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MEMORANDUM 
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International Audit Staff, OIA, FSIS, USDA 

SUBJECT: 	 FSIS FINAL AUDIT REPORT FOR COSTA RICA 

Dear Mr. Smith, 

Please deliver the attached final audit report to Dr. Yayo Vicente, Director, Servicio 
Nacional de Salud Animal (SENASA), Ministerio de Agricultura y Ganaderia (MAG). 
Please contact me via email at manzoor.chaudr~@,fsis.usda.eov,if you have any further 
questions. 

Best regards, 
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Jerry Elliott, Director, IID, OIA 
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Costa Rica Country File 

FSIS:OIA:IAS:DIRECTOR:202-205-3873:COSTARICA 
FINAL AUDIT LETTER February 12,2009 



FINAL REPORT OF AN AUDIT CARRIED OUT IN COSTA RICA 
COVERING COSTA RICA'S MEAT INSPECTION SYSTEM 

APRIL 17THROUGH APRIL 28,2008 

Food Safety and Inspection Service 
United States Department of Agriculture 



TABLE OF CONTENTS 


I. 	 INTRODUCTION 

2. 	 OBJECTIVES OF THE AUDIT 

3. 	 PROTOCOL 

4. 	 LECiAL BASIS FOR THE AUDIT 

5. 	 SUMMARY OF PREVIOUS AUDITS 

6. 	MAIN I..INDINC;S 
6.1 Govclnmcnt Oversight 
6.2 l-leadcli~artcrs Audit 

7. 	 1:STABLISIIMENT AUDITS 

X .  	 LAUORATOI<Y AUDITS 

(1. 	 SANITATION CONTI<OLS 
I Sanitation Stalldard Opclxtin~ I'l-occdurcs 
0 . Sanit;ltio~i PcrVcirm:~ncc Standai-ds 

10. ANIMAL DISIJASE CONTROLS 

I I. SLAUGHTERIPROCESSING CONTROLS 
1 1.1 Hulllane Handling and Slauglitcr 
I I .? tIACCI' Implcmcntation 
1 1.3 Testing for Generic E.sclie~~icl~icr c,oli 
I I .4 Testing for Listo.itr ~~roiioc:l:togc'rri,.~ 

12. RESILIUE CONTROLS 

13. ENFORCEMENT CONTROLS 
13.1 Daily Inspection 
13.2 Testing for ,'%I/IIIOII'/~I Species 
13.3 Testing foi- E. coliO157:t17 
13.3 Species Verification 

I 3 5  I'criodic Reviews 

I .  Insl~eclion Systcm Contl-01s 

14. CLOSING MEETING 

15. ATTACHMENTS TO THE AUDIT REPORT 



ABBREVIATIONS AND SPECIAL TERMS USED IN THE REPORT 

, i 

AI 

BSE 

CCA 

CVO 

Dl I'OA 

E. coli 

FSlS 

LANASEVE 

MAG 

< ._ , ' 
I \  i 

MAC;D%t< 

NOlU 

PBlS 

I1I<~lHACCI' 

SENASA 

RTE 

SI'S 

SRM 

SSOI' 

.~tilriioii~~ll~r 

Aux~l~aryInspect01 

Bovil~e Spongifol-m Encephalopathy 

Central Competent Autiiority 

Chief Vctcrii~ary Ofticcr 

l)ii.ec,cioir tle Iiiooritiiril I'~odiie/o.s 0i.igerr Ai~iiriuI. Division of Zoo 
Sanitary Export and Quaralltillc 

Gcncric E.sclic~ric/iio c.oli 

Food Safety allti ltispcction Service 

Lnl~ortr/orio Ntrc~iorrul ti? .Sc~rvicio.s Ve/r~~.irrrrrios. National Rcsiduc 
and Microbiology Veterinary Labot.atory 

Miiii.s/c,rio tle Agric~~r/I i~i . (r~~ (;rriitrelerio, Ministry oFAgriculturc 
and Livestock 

l lc~~t~i~~irrc~rr/o( I L J  .Sc,r~,ic,ic),sZoo,stri~i/ciric~.s/ i i ~ ~ ~ ~ ~ i ~ c r c ~ i o l ~ r l ~ ~ . s  
Zoo.sorri/rrrio tle E.~l)or./(rciorr 1, ( IU( I IT I I /CI I ( IAiriiritil, Divisio~i of 
Zoo Sanitary ixport and Quai-antinc 

Noticc of Intent to Ilclist 

Pcrform;l~icc Rased Inhpcction System 

Pathogen Reduction1 I lazilrd Analysis and CI-itical Control I'oint 
Systems 

.Ser~~icioNncioirnl lie, .7(i/itii Airiiirtil or Nalio~lal Scrvice of Animal 
Healtli 

Ready-to-Eat 

Sanitation Perfol-mance Standards 

Specified Risk Material 

Sanitation Standard Operating Proced~~res 

Suln~oi~el loSpecies 

(0 VIC ~cteritiariao-In-CI~i~rge 





1. INTRODUCTION 

The audit took place in Costa Rica from April 17 tlil-ough April 28, 2008 

A n  opening meeting was held on April 17 in Lagonilla, Heredia with the Central 
Compctcnt Authority (CCA). At this meeting, the auditor confirmed the objective and 
scope of the audit. the details of the audit itinerary, and requested additional infomation 
needed to colliplete the audit of Costa Rica's meat inspection system. 

Tlie ;luditor was accompanied during the entire audit by representatives from the CCA, 
the S~,i.i.ic.io Nricioiic~l de Salrrd Ai~iirrcrl (SENASA) National Servicc of Aniiiial Health, its 
Division of Zoo Sanitary Export and Quarantitic, l,'ireccioi~ (I(' It~ocriirkid 1'rodriclo.s 
Oi.igc,ir .Airiiiirrl (DIPOA) and, wlieii appropriate. representatives from tlie local inspection 
offices. 

2. OB.IECTIVE OF THE AUDIT 

This \\.as a routine annual audit. The objcctivc of thc audit was to evaluate the 
~)crfot-manccof tlic CCA with respect to controls over thc s l i~ i~ghtcr lprocess i~  
cstablisl~mcntsccrtiticd by tlic CCA as cligihlc to export nieat protlucts to the Unitcd 
States (U.S.). 

I I I  ~ p ~ w s t t i tof the objective, tlie Senior 1'1-ogratn Auditor visited thc following sitcs: the 
hcadquartcrs of the CCA; the two labot-ator-ics perforliiing analytical testing on U.S: 
destirled product; and two slaughterlprocessing establishments end one proccssitig 
cstablishn~ent eligible to export to the U.S. 

Competent Authority Visits Comments 

Ccntl-al Comnetent Authoritv 
Local Establishment Oftices 

I
1 

I 
3 

I

I I-lcrcdia
1 Heredia, Alajuela 

Labol-iitortcs 2 1-lcrcdia 
I 

Meat Sl;l~tghtcdProcessing and Proccsbi~ig 3 1-leredia, Alajucla 
Establishlnents 

Tlie ofticii;ll on-site audit was co~iducted i n  foill- parts. One part involved visits with CCA 
ofticiias to discilss oversight programs and practices, including enforcement activities. 
The second part involved an audit of a sclcction of records in Costa Rica's inspection 
heildquarters offices. The third pat-t involved on-site visits to the two beef slaughter1 
processing and one processing establishments certified by Costa Rica as eligible to export 
to tlic U.S.. The fourth part involved visits to two divisions of one government-owned 
and -operated laboratory. The Labor~crfoi~io iV(rcioi1a1rlc Sovicios Vefe~iiicrrios 
(LANASEVE), National Residue and Microbiology Veterinary Laboratory, was 
conducting a~ialyses of field samples for Costa Rica's national residue control proSratii 
and the pathogen reduction program for Srilnroirelln species (Sali?7oizellu). 



1. 
.. . 	 Program effectiveness detel-minations of Costa Rica's inspection system focused on five 

areas of risk: ( I )  sanitation controls, including tlie implementation and operation of 
Sanitation Standard Operating Procedures (SSOP) and Sanitation Pcrforn~ance Standards 
(SPS): (2) animal disease controls; (3) sla~~gl~ter!processi~lg controls, including the 
implementation and operation of Hazard Analysis and Critical Control Point (NACCP) 
lxogranis and tlie testing program for gene]-ic E,schoiclricr coli (E. coli); (4) residue 
controls; and ( 5 )enforcement controls, including the testing 111-ogram for S(IIIIIOIIEII(I 
species (Sol~r~orrellr). Costa Rica's inslxction system was assessed by evaluating tliesc 
live risk areas. 

Dul-i~igall on-site establishment visits, tlic auditor evaluated tlie 11att.11-e, extent, and 
degree to \vliich tindings inlpacted on food safety and public health. The auditor also 
;~ssessed liow inspection services arc carried out by Costa Rica and determined if 
establishn~ent and inspection system controls were in place to ellsure the production ot 
meat products that arc safe, unadulterated, atid properly labclcd. 

Dul-it12 tile opening meeting, the auditor csplained that Costa Ilica's inspection system 
\voitld be auditcd i n  accordance with two areas of focus. Fil-st, t11c auditor wotlld audit 
ap ins t  Food Safety and Inspection Service (1:SIS) requirements. These includc: daily 
inspection in all certified establislin~cnts: hi~mane handling and slaughter of'livestock; tlie 
liandling and disllosal of inedible and condemned materials; species verification tcsting; 
and FSIS requiretnents fol- I-IACCP, SSOI', and tcsting for generic E. coli and 

1 '. ') ~~~l/ l l lol lc~ll~l .  
. .' 

Sccond, rile auditor would audit against any ecliliv;~lcncc detet-minations that have been 
made by FSlS for Costa Rica under provisions of the SanitarylPllytosa~iiti~ryAgreement. 
Currcnlly, Costa I<ica has onc cquiv;~lence dctel-minatio~i. which was issucd in February 
2005. Establishment [~crsonnel collect saniples of product for genrl-ic E. coli testing and 
analysis is conducted in official government labolxtorics. 

4.LEGAL BASIS FOR TIIE AUDIT 

The audit was ~lndertaken under the specific l,rovisions of U.S. laws and regulations; in 
pa~ticulat-: 

* The Fedel-al Meat Inspection Act (21 U.S.C. 601 ct scq.); and 

The Fcdel-al Meat Inspection Rcgillations ('9 CFR Parts 301 to end), which include tlie 
I'atllogen KeductionIHACCP regulations. 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports at-e available on the FSlS website at: 



The last two FSlS audits of Costa Rica's inspection system were conducted in October 
2005 and February 2007. 

The following deficiencies were identified durins the audit in October 2005: 

Organic solution sprayed 011 carcasses was splashing to overhead carcass I-ailsand 
was dripping back onto the cat-casscs; 

Establishmetit's corrective action records did not include preventive nleasures in 
its SSOP program; 

Detic~encieswere observed with i~nplcrnentatio~~of the  pest control program; 

In the locker room, clean aprons wcrc stored on the opcn shclvcs and wet-e 
coming 111 contact with tlie enlployces' backpacks; 

Costa Rica was 1101 following the ccjuivalcnce measure for genei-ic E .coli sample 
collection allowing government ofticials to collect tlie E. coli samples for analysis 
at a government laboratory. The cstablishincnt personnel wcl-c collecting the 1;. 
c,oli sample for analysis at a private laboratory; and 

Tllc residue 1;lbor;itory was using 111uscletisslic to aiialyze for dictliylstilbestrol 
(DES) instead of liver and kidney. 

The follo\ving deficiency was observed diir~ngthe audit in February 2007: 

Sa~npleslbr analysis of organophosphates and DES were sent to the 
University of San Jose laboratory and to Panailla's government laboratory 
due to the temporary ~nalfi~nctioningofequipment. 

6. MAIN FINDINGS 

6. I Governmerit Oversight 

Meat inspection activities are centt.ally located in Heredia and are administered by the 
office of the Se~.vicioNclcio17crlile S i~ l l r r lA~~i~l i t r l(SENASA) 01-Natioiial Servicc of 
Animal Health and its subdivision, Uireccio~ltie 111ocuidatlProdzrc/os Orige~rA~ii~~rrrl  
Division of Zoo Sanitai-y Export and Quarailtine (DIPOA). SENASA is ~ ~ n d e rthe 
timbrella of the Miilistn-io cleAgl.ic~~l/r(ru1:G[~lllrilel.ill,Ministl-y of Agricultul-e and 
Livestock (MAG). The DlPOA has direct oversight ofthe local inspection offices. The 
li~nctionof Regional Offices i s  for animal health only. 

The DlPOA is Costa Rica's CCA and is responsible for providing govei-nmcnt oversigl~t 
ot'Costa Rica's meat inspection prograliis. The SENASA has direct authority over the 
National Laboratory of Residue and Micro Analysis in Heredia, tlie official government 
laboratol-y of Costa Rica. This official gavel-t111lentlaboratory performs che~l~icaland 
micl-obiological analytical testing of meat products exported to the U.S. Theofticial 
gilideli~lcsand regulations are issued by tlie CCA headquarters in Heredia. 



All inspection personnel assigned to establish~nents certified to export meat to thc U.S. 
are fi~ll-time government employees I-eceiving no compensation fro111 either industry or 
establishment personnel. Inspection pel-son~lel can hold outside enlployn~ent provided i t  
does not serve as a conflict of interest wit11 tllcir inspection duties. 

Meat csport certificates are controlled by the Chief Veterinary Officer (CVO) and are 
signed and distributed on an as-needed basis to the official inspection personnel stationed 
at the certified establishments. Additionally. tiic CVO maintains documented control of 
all official government seals and stanlps. The Veterinaria~is-in-Charge(VICs) in the 
three establishments certified as eligible to expol-t to the U.S. maintain physical control of 
:ill assigned governmelit seals arid stamps. 

Vcritication activities arc peribrmcd th~-c>ugll nlonthly supervisory audits and inspection 
vcrilica[io~~of establisli~iient activities. Suspension and withdrswal of inspection is 
autllorized by tlie Chief of DIPOA. 

6 . I .  l CCA Control Systems 

The DIPOA is headed by a CVO wlio has thc responsibility for oversight of Costa Rica's 
nleat and poultry establishments. DLII-ing this ;rudit, the CVO accompa~iicd tllc FSIS 
auditor and served as an aiidit lcader Ibr the till-cc cstablisl~mcnt audits. Additionally, thc 
DII'OA has ai~thol-ity over live animal issues ill Costa Rica relative to livestock and 
poultry nlovements and disease. 

0.I .2 Ultimate Control And Supel-vision 

At cacll certitied establishment, the VIC has thc authority to cease the establishment's 
production operations any time the wliolcson~cncss and safcty of the product is 
.jcopordizcd. Thc VIC reports directly to thc CVO regarding enforcement activities. Thc 
CCA h. . c1' ... si~pervisionover inspection personnel at establisliments cwtificd to I I L L ~  

expol-t to the U.S. Costa Rica is using a system similar to the FSlS Performance Based 
Inspcctio~l Systeni (PBIS) with weekly assignments for inspection pcrsonncl. 
Additionally, montl~ly superviso~-y audits are perfonlied. A decision to suspend thc 
operations of an establishment for non-compliance or to delist an establishment t o m  
exporting to tlie U.S. is authorized by the Hrad of the Inspection Service. 

Tlie VIC has direct supervision over other inspection personnel assigned to certitied 
cstahlishmcnts. In the three establishnients audited that are certitied to cxport meat to the 
U.S.. tlie DIPOA has the inspection personnel to carry out the FSlS requirements. 

The government of Costa Rica has the organizational s t ruc t~~re  and staffing to ensure 
uniform iniplenientatio~~ 0fU.S. inlport reqir ire~~~e~its .  

0. I .3 Assignment of Conipetent, Qnalified Inspectol-s 



All inspection personnel assigned to certified establishments undergo initial and 
continuing training, as well as participation in practical. on-the-job traitling under the 
con~bittedsupervision of the CVO atid the VIC. 

All official veterinarians are qualified veterinarians who have obtained their veteritiary 
degrees from accredited veterinary colleges in Brazil and Costa Rica. Inspectors are 
I-equiredto have a high school di1,lotiia wit11 a major in livestock or agricultut-e. 

.Tile government of Costa Rica has compctcnt inspcction persontiel in both cct-tified 
establishments. 

0.1.4 Author~tyand Responsibility to Enforce the Laws 

The official inspection personnel at-eauthorized to c~lforcethe government of Costa 
I<ica9smeat inspection legislation and U.S. itnport requirelilents i~icluding:animal health 
and W C ~ ~ ~ I I - e ;cot1t1-01of anilnal disease; vctel.it~arymedicines; and the productio~~of safe 
foods of animill origin. The CVO of DlPOA and the VIC at cacli certified establishtiicnt 
Itavc the legal authority to suspend opel-ations atid delist certified cstablish~~lentsto 
prevent the export of unsafe meat to the U.S. 

0.1.5 Adcquate Administrative and Technical Support 

Tllc DlPOA has adequate adn1inistr;ttive and technical support to operate Costa Rica's 
tneat itlslxction system and to ensure its conipliance with U.S.requiremcnls. The CCA 
has the ability to support a third party audit. 

1 .  Hcadqual-tcl-sAudits 

T l ~ cauditor conducted a rcvicw of inspcction systc111documcltts at the headquarters of' 
the inspection set-viceand in the Iteadquartcrs office. The recol-ds review focused 
primat-ily on food safcty hazards and includcd the fbllowing: 

Methods of payment to i~ispect~onpersor~ncl; 
Proper distribution of relevant legislation to inspection personnel; 
I>rocessof hiring, qualifications and assign~iicntof inspcction personnel to tlie U.S: 
certified establisl~ments: 
Internal rcvicw I-eports; 
Otlicr supervisory visits to establisl~mentsthat were ccttified to cxport to tlie U.S. 
New laws and itilplcmcntation of docunienls such as regulations, notices, directives_ 
and guidelines; 
Sampling and laboratory analyses for ~residues; 
Sampling and laboratory analyses for microbiological samples; 
Humane s l a i ~ ~ h t e rof' livestock; 
Sanitation, slaugl~terand processil~ginspection procedures and standards; 
Cotttrol of products from livestock with conditions such as cysticercosis; 
Cot~trolof inedible atid condemned materials; 
Espot-t product inspection atid control including export certificates; and 



E~~forcementrecords, itlcludillg examples of crilni~ialprosecutiol~and seizure and 
control of noncompliant product. 

No cancel-ns arose as a result of the examil?ation of these docu~iients. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited the two slaughlerlprocessing establishments and one processilig 
establish~nentthat have been certified by SENASA as eligible to export to the U.S. Nonc 
was delisted or issued a Notice of inten; to Delist (NOID)by Costa Rica because of 
fiiilure to meet basic U.S. requil-ements. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During labol.atory audits, emphasis is pl;lccd on the application of procedures and 
standards that are equivalent to U.S. requil-cmcnts. 

Itesiduc laboratory audits foc~ls011: sa~ i~p le11;111dliilg;sanlpling frequency; timely 
an;rlysis; data reporting; analytical methodologies; tissue riiatriccs; cquipmcnt ope!-ation 
and printouts; detection levels; recovery fi-ecluency: percent rccovcrics; inti-a-label-atory 
cl~ecksamples; and quality assurance programs, including standards books and corrective 
i~ctio~ls. 

Miel-obiology laboratory audits focus on: a~lalystqc~alitications;siumplc rcccipt; timely 
analysis: analykical methodologies; analytical controls; recording and reporting of results: 
and check samples. If private laboratories are used to test U.S. samples, the auditor 
evaluates compliance with the criteria established for the use of private laboratories under 
the FSlS Pathogc!l Reductio~iIHACCI'(I'RIHACCI') requirements. (Two private 
1;lbor;ltories were used in Costa Rica for analyses of generic E. ccoli.) 

The following labolxtory was audited: 

The SENASA Lohortrtorio Nrrc,io~~oltle .S'er~.ic.iosVete/.i/~tr/.io.s,(LANASEVE), National 
Rcsidue 2nd Micl-obiology Veterinary Laboratol-y. 

The findings in this label-atory will be discussed in Sections 1 1.3 (Testing for generic E. 
coli). 12 (RESIDUE CONTROLS), and 13.2 (Testing for Scrl~~ior~ellnspccics and E. coli 
Ol57:I-17) of this report. 

9. SANITATION CONTROLS 

As stated earlier, thc FSIS auditor focused on live areas of risk to assess Costa Rica's 
meat inspection system. The first of thesc risk areas that the FSIS auditor reviewed was 
Sanitation Contl-01s. 

Based on the on-site audits of establishmei~ts,Costa Rica's inspection system had 
contt-ols in place for SSOP programs, good personal hygiene practices, and good product 
handling and storage practices. 



9. I Sanitation Standard Operating Procedures 

Each establishment was evaluated to determine if the basic FSIS regulatoty requlrenients 
for SSOP were met according to tlie criteria cmployed in the U.S. dotilestic inspection 
program. 

Tlle following deficiencies were reported: 

Dut-ing tlie pre-operational sanitation inspecti011in the frozen patties processing 
room. a conveyor belt was observed with several wircs lniissing which tilade it difiicillt to 
clean; end 

During operational sanitation inspection in the boning I-oolil,a convcyor belt was 
observed with several cracks in thc contact surface which made it difficult to clean. 

9.2 Sanitation Performance Standards 

In addition, Costa Rica's inspection system liad controls in place for: water potability 
records; chlorination procedures: back-siphonage prevention: separation of operations; 
te i l~l~e~- ;~t i~recoutrol; work space: ventilation; ante-mortem facilities; welfare facilities; 
and outside premises. 

The following dcticicncy was reported: 

While condensate was being rcmovctl from a rail i n  the cooler, it was obscrvcd tliat 
carc;lsses wet-e not lnoved from bcncatli tlic rail to avoid contaniination. 

10. ANIMAL DISEASE CONTROLS 

Tlic second of tlic five risk areas that the FSIS auditat-s revicwed was Animal Disease 
Controls. Tlicsc controls includc: ensuring adequate aniiiial identification; control over 
condonncd and restricted product; and pl-occdures for sanitary handling of retul-ned and 
rcconditioncd pt-oduct. The auditor detcl-mined tliat Costa Rica's inspection system had 
adequate contl-01s in place. 

No deficiencies were reported 

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

I I .  SLAUGHTERIPROCESSING CONTROLS 

The third of the live I-iskareas tliat the FSIS auditor revicwed was SlaughterlProcessing 
Controls. The controls included the follo\\:ing areas: ante-mortem inspection procedures: 
antc-tnortem disposition; humane handling and hulnane slaughter of livestock; post-



mot-tern inspection procedures; post-lnorteni disposition; ingredients identificatioll; 
control of restricted ingredients; formulations; processing schedules; equipment and 
records; and processing controls of cured, dried, and cooked products. 

The co~itrols also included the implementation of HACCP systems in all establishnients 
and ilnplementation of a testing prograni for gclicric E. coli i l l  slaughter establishments. 

I I. I Humane Handling and Huni;inc Slaughtel 

No deficiencies were reported 

11.2 I-IACCP lmplenlcntation including implcmcntation of a Bovine Spongifot-m 
E~icephalopatliy-SpecifiedRisk Material (BSE-SRM) I'rogt-am 

Both slaughter establishments approved to export meat products to the U.S. are required 
to have developed and adequately implcmc~ltcd I-IACCP prograllis. Each of these 
[xogl'anis was evaluated according to the criteria employed i i i  the U.S. domestic 
inspection program. The BSE-SRM progl-a111 was properly il~lplcmcnted. 

No tlclicicncies wcrc rcportcd 

I 1.3 Testing for Generic E. coli 

Costn Rica has adopted the FSIS regulatory sequircmcnts for testing for generic E. coli. 
Both cstablislimcnts were required to meet the basic FSlS regulatory requircments for 
testing for generic E. c,oliand were cvaluatcd according to the criteria employed in the 
U.S. doniestic inspcctioti pl-ogram. Testing for gcncric E. c.oli was properly conducted in 
both establishnients. 

I I .4 Testing for Li.s/e~.ia ~~lo~~oc:l~togorec 

None of the establishmetlts audited were prod~icing any ready-to-eat (RTE) products, 
cithcr for the U.S. or for any other domestic or foreign markets, so the requirements tor 
testing tbr Li.sre~'io ~~~orruci;togetres, according to the Final Rule of June 6,2003, did not 
apply to these establishments. 

12. RESIDUE CONTROLS 

The lourth of the tive risk areas that the FSIS auditor !reviewed was Residue Controls. 
Tlicse controls included: sanlple handlins and frequency; tiniely analysis; data reporting: 
tissue matrices for analysis; equipment opvration and printouts; minimun~ detection 
levels: recovery frequency; percent I-ecovel-ies: and corrective actions. 

The govenimcnt-owned and -operated LANASEVE, National Residue and Microbiology 
Veterini~ry Laboratory, was audited. 

No deficiencies were reported 



13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls. 
~ h e s ecoiitrols included the enforcement of inspection requirements and the testing 
Il'ogl-alll for SflIlf lOllf l l~l. 

13.1 Daily Iuspcction in Establishmetits 

Documented daily inspection was provided i n  both establisliments on days during which 
US.-cltgible pl-oduct was produced. 

13.2 Testing for S(~ ln~o~~c . l l oSpccics 


Costa Rica has adopted the FSIS rcg~~li tory 
requit-ements for tcsting for S ~ r l ~ f ~ o ~ ~ e l l r f .  
Both slaughter establishments were evaluatctl according to the criteria employed in the 
U.S. domestic inspection program. 


No deticiencics were rcportcd. 


13.3 Testing for E. coli 0157:H7 


No dcficicncics wet-c rcportcd 


13.4 Specics Vcri tication 

At the time of this audit. Costa Rica was t.eq11ircd to resl product fol- spccics vet-iticalion, 
Species vcrif cation was being conducted ill  botli of the slaugliter/processing 
csk~blishmcntsas rcnuircd. 

13.5 I'criodlc Rcvicws 

Periodic supel-visory rcvicws oS;lll certilicd cstablislimcnts wcrc being pcrrormcd and 
documented :is required. 

13.0 Inspectioii System Controls 

The CCA had controls in place for: ante-mortcni and post-n101-tern inspection procedures 
ant1 dispositions; restricted product and inspection samples; disposition of dead, dying. 
diseased or disablcd aninials; shiptilent security; and prevention of commingling of 
product intended for export to the U.S,with product intended for (he domestic market. 

Furthermore, controls we!-e in place for: security items; shipment security; and products 
entering the establishnlents from outside soul-ces. 

National mandates for the implementation of colnpliance with the requil-ements fol- 
special handling of SRMs regarding BSE have bce~i implemented. Nan-ambulatoty 
cattle are condnnned 11po11 ante-mostem inspection; no beef containing SRMs is 

I'\
1, # 



pertllltted in U.S.-eligible product. Mechanically-separa(ed beef is ineligible for use in 
US.-eligible product and air-injection stunning is not permitted in Costa Rica. 

In two of the thrcc establishments, the DlPOA was not enforcing some of the  U.S. 
requirements. 

14. CLOSING MEETING 

A clos~ngmeeting was held on April 28 with the CCA. At this meeting, the preliminary 
fitld~ngsfrom the audit were presented by the cluditor. 

Thc CCA ~~nderstoodand accepted the tinditlgs 

6% -Oto Urban, DVM 
Senior Program Auditor 



15. ATTACHMENTS 

Individual FOI-eign Establishment Audit Fornis 

Foreign Country Rcspolise to Draft Final Audit Report (when available) 




United States Department o f  Agricullure 


Food Safety and  inspeclion Service 


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

C O O I ' E M O N T E C I L L O S  R.L. # X 041?41?lJtlX 8 j C o s t a  Rial 
Conl igo; l  :)I MOl'T Al:?jueln 5. NAMEOF AUDiTOR(SI / 6. TYPE OF AUDIT 

Al;!joci:~. h l o n l c c i l l o s  

Cosl:t l<ic:t Olo IJrbnn. DVM ON-SITEAUDIT DOCUMENT AUDIT 1 , '  I 
Place an X in t h e  Audi t  Resuits block to i n d i c a t e  noncompliance with r e q u i r e m e n t s .  U s e  0 if not  a p p l i c a b l e .  

Part A -Sani ta t ion Standard O p a a t i n g  R o c e d u r e s  (SSOP) w i l ~  Par t  D - Con t inued  ~uclmi 

Basic  Requ i remen ts  R-UIB E c o n o m i c  Samp l ing  Results 

7 wi,lte,~SSOP 33. Scheduicd Sample 

8 ~zco idsdocufnentulg impleimnlalion. 34. Specer Tsstlng 

9 S~giled and daed SSOP, by m-site or averail authority. 35 Residue 

Sani ta t ion Standard Operat ing Procedures (SSOP) Par t  E - O t h e r  Requ i remen ts  
Ongo ing  Requi rements 

10. l~~~plen~ei~ la f ion01 SSOP's. includng monitoring olimpiementalon 36 Export 

11 ~ a i ~ ~ t e n a ~ ~ c e a n d  37evaiuai~on of iheeflec6veness of SSOP's. importI 
12. Coircclveaction when lhe SSOPs have faled la prevent direct 38. ~~labltrhn,eniGro~nds and P s i  Corlirol 

pmducl conaminailml or aduLeration. I 
13 Dilly rscords docurnen1 item 10. 11 and 12above 

Part B - Hazard Analys is  a n d  Ct i t ica l  C o n t r o l  


Pa in t  (HACCP) Sys tems-  Bas ic  Requi rements 


14 Developed aid nlplen,enled a wrlllel HACCP plan 
 115 cal*ents of the HACCP 1s1 the imd safety hezards. 42. Piunlbing and sewage 
u ~ i i c dC O ~ V O ~00n15, ciilical lirmts, rrocedires. mrrecuve adsons 


~',16 ~ccardr  document~ng unpien~eri~at~on 43 Wala suppiy 
and nwriiloring ol the 

HACCP plan 


[ ~ '  44 Dresslllg RmmsiLavalo',es 
77 Tile HACCP pail Is sgned and dated by lhe responsible 

(~! eslablishn?enl u>diuauii. 45 Equ8pmenl alld Utensils 
Hazard Analys is  a n d  Cr i t ica l  Con t ro l  P o i n t  

(HACCP) S p t e m s  - O n g o i n g  Requi rements 46. Sarlilaiy Opeialioos 

l i i  Mondor8ng a1 HACCP pbo. 47. Employee Hygiene 

19 Vui8ltcaflon and vaidalon 01 HACCP pian 
48 Condemnd Product Conhol 

20 Conecliveiclton wr8lisl in HACCP plan. 

21 Heissrrsedadequacy ol the HPCCP plan Part F - I n s p e c t a n  Requirements 

ZZ. Recorm docu,t>a,~mg.the w i l ~ e nHACCP plan. 111011110n19 01 llie 49. Governmerll Stalling 

cii~cnlcanvo pints. daer a d  lmes d spezilic eveid occurielrer. 


Part C - E c o n o m i c  IV h o l e s o m e n e s s  50. ally lnspcctla~ Covcragc 

23. Labellllg - RO~UCIStandards 
51. Enforcement 

24. Labdllg - Ncl Welghls 152. Hu~nane Handllng 
25 General Libeiillg 

26. Fir) Prod. SlandaidslBonele~ (DeledrlAoLIPak SkinsiMoislure) 53. ~ n i m a lidentification 

Par t  D - S a m p l i n g  


Generic E. c o l i T e s t i n g  


28 Sample Colrcl~on~Analyrs 
Par t  G - Other  Regulatory  Overs igh t  Requi rements 

29 Recolds 

Salmonel la  Performance Standards - Bas lcRequ t remen ts  
56 Euraplan Canlmunty Drectlves 

30 Carrecl#veActianr 57 Mmthiy Revew 

31 Re~sressmenl 

' 32 WrL,e,, Asurance 59
\ 
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60. Obseivation of the Establishment 

Est. 8; hlontecillos, Alajuela, Costa Kica, Apr~l 24, 2008 (beefslaughter & processtng) 

"Thet-e were no significant filldings to report after consideration of the nature, degree and extent of 
all observations." 

61. NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 

Oto Ill.ha11. DVM 



United States Department of Agriculture 
F o o d  Safely a n d  Inspection Service 

Foreign Establishment Audit Checklist 
1. ESTilliLlSHMWT NAMEAND LCCATION 2. AUDITDATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

EL .AllREO 0412 i:1008 I? C o s t a  Rica 
Lo Ribc r ;~ .  kkl l  5. NAMEOF AUDITORIS) 6. T Y A  OF AUDIT 

Il c r c d i a  . . ~  

~ ' o s r aRita to UI-~~II.DVM I x ION-SITEAUDIT D o c u M m T  W n l T  

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

P a r t  A - S a n i t a t i o n  Standard Operating R o c e d u r e s  (SSOP) 

W" I Part D - C o n t i n u e d  &dl! 

Basic Requirements ~ ~ ~ > c ~ Economic Sampling ~ e r ~ l t s  

7. Wrilleo SSOP 33. Scheduled Sample 

8. Records documenlng ~mplemenlation. 1 34. Specks Testing 

9. Slgrled and daed SSOP, by m w l e  or oven11 aulhorlly. 35. Residue 

Sanitation Sandard Ope ra t i ng  P r o c e d u r e s ( S S 0 P )  Part E -Other R e q u i r e m e n t s
Ongoing Requirements 

10. l~nplemental~onof SSOP's, irlcludllg lnonllorlng 01implemelilallon 

1 1  Malcltenanceand evalualionol t1,eeilecbvcncss of SSOPls 

12 corlectiveactionwhen the SSOPS have faled to prevent direcl 
pmducl ~ o ~ i a r ~ ~ i i ~ a t ~ mor aduleialion. 

13 Dvly rocaids dacume#liileill 10. 11 and 12abovc. 

P a i t  B - Hazard h a l y s i s a n d  C ~ i t i c a l C a n t r o l  
P o i n t  (HACCP) S y s t e m s - Bau'c R e q u i r e m e n t s  

14 Developed and implemented a wrl to,  HACCPplan 

15. Curtentsol iheHACCPIlsl the lmd  safely hsards. 
CIIIIC~( co8lUoi pdllls. cril-1 Ihmils, pOCed~reL,mnecfive actions. 

16 Records docilnlelllii~gi#ilpknienlalionand nnnllorlilg of \he 
HACCP plan 

17. Tile HACCPplan is rgnad a i~ddaed by lhererponslble 
estibllshnlenl iildlvdual. 

Haza rd  A n a l y s i s  a n d  C r i t i c a l C a n t r o l  P o i n t  

(HACCP)  Sys tems  - O n g o i n g  R e q u i r e m e n t s  

18 MorilIOnllg 01 HACCP plah. 

19 Vcriltcstloll and vaidal~onof HACCP plan. 

36. Export 

37 impon 

38. Eslablislimenl Gromds and Ptst  Control 

42. Piilnlbtng and Sewage 

43 Wale- Supply 

44. Dressillg Rmm~ILaualones 

IPart C - E c o n o m i c / M o l e s m e n e s s  50. Daily lnspecltoi Coverage 

23. Labeling - Roducl Slandards 
51 Enlorcement 

2" Labeing - N B  Weights 

20.  Conrcl~veactlot> w n f ~ e ~i n  HACCP plan. 

21. Rcaisessedadequacy of the H K C P  plan 

22 Reconb: docunlmllilg Ule wrilterl HACCPplan, nwniloricg 01 tile 
critical conuoi mzl>ts. dater a>dtmer d ro=iPc even accurrerces. 

25 General Labeltog I52. Humane Handling 

26 Fin. Prod Slandadsl8onclms (DefedslAQLIPork Sk#nslMo#s~urc) 53. Anlrnal identlficalion 

P a r t  F - I n q e c t i o n  R e q u i r e m e n t s  

49. Government Staffing 

P a r t  D - S a m p l i n g  

Generic E. colilesting w 54. Anle Mofleh l nspc l~on  

27 Wrillen Procedures 1 55 Port Morteh lnspcl ion 

28. Sample Coliectioniana~ys~r 

29. Records 
Pa r t  G - Other R e g u l a t a l y  O v e r s i g h t  R e q u i r e m e n t s  

S a l m o n e l l a  Pe r f o rmance  S a n d a d s  - B a s i c R e q u i r e m e n t s  56. Europan Cslnmunily Dreclives 0 

30. Cor~c l$vrAc l#ons 57 Mmlhly Review 

31 Rassessnlenf 

) 32 Wckten Asurac~ce 59 
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60. Observation of the Establishment 

Est. 12; EL ARREO, Lo Ribera, Belen, Heredia, Costa Rica 

April 2 1 ,  2005 (beef slaughter & processing) 


1015I During operational sanitation inspection in the boning room, a conveyor bclt was observed with 

severxl cracks i l l  tlie contact surface, which tnade it difficult to clean. 

This deficiency was scheduled for cot-rection by the establishment personnel. [Regulatory references: 

9CFR 416.13(c), 416.171. 


40 Wl~ilc condensate was bcing removed from a rail in the cooler, it was observed that carcasses wet-c no1 

moved fiom beneath the rail to avoid conta~nination. 

Establishment personnel took immediate corrective action. [Rcgulatol-y I-eference: 9CFR 41 6.4(d)]. 


, 61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE 
\ ~ .  I 

O l i r  IJl-ban. D\'M 



Uni led  States Depar tment  of Agriculture 

F o o d  Safety and lnspeciion Service 


! \ 
, , Foreign Establishment Audit Checklist t j 

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

I'IKOCTSAOORA dc CARNE EL REV S.A. 01:?3~008 19 Costa Ricn 
i \ s i ~ ~ l c i o odr B e I c 1 1  5. NAMEOF AUOITOR(SJ 6. TYPE OF AUDIT 

Ilcrcdi;~ . . 

r o s ~ ai < i c u  ~ t ~ r b i 1 1 1 ,IIVM , s I o N - s I T E A ~ D ~ Tu DOCU~IEVTPUDIT 

Place an X in rhe Audit Results block to indicate noncompliance with requirements. Use 0 if no t  applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) ~ u d ~ t  Patt D - Continued malt 

Basic Requirements R~SYIIS Economic Sampling ~esulls 

7 w r ~ l l e n  SSOP 33. Scheduled Sample 

8 Records documenlng implemenlalton. 34. Speces Tesling 

9. S w e d  and daed SSOP. by a>-slleor oveiall aulllorly. 35. Residue 

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

10 l n ~ p I e ~ ~ i r ~ ~ l a l i o r i 0 1  \SSOP'S, includnn moniiorlng of (,npiementa,iorl 3GExpor t  

11 Mallilcnaiicealld evaluation of iheelfecsvenes 01 S O P ' S .  37. Import 

12 COlieClveactonwhen the SSOPE have laled Lo prevent direct 
38. Eslabl~shment Gralnds and PSI Controlpmducl col*a">,,ial,al or aduteratlon. 

13 D j l y  rtcordr docurnenl ifem 10, 11 and 12sbove. 

Part 6 - Hazard ha lys isand  Critical Control 

Point (HACCP) Systems- Basic Requirements 


14 Developed m d  irnplernenled a wrillen HACCPplail 

15 conentsof I ~ ~ H A C C P I E I  ihe fmd safely haards. 42. Plumbirlg and Sewage 

wrticil cant01 pon1s. cotical i~mits. p c e d w e s ,  correcuve anions. 


16 Records d o ~ ~ m e n l ~ ~ ~ g  4'J. WSlB SUpplY impkmentation and manilaring of ihe 
HACCP plan 

,. ., 44 Dressing HminsiLavaiories 

i ) I 7  Tile HACCPplan is sgrbed alld dated by the responsible 
eslabllshnlent lndivdual. 45. Equ~pmenl and Ulennilh 

Hazard Analysis and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 46. Sa~ulary Operations 
3

I 8  Manilonng 01 HACCP plan 
47 Employee Hygiene 

19 VerlliCallall and valdation of HACCP plan. 
48. Condemned Praducl Cunirol 

20 ConecI>veaciio#l wi i l le l  in HACCP plan. 

21 Rr=sarsedadequacy of lhe HPCCP plan. I Part F - Inspection Requirements 

22 Recor* docume~ling:h e  written HACCPplail, mon8loriq a1 lhe 49 Governnenl Siallmg 

Cil#calconVol p n l r ,  daes a7d lsrler d specificevert occunerccs 


Part C -Economic IVholesaneness 50. Daily l $ l r p e c l m  Coverage 

23. ~ailelang- Raduct Slindards I 51. Enforcement X 
71 Lablilng - NB Welghls 1

1 
52. Humane Handllng 

75. General Labellng 

26 Fln Prod StandadsiBonele55 (OefedsiACILiPwk SkinsMoisture) 53. Allinla1 identification 

Part D -Sampling 

Generic E. coiiTesling 


27 Wi~tterlPmcedures 

28. Salllple ColkclianiAnaiysir 

Part G - Other Regulatoly Oversight Requirements 
29 Records 

Salmonella Rtformance Standards - BasicRequirements 56. Euro~ennCommunity Diec18ver 0 

30 CorrecliveAciions 57. Mmthly Review 

31 Rsassessmenl 58. 7 1 
/--\

( ) ". "me" ASSU,~".. 59. 
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60. Observation of the Establishment 

t s t .  19: PROCESADORA de CARNE EL REY S.A., As~~ncionde Bclen, Hercdia, Costa Rica. 

(processing) 


10151 During the pre-operational sanitation inspection in the frozen patties processing room, a coilveyor 

bclt \\,as observed with several wires nlissing, whicll made it difficult to clean. 

This deticiency was scheduled for correction by thc establishment personnel. [Regulatory references: 

9CFR 41 6.13(c), 416.171. 


' 61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE 
( 1 
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DE : zoos an^tarlo de Exportac~on NO.DE FQX : 2608648 17 FEB. 2009 08:SIQM PI 

Ministerio de  Agn'cultura y Ganaderia 
Sewicio Nacional de Salud Animal 
Tel.: (506)2262-0221Fax:(506)2262-0221 
www.senasa.go.cr 
San Jos6, Costa Rim 

Dr 
Mamoor Chaudry 
Deputy Director 
lnlernaliond Audit Staff 
OIA/FSIS/USDA 
1400 Indepmdence, SW- Room 2543 S 
Washingtors D. C.20250 
Washington, DC 20250 
( 2 0 1 )  205-3969 
(7.02) 720-0676  fax 

Dear Dr. Chaudry: 

Based on the rep& of& auditcondueled last year by +heFSIS of iheCostmican meat 
tnspection service and aftex andyzing it, we would like to informyou thai we have rend 
rt  and found no objections to it Thenzfore we accept all the commentsexpressed and 
afterreadingyour recm communication for the next audit which wlll be performed by 
march 2009, we will be loolohg forward for it and ~~you our dlingness to have a 
member of your team evaluating our system and program m order to comply wth your 
current regulmons. 

With no other c o m m to ad4  

Sincerely, 

C: 

Dr. Fernando Caldero~~
Director DIPOA. 
Archive 
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