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1 .  INTRODUCTION 

The audit took place in Delimark from January 29 through March 1 1 ,  2008. 

An opening meeting was held on January 29 in M ~ l r k h ~ j  (Copenhagen) with the Ccnrrai 
Coinpetelit Authority (CCA). At this meeting, the auditor confirmed the objective and 
scope of tlie audit, the auditor's itineraly, and requested additional information needed to 
complctc the audit of Denmark's meat inspection system. 

The auditor was accompanied during tlie entire audit by representatives from thc Audit 
Unit, Intel-national Trade Division (ITD), a division within the Da~lish Veterinary and 1:ood 
Administration (DVFA). 

2. OBJECTIVE OF THE AUDIT 

This audit was a roulinc audit. The objective of the audit was to evali~ate the 13c~-fb~'~iia~~cc 
of tile CCA with respect to controls ovur the slaughter and processing cstablislilnciits 
ccrti tied by tile CCA ;is eligible to export meat products to tlie Unitcd States (U.S.). 

In pursuit of the objective, the following sites were visited: the headquarters ol'tl~cC'C'A; 
oilc rcgional inspection office; i I swine sla~ighter and meat proccssing establishtiicnts; two 
Illcat proccssing establishments; one 1aborato1-y cottducting microbiological testing on 
U.S.-destincd product; and one laboratory perfor-ming analytical testing tbr tlic National 
i<csid~leTesting Program. 

C'onipctent Authority Visit Co~i~ments 

Central 1 
-. 

Regional I East Region in Ringstcd 

Local 13 Establisf~~nent-level 

Laborntories 2 
Slaugl1tor and Meat Processing Establishments 1 1 

1 Meat I'rocessing Establishment 1 2  1 I 

3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA offici;~ls 
to discuss oversight programs and practices, including enforcement activities. Tllc second 
part involved an audit of a selection of records in the country's inspection headq~~a~.tet-s or 
regional of'fices. The third part involved on-site visits to 13 establishments: 1 1 swinc 
slaughter and tileat processing establishments and two meat processing establishi~lents. 
The foilrtli part involved audits of two goveriiment laboratories: one Regional Vctcrinary 
and Food Administration Center (RVFAC) laboratory located in Aalborg that conducts 
~nicrobiology saiuples for Scrlnzonelln species (Snlnzo/zeNcQtesting, and another RVFAC 
laboratory located in Aarhus that conducts residue analytical testing of field samples for tile 
National Residue Testing Program. 



Program effectiveness determinations of Denmark's inspecti011 syste113 focused on five 
areas of risk: ( 1  ) sanitation controls, including the implenlentation and operation of 
Sallitation Standard Operating Procedures (SSOP); (2) al~imal disease controls; (3)  
slaughteriprocessing controls, including the implementation and operation of Hazard 
Analysis and Critical Control Point (HACCP) progranls and a testing prograni for generic 
Esclze/.ichin coli (E. coli); (4 )residue controls; and ( 5 )  enforcement controls, including a 
testing program for Salt~zonella.Denmark's inspection system was assessed by evaluating 
these five risk areas. 

During ail on-site establishment visits, the auditor evaluated the nature, extellt and degi-ce 
to wllich findings impacted on food safety and p ~ ~ b l i c  health. The auditor also asscsscd 
how inspection services are carried out by Delilnark and determined if establishment aiid 
inspection system controls were in place to ensure that the production of meat pt-oducts arc 
safe, unadulterated and properly labeled. 

At the opening meeting, the auditor explained to the CCA that their inspection SYS~CII I  

would be audited in accordance with tl~ree areas of focus. First, under provisio~~sof' tllc 
European Coinm~inityiUnited States Veterinary Eq~iivalencc Agreement (VEA). thc Food 
Safety and Inspection Service (FSIS) auditor would audit the meat inspection system 
against Eul-opean Commissiotl (EC) Directive 64/433/EEC of June 1964; EC Dircctivc 
061221EC of April 1996; and EC Directive 96123iEC of April 1996. These dircctivcs lla\,c 
bee11 declared equivalellt under the VEA. 

Second, in areas not covered by these directives, the auditol- worrld audit against FSIS 
rcquirenlet~ts.FSIS sequireinents include: daily inspection in ail certified establ ishn~e~its; 
humane handling and slaughter of animals; llandling and disposal of inedible and 
cundenlncd materials; species verificatio~l testing; requirenlents for 1-1ACCP and SSOI'; 
and testing for generic E. coli and S~~/t~zntrell~r, 

Third, the auditor would audit against any equivalence determinations that l~ave bccn made 
by FSlS for Denmark under the provisions of tlie World Trade Organization (WTO) 
S;i~iital-y and Phytosani tary Agreement. C~irrcntly, Dennlark has the same ~-cqiiiscillclll ii31- 
genesic E. coli testing as FSIS with the following exceptions: 

A gauze pad s a ~ ~ ~ p l i i i g  tool is ~lsed; 
NMKL or AOAC 991.14-method is ~lsed to analyze samples; and 
Use of Efrtet.obricle/-iuceaeand Total Viable Count in lieu of generic E. c-olitesting. 

Denmark has the same requil-ement as FSIS for Salt?lo,le//atesting for pathogen I-eductio~i 
performance standards with the following exceptions: 

The establishments take the samples; 
Private laboratories analyze the sall~ples; 
A continuous, ongoing sampling program is used; 
A gauze pad sampling tool is used; and 
NMKL method #71 and iQ Check method are used to analyze samples. 



4. LEGAL BASIS FOR THE AUDIT 

Thc audit was undertaken under the specific provisions 0EU.S. laws and reynlations: i l l  

particular: 

The Federal Meat Inspection Act (21 U.S.C. 60 1 et seq.); and 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which incliidc the 
Pathogen ReductioniHACCP (PR/HACCP) regulations; 

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

Council Directive 64J4331EEC of June 1964 entitled "Health Probierns Affecting Intra-
Community Trade in Fresh Meat"; 

Council Directive 96123lEC of 29 April i 996 entitled "Measures to Monitol- CCI-tnin 
S~ibstances and Residues Thereof in Live AnilliaIs and Animal Products"; and 

Council Directive 96/22/EC of 29 April 1996 entitied "PI-ohibi tion on the Use in 
Stockfasrning of Cel-tain Substances Having a Hormonal or Thyrostatic Action atid of 
B-agonists." 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on the FSIS website at the following address: 

11tt~>:/!~~c'\i~.f'si~.11~d;1~rr;0~1R~~~12;tti011s Audit& l 'o l i~i~s/Fo~-cig~~ Rcpor-ts/indcs.xp 

Tliere was 120 aridit in 2006. 

The last FSIS audit of Denmark's meat inspection system was cond~lcted April-May 7007. 

Thc following deficiencies wcre identi ficd during the FSIS audit of Dci~niark's meat 
inspection system conducted April 17 through May 11 ,  2007: 

1, i n  sevell of the eight establishments audited, establishment officials were not routinely -
evaluating the adequacy and effectiveness of the SSOP to prevent direct prodtlct 
contanlination or adulteration; 
In seven establishments, pre-operational and operational SSOP implementation 
deticiencies were found; 
Product residues, pieces of fat and detergent residue from the previo~is day's operation 
were observed on food coiltact surfaces of plastic conveyor belts and carcass splitting 
saws in the prinial cut-up room; 
Pieces of fat from the PI-evious day's operations were observed on food contact surfilces 
in a packaging macl~ine; 
Product residues from the previous day's operations were observed on food contact 
surfaces in the swine slaughter room, i.e., de-hairing equipment, a plastic conveyor belt. 



a carcass splitting saw, a shovel for handling edible product, sanitizers, and employees' 
metal 111esh gloves; 

Far residues fi-om the previo~ls day's operations were observed 011 food coiltact surfaces 

in the cooler; 

Pieces of fat and detergent residues were observed in inetal bins, ready for usc. in  the 
edible fat melting and boning rooms; 

Condensate was dripping onto tree hooks from an overhead pipe, electrical cables, and a 

rail in the equipment washing room. The hooks had been cleaned and sanitized and 

were ready to be used for edible product; 

Condensate was dripyiilg from an overhead pipe onto hog carcasses at the entrance to 
the cooler; 
Pieces of fat and blood were observed on viscera pans, ready for use, in the slaughter 

r00111; 

The forelegs of swine carcasses were contacting the working platfoi-11s and employees' 

boots at the eviscerating stations in the slaughter room; 

Product residues and Fat were observed on employees' nletal mesh gloves, ready for L I S ~ ,  


in the cut-up roo~n; 

Edible pl-oduct was contacting non-food contact sul-faces, e.g., a convcyol- bclt i n  thc 

CLI~-LIP
rooill; 
Fat, blood, and grease were observed on offal hooks, ready for use, in the slaughtci- 
soo1n; 
Water fiom a sanitizer was falling onto the forelegs of carcasses during sanitization of 
eq~i ipi~~entat the carcass eviscerating station in the slaughter room; 
111six establishments, deficiencies identified during pre-operational and operation;il 
verification of the SSOP were not adequately described on the records and did not 
docun~cnt the corrective actions properly to prevent rccui-rence of dircct prodi~ct 
contaminatio~~or adulteration; 
Water was splashing from the floor onto the inverted h o d  contact surfaces of tho viscera 
I3an collveyor in the slaughter room; 
In seven of the eight establishments audited, Sanitation Performance Standards (S13S) 
and EC Directive 641433 requirements were not mct; for example: 

o 	An acc~in~ulation of fat residue from the previous day's operations was obscrvcd 
on beams and pipes in the swine de-hairing room; and 

o 	 Several doors between the equipment washing roonl, processing rooms, and  
packaging rooms'opei~ed ~ipward, and wet floors below the doors 131-esentcci a -

potential for water dripping onto exposed edible product and e~nployees' clothcs 
while passing through these doors, 

Seven of the eight establishments audited did not meet the requirements of SI'S and EC 
Directive 641433 and were not operating nor being maintained in a maiuner sufficielit to 
prevent the creation of insanitary conditions and to ensure that product was not 
adulterated; for example: 

o 	 Wet loose plastic was observed on the upper panel window tilro~igil wliicl~ the 
clean bins were passing through after washing and sanitizing; 



o 	Ail accumulation of fat residue and black grease fro~m the previous day's 
operations was observed on supports, beams, and the inner side of the plastic 
protective coverings 011both sides of a rail in the swine de-hairing room; 

o 	Flaking paint was observed on a wall behind the refrigeration unit in  tlie offill 
cooler; 

o 	An opening in the outside wall of the pallet storage room was not sealed 
properly to prevent the entry of insects, rodents, and otlier vermin. 

o 	Several outside doors in the establishment were not sealed properly to prcvcnt 
the entry of insects, t-odents and other vermin. 

In two establishments, packaging supplies were kept in the dry storagc room in 21 

manner that prevented the inspection of the rooin for the presence of pests or-
insanitary conditions; for example: 

o 	Storage racks were riot high enough and were storcd against the walls 01-

directly on the floor. Dead insects, dirt, and cobwebs were also observed in 
the room. Numerous pieces of used equipment and otl~cr non-packaging 
niaterials were stored directly on the floor. Open spaccs at the botto~rl of a 
wall were not sealed properly to prevent the e n t ~ y  of insects, rodents, and 
other verrilin. 

In four establishments, beaded condensate was observed on overhead pipes, rails, 
refrigeration units, and ducts in the coolers; 
In two establishments, the potable water storage tanks were not scaled PI-opcrly to 
prevent entry of vermin and dust. Dead insects, cobwebs, rust, and an accurnulatioii 
of dirt were observed inside the water tank lid; 
In one establishment, due to inadequate f-loor drainage at tlie colitainc1- washing 
machine, water on the floor was falling onto containers waiting for cleaning i l l  the 
room below; 
In one establishment, due to inadequate floor drainage, water had accumulated in 

, 

the swine brisket-opening cabinet; 
In  one establishment, edible and inedible product containers, ready for usc, wuru 
commi~~gledin a container storage room. 
In another establishment, edible offai and pet food bins were comn~ingled in thc 
cooler; 
In two establishn~ents, product was not adecluately protected fro111 adulteration -

during processing, storing, and transporting; for example: 

o 	Edible product was not properly protected from any fallout from the 

overhead catwalk in tlie edible fat room; 


o 	 The bottom of plastic strip curtains was contacting employees' boots and 
clean clothes, edible product containers, and exposed edible products wlicn 
they were passing through the doors of the production I-oom; 

o 	 A11 accuiniilation of fat residue from tlie previous day's operations was 

observed inside of the exhaust system of a washing machine and rusty 

drying equipnlent was noticed over the container cleaning line in the 

washing room; and 




o 	Fat residue was observed inside a cabinet for drying viscera pans in thc 
slaughter room. 

I11 one establishment, an employee was observed picking up pieces of ineat f ion~ 

non-food coiltact surfaces, saving the111 in a container for edible product a ~ ~ d ,  

witllout washing his hands, handling edible product in the packaging room; 

In six of the seven establishments, one or more HACCP problems (implementatioi~) 

were observed; for example: 


o 	in two establishments, inonitoring procedures were not described adequately 
for the Critical Control Points (CCPs) to ensure compliance with the Critical 
Limit (CL) in the HACCP plan. 

In one establishment, monitoring procedures were not conducted as specified in the 
HACCP plan for the second-shi ft operation; 
In two establisi~rnents, when deviatiorls from CLs occul-red, establishment 
en~ployees failed to take corrective actions; there wese no recor-ds that documented 
that: 

o 	 The caiise of the deviation was eliminated; 
o 	 Tlle CCP was broiight ullder control after corrective action was taken: 
o 	 Measures to prevent recurrence were estabiished; and that 
o 	 No product that was adulterated as a result of the deviation el~tei-ed 

co111tnerce. 

In four establishments, the HACCP plans did not include s~~pportillg d o ~ ~ ~ t l l ~ l l t i i t i ~ i ~  
for the verification frequencies to ensure that il~onitoring was implemented 
effectively; 
In two establishmei~ts, the ongoing verification activities were not col~duct~'d to 
ensure that monitoring for the second-shift operation was in~plemented ef'fectivcly; 

@ In three establishments, monitoring records fol- CLs were not signed or initialed 
each time and/or did not include the findi~~gs when actual observations were inadc; 
and 
In three establishments, the en~ployees did not record the times, sigr~atures or 
initials when the ongoing verification activities were performed. 

The following examples of deficiencies in the control and supervision of Denmark's mcat 
inspection system were observed: 

DVFA officials did not demonstrate that they had effective oversight that woiild 
fiicilitate accountability of the RVFAC inspectioil officials and cffective supervisiol~ 
of inspection activities at the establishment levels; 

e Regional Veterinary Supervisors (RVS) did not demonstrate that they have 

adeq~iate s~ipervisioti over veterinary inspectors in the certified meat establishn~rnts; 


e There was inadequate verification of the implementation of U.S. r e q ~ ~ i r e ~ ~ ~ e n t s 
by all 
three regions; 
DVFA auditing procedures were not effective; 



€3 The pel-iodic supervisory reviews that were conducted for seven of the eight 

establish~lze~lts
audited did not reflect actual establishment conditions; and 
It appeared that the folmal training in PWHACCP systems was not sufficient to 
ensure enforcenient of U.S. requirements. 

FSIS requirements were not adequately enforced; for example: 

Seven of tlie eight establishments audited received Notices of Intent to Delist 
(NOIDs) for inadequate implementation of HACCP, SSOP, SPS, and EC Dircctii7e 
64/433 requirements; 
In seven establishments, SSOP requirenlents were not 111et; 
In seven of the eight establisht~~ents audited, SPS and EC Directive 64/433 
requirements were not net; 
I n  seven cstablishn~ents, WACCP inlplenientation I-equirel~lents were not met: 
In seven establishr-r~ents, the periodic supervisory reviews pel-foorn~ed by the CCA 
and RVS did 110t adequately verify the implementation of HACCP, SSOI', SI'S, anci 
EC Directive 641433 req~~iremcnts; 
In all six slaugllter establishnients audited, the DVFA inspection officials wci-c not 
verifying and docunienting the adequacy of the establishment's procedures at a 
freq~iency sufficient to ensure that carcasses were not contaminated with fecal 
material, ingesta, or milk after the fi~lal rail inspection station; 
111 seven establishments, DVFA inspection officials were not verifying the adequacy 
and effectiveness of the SSOP at a frequency sufficient to ensure that tho 
establishment met FSlS requirements for reviewing: the SSOP; daily rccords; any 
oo~~ect iveactioils taken; and direct observation or testing to assess thc sanitar-y 
collditions in the establishl~~ent; 
In three establishnients, DVFA inspection officials did not adequately describe tlic 
deficiencies identified and could provide no documentation to verify the appropriate 
dispositio~l of the product involved (if any) andlor to prevent recurrence of dircct 
contamination or adulteration in the pre-operational and operational sanitation 
verification records; 
In seven establishinents, DVFA inspection of'ficials were not verifying the adccli1;tcy 
of the HAGCP plan(s) at a frequency sufficient to determine that the 
establishments' HACCP plans met the FSIS requirements for: reviewing the CCI' 
records; corrective act~ions; direct observatio~l or ~neasurement at a CCP; onsite 
observations; and records reviews; 
In one establishnient, DVFA inspecti011 officials were not verifying the adequacy of 
the HACCP plan for the second-shift operation; 
In three establishments, DVFA inspection officials did not review atid dctertnjnc 
the adequacy of corrective actions taken when deviations from a CL occurred: and 
In two establishments, the ongoing verification activities were not conducted to 
ensure that the lnonitoring was implemented effectively for the second-shift 
operations. 

I 



6. MAIN FINDINGS 

6. I Legislation 

The auditor was informed that the relevant EC Directives, determined ecjuivaient uiidcr tile 
VEA, had been transposed into Denmark's legislation. 

The auditor was informed that relevant FSIS regulations had been transposed into 
Danish legislation. This allows legal sanctions to be issued to establishments that do not 
comply with thil-d-country export requirements. The specific legislation is Danish Ordcl- 
Number 1282, November 6,2007. 

6.2 Covet-nment Oversight 

6.2.1 CCA Control Systems 

Tilei-e arc two levels of supervisioi~ over tile official activities of all govcrnme~lt enlployccs 
in certified establishnlents: 

The Danish Veterinary and Food Administration (DVFA) is the Central Competent 

Authority (CCA) ~inder the Ministry of Food, Agriculture, and Fisheries (MFAF) in  

Copenhagen; 

Three Regional Veterina~y and Food Administration Centers (RVFAC) located in tllc 

Nortl~, South, and East; 

DVFA. Region North, with its head office in Ashus, has four control and cnfoscc~~~etlt 

offices in A ~ b o r - ~ , 
Herning, Viborg and Arhus; 
DVFA, Region South, with its head office in Vejle, has four control and enforccmcnt 
offices in Vejle, Esbjerg, Hadersiev and Odense; and 
DVFA, Region East, with its head office in  Ringsted, has two cont1.01 and c~~forccrnc~lt 
oftices in R~dovreand Ringsted and a local office in Ronne. 

Inspection at meat and food establishments is carried out by the RVFAC. Le~jslation. 
gi~idance, etc., is issued by the central office. The establisl~n~entscan appeal to thc central 
office. 

The Inter~~ational -TI-ade Division (ITD) is responsible for the control of trade, including: 
the import and export of live animals, semen, eggs, embryos, food and non-food products; 
travel with pets; border control; export certificates; lists of enterprises certified for exports 
to specific third countries; planning of inspection visits and international inspection 
procedures; audit of U.S.-certified meat entesprises; and coordination of the 
Administration's activities in Greenland, including the Greenland Veterinary Service and 
EU veterinary agreements with third countries. 

The Audit Unit, under ITD, conducts the administrative audit of control and inspectiof1 in  
accordance with the Danish Food Act. The Audit Unit of the ITD of the DVFA carries out 
risk-based audits, (varies from 2 to 4 annually), it1 all US.-certified establish~llents. 

I 



The Control Coordination Division (CCD) is respoi1sible for: control principles and 
strategies; general control niles; and food and veterinary controls in general, including the 
development of tools for the RVFACs to guarantee uiliforl~~ quality when perfol-ining 
inspections. Overall guidelines of the CCD for the RVFAC control: planning; supervisio~l: 
guidance on general control issues; case follow-up with reference to inspection performed 
by the RVFAC; drawing up ~u les  for internal control; coordination of regional laboratories 
and ce~ltrally coordinated laboratory projects; general rules on traceability; publication of 
inspection results; and collection and processing of data from the control and the RVFAC. 

6.2.2 Ultimate Control and Supervision 

Tilt DVFA headqua~lers in Copenhagen has ultimate control and supervision of Dcnnlark's 
meat inspection system. Denmark's inspection system is supervised by individual 
RVFACs. The DVFA develops and distributes official legislation to the RVFACs. Thc 
DVFA coordinates the implementation of inspection activities at each RVFAC, cal~ries out 
training programs for the regional staff, osganizes country-wide campaigns and assesses thc 
pcrforniance of the regional units with regard to food and veterinary coi~tl-01 by ycarly visits 
to each unit. The DVFA transposes EC legislation and related FSIS rcgulatioi~s into 
Danish legislation with related guidelines. 

Thc RVFAC is responsible for rcconimeitding the certification 01- dcccrtification of 
establishments eligible to export to the U.S. to the DVFA headquarte~-s in Copcnhagcn. 
The head ol'the International Tradc Division (ITD) of DVFA is responsible for t11c oft<ci;il 
certification or decertification of U.S. establishmcnts and is responsible for maintaining thc r 

official list of establish~nents eligible to export to the U.S. 

6.2.3 Assignment of Competent, Qualified Inspectors 

The RVFAC is responsible for the initial hiring, training and paynlent of vetel-inasians anti 
non-veterinary technicians. Veterinarians receive classroom training in  public hcalth and 
food illspection as part of their not-nlal veterinary dcgsee course of study. Veterinarians 
receive on-the-job training at the establishn~ent level. Non-veterinary technicians oftcn 
11ave experience as a slaughte~.house worker. They are educated at the Danish Mcat Tradc 
College. The course consists of 14 weeks of theoretical training and seven weeks of 
practical training. Ongoing training needs are determined and scheduled by the otlicial 
veterinarian or the head veterinarian through consultation with the RVFAC. Special -
c~nphasis is placed on HACCP, SSOP and supervisory training. 

A yearly perfor~nance conference for each DVFA employee is required by Danish law. 
There are written guidelines describing how the performance confere~icrs s110~1id be 
conducted. The performance conferences are documented and retained by the supervisor of' 
the einployee in a confidential personnel file. 

Quality supervision, consisting of an administrative cornpoilent and a progsan1 component, 
is conducted for veterinarians and non-veterinary technicians at least once every two ycars. 
The quality supervision report is maintained at the RVFAC. This is required by an official 
contract between the RVFAC and the DVFA. 



The Regional Veterinary Supervisors (RVS) develop a yearly supervision plan to be 
co~lducted for each U.S.-certified establishment. Tile plan includes evaluation of the 
supervision in tile last month with recommendations and follow-up on iss~les identified ill  

the previoi~s reports, audit reports, special subjects, legislation and checklists. 

The CCA and the RVFACs have provided several training courses in PRIHACCP 
systems to increase the level of knowledge of the official inspectors concen-ning U.S. 
iilspectioil requirements. 

6.2.4 Authority and Responsibility to Enforce the Laws 

The DVFA has the legislative authority and the respo~lsibility to enforce FSIS 
requirements, but not all FSIS requirements were enforced; for example: 

In three of the 13 establishn~ents audited, SSOP requirenlents were not fully met; and 
I11 two of the 13 establis11111ents audited, SPS and EC Directive 64/433 requiremc~~ts 
were not fully iuet. 

6.2.5 Adequate Adniinistrative and Technical Support 

The DVFA has the resources and ability to support a third-party audit and has adequate 
administrative and technical support to operate Denmark's inspection systeni. The 
follocving deticiency was noted: 

The Regional Veterinary and Food Administration Center (RVFAC) Microbiology 
Laboratory in Aalborg, which conducts n~icrobiological testing for So/nlo17ellci,utilizuci 
a method differing from the alternative procedures (methods) that have been 
determined to be equivalent by FSIS. The Danish Veterinary and Food Ad~niuistt-at ion 
(DVFA) had initially adopted the NMKL method #7 1 for Sulrrroizellct testing, but thc 
laboratory started or began using the VIDAS Snl~zo~zelfuinethod # NV 4 101-42 
without notifying the DVFA. FSIS expects that oversight by the CCA is co~lductcdin 
n~annerto ensure that FSIS alteri~ative-approved testing methods are iiscd. 

6.3 Headquarters and Regional Offices Audit 

The auditor co~lducted a review of inspection system docun~ents at the l~eadquarters of tlie-
DVFA located in Copenhagen. The auditor also conducted a review of records at thc 
RVFAC located in Ringsted for the purpose of determining the supervisory structure of tlic 
region and to review records pei-tine~lt to establishments included in the audit of Dcn~nark's 
meat inspection syste~n. Other reviewed records focused on food safety hazards aiid 
included the followii~g: 

e 	 Intei-nal review reports; 
Supervisoly visits to establishments that were certified to export to the U.S.; 
Training records for inspectors; 
Training programs for inspection personnel; 
New laws and implementation docun~ents such as: regulations, notices, directives and 
guidelitles; -



Sampling and laboratoly analyses for residues; 

Sanitation, slaughter and processing inspection procedures and standards; 

Control of products from livestock with disease co~lditions and of inedible and 

condemned 111aterials; 

Export product inspection and control; and 

Enforcement records, i~lcluding examples of: criminal prosecutiotl; consumer 

complaints; recalls; seizure and control of noncompliant pi-oduct; and withholding, 

suspending, and/or withdrawing inspectioil services fronl or delisting an establish~i~ent 

that is certified to export product to the U.S. 


No coricei-~is arose as a result of the exanlination of these docutllents. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of 13 establishments: 1 I were slaughter establishnlents and 
two were processing establishments, 

No establishment was delisted by the CCA for Failure to meet U.S requirements; and 
NO establish111ent received a Notice of Intent to Delist (NOID). 

Spccitic deficiencies are noted on the attached individual establishl~lent reports. 

8. RESIDUE A N D  MICROBIOLOGY LABORATORY AUDITS 

During the laboratory audits, emphasis was placed on the application of procedures 2nd 
standards that are equivalent to U.S. requirements. 

Rcsidue laboratory audits focus 011: sample handling; sampling frequency; timely an;ilysis; 
data I-eporting; analytical methodoiogies; tissue matrices; equipment operation and 
printouts; detection levels; recovery fi-equency; percent recoveries; intra-laboratory check 
samples; and quality assurance programs, includii~g standards books and corrective actions. 

Micr-obioiogy laboratory audits focus on: analyst qualifications; sanlple receipt; timely 
analysis; analytical i~~etl~odologies; analytical controls; recording and I-eporting of results; 
and check samples. If private laboratories are used to test US.-destined product san~plos, 
the auditor evaluated co~~~pl iance  wit11 the criteria established for the use of private 
laboratories u11der the PFUHACCP requirements. 

The following laboratories were reviewed: 

@ One RVFAC Residue Laboratory, located in Aarhus. 
o No deficiencies were noted. 

One RVFAC Microbiology Laboratory, located in Aalbol-g. 
o 	 The following deficiencies were noted: 

The Danish Veterinary and Food Ad~llinistration (DVFA) had 
initially adopted the NMKL method #71 for S n l ~ ~ z o ~ ~ e l l atesting but 



the iabol-atory started or began using the VlDAS Scil,~zorrellan~ethod 
#NV 4 101-42 without notifying the DVFA. 

The following corrective actions were taken: 

* 	 On February 20, 2008, the Head of the International Trade Division (ITD), Danish 

Veterinary and Food Administration (DVFA), instructed the Microbiology 

Laboratory in Aalborg not to use VIDAS Snltnonella method and start using the 

NMKL method # 71 immediately; and 


* 	 The DVFA informed the Director, Inte~~lational Equivalence Staff (IES), Office of 
International Affairs (OIA), FSIS, of the suspension of the use of VIDAS 
Sn1t)loirellcrmethod # NV 4101-42 on February 28, 2008. 

9. 	SANITATION CONTROLS 

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

Based on the on-site audits of establishme~~ts, and except as noted below, Denmark's 
inspecti011 systeim had controls in place for all aspects of: hcility and equipment sanitation; 
prevention of potential instances of product cross-contamination; good personal hygiene 
practices; and good product handling and storage practices. 

In addition, and except as noted below, Denmark's illspection system had controls in placc 
for: water potability records; chlorination procedures; back-siphonage prevention; 
separation of operations; temperature control; work space; ventilation; ante-mortem and 
post-li~ortem fiicilities; welfare fdcilities; and outside premises. 

9.1 Sanitation Standard Operating Procedures (SSOP) 

Each establishment was evaluated to determine if thc basic FSIS regi11ato1-y requirements 
for SSOP were met, according to the criteria einployed in the U.S. domcsiic: inspecti011 
program. The SSOP in the establishnlents audited were found to meet the basic FSIS 
regi~latory reqiiirel~~ents with the followi~lg exceptions: 

In one establishn~ent, an establisl~ment employee failed to follow the droppcd mcat 
reconditioning procedures as written in the establishment's SSOP. Nun~erous 
contanlinated (dropped rneat) hams were stacked together (cross-contamination) in a 
bin and were not handled and reconditioned in a sanitary manner before being added to 
the edible product in the cut-up room. DVFA officials retained all potentially 
contan~inated product for reconditioning under their supervision; 
In one establishment, condensate from an overhead refrigeration unit and ducts was 
dripping onto the cleanedlsanitized containers in the equipnlent washing room; 
In the same establishment, the bottoms of plastic strip curtains were contacting the 
floor, employees' boots and clean clothes, and cleanedlsanitized edible product 
containers as they passed through the door from the equipment washing room to the 
slaughter roorn; -

I 



In another establishment, condensate was dripping onto tree hooks from the overhead 
exhaust system and ceilings in the equipment washing room. The hooks had been 
cleaned and sanitized and were ready to be used for edible product; and 
In the sal~le establishment, an employee was observed handling inedible pl-od~ict and 
handling edible product in the de-boning room without washing his hands. 

9.2 EC Directive 641433 

In two of the 13 establishments, the provisions of EC Directive 64433 and/or other 

sanitation requirements were not effectively in~plemented. The following deficiencies 

were noted: 


In one establishment, the packaging supplies were kept in two dry storage 1-00111s in  
such a manner so as to prevent the inspection of the rooms for tlle presence of pcst or 
insanitary conditions; for example: 

o 	 The storage racks were not high enough and were stored against the walls or 
directly on the floor. Accumulation of dirt, cobwebs, and wet floorqing, were 
also observed in these rooms. Open spaces at the junctions of walls and ceilings 
were not sealed to prevent the entry of insects, vermin, and rodents. Cleaning 
compounds, sanitizing agents, and other chemicals used by the establisi~mc~lt 
were not stored in a manner to prevent adulteration of packaging materials 01-

iusanita~y conditions in one of the two dry storage rooms; and 

r 	 In one establishment, plastic white containers for edible products were cross-ntiiizcd 
for inedible prodiict i l l  the processing room. Danish Vetei-i~lary and Food 
Administration (DVFA) officials took corrective actions immediately. 

Specific deticiencies are noted in the attached individual establish~~~ent reports. 

10. 	ANIMAL DISEASE CONTROLS 

The sccorld of the flve risk areas that the FSIS auditor reviewed was Animal Disoasc 
Controls. These controls include: ensuring adequate animal identification; control ovcr 
condenlned and restricted product; and procedures for sanitary handling of retuined and 
reconditioned product. No deficiencies were noted. 

There had bee11 no outbreaks of animal diseases with public health significance since the 
last FSIS audit. 

1 1 .  	SLAUGHTER/PROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slai~gl~ter/I'rocessing 
Controls. The co~~trols  include the following areas: ante-mortem i~lspection procedul-es; 
ante-mortem disposition; humane handling and humane slaughter; post-mortem inspection 
procedures; post-mortem disposition; ingredients identification; control of restricted 
ing1-edients; formulations; processing schedules; equipment and records; and processing 
controls of cured products. -



The colitrols also include the implementation of HACCP systen~s in all establishments and 
implementation of a testing program for generic E. culi in slaughter establishments. 

1 1 .1  Humane Handling and Humane Slaughter 

* 	 No deficieilcies were observed. 

1 1.2 Hazard Analysis and Critical Coiltrol Point (HACCP) Implementatio~~ 

All establishlnents approved to export meat products to the U.S.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 pt-ograni. 

The H A C C P  PI-ograms were reviewed during the on-site audits of the 13 establishtuen~s. 
All 13 establishments had adequately implemented the HACCP requircmcnts. 

No deficiencies were observed. 

1 1.3Testing for Generic E.sclierichin co/i (E. coli) 

Denil~ark has adopted the FSIS regulatory requirements for testing for gelleric E. c a o l i  ii.itli 
t11e exception of the following equivalent measures: 

I .  	 Denmark establishme~~ts use a gauze swab sanipling tool; and 
2. 	 Private microbiology laboratories use ail AOAC approved NMKL mctl~od or  AOAC' 

Petrifilm method to analyze sanlples for generic E coli. 

Eleven of thc 13 establishments audited were required to mcet thc basic FSIS regulatory 
rccluirements for testing for generic E. coli in lieu of Efztel-obucteriaceueand Total Viable 
Count and were eval~rated according to the criteria employed in the U.S. domestic 
inspection program. Testing for generic E. coli was properly conducted in all 1 I of thc 
sia~ighterestablishments. 

* No deficiencies were observed. 

1 1 .4 Testing for Listel-in ttlo~roc:r~togeilc.s 

One of the 13 establisli~nents audited was required to liieet the testing requirements for 
List~~ria in ready-to-eat (RTE) Product. i~~oizocytogene~ 

No deficiencies were observed. 

1 1.5 EC Directive 64/433 

In seven of tile eight establishments, the provisions of EC Directive 64433 and/or other 
sanitation requirements were not effectively implemented. 



12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Con tl-01s. 
These controls include: sample handling and frequency; timely analysis; data reporting; 
tissue matrices for analysis; equipment operation and printouts; minimum detection icvels; 
recovery frequency; percent recoveries; and corrective actio~ls. 

T l~cRVFAC Residue Laboratory located in Aarhus was audited. Denmark's Natio11i.11 
Residue Control Program for 2008 was being followed and was on schedule. 

No deficiencies were observed. 

The RVFAC Microbiology Laboratoiy in Aalborg was audited and following deficiency 
was observed: 

The Danish Veterinary and Food Administi-ation (DVFA) had initially adopted the 
NMKL inethod #71 for S~z//~zo/lellrrtesting, but the label-atory started using the VIDAS 
S~l~llonellumethod # NV 4101-42 without notifying the DVFA. However, the 

fi~llowing corrective actions were taken: 


o 	 On February 20, 2008, the Head of the Intei~~ational Trade Divisiot~ (ITD), 
Danish Veterinary and Food Admir~istration (DVFA), il~structed the 
Microbiology Laboratory in Aalborg not to use VIDAS Scrliliorlellcr metliod 
and start using the NMKL n~ethod# 71 inlmediately; and 

o 	0 1 1  February 28, 2008, the DVFA inforn~ed the Director, Intc1-national 
Equivalence Staff (IES), Office of International Affairs (OIA), FSIS, of thc 
s~lspensio~~of ~lsing VIDAS Scillr;izorzcl/amethod # N V 4 10 1 -42. 

12.1 EC Directive 96/22 

@ No def'iciencies were observed. 

12.2 EC Directive 96/23 

No deficiencies were observed. 

13. 	ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Col-rtrols. 
These controls include the enforcement of inspection requirements and the testing program 
for Snli~zo/tel/cr. 

13.1 Daily Inspection in Establishments 

No deficiencies were observed. 



13.2 Testing for S~ilnlotzelZaSpecies 

Denmark has adopted the FSIS requirements for testing for SaZ~rzotzell~with the exception 
of the following equivaleilt measures: 

1 .  	 Establishments take the official SaltrzolzeZln salnples and: 

The DVFA provides a clearly written sampling plan with instr~ictions for sample 
collection and processing; 

r Sample verificatiol~ testing is perfonlled by an officiai DVFA veterinarian once 
every week and the sample is analyzed in the RVFAC Micl-obiology Laboratories; 
Test results are provided directly to the government veterinarian; and 

@ The NMKL n~etfiod is used to analyze samples. 

2.  	Sci11)rotlcllcrtesting strategy: 

r 	 The DVFA uses a contir~uous, ongoing sampling progran~. Each sla~~ghter 
establishment collects one sample per production day, groi~ped in sample sets of'55 
samples, and uses FSIS perforn~ance standards and enforcement procedures; and 
The DVFA testing program has statistical criteria for evaluating test I-es~ilts. 

3. A gauze pad sa~npling tool is used. 


Eleven establishments were required to meet the basic FSlS regulatory rcquircments for 

Slri/~ro~rellcitesting and were evaluated according to the criteria employed in the U.S. 
donlestic inspec tion program. 

SoO~~otzcilutesting was properly conducted in all 11 slaughter establishments audited. 

13.3 Verification Testing Program for Ready-to-Eat (RTE) Product 

One of the I3 establishments audited was required to meet the testing requirements for 
Li.sto-il-ri1lo1loc~~tugetzesi n  RTE product. 

No deficiencies were observed. 

13.4 Species Verificatiorl 

Species verification testing was being conducted in all establishme~~ts audited. 

13.5 Periodic Supe~visory Reviews 

During this audit, i t  was found that, in all establishments visited, per-iodic supervisory 
reviews of certified establishments were being performed and documented as required. 

No deficiencies were observed. 



13.6 I~~spectionSystern Controls 

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 a~iimals; shipment security, including shipment between 
cstablishments; and prevention of commingling of product intended for export to the U.S. 
wit11 product intended for the domestic market with the following exceptions: 

I11 three of the 13 establishments audited, SSOP requirements were not adeqiiately 
enforced; and 

o 	 I11 two of the 13 establishments audited, SPS and EC Directive 64/433 requirements 
were not adequately enforced. 

In addition, controls were in place for the importation of only eligible livestock from othcl- 
coiintries, i.e., only fi0111 eligible third cottntries and certified establishn~ents within-thosc 
countries, and the importation of only eligible meat products fl-om other countries for 
~'LII-t11crprocessi~~g. 

Lastly, adequate controls were found to be in place for: security items; shipnient secu~-ity; 
and products entering the establishments fi-om outside sources. 

14. CLOSING MEETING 

A closing meeting was held 011 March 1 1 in Copenhage11 with the CCA. At this meeting, 
the primary findings and conclusions fro111 the audit were presented by the auditor. 

Thc CCA understood and accepted the findings. 

15. 	ATTACHMENTS TO THE AUDIT REPORT 

Individual Foreign Establishment Audit Forms 
Individual Foreign Laboratory Audit Forn~s 
Foreign Country Response to Draft Final Audit Report 
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U n i t e d  States D e p a r t m e n t  of Agriculture 
Food Safety and Inspection Service 

Foreign Eshblishment Audit Checklist 
I ESTABL~SHMENTNAME AND LCCATION 1 2 AUDIT DATE 1 3 ESTABLISHMEN?<O~~~GMEOFCOUNTRY 


Danish Crown 02119-20108 Denmark
1 	 15 -- t - -Holstebro, Denmark 	
5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 

Fairur R. Choudry, DVM ON-SITE AUDIT DOCUMENT AUDITC] 

Place an X in the  Audit Resul ts  block to  indicate noncornpl~ancewith requirements. Use 0 if not  a p p l i c a b l e .  

P ~ R A  	 Part D - Continued-Sanitation Standard Operating Procedures (SSO 
Basic Requirements Economic Sampling 	 R ~ S U I ~ S  

- --A -	 --

7 Written SSOP 	 Scheduled Sample C- -
8 Records documentng lmplernentatron 	 Species Testing - - -- - - - -- - -- - -- I -
9 Signed and dated SSOP by al-site or overall authonty -35 Resrdue 

- - - - - - -- - -

Sanitation Standard operating Procedures (SSOP) 	 Part E - Other Requirements 
O!gC*g Req uireents - _-- _- -_ . -- --- - - -- - - - -- - -

10 Implementation of SSOP's, rncludng monitoring of rmplementation 36 Export 
-- - -- - --- -- -i - --- --- - - - -- - -

11 Maintenance and evaluation of the effeclveness of SSOP's 37 Import - -
12 Correct~veactlon when the SSOPs have faied to prevent direct 38. Establishment Gromds and Pest Control 

oroduct contaminaticn or adulteration. I 
13 	 Daly records document item 10. 71 and 12above. 1 1 39. Establishment ConstructionlMaintenance I 

Part B - Hazard Analysis and Critical Control 40 Llght 


Point (HACCP) Systems - Basic Requir9ents- _ 

- - - - 41 Vent~latlon 

74 Developed and ~mplemented a wrrttm HACCP plan . -- -- - - . - - - .--
- - - - - - - .- --

15 Contents of the HACCP Itst the fcad safety hazards, i 42 Plumbrng and Sewage 
crittcd control pants cr!trcal 

.-
Ilmbts, pocedues, correcbve actrons- - - --

43 Watw Supply 16 	 Records documenting implementation and monitoring of the .--- - --- - - - -
HACCP plan - .. -........ 44 Dressing RcomslLavator~es 

17 The HACCP plan IS sgned and daed by the responsible -- - -- -- - - - - . 

establrshment rndlvdual I 1 45 Esu i~mentand Utens~ls 

Hazard Anatysis and Critical ~ont ro l  Point - - - -


(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

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

18 ~ o n l t o r l n ~of HAcCP p i in  	
47 E m ~ l o v e eHvalene-- - - - - - -- -- - --	 . , ,-
---A - - -	 -

19 	 Verlflcabon and vaidatron of HACCP plan 
- --- - - - -- - --- - 48 Condemned Product Control 


... .- -- -
................. 
 -. . . . . . . . . . . . . . . . . . . . . . . .  
..... 
20 	 Corrective action written In HACCP plan 

Part F - Inspection Requirements 
......... .............. ..... 


Government Staffing 1 
Dally Inspectrcn Coverage 

--- - .  

Humane Handlrng .I

Anlmal Identificatron I 

Ante M o r t m  lnsptction 

21 	 ~eassessedadequacy of the ~ E c ~ p l a n -  

22. 	 Records documenting: the written HACCP plan, mni tor i rg of the 
critical control mints. dates and tines d saecific event occurrences 

Part C - Economic I Wholesomeness 
23 	 ~ a b z ~ ~- Product s t a n d a r d s  

- * - -- .. - --- - - -

24 Labeling - Net Weights 
- .  - -- --

25 General Labeling 
-- - - - --.-- - -

26 Fin Prod StandardsIBoneless (DefectslAQLIPwk SkinsIMo~sture) 
. - -

Part D -Sampling 

Generic E. coli Testing 


-

....... 


-

......... 


49. 

50 

52 

53 

54 

27 	 Written Procedures 
- ----.-- . - . -- --- --- -- ----- - I 

28 Sample CollectionlAnalys~s 	 ---- - ---- - - - -
- - --- -- -- - -- .- - -- ---- -	 Part G - Other Regulatory Oversight Requi~ments 
29 	 Records 

56 	 Europgan Communrty Drect~ves Salmonella Performance Standards - Basic Requirements -- -- -- --- -- -- - -- -

- -- -.--- - - -


30 Corrective Actions 57 Mcnthly Revlew 1

.- -- -- -- --- - - -- - - .- - - - -1 	 -31 Rmssessment 58 

. - - - - - -- . - --- -- --132 	 Wrlten Assurance 59
I 	 -t 

-
FSIS- 5003-6 (04X34/2002) 



FslS 5000-6 (04104/2002) 
- - - -- -- Page 2 of 2 _ 

60. Observation of the Establishment 

Establishment 15 Danish Crown, Holstebro, Denmark; February19-20, 2008 Slaughter/processin~ 

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

NOTE: All previous audit findings dated April 26-27, 2007 have been corrected 

61 NAME OF AUDITOR 

Fa~zurR. Choudrv. DVM 
-- -- - - --. ---- -- --



United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign EstablishmentAudit Checklist 
1 ESTABLISHMENT NAME PND LOCATION 2. AUDIT DATE 3 ESTABLISHMENT NO. , 4. NAME OF COUNTRY 

Danish Crown, Steff-I-loulberg i 02/6-7108 22 
I 

I Denmark 


Iionne, Denmark i 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT 

I 

I Faizur R. Choudry, DVM I E - I ~ N - S I T EAUDIT ! :DOCUMENT AUDIT 

Place an X in the  Audi t  Results block t o  indicate noncompliance with requirements. Use 0 if n o t  applicable, 
Part A - Sanitation Standard Operating Procedures (SSOP) ~ u 3 1 t  Part D - Continued A d  i t  

Basic Requirements Results Economic Sampling Results 

7. Written SSOP 

8. Records documenting implementation 


9, Signed and dated SSOP, by on-site oroverall authority. 


Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 


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

I I. Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective action when the SSOPs have faied to prevent direct 

product cortamlnaticn or adulteration. 


13 	 Dally records document ltem 10, 11 and 12 above, 

Part B - Hazard Analysis and Critical Control 

Point (HACCP) Systems - Basic Requirements 


14. Developed and implemented a written HACCP plan . 
15. Contents of the HACCP list the food safety hazards, critical control 

croints, critical limits, procedures, corrective actions. 

16. 	 Records documenting ~mplementation and monitoring of the 

HACCP plan 


17 	 The HACCP plan is s~gned and dated by the responsible 

establishment indiv~dual. 


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

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan 

20 	 Corrective action written in HACCP plan. 

21. Reassessed adeauacv of the HACCP plan. 

22. 	 Records documenting the written HACCP plan, monitoring of the 
crit~cal control points, dales and times of specific event occurrences. 

Part C - Economic IWholesomeness 
23. 	 Labeling - Roduct Standards 

24. 	 Labeling - Net Weights 

25. General Labeling 


26 Fin Prod Standafds/Boneless (DefectslAQLIPcrk Skinshloisture) 


Part D -Sampling 
Generic E. coii Testing 

27. Wr~ttenProcedures 

28. 	 Sample CollectionlAnalysis 

29. 	 Records 

Salmonella Performance Standards - Basic Requirements 

30 	 Corrective Actions 

31 	 Reassessment 

32. Written Assurance 

FSIS- 5000-6 (04/04/2002) 

33. 	 Scheduled Sample 

34. 	 Species Testing 

35. 	 Residue 


Part E -Other Requirements 


36. 	 Export 

37. 	 Import 

38. Establishment Gromds and Pest Control 

1 3 9  Establishment ConstructionlMaintenance 

42. 	 Plumbing and Sewage 

43. 	 Water Supply 

44. 	 Dressing RoomsKavatories 

45. 	 Equipment and Utensils . . 

46. Sanitary Operations 


47 Employee Hygiene 


48. 	 Condemned Product Control 

Part F - Inspection Requirements 

49. Government Staffing 


50, Daily lnspction Coverage 


51. 	 Enforcement 

52. 	 Humane Handling 

( 53. Animal Identification 

54. Ante Mortem hspection 

( 55. Post Mortem hspection 

Part G -Other Regulatory Oversight Requirements 

56. 	 European Community Directives 

1 57 MontHy Review 



FSlS 5000-6 (O4/O4/2002) Page 2 of 2 

60. Observation of the Establishment 

Establish~nent 22, Danish Crown, Steff-Houlberg Ronne, Denmark; February 6-7, 2008. Slaughter/Processing 

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

NOTE:  All previous audit findings dated May ?, 2007, have been corrected. 

61. NAME OF AUDITOR 

Faizur R. Choudry, DVM 



United States Department of Agricuffure 

Food Safety and Inspection Service 


Foreign EstablishmentAud'lt Checklist 
1 ESTABLISHMENT NAME AND LOCATION ' 2. AUDIT DATE 3 ESTABLISHMENT NO. 

Danish Crown 	 , 1131& 211108 25 

Ringsted, Denmark ' 5 NAME OFAUDITOR(S) 


Faizur R. Choudry, DVM 


4. NAME OF COUNTRY 

'
, 

Denmark 
1k. TYPE OF AUDIT 
I 

;. --7
I ~]ON-SIIE AUDIT i - , D o c u M E N T  AUDIT 
I L-

Place an X in the Aud i t  Results block t o  indicate noncompliance with requirements. Use O if no t  applicable. 
Part A - Sanitation Standard Operating Procedures (SSOP) ~ u 3 1 1  Part D - Continued ALdlt 

Basic Requirements Resdts Economic Sampling Results 

7. Written SSOP 

8. Records documenting implementation. 

9. Signed and dated SSOP, by on-site oroverall authority. 

Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 


l o  Implementation of SSOP's, including monitoring of implementation. 

11. Maintenance and evaluation of the effectiveness of SSOP's. 

12. 	 Correctiveaction when the SSOPs have faled to prevent direct 

product contaminatial or aduteration. 


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

Part B - Hazard Analysis and Critical Control 

Point (HACCP) Systems - Basic Requirements 


14 	 Developed and implemented a written HACCP plan . 

15 	 Contents of the HACCP list the food safety hazards, critical control 

points. critical limits. procedures, corrective actions. 


76. Records documenting ~mphmentation and mnitoring 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 

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

27. Reassessed adequacv of the HACCP plan. 

22. 	Records documenting: the written HACCP plan, monitoring of the 
critical control points, dates and times of specific event occurrences. 

Part C - EconomicIWholesomeness 

23 	 Labeling - Product Standards 

24. 	 Labeling- Net Weights 

25. General Labeling 


26 Fin. Prod StandardslBonelffis (DefectslAQUPuk Skins/Moisture) 


Part D - Sampling 
Generic E. coli Testing 

27 	 Written Procedures 

28 	 Sample Coltct~onlAnalysrs 

29 	 Records 

Salmonella Fkrformance Standards - Basic Requirements 

30. Corrective Actions 

31. 	 Reassessment 

32. Written Assurance 

FSIS- 5000-6 (04104/2002) 

33. 	 Scheduled Sample 

34. 	 Species Testing 

35. 	 Residue 

Part E -Other Requirements 

36. 	 Export 

37. Import 

38. 	 Establishment Gromds and Pest Control 

1 39. Estabfrshment ConstructionlMaintenance 

42. Plumbing and Sewage 


43, Water Supply 


44. 	 Dressing Rooms/Lavatories 

1 45. Equipment and Utens~ls 

46. Sanitary Operations 


47, Employee Hygiene 


48. 	 Condemned Product Control 

Part F - lnspection Requirements 

49. 	 Government Staffing 

50. Daily lnspction Coverage 


5 I.Enforcement 


52. 	 Humane Handling 

( 53. Animal Identification 

54. Ante Mortem hspection 

55. 	 Post MoAem hspection 

Part G -Other Regulatory Oversight Requirements 

56 	 European Commun~ty D~rectlves 

57. 	 Monthly Review 

58. 

59. 

-



FSIS 5000-6 (O4IO4I2002) 	 Page 2 of 2 

60. 	Observation of the Establishment 

Establishment 25, Danish Grown, Ringsted, Denmark; January 3 1& February 1,2008. SIaughter/Processingg 

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

NOTE: Ail previous audit findings dated April 19-20, 2007, have been corrected. 

61. NAME OF AUDITOR 	 62. AUDITOR SIGNATURE AND DATE 

fl/&.y.& &3//7/CEFaizur R. Choudry, DVM 



United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AND LOCATION ' 2. AUDIT DATE 3 ESTABLISHMENT NO / 4. NAME OF COUNTRY 

Danish Crown 	 1 02/25/08 3 1 I Dentnark 

Herning, Denmark 1 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT 

I 
' 	 r --IFaizur R. Choudry, DVM ON-SITE AUDIT , - DOCUMENT AUDIT
I 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if n o t  applicable. 
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audlt 

Basic Requirements Results Economic Sampling Results 

7 Wr~ttenSSOP 	 ( 33 Scheduled Sample 

8. Records documenting implementation. 	 34. Species Testing 

9 Signed and dated SSOP, by on-site oroverall authority, 	 35. Residue 

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

Ongoing Requirements 


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


11 Maintenance and evaluation of the effecbveness of SSOP's. 37 Import 


12 Corrective action when the SSOPs have faled to prevent direct 38. Establishment Grolnds and Pest Control 

product cortaminatim or adukeration. 


113. Daily records document item 10, 11 and 12 above. 	 39. Establishment Construction/Maintenance 

Part B -Hazard Analysis and Critical Control 

Point (HACCP) Systems - Basic Requiements 


14 	 Developed and implemented a written HACCP plan . I 
15. 	 Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage 


~oints.  critical limits, procedures, corrective actions. 


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


HACCP plan. 

44. 	 Dressing Rooms/Lavatories 

I7. The HACCP plan is signed and dated by the responsible 

establishment rndividual. 45. Equipment and Utensils 


Hazard Analysis and Critical Control Point 

(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations 


18. Monitoring of HACCP plan 	 47. Employee Hygiene 

19 	 Verif~cation and validation of HACCP plan. 
48. Condemned Product Control 

20 Corrective action written in HACCP plan. 

21 	 Reassessed adeauac~ of the HACCP plan Part F - Inspection Requirements 

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

critrcal control points, dates and times of specific event occurrences. 


Part C - Economic I Wholesomeness 	 50. Daily lnspction Coverage 

23. 	 Labeling - Froduct Standards 
51. 	 Enforcement 

24. Labeling- Net Weights 

25. General Label~ng 52. mane Handling 

26 Fin. Prod Standards/Boneless (Defects/AQL/Pcrk SkinslMoisture) 1 53. Animal Identification 

Part D -Sampling 
Generic E. coli Testing 54. Ante Mortem hspection 

27 	 Wr~ttenProcedures 1 5 5  Post Mortem hapection 

28. 	 Sample CollectionlAnalysis 

Part G -Other Regulatory Oversight Requirements 
29. Records 

Salmonella Performance Standards - Basic Requirements 56 European Commun~ty Directives 

30 	 Corrective Actions 

31. 	 Reassessment 

32. 	 Written Assurance 

-
FSIS- 5000-6 (04/04/2002) 
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60 Observation of the Establishment 

Establishment 31, Danish Crown, Herning, Denmark; February 25, 2008 SIaughter/Processing 

45151156. Plastic white containers for edible products were cross utilized for inedible product in the processing room. Danish Veterinary and 
Food Administration (DVFA) officials took corrective actions immediately. [Regulatory references: 9 CFR 416. 3 and 416.17 and CID 641433. 
Annex 1, Chapter Ill] 

61. NAME OF AUDITOR 

Faizur R. Choudry, DVM 



United States Department of Agriculture 

Food Safety and Inspection Service 


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

DenmarkJutland Meat AIS 

Struer, Denmark 5. NAME OF AUDITOR(S) j 6. TYPEOF AUDIT 


Faizur R. Choudry, DVM 

Place an X in the  Audit Results block t o  indicate noncompliance w i th  requirements. Use 0 if n o t  applicable. 
Part A - Sanitation Standard Operating Procedures (SSOP) ~ud i t  Part D - Continued Audit 

Basic Requirements RestJts Economic Sampling Results 

7 Wr~tten SSOP 	 33 Scheduled Sample 

8. Records &cumen.ting implementation. 	 34. Specks Testing 

9. S~gned and dated SSOP, by on-site oroverall authority. 	 1 35. Residue 

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

Ongoing Requirements 


10. Implementation of SSOP's, including rnonitorlng of implementation. 36. Export 

11. 	 Maintenance and evaluation of the effectiveness of SSOP's. 37. Import 

12. Corrective action when the SSOPs have faled to prewnt direct 	 38. Establishment Grotnds and Pest Control 

product contaminaticn or adulteration. 


13. Daily records document item 10, 11 and 12 above. 	 1 3 9  Establishment Consliuction1Maintenance 

Part B -Hazard Analysis and Critical Control 

Point (HACCP) Systems -Basic Requirements 


14 	 Developed and implemented a written HACCP plan . 
15. 	 Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage 


aolnts. critical Irrnits. ~rocedures. corrective actions. 


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


HACCP plan. 

44. 	 Dressing Rooms/Lavatories 

17. The HACCP plan IS signed and dated by the responsible 

establishment ~ndivldual 45. Equipment and Utensils 
. . 

Hazard Analysis and Critical Contml Point 

(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations 


18. Monitoring of HACCP plan. 1 47. Employee Hygiene 

19 Verification and validation of HACCP plan 
48. 	 Condemned Product Control 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 	 Part F - lnspection Requirements 

22. 	Records documenting: the written HACCP plan, monitoring of the 49. Government Staffing 
cr~tical control polnts, dates and times of specific event occurrences. 

Part C - Economic IWholesomeness 50 Daily Inspction Coverage 

23 Labeling- Product Standards 
51. Enforcement 

24 Labeling- Net We~ghts 

25. 	 General Labeling 52. Humane Handling 

26. 	 Fln. Prod StandaRlslBonelss (DefectslAQLIPcrk SkinslMoisture) 1 53. Animal Identification 

Part D -Sampling 

Generic E. coli Testing 54. Ante Mortem hspection 


27. 	 Written Procedures 5 5  Post Mortern hspection 1 
28. Sample ColiectionlAnalysis 

Part G - Other Regulatory Oversight Requirements 
29. 	 Records 

Salmonella Performance Standards - Basic Requirements 56. European Community Directives 

30. Corrective Actions 	 57 MontHy Review 

31. 	 Reassessment 

32 	 Wr~tten Assurance 

-
FSIS- 5000-6 (04/04/2002) 
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60. 	Observation of the Establishment 

Establishment 38, Jutland Meat AIS, Struer, Denmark; February 21, 2008. SlaughterlProcessing 

. 10151 a). Condensate from an overhead refrigeration unit and ducts was dripping onto the cleanedlsanitized containers in the equipment 
washing room. [Regulatory references: 9 CFR 416.13 and 416.171 

b. The bottom of plastic strip curtains were contacting, floor, employees' boots and clean clothes, and cleanedlsanitized edible product 
containers, when they were passing through the door of equipment washing to slaughter room. [Regulatory references: 9 CFR 416.13 and 
416.17) 

61. NAME OF AUDITOR URE AND DATE 

Faizur R. Choudry, DVM 
-



United States Department o f  Agriculture 

Food  Safety and Inspection Service 


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

Danish Crown I 
' Denmark 


Esbjerg, Denmark 6. TYPEOF AUDIT 


Faizur R. Choudry, DVM 
I 

, 
*---

LX-/ON-SITE AUDIT 
.I -, 

DOCUMENT AUDIT 
L- . 

Place an X in the  Audi t  Results block t o  indicate noncompliance w i th  requirements. Use 0 if no t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) M i t  Part D - Continued 

Basic Requirements Results Economic Sampling 

7 Written SSOP 	 33, Scheduled Sample 

8. Records documenting implementation. 	 34. Speces Testing 

9. S~gnedand dated SSOP, by on-site oroverall authority. 	 1 35. Residue 

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

Ongoing Requirements 


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

11 	 Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective action when the SSOPs have faled to prevent direct 	 38. Establishment Grotnds and Pest Control 

pmduct contaminaticn or aduleration. 


13. 	 Daily records document item 10, 11 and 12 above. 1 39. Establishment ConstructionIMaintenance 

Part B - Hazard Analysis and Critical Control Light 


Point (HACCP) Systems - Basic Requimments 

Ventilation 

14. 	 Developed and implemented a written HACCP plan . f 
15. 	Contents of the HACCP l~s t  the food safety hazards, critical control 42. Plumbing and Sewage 


points. critical limits, orocedures. corrective actions. 


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

HACCP plan. 

44, Dressing RoomsLavatories 


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

establishment individual. 45. Equipment and Utensils 


Hazard Analysis and Critical Contml Point 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 


18, Monitoring of HACCP plan. 	 1 47. Employee Hygiene 

19. Ver~fication and validation of HACCP plan. 
48. Condemned Product Control 

20. Corrective action written in HACCP plan. 

Part F - lnspection Requirements 22. Reassessed adequacy of the HACCP plan 

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

critical control points, dates and times of specific event occurrences. 


Part C - Economic IWholesomeness 	 50. Daily Inspection Coverage 

23. Labeling - Roduct Standards 
51. 	 Enforcement 

24. 	 Labeling- Net Weights 

25. 	 General Labeling 52. Humane Handling 

26. 	 Fin. Prod Standarrls/Bonel~ss (DefectslAQLIPcrk Skins/Moisture) 1 53. Animal Identification 

Part D -Sampling 

Generic E. coli Testing 54. Ante Mortem hspection 


27. Written Procedures 	 55. Post Mortem hspection 

28 	 Sample Colkct~onlAnalys~s 
Part G - Other Regulatory Oversight Requirements 

29 	 Records 

Salmonella Performance Standards - Basic Requiements 56. European Community D~rectlves 

30. Correctwe Actions 	 57. Montt-iy Review 

31 	 Rmssessment 58. 

32. Written Assurance 	 1 59. 

-
FSIS- 5000-6 (04/04/2002) 
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60 Observation of the Establ~shment 

Establishment 53, Danish Crown, Esbjerg ,Denmark; February 26-27, 2008 SlaughterlProcessing 

10151. a) Condensate was dripping onto tree hooks from overhead exhaust system and ceilings in the equipment washing room. The hooks 

had been cleaned and sanitized and were ready to be used for edible product. [Regulatory references: 9 CFR 416.13 and 416.171 


b). An employee was observed handling inedibte product and without washing his hands, handling edible product in the de-boning room. 

[Regulatory references: 9 CFR 416.13 and 416.171 


61. NAME OF AUDITOR 62. AUDITOR Sl PTURE AND DATE&fl&gp& 7/@l?Faizur R, Choudry, DVM 3,; 0 



United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign Establishment Audit Checklist 
' 	 2. AUDIT DATE 3 ESTABLISHMENT NO. ! 4.NAME OF COUNTRY 1. 	ESTABLISHMENT NAME AND LOCATION 

Danish Crown ; 02'12-13108 71 I Denmark 
I 

Saeby, Denmark 	 5. NAME OF AUDITOR(S) 6. TYPEOF AUDIT 

, 	 Faizur R. Choudry, DVM __ - _ DOCUMENT AUDIT/ ON-SITE AUDIT ',_ 

Place a n  X in t h e  Audit Results block to  indicate noncompliance with requirements .  Use 0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) ~ud l t  Part D - Continued Aud~t 

Basic Requirements Results Economic Sampling Results 

7 	 Wr~tten SSOP 33 Scheduled Sample 

8. 	 Records documenting implementation. 34. Specks Testing 

9 	 S~gned and dated SSOP, by on-site oroverall authority. 35. Residue 

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

Ongoing Requirements 


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

1 1 .  Maintenance and evaluation of the effectiveness of SSOP's. 	 Import 

12. 	Corrective actionwhen the SSOPs have fated to prevent direct 38. Establishment Gromds and Pest Control 

product contaminat~m or adulteration. 


13. Dailyrecords document item 10.11 and 12above 	 1 39. Establishment Construction/Ma~ntenance 

Part B -Hazard Analysis and Critical Control 40. Light 


Point (HACCP) Systems - Basic Requirements 

41. Ventilation 


14 Developed and rmplemented a wrrtten HACCP plan . 


15 	Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage 1 

points. critical limits. procedures, corrective actions. 

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


HACCP plan 
 1 44. Dressing RoomsiLavatories 
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. 	 47. Employee Hygiene 

19. Verification and validation of HACCP plan. 
48. Condemned Product Control 

20. Corrective action written in HACCP plan 

Part F - lnspection Requirements 21 Reassessed adequacy of the HACCP plan. 


22 Records documenting: the written HACCP plan, monitoring of the 

49. Government Staffing 

crltical control points, dates and times of specific event occurrences. 

Part C - Economic I Wholesomeness 	 50. Daily Inspction Coverage 

23. Labellng - Product Standards 
51. 	 Enforcement 

24. 	 Label~ng- Net Weights 

25. General Labeling 	 52. Humane Handling 

26. Fin. Prod StandardsiBoneles (DefectslAQUPork Skinshloisture) 53. Animal Identification 

Part D -Sampling 

Generic E. coli Testing 


27. 	 Written Procedures 55. Post Mortem hspection 

28. 	 Sample ColbctioniAnalysis I 

Part G -Other Regulatory Oversight Requirements 

29. Records 

Salmonella krfonnance Standards - Basic Requirements 56 European Communrty Directives 

30. Corrective Actions 	 57. MontHy Review 

31. Reassessment 	 58. 

32. Written Assurance 

-
FSIS- 5000-6 (04/04/2002) 
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60 Observation of the Establishment 

Establishment 7 1 ,  Danish Crown, Saeby, Denmark; February 12-13, 2008. Slaughter/Processing 

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

61. NAME OF AUDITOR 

Faizur R. Cho~idry, DVM 



United States Department of Agriculture 

Food Safety and Inspection Service 


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

Tulip Food Company 02115/08 21 1 / Denmark 

Svenstrup J, Denmark 1 5. NAME OF AUDITOR(S) , 6. TYPE OF AUDIT 

1 _ __ 
i Faizur R. Choudry, DVM 

I 

I 

IX/ ON-sITE AUDIT 
--; 
. 'DOCUMENT AUDIT 

L.-

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if no t  applicable. 

Part A - Sanitation Standard Operating Procedures (SSOP) ~ u d l t  Part D - Continued ~ u 3 1 t  
Basic Requirements Resdls Economic Sampling Results 

7 Wr~tten SSOP 33 Scheduled Sample 

8. Records documenting implementation. 	 1 34. Species Testing 

9 Signed and dated SSOP, by on-site oroverall authority. 	 35. Residue 

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

Ongoing Requirements 


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

1 1 .  Maintenance and evaluation of the effectiveness of SSOP's. 	 37. Import 

12 Corrective action when the SSOPs have faled to prevent direct 38, Establishment Grotnds and Pest Control 

pmduct coitarninaticn or adulteration. 


13. Daily records document item 10, 11 and 12 above. 	 39. Establishment ConstructionlMaintenance 

Part B - Hazard Analysis and Critical Control 

Point (HACCP) Systems - Basic Requirements 


14 	 Developed a d  implemented a written HACCP plan . 1 
15. 	Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage 


points, critical limits. procedures, corrective actions. 

43. 	 Water Supply 

16 	 Records documenting implementation and monitoring of the 

HACCP plan. 


44. 	 Dressing Roorns/Lavatories 
17. The HACCP plan 1s 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. 47. Employee Hygiene 

19 	 Verification and validation of HACCP plan. 
48. 	 Condemned Product Control 

20. Corrective 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 


cr~tical control points, dates and times of specific event occurrences. 


Part C - Economic / Who~esomeness . 	 50. Daily lnspction Coverage 

23. 	 Labeling - Product Standards 
51. 	 Enforcement 

24. 	 Labeling - Net Weights 

25. 	 General Labeling 52. ~ " r n a n e  Handling 0 
26 	 Fin. Prod StandardsIBoneless (DefectslAQUPcrk Skinshloisture) 1 53. Animal Identification 0 

Part D -Sampling 

Generic E. coli Testing 54. Ante Mortem hspection 


27. Written Procedures 	 0 1 5 5  Post Mortem hspection 0 
28. 	 Sample Collection/Analysis 0 

Part G - Other Regulatory Oversight Requirements
29. 	 Records 0 

Salmonella krformance Standards - Basic Requirements 56 European Community Directives 

30. 	 CorwctiveActions 

31. 	 Reassessment 

32. Written Assurance 	 0 / 59, 

FSIS- 5000-6 (0410412002) 



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

60 Observat~on of the Establishment 

Establishment 2 1 1, Tulip Food Company Svenstrup J ,  Denmark; February 15,2008. SlaughterlProcessing 

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

61. NAME OF AUDITOR 

Faizur R. Choudry, DVM 



United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign EstablishmentAudit Checklist 
2 AUDIT DATE 3. ESTABLISHMENT NO ' 4. NAME OF COUNTRY a1 ESTABLISHMENT NAME AND LOCATION 

Danish Crown 1 Denmark 


Rodding, Denmark ! 5. NAME OF AUDITOR(S) 1 6. TYPEOF AUDIT 


. -
' Faizur R. Choudry, DVM I 1 x 
-

.I~ O N - S ~ EAUDIT DOCUMENT AUDIT 

Place an X in t h e  Audit Results block t o  indicate noncompliance with requ i rements .  Use 0 if n o t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) ~ u l l t  Part D - Continued Aud~f 

Basic Requirements Results Economic Sampling Results 

7 Wr~tten SSOP 	 33 Scheduled Sample 

8. Records documenting implementation. 	 34. Specks Testing 

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

Sanitation Standard Operating Procedures (SSOP) 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. 	 37. Import 

12, Corwctive action when the SSOPs have faied to preent direct 38. Establishment Grolnds and Pest Control 

product cordaminaticn or adulteration. 


13 	 Daily records document ~tem 10. 11 and 12 above. 39. Establishment ConstructionlMaintenance 

Part B - Hazard Analysis and Critical Control 

Point (HACCP) Systems - Basic Requimments 


14. Developed and implemented a written HACCP plan . 	 I 
15. 	 Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage 


points, critical lim~ts. ~rocedures,corrective actions. 


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


HACCP plan 

44. 	 Dressing Roomsllavatories 

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

establ~shment individual 45. Equipment and Utensils 


Hazard Analysis and Critical Control Point 

(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations 


18 Monltorlng of HACCP plan 47. Employee Hygiene 


19. Verification and validation of HACCP plan. 
48. 	 Condemned Product Control 

20. Corrective 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 

crltlcal control points, dates and times of specific event occurrences. 


Part C - EconomicIWholesomene~s 	 50. Daily Inspction Coverage 

23. 	 Labeling - Product Standards 
51. 	 Enforcement 

24. 	 Labeling- Net Weights 

25. 	 General Labeling 52. Humane Handling 

26 	 Fin Prod StandardsIBoneless (DefectsIAQLlPcrk Skinslhdoisture) 1 53. Animal Identification 0 

Part D -Sampling 

Generic E. coli Testing 54. Ante Mortem hspection 


27. Written Procedures 	 , 0 1 5 5  Post Mortem hspection 0 
28, Sample Collection/Analysis 	 0 

Part G -Other Regulatory Oversight Requirements 
29. 	 Records 0 

Salmonella Performance Standards - Basic Requirements 56. European Community D~rectives 

30 	 Corwctrve Act~ons 

31 	 Reassessment 

32 	 Written Assurance 

-
FSIS- 5000-6 (04/04/2002) 
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60 Observation of the Establishment 

Establish~nent3 18, Danish Crown, Rodding, Denmark; March 4, 2008. Processing 

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

NOTE: Ail previous audit findings dated April 26-27,2007, have been corrected. 

61. NAMEOF AUDITOR 62. AUDITOR IGNATURE AND DATE 
Faizur R. Choudry, DVM @ fl3/17/LB 



- - - - - - - - - - - - --- - -- - 

- - - - -- 

- - - - - -- - -- - - - - 

- --- - - - -- -- - - 

---  - -- - - - -- - 

- -  

- - - - -  

- - 

-- -- 

- - - -- - - - -- - - - - - - - 

- 

-- - - - --- -- --- 
- -  - 

- - - - - - - - - 
-- - - - - - - -- - - -- 

-- - -  - -- 

- - - - - - - 

- - - - - - - - - -- 
- - -- - - - --- 

- - - 

-- 
-- -- - - - - - - - -- - - - 

- -- - -- - - - - -- -- 

- - - - -- - - 
-- -- - - - 

-- - - - 
- -  - - - 

- - - -- -- - --- - - - -- 

- -- 

- -- - -- -- - 

- -- - - - - - - -- - - - -- -- - - 

-- 

-- - .-- - - .- --- - -- -
1 ESTABLISHMENT NAME AND LCCATlON 

Danish Crown 

Vojens, Denmark 


UnitedStates Departmentof Agriculture 

Food Safety and l nspectionService 


Foreign Establishment Audit Checklist 
-

2 AUDITDATE 1 3  ESTABLISHMENT NO 7 4  NAME OF COUNTRY 

1 	 03/03/ 08 1 
I 

3 19 I Denmark 

I- . -- -2.-- 7_-,-_ -__-- -
5 .  NAME OF AUDITOR(S) 

TYPE OF AUDIT 

Faizur R. Choudry, DVM ON-SITE AUDIT 
-

Place an  X In t he  Audit Results block to  indicate noncompliance with requirements. Use 0 if no t  applicable. 
~ a hA -Sanitation Standard Operating Procedures(SSOP) 

Bask Requirements 
7 	 Written SSOP 

8 	 Records docurnentng ~mplementatlon 
-	p- -

9 	 S~gnedand dated SSOP, by a -s i te  or overall authority 
- - - -- -- .- -- -

sanitation Sandard Operating Procedures(SSOP) 

-

10 Implementationof SSOP's, includng monitor~ngof irnplementatlon


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

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


12 Corrective action when the SSOPs have faled to prevent dlrect 

pmduct contarnlnaticn or aduteration 


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

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

Part B - Hazard Analysis and CriticalControl 
Point (HACCP) Systems - Basic Requirements _ - _-

14 	 Developed and ~rnplernenteda wr~ttenHACCP plan 

15 Contents of the HACCP list the fmd safety hazards, 
criticd control pants critrcal limits, p-ocedues,_co~recbve_a_ctron_s-ct#on? 

16 	 Records documenting implementation and rnonitonng of the 
HACCP plan 

17 The HACCP plan IS sgned and dated by the responsible 
establishment indivdual 

HazardAnalysis and CriticalControl Point 
(HACCP) Systems -Ongoing Requirements

-
18 Monibring of Gee~p l a n - - - --

19 	 Venficabon and vaidation of HACCP plan 

Economic Sampling-_ ---
33 	 Scheduled Sample 

- -- -- --

Specles Testing 

35 Residue 

Part E - Other Requirements 
-

-

-

39 	 Establlshrnent ConstructionlMaintenance 

41 Ventilation 

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


42 	 Plurnblng and Sewage 

43 	 Watersupply 
- --- - - --- - --. -

44 Dressing RmmsILavatories 
- -.---- - -

quiprnent and Utenslls 

46 Sanitary Operations 

47 Employee Hyg~ene 

ondernned Product Control 

-	 - - . .- -

I 

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

-

- .- --- -

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

Part F - Inspection Requirements 

49 	 Government Staffing 

50 	 Dally lnspec t~mCoverage 

52 Humane Handling 

53 Animal ldent~f~catlon 

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

54 Ante Mortem l n s p c t ~ o n  

55 	 Post Mortem lnspct lon 

Coriectlveaction written in HACCP plan
- --	 -- -- - -.---

~eassessedadequacy of thet-(ACcp plan 

Records documenting the written HACCP plan, rnonitoriq of the 

crltical control p i n t s  dates and tmes d sprzific evert occurrences 


Part C - ~conomicI Wholesomeness 
Labellng - Product standards - -

Labding - Net Wetghts 

General Labeling 
- .  

Fin Prod StandardslBonel~ss(DefectslAQLIPak Sk~nslMo~sture) 

Part D - Sampling 
Generic E coli Testing 
-- --- - - -- -- -- .-- - -

Written Procedures 1 
------ - -- -- --.- - -.L 

Sample CollectionIAnalysis 
-

Records 

20 

21 

22 

23 

24 

25 

26 

27 

28 

29 
-.- .. . - .- ...-

Salmonella Performance Standards - Basic Reauirements 

. . 
30 Corrective Actlons 

-- 

57 

omrnunity Directives 
- - - ..-. - .... - ... 

Mmthly Revrew 

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

I 

31 Reassessment 
- -- - -- - -

32 	 Wrlten Assurance 

FSIS- 5000-6 (04X)412002) 
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60 Observation of the Establishment 

Establishment 319 Danish Crown, Vojens, Denmark; March 3,2008 Slaughter/processing 


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


NOTE: All previous audit findings dated April 25, 2007, have been corrected. 


61 NAME OF AUDITOR 


' . Faizur R. Choudrv. DVM 

.$L - - - - - -
I v 

'1 




United States Department of Agriculture 

Food Safety and inspection Service 


1. ESTABLISHMENT NAME AND LOCATION 

Danish Crown 

Horsens, Denmark 


Foreign Establishment Audit Checklist:2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

I03/5-6108 320 I 
Denmark 

, 5 NAME OF AUDITOR(S) 	 6. TYPEOF AUDIT 
I 

' Faizur R. Choudry, DVM r--1 ON-SITE AUDIT 

.-

-

-

DOCUMENT AUDIT! ,XA I -
I 

Place an X in the  Audi t  Results block t o  indicate noncompliance with requirements. Use O if n o t  applicable. 
Part A - Sanitation Standard Operating P r o c e d u r ~  (SSOP) 

Basic Requirements 

7. Written SSOP 

8. Records documenting implementation. 

9. Sianed and dated SSOP, by on-site or overall authority. 

Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 


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

11. 	Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective action when the SSOPs have faied to prevent direct 

pmduct contaminaticn or adulteration. 


13. Dallyrecords document item 10, 11 and 12 above. 

Part B - Hazard Analysis and Critical Control 

Point (HACCP) Systems - Basic Requimments 


14 	 Developed and implemented a written HACCP plan . 

15. 	 Contents of the HACCP list the food safety hazards, critical control 
ooints, cr~tical limits. procedures, corrective actions. 

16. 	 Records documenting impiementation 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 


18. Monitoring of HACCP plan. 

19. Verificat~on and validat~on of HACCP plan. 

20 Corrective act~on written in HACCP plan. 


21 Reassessed adeauacv of the HACCP plan. 


22 Records documenting: the written HACCP plan, monitoring of the 

crit~cal control points, dates and times of specific event occurrences. 

Part c -Economic IWholesomeness 

23. Label~ng- Roduct Standards 

24. 	 Labeling- Net Weights 

25. 	 General Labeling 

26. 	 Fin. Prod StandaRlslBonel~s (DefectslAQLIPak SkinsIMoisture) 

Part D -Sampling 
Generic E.coli Testing 

27. 	 Written Procedures 

28. 	 Sample ColbctionlAnalysis 

29. 	Records 

Salmonella krforrnance Standards - Basic Requirements 

30 	 Correct~veAct~ons 

31 	 Reassessment 

32 	 Written Assurance 

Part D - Continued 	 A d  itm i t  
Resdts Economic Sampling Results 

33. 	 Scheduled Sample 

34. 	 Specks Testing 

1 35. Residue 


Part E - Other Requirements 


36. 	 Export 

37. 	 Import 

38. 	 Establishment Grotnds and Pest Control 

39. 	 Establishment ConstructionlMaintenance 

42. 	 Plumbing and Sewage 

43. Water Supply 

44. 	 Dressing Roorns/Lavatories 

45. 	 Equipment and Utensils 

46. 	 Sanitary Operations 

47. 	 Employee Hygiene 

48. 	 Condemned Product Control 

Part F - Inspection Requirements 

49. 	Government Staffing 

50. Daily inspction Coverage 

51. Enforcement 

52. 	 Humane Handling 

1 53. Animal Identification 

54. Ante Mortem hspection 

55. 	 Post Mortem hspection 

Part G - Other Regulatory Oversight Requirements 

56. 	 European Community Directives 
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60 Observation of the Establishment 

Establist~ment320, Danish Crown, Horsens, Denrrlark; March 5-6, 2008. Slaughter/Processing 

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

NOTE: All previous audit findings dated April 30, 2007, have been corrected. 

61. NAME OF AUDITOR 

Faizur R. Choudry, DVM 



United States Department of Agriculture 

Food Safety and Inspection Service 


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

TiCan a.rn.b.a 	 102118-19/08 338 Denmark 

'I'histed, Denmark 5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 


Faizur R. Choudry, DVM [ X  ION-SITE
AUDIT , DOCUMENT AUDIT 
I - -

Place an X in the Audit Results block t o  indicate noncompiiance with requirements. Use 0 i f  n o t  applicable. 

Part A - Sanitation Standard Operating Procedures (SSOP) Ald~t Part D - Continued Audrl 

Basic Requirements Results Economic Sampling Results 

7 Wr~tten SSOP 	 33. Scheduled Sample 

8. Records documenting implementation. 	 34. Specks Testing 

9 Signed and dated SSOP, by on-site oroverall authority. 	 1 35. Residue 

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

Ongoing Requirements 
 1 36. ~xpor t10. Implementation of sSOP'S, including monitoring of implementation. 


11 Maintenance and evaluation of the effectiveness of SSOP's. 1 37, lmport 


12 Corrective action when the SSOPs have faied to prevent direct 38. Establishment Grotmds and Pest Control 

product contaminatim or adulteration. 
 I113 	 Dally records document item 10. 11 and 12 above. 39 Establishment ConstructionlMa~ntenance 

Part B - Hazard Analysis and Critical Control 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, critical control 42 Plumbing and Sewage 
~o in ts ,critical limits, Drocedures, corrective actions. 

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

HACCP plan. 
44. 	 Dressing RoomsRavatories 

17. 	 The HACCP plan is signed and dated by the responsible 
establishment individual. 45. Equipment and Utensils 

Hazard Analysis and Critical Control Point 

(HACCP) Systans - Ongoing Requirements 46. Sanitary Operations 


18. Monitoring of HACCP plan. 

19. Verrfication and val~dation of HACCP plan 
48. 	 Condemned Product Control 

20. Corrective actlon written in HACCP plan. 
Part F - Inspection Requirements 21. Reassessed adeauacv of the HACCP plan 

I 

22. 	Records documenting: the written HACCP plan, monitoring of the 49. Government Staffing 
crrtlcal control points, dates and times of specific event occurrences. 

Part C - Economic I Wholesomeness 	 50. Daily Inspction Coverage 

23. 	 Labeling - Product Standards 
51. 	 Enforcement 

24. Labeling- Net Werghts 

25. General Labellng 	
52. ~ u m a n eHandling 

26. 	 Fin. Prod Standards/Bonelas (DefectsiAQLIPak Skins/Moisture) 1 53. Animal Identification 

Part D -Sampling 
Generic E. coli Testing 	 54. Ante Mortem hspection 

27. Written Procedures 	 55. Post Modem hspection 1 
28. 	 Sample CollectionlAnalysis 

Part G -Other Regulatory Oversight Requirements 
29 	 Records 

56. 	 European Community Directives 
Salmonella Performance Standanfs - Basic Requirements 

30. Corrective Actions 	 57, Montny Review 

31 	 Reassessment 

FSIS- 5000-6 (0410412002) 
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60. Observation of the Establishment 

Establishment 338, TiCan a.m.b.a, Thisted, Denmark; February 18-19,2008. SlaughterfProcessing 


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


NOTE: All previous audit findings dated April 24,2007, have been corrected. 


61 NAME OF AUDITOR AND DATE 

Faizur R. Choudry, DVM 
-



United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAME AND LOCATION I 2. AUDIT DATE 3 ESTABLISHMENT NO. , 4. NAME OF COUNTRY 

S lag te r i c t  B r o e r u p  AIS 212 8108 801 I 
i 

Denmark 


Brorup, Denmark 5 NAME OF AUDITOR(S) 6. TYPE OF AUDIT 


Faizur R. Choudry, DVM I XION-SITE AUDIT : -. DOCUMENT AUDIT 8 

Place an X in the  Audit R e s u l t s  block t o  indicate n o n c o m p l i a n c e  with requirements. Use 0 if no t  a p p l i c a b l e .  

Part A -Sanitation standard Operating Procedures (SSOP) Aldit Part D - Continued 
Basic Requirements Resdts Economic Sampling 

7 Written SSOP 	 33. Scheduled Sample 

8. Records documenting implementation. 	 34. Specks Testing 

9. Slgned and dated SSOP, by on-site or overall authority. 	 1 35. Residue 

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

Ongoing Requirements 


10. Implementation of SSOP's, ~ncluding monitoring of implementation. 

11. Ma~ntenanceand evaluation of the effectiveness of SSOP's. 1 37. lmport 

12. Coriective action when the SSOPs have faied to prevent direct 	 38. Establishment Gromds and Pest Control 

product contaminatim or aduleration. 


13. Daily 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 

41. 	 Ventilation 

14. Developed and implemented a written HACCP plan . 	 I 
I 5 Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage 


points, critical limits. procedures. corrective actions. 


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


HACCP plan. 

44. 	 Dressing Roomsflavatories 

17. 	 The HACCP plan IS signed and dated by the responsible 

establishment individual. 45. Equipment and Utensils 


Hazard Analysis and Critical Control Point 
(HACCP) Systms - Ongoing Requirements 46. Sanitary Operations 

18 Monitoring of HACCP plan 47. Employee Hygiene 

19. Verif~cation and validation of HACCP plan 
48. 	 Condemned Product Control 

20. Corrective action written in HACCP plan. 
Part F - lnspection Requirements 21. Reassessed adequacv of the HACCP plan. 

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

critical control points, dates and t~mes of specific event occurrences. 


Part C - Economic I Wholesomeness 50 Daily Inspct~on Coverage 


23 Label~ng- Roduct Standards 

51 Enforcement X 


24 Labellng- Net We~ghts 


25 General Labeling 52 Humane Handling 


26 Fin Prod StandardsIBoneless (DefectsIAQLlPak SkinsMotsture) 1 53. Animal Identification 


Part D -Sampling 
Generic E. coli Testing 	 54. Ante Mortem hspection 

27. Written Procedures 	 55. Post Mortem hspection 

28. 	 Sample Colkction/Analysis 
Part G - Other Regulatory Oversight Requirements 

29. Records I 

56. 	 European Community Directives 

~alrnonell'a Performance Standards - Basic Requirements 

30. Corrective Actions 	 57. MontHy Review 

31. 	Reassessment 

-
FSIS- 5000-6 (0410412002) 
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60. Observation of the Establishment 

Establishment 80 1 ,  Slagteriet Brorup AIS, Brorup, Denmark; February 28, 2008 SlaughterIProcessing 

10151. The establishment employee failed to follow the dropped meat reconditioning procedures as written in the estabtishment's Sanitation 
Standard and Operating Procedures (SSOP) such as numerous contaminated (dropped meat) hams were stacked together (cross 
contamination) in a bin and were not handled and reconditioned in a sanitary manner before being added to the edible product in the cut-up 
room. DVFA officials retained all contaminated product for reconditioning under their supervision. [Regulatory references: 9 CFR 416.13 (c) 
and 416.171 

39151156. The packaging supplies were kept in two dry storage rooms in a manner that prevented the inspection of dry storage rooms for the 
presence of pest or insanitary conditions. For example, the storage racks were not high enough and were stored against the walls or directly 
on the floor. Accumulation of dirt, cobwebs, and wet floor were also observed in these rooms. Open spaces at the junction of walls and 
ceilings were not sealed to prevent the entry of insects, vermin, and rodents. Cleaning compounds, sanitizing agents, and other chemicals 
used by the establishment were not stored in a manner to prevent adulteration of packaging materials or creation of insanitary conditions in 
one of the two dry storage rooms. [9 CFR 416.2(a) (b) and 416.4(c) and EEC CID 641433, Annex I,Chapter 11.2 (m)] 

61. NAME OF AUDITOR 

Faizur R. Choudry, DVM 



Ministry of Food, Agriculture and Fisheries 
Danish Veterinary and Food Administration 

United States Department of Agriculture INTERNATIONAL TRADE DIVISION 

Food Safety and Inspection Service 
Washington, D.C. 
20250 

att.: Donald Smart, Director 

1 1  June2008 

File: 2007-20-75 15-000981HPE 


Comnlents on draft final report of an audit carried out in Denmark covering Denmark's 

meat inspection system, January 29 through March 11,2008 


Dear Donald Smart. 

The Danish Veterinary and Food Administration (DVFA) acknowledge the receipt of FSIS's 

draft final report of an audit carried out in Denmark covering Denmark's meat inspection sys- 

tern, January 29 through March 11, 2008. By Letter of April 16, 2008 FSIS has invited DVFA 

within 60 days of the receipt of the draft report to provide comments regarding the informa- 

tion in the report. 

DVFA hereby wish to state the following comments: 


Section 6.1, Legislation: 

The mentioned Danish Order number 282 of April 18,2005 has been replaced by Order no. 

1282 of 6 November 200'7. 


Section 6.2.2, Ultimate Control and Supervision 

Page 13'2" paragraph: 

"The head of the Import and Export Division of the Food Department is responsible for the 

official certification or decertification of U.S. establishments . . ." 

Should read as follows: 

"The head of the International Trade Division of DVFA is responsible for the official certifi- 

cation or decertification of U.S. establishments . . ." 


Section 6.2.3, Assi,gnment of Competent, Oualified Inspectors 

Page 13, 6'hparagraph: 

''The RVFAC coordinator and Head Veterinary Supervisors develop a yearly supervision plan 

to be conducted for each U.S .-certified establishment." 

Should read as follows: 

"The Regional Veterinary Supervisors develop a yearly supervision plan to be coilducted for 

each U.S .-certified establishment." 


Danish Veterinary M a r k h ~ jBygade 19 Tel+45 33 95 60 00 
and  Food Administrat ion DK-2850 Soborg Fax 4-45 33 95 6001 

I 



Section 8, Residue and microbiolo~y laboratory audits 

2"d bullet, page 15, concerning use of Salmonella testing methods: 

"The Danish Veterinary and Food Administration (DVFA) of Denmark had initially adopted 

the NMKL method #7 1 for Sulmonellu testing but the laboratory started or began using the 

VIDAS Srrlmonellu method # N V  4 101-42 without notifying the DVFA." 

Cornments: DVFA has by letter to FSIS of 17 April 2008 officially asked for an equivalence 

determination of the VIDAS Salmonella method. 

According to the FSIS final report of an audit carried out in the Netherlands covering the 

Netherlands' meat inspection system, March 7 through March 27, 2007, Section 3 (page 6) 

and section 13.2 (page 14), the Netherlands uses the VDAS SLM screening method for Sal- 

monella. 


Section 13.2. subsection 2, Sulmonellu testing strategy, 1'' bullet. 2" period (page 20): 

"Denmark collects one sample per production day, . . ." 

Should read as follows: 

"Each slaughter establislment collects one sample per production day, . . ." 


Foreign Establishment Audit Checklists: 

Thc location for Est. no. 15, Danish Crown is wrongly given as Horsens, Denmark. The cor- 

rect location is Holstebro, Denmark 

Part 60 of the checklist for Est. no. 1 5 ,  Observation of the Establislment is wrongly referring 

to Est. 320, Danish Crown, Horsens 


Please do not hesitate to contact the International Trade Division (3.kontor@.Fvst.dk) if you 

have any questions regarding the above comments. 


Yours sincerely 


H& of International Trade Division 

DVFA 
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