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inspection system April 2 through April 16, 2008. Comments to the draft final report were
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TO: Ana Gomez, Agricultural Specialist
Office of Agricultural Affairs, US Embassy
Avenida La Paz
Tegucigalpa, Honduras

FROM: Manzoor Chaudry
Deputy Director
International Audit Staff, OIA, FSIS, USDA

SUBJECT:  FSIS FINAL AUDIT REPORT FOR HONDURAS

Dear Ms. Gomez,

Please deliver the attached final audit report to Dr. Omar Toro, General Director, Servicio
Nacional de Sanidad Agropecuaria (SENASA), Secretaria de Agricultura y Ganaderia
(SAG). Please contact me via email at manzoor.chaudry@fsis.usda.gov, if you have any
further questions.

Best regards,
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COVERING HONDURAS’ MEAT INSPECTION SYSTEM
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LINTRODUCTION
The audit ook place in Honduras from April 1. 2008, through April 16, 2008,

\n opening mecting was held on April 1 in Tegucigalpa with the Central Competent
Authority (CCA). At this meeting, the auditor contirmed the objective and scope ol the
audit. the details of the audit itinerary. and requested additional information needed to
complete the audit of Honduras™ meat inspection systenn,

The auditor was accompanied during the entire audit by representatives from the CO\,
the Seerctaria de Agricultura v Ganaderia, or Department ol Agriculture and Livestock.
and representatives from the local inspection offices.

2 OBIECTIVE OF THE AUDIT

This was o routine annual audit, The objective ol the audit was to evaluate the
performance ol the CCA with respect o controls over the slanghter and provessing:
establishinents certified by the CCA as cligible to export meat products to the U nited
Stues.

L pursutt ol the objective. the Senior Intermational Audit OfFficer visited the totlow e
sites: the headquarters of the CCAL the two faboratories performing analvtical testniz on
UoNc=destned product, and the two slaaghter-and-processing establishiments ehigible wo
export to the Uinited States,

Competent Authority Visits Conmuients
| Competent Authority 2| Tegueigalpa ,
L} 1
i P i s e N e S e et ——ese < @iy = i
| Laboratories 2 | Tegucigalpa ‘
il Meat Slaughter and Processing Lstablishments 2 | San Pedro Sula, l
P [ Catacamas

L PROTOCOL.

The official on-site audit was conducted in four parts. One part involved visits with CC N\
olticials to discuss oversight programs and practices. including enforeement activitios.
The second part mvolved an audit of a sclection of records in Honduras® inspection
headyguarters offices. The third part involved on-site visits to the two beel slaughter and
processing establishments certified by Honduaras as eligible to export to the United States.
The fourth part involved visits to (wo government-owned and -operated Liboratories.

The Laboratorio Nacional de Analisis de Residuos (LANAR) was conducting: analyses o
field samples tor Flonduras” national residue control program and Salmonella specics.

Program cllectiveness determinations of Honduras™ inspection system focused on five
arcas ol risk: (1) sanitation controls, including the tmplementation and operation ol
Sanitation Standard Operating Procedures (SSOP): (2) animal discase controls:



(30 slaughter processing controls, including the implementation and operation of Hazisd
Analysis Critical Coatrol Point (HHACCP) programs and the testing program Tor generic
L coliz (4) residue controls; and (3) enforcement controls, including the wsting program
tor Salmonella species. Honduras™ inspection system was assessed by evaluating these
live risk arcas,

Durimg all on-site establishment visits. the auditor evaluated the nature, extent and desree
o which findings impacted on food salety and public health. The auditor also assessed
how inspection services are carried out by Honduras and determined il establishment and
spection svstem controls were in place to ensure the production of meat products tia
are sale, unadulterated and properly labeled.

During the opening mecting, the auditor explamed that Honduras™ inspection system
would be audited in accordance with two arcas of Tocus. Fiest, the auditor would audit
against FSIS requirements. These include daily inspeetion i all certified establishimens .
humane handling and slaughter of animals, the handling and disposal ol inedible and
condemned materials, species verification testing. and FSIS™ requirements for TEACCT.
SNOP. westng Tor generie £ coli and Salmonella species.

Necond, the auditor would audit against any equivalence determinations that e been
nmide by SIS tor Honduras under provisions ol the Sanitary/Phytosanitary Agreciient.
Currently. no special equivalence determinations are in elleet for Honduras,

S0 LEGAL BASIES FOR THIEE AUDIET

The audit was undertaken under the specific provisions of United States™ Linwvs aind
reculations. in particular:

e The Federal Mcat Inspection Act (21 ULS.CL 001 ¢t seq) and

o The Federal Meat Inspection Regulations (9 CFR. Parts 301 to end). which include
the Pathogen Reduction/TTACCP regulations.

SOSUNMMARY OF PREVIOUS AUDITS

Final audit reports are available on FSIST website at:
i Isis usdigov/Regulations & _Policies Forcign_Audit_Reports indexisp

The Tast two FSIS audits of Honduras™ inspection system were conducted in October
2005 and January 2007.

The tollowing deticiencies were identilied during the audit in October 2003:

o Several sanitizers near the head removal station were not maintained at the
required temperature of 18071, (82°C.).

o Cuble above exposed product in the product weighing arca was covered with
thick layer of dust and grease.

el



e Stacks of folded cartons for packaging edible meat product were stored under
unsanitary conditions.

e The dressing room for women was not provided with paper towels and 1oilet seats
were in bad repair.

e The holding pen for cattle had numerous bolts protruding from the wall into the
pen. which were a potential source ol injury to the animals.

The tollowing deficiencies were identified during the audit in January 2007:

°  During pre-operational sanitation inspection in the equipment and utensils
wash room, Making paint was found in cleaned metal containers used lor
edible product.

o Rail dust and Making paint were abscerved on three carcasses in the boni:
arca during operational sanitation mspection,

e A conveyor belt used for edible product was observed with holes and cichs
that rendered it difficult o clean and provided the potential for product
adulteration,

o A carcass was contacting the Moor i the boning room.

e During pre-operational sanitation inspection, rust was observed above
exposed moving carcasses on the doorway connecting the chiller wuh the
boning room.

o Condensation was observed on a relrigeration unit above carcasses i the
chiller and above metal carts used Tor transporting edible product i the
boning room.

o Remmants ol spinal cords were observed i two carcasses i the cooler ind the
boning room, resulting in a deviation from the Critical Limit for CCPL which
identifics SRM as a hazard.

o According to the luboratory’s QC manuul, analysis ol all compounds is ta be
completed within fourteen days of sumple receipt in the lab, The analyses of
two samples for chlorinated hydrocarbon were not completed until thivey dan
after sample received because the supply of one of the chemicals required tor
the determination had run vut and the replacement had to be ordered from
Germaany.



0. MAIN FINDINGS
0.1 Government Oversight

The office of the Servicio Nacional de Sanidad Agropecuaria or Nacional Service of
Plantand Animal Health (SENASA) is under the umbrella of the Secretaria de
agriculnora y Ganaderia, or Department of Agriculture and Livestock (SAG). The Food
Sajcre Division (FSD) is Honduras™ Central Competent Authority and is responsible for
providing government oversight of Honduras™ meat inspection progrims.  Additionatly.
the 1'SD has dircet authority over the government of Honduras® National Laboratory of
Residue Analysis. This official government labortory perlorms chemical and
nncrobiological analytical testing ol meat products exported 1o the United States.

A reorganization of the structure of the meat inspection system went into elfect on
October 2000, The main purpose of this reorganization was to facilitate direet conact
between SENASA and FSD. All inspection personnel assigned to establishments
certificd to export meat to the United States are full-time government employvees
receiving no compensation from either industry or establishment personnel. [nspection
personnel can hold outside employment provided it does not serve as a contlict ol terest
with their inspection duties.

Meat export certiticates are controlled by the Chiel Veterinary OfTicer (CNO) and are
siened and distributed on an as-needed basis to the ofTicial imspection personne! stnoned
at the certified establishments. Additionally. the CVO maintains documented control off
all official government seals and stamps. The Veterinarians-in-Charge (VICs) o ihe tao
establishments certified as cligible to export to the United States maintain physical
control of all assigned government seals and stamps.

O.1.1 CCA Control Systems

The FSD s headed by a CVO and three National Supervisors, of which one Natonal
Supervisor has the responsibility for oversight of Honduras™ meat and poultrs
establishments, During this audit. this National Supervisor accompanicd the FNIN
auditor and served as an audit leader for the two establishment audits.

SENASA has cight regional offices that provide only administrative functions (not aver
side) relative to the meat establishments certified to export meat to the United States,
Additionally. the FSD has authority over live animal issues in Honduras relative 1o
livestoek and poultry movements and disease.

0.1.2 Ultimate Control And Supervision

At cach centified establishment. the VIC has the authority to cease the establishment’s
production operations any time the wholesomeness and safety of the product is
jeopardized. The VIC reports directly 1o the area supervisor for meat and poultry and 1o
the CVO regarding enforcement activities. The VIC uses “Corrective Action Demands
(DAC) as the official government documentation for citing the establishment for non-
compliance activitics. A decision to suspend the operations of an establishment tor non-
complianice or to delist an establishment from exporting to the United States is the joint



responsibility of the VIC, the National Supervisor. and the CVO. The CVO will mike
the ultimate decision atter consulting with his immediate supervisor.

The VIC has dircet supervision over other inspection personnel assigned to certified
estublishments. In the two establishments certilied to export meat to the United States.
the IF'SD has the inspection personnel to carry out the FSIS requirements.

The Government of Honduras has the organizational structure and stulling 1o ensure
uniform implementation of LS. import requirements. However, the Government ol
Honduras could improve its control and supervision over some (microbiology overside)
official activities to ensure compliance with U.S, import requirements.

0.1.3 Assignment ol Competent, Qualilied Inspectors

M mspection personnel assigned to certified establishments undergo initial and
continuous training, as well as participate in practical on-the-job training under the
combined supervision of the CVO. the VIC and National Supervisor, FSD mamtuns
individual training records of inspection personnel,

Allotticial veterinarians are qualificd veterinarians who have obtained their collegy
veterinary degree from aceredited veterinary colleges in Brazil, Mexico, and Costa Rica,
Honduras does not have an aceredited veterinary college. The auxiliary meat inspectons
recenved their academic training in animal ‘farm science from Honduras™ vocational
school.

The Government of Honduras has competent inspection personnel in both certificd
extablishments.

0.1 .4 Authority and Responsibility to Enforee the Laws

The otTicial inspection personnel are authorized o enforee the Government of' Honduras”
meat mspection legislation and U.S. import requirements includiog anional health and
weltare. control of animal discase. veterinary medicines, and the production of sate foods
of animal origin. Through the legal process in courts. FSD, with the assistance of the
regulatory enforcement group of SENASAL has the authority to suspend and delisi
certified establishments to prevent the export ol unsale meat to the United States,

0.1.5 Adequate Admuinistrative and Technical Support
The FSA has adequate administrative and technical support to operate Honduras™ meat
mspection system and to ensure its complisamee with ULS, requircments,  The COUA has
the ability wo support a third party audit.
6.2 Headquarters Audits
The auditor conducted a review of inspection system documents at the headquarters of

the inspection service and in the headquarter office. The records review focused
primarily on food safety hazards and included the following:



e Changes to the organizational structure and stalling,

° Methods of payment to inspection personnel.

o Proper distribution of relevant legislation- legislation to insp. personnel.

° Process ol hiring, qualification and assignment of inspection personnel to the LS.
certitied establishments,

e Inwernal review reports,

o Other supervisory visits to establishments that were certified to export to the United
States.

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

o Namphing and laboratory analysces tor residues.

e Sampling and laboratory analyses for microbiology.

e Humane slaughter,

o Nunitation, slaughter and processing inspection procedures and standards.
products from livestock with conditions such as cvsticercosis,

e Control ol inedible and condemned materials.

o Lixport product inspection and control, including export certificates, and

o Lnforcement records, including examples of eriminal prosecution and scizure and
control of noncompliant product.

NonIe coneerns arose as a result ol the examination of /2 col/i O1S7:117 documenis
TOESTABLISHIMENT AUDITS

The FSIS auditor visited the two slaughterprocessing establishments that hav e been
certilied by FSD as eligible to export to the United States. None were delisted and o
Notice of Intent to Delist (NOID) reccived by Honduras because of failure to miect
basic ULS. reguirements.

N, RESIDUL AND MICROBIOLOGY LABORATORY AUDITS

During laboratory audits, emphasis was placed on the application of procedures and
standards that are equivalent to United States requirements,

Residue laboratory audits foeus on sample handling, sampling lrequency, timely analysi
datar reporting, analytical methodologies., tissue matrices, equipment operation and
printouts. detection levels, recovery frequency. percent recoveries, intra-laboratory check
samples, and quality assurance programs., including standards books and correctiv e

actions,

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely
analysis, analytical methodologies, analytical controls, recording and reporting ol resulis.
and cheek samiples. [ private laboratorics are used to test US. samples, the auditor
evaluates compliance with the eriteria established for the use of private laboratories undet
the FSIS Pathogen Reduction/HACCP requirements. (Private laboratorices are not used in
Honduras.)



The tollowing laboratory was audited:

o Laboratorio Nacional de Analisis de Residuos, National Laboratory ol Residue
Analysis

The findings in this laboratory will be discussed in Seetion 11.5 (Testing for 2 cafi
OIS7:17). 12(RESIDUE CONTROLS). and 3.2 (Tesung for Salmonella speciesi ot
this report.

U SANITATION CONTROLS

As stated carlier, the FSIS auditor Focuses on [ive arcas of risk to assess Honduras™ mcin
inspection systen. The [irst of these risk arcas that the FSIS auditor reviewed was
Sanitation Controls,

Based on the on-site audits of establishments. Honduras™ inspection system hid controls
i plice for SSOP programs. good personal hygiene practices, and good product handlhinge
and storage practices.

Incaddition, Honduras™ inspection system had controls in place Tor water potabilin
records, chlorination procedures. back-siphonage prevention, separation ol operations.
temperature control, work space, ventilalion. ante-morten facilities, wellare facilities,
and ontside premises.,

b1 S850P

Fach estahlishment was evaluated to determine if the basic FSIS regulatory requireients
for SSOP were met, according to the eriteria employed i the TS, domestic inspection
program. The SSOP in both establishments was observed to have the [ollowing
deficiencies:

o While condensation was being removed from a relvigeration umit, it was
observed dripping on the carcass located below the unit in the cooler.

e Neveral pre-operational sanitation records used the general term “dirty ™ mstead
ol specifically describing the problem.

e During operational sanitation inspection in the shughter roon. carcass lore
shanks were observed contacting viscera cart wheels.

10, ANIMAL DISEASE CONTROLS

The second of the tive risk arcas that the FSIS auditors reviewed was Animal Discase
Controls. These controls include ensuring adequate animal identilication, control over
condemned and restricted product, and procedures for sanitary handling o returned wid
reconditioned product. The auditor determined that Honduras™ inspection system had
adequate controls in place. No deficiencies were noted.



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

FSEAUGHTER/PROCESSING CONTROLS

The third of the five risk arcas that the FSIS auditor reviewed was Shaughter 'rocessing
Controls. The controls include the following arcas: ante-morteny inspection procedures.
ante-mortem disposition, humane handling and humane slaughter, post-mortem
imspection procedures, post-mortem disposition, ingredients identilication, control of
restricted ingredients, formulations, processing schedules. equipment and records. and
processing controls of cured, dricd, and cooked products.

The controls also include the implementation of HACCP systems inall establishments
and implementation of a testing program lor generic £, coli in slaughter establishiments.

P Humane Handling and Humane Slaughter
No deficiencies were noted.
1.2 HACCE Implementation

Both establishments approved to export meat products to the United States are requinred
o have developed and adequately implemented HACCP programs. Lach ol these
programs was evaluated according to the eriteria employed in the ULS. domestic
inspection program.

o The HACCPE programs were reviewed during the on-site audits o the two
establishments. Both establishments had adequately implemented the
PRNACCP requirements. However. improper hazard analysis tor 12 coli
O137:017, and inconsistent deseription of CCP for fecal, ingesta, and miulk were
observed in the establishment records review,

1.3 Testing for Generie L. coli

Honduras has adopted the FSIS regulatory requirements for testing for gencric L colt
Both establishments were required to meet the basie FSIS regulatory requirenients for
testing for generie £, coli and were evaluated according to the criteria employed in the
LS. domestic inspection program. “Testing for generic £ coli was properly conducted i
both establishments,

114 Testing tor Listeria monoeviogenes

None ol the establishments audited were producing any ready-to-cat products. cither tor
the United States or for any other domestic or foreign markets, so the requirements tor
testing for Listeria monocytogenes according to the Final Rule of June 6. 2003, dud not
apply to these establishments.



IS Testing £. coli Q157:117
e The microbiology laboratory is presently not using the FSIS MLG 5.04 method
For detection of £ coli O157:H7. Instead the FSIS MLG 5.03 method is used.

Madified TSB broth with novobiocin plus casaminoacids was missing.

e (heek samples records were not signed by the supervisory
microbiologist/chemist.

12, RESIDUE CONTROLS

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

Fhe government-owned and — operated  Laboratorio Nucional de Analisis de Residios.,
Nitional Laboratory of Residue Analysis was audited.

L3, ENFORCEMENT CONTROLS

The fith ol the five risk areas that the SIS auditor reviewed was Entorcement Contrals,
These controls include the enforcement of inspection requirements and the testing
program for Sulmaoncella.

L1 Datly Inspection in Establishments

Documented daily inspection was provided i both establishiments for production dayvs on
which LLN-eligible product was produced.

13.2 Testing for Salnonella Species

Honduras has adopted the SIS regulatory requirements for testing for Salmonclla
species. Both establishments were evaluated according to the eriteria employed in the
1N, domestic inspection program. No deticiencies were noted.

[ 3.3 Species Verification

At the time of this audit, Honduras was required to test product for species verificiion
Species verification was being conducted in all four slaughter/processing establishiments,

13.3 Periudic Reviews

Periadic supervisory reviews ol both certified establishments were being performed ind
documented as required.

3.3 Inspection System Controls



The CCA had controls in place for ante-mortem and post-mortem inspection procediires
and dispositions: restricted product and inspection samples: disposition of dead. dving.
discased or disabled animals: shipment security: and prevention of commingling of
product intended for export to the United States with product intended for the donestic
markel.

Furthermore. controls were in place for security items. shipment security, and producis
entering the establishments (rom outside sources.

National mandates for the implementation of compliance with the requirements for
special handling of Specilied Risk Materials (SRMs) regarding Bovine Spongitorm
Ineephalopathy (3SE) have been implemented. Non-ambulatory cattle are condemned
upon ante-mortem inspection, no beel’ containing SRMs is permitted in ULS.~cligible
product. mechanically-separated beef'is ineligible for use in U.S.~¢ligible product. and
air-injection stunming is not permitted in Honduras, However,

e luspection service ofTicials were not enforcing ULS. requirements in one
establishment.

4. CLOSING MEFTING
A closing meeting was held on April 16, 2008, with the CCAL AL this meeting. the

primary lindings, conclusions, and recommendations from the audit were presented by
the lead auditor,

The COA understood and aceepted the findings.
= by O ,
U0 Urban, DVM _8014\ @,&_Ld#b” ) Du A
Sentor Program Auditor
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United States Department of Agriculture
I-ood Batety and Inspection Service

Foreign Establishment Audit Checklist
LETARIBAMENT NAME AND LOCATION 2 AUDIT DATE
Empacadora C & 1.

"

3 ESTABLISHMENT NO ' 4. NAME OF COUNTRY

Apr. L1 2008 4 Honduras
acamas. Olane
Catacamas, Olancho. 5. NAME OF AUDITORIS) 6 TYPE QF AUD!T
Honduras
| L |
Oto Urban. DVM N onsiTE ALDIT )

AS RN AT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Wi Part D - Continued
Basic Requirements Husuity Economic Sampling

7 Witten SEOP 33 Scheduled Sample

R Sesus annumentng implementation 34 Speces Testng

L Bigned o geed SSOF uy onesite u overall authontly

35 Reswue
Sanitation Standard Operating Procedures (SSOP :
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R AR AL, S0 B ot 38 Establishment Crowds and Pest Control
13 Dy records document tem 10, 11 and 12 above, N 39  Estabhishment Construchion/Mamtenans:

Part B - Hazard Analysis and Critical Control au Lght
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41, Ventlation
‘4 Develaped oand mplemented a whitten HACCP plan
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gl s ‘ X i 48 Condemned Moduct Contral
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41 Remsessed adeguacy of the HACCP plan Part F - Inspection Requirements
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48 Guvermment Statling
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lz

Part C - Economic / Wholesomeness 50 Dailly Inspection Coverage

o4 Lanelne - vesiuct Standards
' ; &1 Enforcement
A Labnding - Net Weights
52 Humane Handling
2% Generdl Labelng

GE Fe e Standanis!/Boneless (Nefects/AQL/Pork SkinsMoisture) 51 Animal ldentdication

Part D - Sampling

3 i % 54 An'e Montem Inspechion
Generic E. coli Testing

&7 Wveisten Procedures 55 Post Martem Inspection
2¥ Sample Colecton Analysis

™M Rucoits

. % 56 Europcan Community Drectives
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- ; 57 Monthly Review
18 Lentilive AClions
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21 PReasssssment #

a2 Winten Assurance -

Part G - Other Regulatory Oversight Requirements -

FSIS- 5000-6 (0404/2002)



FSIS 5000-6(04/0412002} Page

50 Observatien of the Establishment
Ist L Fmpacadora C & D, Catacamas, Olancho. Honduras (beel slaughter and processing)

10 31 While condensation wag being removed from a refrigeration unit. it was observed dripping on the cinciss located
below the unitin the cooler. Establishment personnel took immediate correetive action, [Regulatory reference. 901FR
416150

3 31 Several pre-operational sanitation records used the general term “dirty™ instead of specitically deseribing the
problem. This deficiency was scheduled for corrective action by the establishment. [ Regulatory reference: 9CT R
1o Togn)|

2231 Improper hazard analysis for £ cofi OLST:HT. and inconsistent description of CCPT for Tecal. mgesti milk were
observed in the establishment records review, This deficieney was seheduled Tor corrective action by the establishnent,
[Reaulatory reference: YCFRIT, 5(a)(3)]

51 NAME OF AUDITOR o ADIORMSATUREAND DB L o o ;
O Urhan, DVM e &g et -;

Lo

(o]

i



United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

FETARISRMENT NAME AND LOCATION 2. AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY
Fmpacidora Continental April 7. 2008 12 Honduras
Avenida Juan 1%

..\\LHIlIl.ll.l.l‘l Pablo (1 5 NAME OF AUDITORIS) 6 TYPE O AULHT
San Pedro Sula

Honduras Mo Urban, DVM N ON-SITE At

AT AL

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O it not apphicable.
Part A - Sanitation Standard Operating Procedures (SSOP)

7

i

Basic Requirements
Wiitten $SOP

Faronds dutuniening mpiementation,

Sugred s dated SSOP by an-sne or overll authority

Sanitation Standard Operating Procedures (SSOP)

Ongoing Requirements
iepleeientation of SS0Ms. includng monitonng of mpiementation
Kidurateie and evaluation ol the cifectveness of SSOP's

Lorestve azton when the S50Ps have faled (o prevent direct
product conam natan o adulleration

Zady rocends document dem 100 11 and 12 above,

Part B - Hazard Analysis and Critical Control
Point [HACCP) Systemns - Basic Requirements
litwmtmed vt mplemented a writtm HACCP plan

Cortents of the HACCE st the lood salety havards,
st voetiel pants crdicai linuts, rocedures, worrectve achions

Hennuls asumenting imph alion and mot g of the
LU R

Thie 1 ACLCE plan s syned and dided by te responsible
eslablishment indwuu

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
Menaag of NACCP plan

Lenboatae and valcatan of 1HACCT pian

iraraghisg acion wdten mt HACCP plan

K sessod adeguacy of the HACCP plan

Reconks ducumentng e writien HAGCP plan, monitoring of the
cotind cung o soims. daes anvd Imes d specific cvert ocaurrences

Part C - Economic  Wholesomeness
Labeting - Hraduct Standards
wahorg - N Waight s

sieraral Labeling

SH e Pt Staonis Bonchss (Defeds/AQL/Pak ShinsMostue)

33

3

5

(=1

Part D - Sampling
Generic E. coli Testing

Astten Troceaures
rampe Tolectan Analysss

Records

Salmonella Performance Standards - Basic Requirements

Conuutve Achons

Heassessment

\Wisten Assurance

Auht
esidts

N
34
35

36
ar

38

29

40

41

a2

43

44

45

46

48

50

51

52

Part D - Continued
Economic Sampling fiie i
Scheduled Sample

Speces Tesling
Resdiue
Part E - Other Requiretnents -
Export
Impon
Establishment Growids and Pest Dol
Establishment Consteuction/Mantenance
Light
Venldation

Plumbing amd Sewage
Watlis Supply
Diessury Hooms/Lavatonies

Equipnent ind Utensils

Sandary Operations

Lmployee Hygiena

Condemned Product Contrel

Part F - Inspection Requirements

. Govermment Stalting

Danly Inspection Covelage

Enforcement

Humane Hanalingy

Ammal ldenttication

Ante Mortem Inspection

Most Monem Inspection

Part G - Other Regulatory Oversight Requirements -
Eurcpean Cuminmily [lrectives '

Monthly Review

FSIS- 5000-6 (C404/2002)
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60 Observation of the Establishment
Ist 12, Empacadora Continental. San Pedro Sula. Honduras; April 7. 2008 (beel slaughter & processing)
10 During operational sanitation inspection in the slaughter room, carcass fore shanks were observed

contacting viscera cart wheels, This was corrected immediately by the establishment personnel.
|Regulatory reference: 9CIR 416.13(¢)|

ATURE AND DATE
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SECRETARIA SERVICIO NACIONAL DE SANIDAD AGROPECUARIA
DE AGRICULTURA (SENASA)
Y GANADERIA Divisién de Inocuidad de Alimentos

PRCDUETHO0 UAS . CONIERVARLNOS LA PAZ

Nota -DIA-1288-2008

Tegucigalpa MDC,
September 8, 2008

Mr.

DONALD SMART

Director

International Audit Staff
Office of Intemational affairs
Washington, USA

Mr. Smart:

I inform that we have reviewed the draft final audit report conducted an on-site of the
Honduras meat inspection system in April 1 to April 16, 2008 and we do not have any
commentary.

Expecting that this information will be useful and do not hesitate to ask any additional
question at e-mail etoro@senasa-sag.gob.hn, telephones 00 (504) 2310786 or 00
(504) 2397067.

sincerely,

Or. EDMUNDO OMAR TORO\"2
Director General de SENASA

Cc Lic. Ana Gémez / Especialista Agricola USDA
Dr. Ranfis Bolivar / Subdirector Técnico de Salud Animal
Dr. Juan Ramoén Veiasquez / Coordinador DIA

Boulevard Miraflores, Ave, LA FAQ, Tegucigalpa, M.D.C., Honduras CA
Ceniral Telefénica: 239-7088, 232-6213, 235-8425/24, Fax 231-07-86, Apdo, Postal 309
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