el punto  CFR 417.8 indica que es jurisdiccidn de FSIS la verificacién del sistema
HACCP, ademas de que no se ha recibido una notificacidn de FSIS sobre Ia responsabilidad

de los oficiales de SAGARPA-SENASICA del seguimiento del mismo.

Las plantas TIF 45, 92, 105, 111 y 120 han establecido el monitorec de £, Coli y las planta 82,
100, 271 y 209 el monitoreo de Listeria monocytogenes comao puntos criticos deal sistema
HACCP, cuya implementacian ha sido establecida por las empresas.

Con retacion a las plantas TIF 45, §7 100, 105, 111, 120 y 208, han corregido las deficiencias
de mantenimiento.

El reporte sefiala que se verificaran por parte de la autoridad mexicana, que se hayan
establecido las medidas correctivas dentro de los 30 dias de la fecha en que el

establecimiento fue revisado. Scobre el particular, las daficiencias encontradas no se
notificaron de manera inmediata, sino hasta despuss de 3 meses; aun asi, ya las deficiencias

han sido subsanadas.

De las acciones tomadas por SENASICA, podemos sefiaiar los siguisntes:

La SAGARPA ha logrado |a autorizacion de prasupusste para la contratacién de personal
aiicial, para cubrir las necesidades de Inspecsidn en cada uno de los establecimientos
autorizados, para exportar a ese pais y reforzar la supervision en los Estados en donde se
encuentran locaiizadoes.
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RURAL, PESCA Y ALIMENTACION
"2003. Afc def CCL Aniversario del Natalicio de Don Miguei Hidalgo y

Costifla, Padre de Is Patnia”
“ 2.

Mr. Karen Stuck

« Se lleva a cabo un programa de verfficacion por perscnal oficial
plantas TIF que exportan para constar el cumplimiento de la normatividad aplicable y los
requisitos establecides por el FSIS para poder seguir exportando a ese pals y con e obje
eliminar defistaa las plantas que nc cumplan con estos requisitos,

& =R

+ Se otorgé capacitacion por parte del SENASICA a 16 MVZ's oficialas sobre introduccidon al
HACCP, en. el Centro de Ia Universid

ines de agosto,

* Seatendid [a visita del C. Thomas F. Hoffman, Consultor adjunto de! FSIS-USDA, quien visité
algunos de los establecimientes elegibles para exportar, derivado de Ia misma se observé la
hecesidad de realizar un taller sobre “‘Aplicacidn del Sistema HACCP en establecimientos TIF

Exportadores” en &i mes de noviembre, en el cual
Supervisores Estatales, MVZ's Oficiales Responsables de Establ
enviard invitacion a los Gerentss de las plantas TIF y a la Asociacion Nacional de
Empacadoras TIF, A.C. (ANETIF), a fin de que asistan con o} objetc de homo

Le informo que el establecimiento TIF 57 "Sanora Agropecuaria, S.A. de C.V", ha solventado

todas las observaciones derivadas ds |a au
han sido constatadas por personal oficial de esta
Incluir en Iz lista de las plantas autorizadas para
de la proxima auditorfa,
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Aprovecho la ocasién, para enviarle un cordial saludo.

‘Atentamente

- Sufragio Efectivo, No Reeleccién 23 7003
l.a Directora General Ot
Vs B et @
Y . S ! ,
@7»- /4/ E (;%Meyé/xgoti E‘%} [—.:%AWTE
QFB. Amada Vélez'Méndez . U. PE g,?%mg‘xngo‘gggngoggw:ﬂ_0
DELEG. BENITD JUARCL

C.C.0- Dr. Javler Trujillo Arrlaga, Director en Jefe del SENASICA,
Departamento de Verificacion, Raconocimianto y Certificacidn,

o

Sle.

de Oficinas Centrales, a las

to de

ad de Texas A & M en México, el cual se impartic en el

participaran Supervisores de nivel central,
ecimigntos TIF, asimismo, se

logar los criterios

ditoria realizada por el Dr. Suresh P. Singh, las cuales
dependencia, por lo que solicitamos se vuelva a
exportar a los Estados Unidos de America, antes
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Ms. Karen Stuck

Assistant Administrator

Office of International Affairs

Food Safety and Inspection Service
1408 Independence Ave,, SW
Room 2137, South Building

20250, Washington, D.C.

In reference to your letter dated August 13, of the current year in which you request
comments te the Draft Final on the results of the audit performed by Dr. Suresh
Singh, from May 12 to June S of the current year, In this regard, I inform the

following:

The comments made by Dr. Singh during the visits to the plants were
different from those established In the report. Prior to the final draft, it was
never mentioned that plants TIF 100, 111, 208 and 271 were on NOID status,
melther did we receive prior notification In this regard as indicated in the

report.

In regards to the vigilance of the fulfillment of the implementation of the
HACCP system at the plants by the assigned official medical veterinarians, in
previous audits, the FSIS officers have mentioned that the responsibility of
monitoring this system falls on the company, for this reason the official

" veterinarians from SENASICA/SAGARPA do not carry-out this control.

Likewise, in point 9 CFR 417.8 indicates that the jurisdiction of verifying the
HACCP systems belongs to FSIS, furthermore, we have not recejved any
notification from FSIS concerning the responsibility of the '
SAGARPA/SENASICA officials as to the follow-up of the systam.

Plants TIF 45, 92, 105, 111 and 120 have established the monitoring of E.coli
and plants 92, 100, 271 and 209 the monitoring of Listeria monocytogenes as
critical points of the HACCP system have been established and implemented

by the companies.

Regarding plants TIF 45, 57, 100, 105, 111, 120 and 209 they have all
corrected the maintenance deficiencies reported.

The report indicates that the Mexican authorities have verified that corrective
measures were taken within the 30 days from the date the establishment was
Inspected. In this regard, the deficiencies encountered were not notified to us
in a timely manner, but after 3 months time, even so, the deficlencies have

been corrected.

Actions taken by SENASICA gre as follows:

-

SAGARPA has received authorization in its hudget to hire official personnel to
caver the inspection requiraments in each one of the establishments



authorizad to export to the United Stetes and to reinforce the supervisicn In

the states in which they are located.
« A verification program is being carried-out by official personnel of the central
offices at tha TIF plants zutherized to export to assure the compliance of the
applicable standards and norms and the requirements astablished by FSIS to
he able to continue exporting to the United States and to eliminate the plants
fr0rm the authorized list when they do not comply with these requirements.

SENASICA allowed training for 16 medical veterinarians in Introduction to
HACCP, at the University of Texas A & M’s Mexico campus during the month

of August of this year.

«  We had the visit frorm Thomas F. Haffman, consultant for FSIS/USDA, who
visited some of the plants authorized to export to the United States and from
said visit it was determined that @ workshop an the “Application of the HACCP
Systemn in TIF Experting Plants” was neaded {n the month of November, with
the attendance of supervisors from the central officies, state supervisors,
Official medical veterinarians responsible for the TIF establishments. Also, an
invitation will be sent to TIF plant managers and to the National Association of
TIF Slaughterhouses (ANETIF) so that they may attend and contribute
implementation criteria of the subject course,

I inform you that establishment TIF 57 "Sonora Agropecuaria, 5.A, de €.V.%, has
corrected all the observations made by Dr. Suresh Singh and have been verified by
official personnel of this office and thereby request that you re-list this plant as
authorized to export to the United States before the next audlt takes place.

Sincarely

QFB Amada Vélez Méndez
General Director
Food Safety, Aquaculture and Fisheries
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