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ARDREVIAI IONS AND SPECIAL TERhlS USED IN THE REPORT 

CCA Central Competent Authority [Servicio Nacional de Sanidad 
Inocuidad y Calidad Agroalimcntaria (SENASICA) 

BSE Bokine Spongiform Encephalopathj 

C'TR U.S. Code of Federal Regulations 

CVO Chief Veterinarj Officer 

MV7 Medical Veterinarian of Zoonosis 

NOlD Notice of Intent to Delist 

SACiAKl'A Secretaria de Agricultura, Ganaderia. Desarrollo Rural, Pesca Y 
Alimentacion 

SENASICA Servicio Nacional de Sanidad Inocuidad y Calidad 
Agroalimentaria 

FSIS Food Safety and Inspection Service 

PRIHACCP Pathogen Rcduction/Nazard Analysis and Critical Control Point 
System 

SSOP Sanitation Standard Operating Procedures 

TIF Tipo Inspeccion Federal 

E coli Escherichiu coli 

Srrinzonellu Sulmonellu species 



The audit took place in the Republic of Mexico from November 3 through 18. 2004 

An opening meeting was held on Novembcr 3 in Mexico City with the Central 
Competent Authority (CCA). At this meeting, the audit team confirmed the objective 
and scope of the audit and discussed the audit team's itinerary to complete the audit of 
Rlexico's meat and processed poultry inspection system. 

The audit team members were accompanied during the entire audit by representati~res 
from the SENASICA central office and/or representatives from the SAGARPA state 
offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was a comprehensive follow-up to the enforcement audit conducted in April- 
May 2004. The objective of the audit was to determine whether Mexico corrected the 
deviations identified during the April-May 2004, and was maintaining an equivalent 
inspection system. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
four SAGARPA state offices, one beef slaughter establishment, two swine slaughter 
establishments, nine meat andlor processed poultry processing establisluncnts, and f i x  
microbiological laboratories. 

Competent Authority Visits Comments 

Competent Authority Central 1 SENASICA 

State 4 SAGARF'A State 
Offices 

Laboratories 5 Establishments produce 
beef, pork andlor 

Meat Slaughter Establishments 3 poultry. 
I 

Meat!Poultry Processing Establishments 9 

3. I'ROI'OCOL 

This on-site audit was conducted in three parts. One part involved visits with 
SENASlCA inspection officials at the central office and SAGARPA state offices to 
discuss oversight programs and practices, including enforcement activities. The second 
part in~olved an audit of a selection of records in the country's inspection headquarters or 
regional offices. The third part involved on-site visits to 12 certified cstrtblishments and 
five laboratories conducting microbiological testing of samples of meat and processed 
poultry products. T ~ v o  of these laboratories were not currently testing products being 



exported to the C'nitcd States. These laboratorics were certified by SAGARPA to 
conduct official analytical testing of official government samples. 

(iovemment oversight was evaluated using the five FSIS government oversight 
requirements stipulated in FSIS regulations (9 CFR 327). Program effectiveness 
dctcrminations of Mexico's inspection system focused on five areas of risk: (1) sanitation 
controls. including the implementation and operation of Sanitation Standard Operating 
I'rocedurcs, (2) animal disease controls, (3) slaughter1 processing controls. including the 
implementation and operation of HACCP programs and a testing program for generic E. 
coli. (4) residuc controls, and (5) enforcement controls. including a testing program for 
~s~llil7~l~1el~~l. 

During the establishment visits, the auditors evaluated the nature. extent and degree to 
\z-hich findings impacted on food safety and public health. The auditors also assessed 
ho\v inspection services are carried out by Mexico and determined if establishment and 
inspection system controls were in place to ensure the production of meat and processed 
poultry products that are safe, unadulterated and properly labeled. 

At the opening meeting, the audit team explained to the CCA that their inspection system 
\vould be audited in accordance with two areas of focus. First, the auditors would audit 
against FSIS requirements. FSIS requirements include daily inspection in all certified 
establishments, humane handling and slaughter of animals, the handling and disposal of 
incdiblc and condemned materials, species verification testing, and requirements for 
HACCP, SSOP. testing for generic E, coli, Salmonella species, E, coli Olj7:H7,  and 
Listcria t~~onocytogcne.~. 

Second. thc audit team would audit against any equivalence determinations that have 
been made by FSIS for Mexico under provisions of the SanitarylPhytosanitary 
Agreement. Currently, Mexico has an equivalence determination regarding an exemption 
from performing species verification testing. 

4. LEGAI. BASIS FOR THE AUDIT 

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

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 300 to end), which include the 
Pathogen ReductionIHACCP regulations. 

5. SIJMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' ~vebsite at: 
Imp: 'in\\\ .fiis.nsda.coz-!Kcculations KL I'oliciesil'orci~n Audit l ie lmr ts?ndex.a~~ 



l S l S  aidit  ot'hlexico's ins~ection system conducted in May-.lunc 2003. 

Eli.\ en establislnncnts and one laboratory revie\~cd. 
Four establishments \\ere delisted and became ineligible to export to the Clnited 
states. 
I.our establishments received an SOIL). 
'do go\ernmcnt inspector during third processing shift in one establishment. 
Insufficient inumber of government inspectors conducting post-mortem inspection 
in  t\vo estahlishmcnts. 
Lk ia t ions  identilied during previous PSIS audit were not corrected in some 
estahlishmcnts. 
Inailequate I~lACCI' implementation in some estahlislnncnts. 
Some establishnlcnts did not reassess its IIACCI' plan to include l<,co/i 01 j7:117 
ando r  I.is/er-ic~ monocj~ /o ,ye~~e .s  as hazards likely to occur. 
Inadcquatc maintenance of facilities in some cstablishments. 
Inadequate government oversight. 

FSlS audit o f  Mcsico's inswction system conducted i n  ArxiI-May 2004. 

? certilied establishn~cnts were delisted. 
1 non-certified establishment that Mexico requested for recertilication \vas no1 
acceptable, and would have been delisted if it had been certified. 
3 establishments received an NOTD. 
3 establishments were cited for product contamination. 
12 establish~ncnts were cited ibr inadequate IMCCP implementation. 

0 I 0 cstablishments were cited for inadequate SSOI' implementation. 
19 establishments were cited for inadequate government enforcement. 

6 hl4IN FINDINGS 

SE\I:\SIC:\ has responsibility of regulating Mexico's meat and processed poultry 
inspection system and live animal health requirements. This responsibility inelides 
ccrtifj ing and I-egulating TIF establishn~ents for the exportation of meat or processed 
poultry prodiicts to the United States. 

Tlic 11-oduction of nleat and poultry products in Mexico is either conducted in Sll '  
cstablishn~ents or municipal establishments. SENASICA has authority only over TIF 
cstablisliments \vliercas Mexico's Department of I-Icalth has authority over m~inicipal 
estahlisliments. ' 1 ' 1 ~  majorit! oftlie meat and poultr! production in l l c s ico  is conducted 
in '1.11' cstablishments. Only SIF establishments have the authorit). to produce product for 
i ' xp~ r t  to ot11e1- countries. 



6 1 . 1  CC'A Control Systems 

Audit of the CCA control systems included thc following document revie~vs during on- 
site \isits to headquarters. statc offices. and local inspection offices (?'IF establishments): 

Supervisory visits to establishments that were certificd to export to the United States. 
New laws and implementation documents such as regulations, notices, directives and 
guidelines. 
Label approval records. 
Sampling and analyses for residues and water supply. 
I'athogen reduction and other food safety initiatives such as SSOP and IIACCP 
programs. generic E. culi, Salmor~ella species, E coli Ol57:H7, Listrria 
monocytogenes testing, and implementation of the new BSE control measures. 
Sanitation. slaughter and processing inspection proccdures and standards. 
Control of products from livestock with conditions such as tuberculosis, cysticercosis. 
etc., and inedible and condemned materials. 
Export product inspection and control including export certificates. 
National residue control program and monitoring results. 
Enforcement records including examples of criminal prosecutions. consumer 
complaints, recalls, seizures and control of noncon~pliant product. and withholding, 
suspending: withdrawing inspection services from or delisting an establishment that is 
certified to export product to the IJnited States. 

6.1.2 Ultimate Control and Supervision 

Each TIF establishment is under the direct authority of a SAGARI'A state office. Each 
statc office has at least one SENASICA state supervisor who is assigned to provide 
government oversight of all TIF establishments within the statc and to assure that 
inspection requirements are being enforced at the TIF establishments. Based on the size 
ofthe state and/or the number of TIF establishments, SENASICA may assign two state 
supervisors. In addition, SENASICA has assigned a MVZ supervisor to each TIF 
establishment certified to export meat or processed poultry to the United States. 
Additional MVZ inspection officials are assigned to certified establishments to carry out 
government inspection responsibilities. Since early 2004, SENASICA has hired several 
new MVZ inspection officials to conduct official inspection duties at TIF establishments. 
Daily inspection by inspection officials is being carried out in all TIF establishments 
ccrtificd to export to the United States. 

SENASICA has adequate lcvels of authority (headquarters. state offices, and certificd 
establishments) to ensure effective oversight of all U.S. import inspection requirements. 

6.1.3 Assignment of Competent, Qualified Inspectors 

Upon entering government employment as an official inspcctor, new employees undergo 
ind~~ctiontraining as well as participate in on-the-job practical training under the 
s~~pervisionof experienced veterinarians. Training is supplcmented by rcfrcsher courses 
on inspection requirements and participation in U.S. government technical assistance 
programs. Limited resources have restricted SENASICA's ability to conduct sufficient 



training for its inspection personnel. However, since the April-May 2004 PSIS audit, 
llexico has provided three training courses for its inspection personnel regarding 
implementation and oversight of the U.S. import inspection requirements. Additional 
training regarding HACCP requirements is scheduled for its inspection personnel. 

hl 4 Authority and Responsibility to Enlbrce the Laus 

SENASICA has the authority and responsibility to enfbrce the applicable laws relevant to 
establishments producing product for export to the United States. However, additional 
personnel at SENASICA headquarters' office would enhance Mexico's ability lo ensure 
continued compliance of the U.S. inspection requirements. 

6.1.5 Adequate Administrative and Technical Support 

During the audit, the audit team found that SENASICA has administrative and technical 
support to operate Mexico's inspection system and has the ability to support a third-party 
audit. 

6.2 IIeadquarters 1 State Offices 1 Local Inspection Offices Review 

The audit team conducted a review of inspection documents that included the following: 

Internal review reports. 
Supervisory visits to establishments certified to export to the United States. 

0 Training records for inspection personnel. 
New laws and implementation documents such as regulations. notices, directives 
and guidelines. 
Export product inspection and control including export certificates. 
Enforcement records, including examples of recalls, control of noncompliance 
product, and withholding, suspending, withdrawing inspection services from or 
delisting an establishment that is certified to export product to the United States. 

7. ESTABLISHMENT AUDITS 

The FSlS audit team reviewed the 12 TIF establishments certified to export meat andlor 
processed poultry products to the United States. Three were slaughter establishments and 
nine were processing establishments. 

Specific deviations are noted on the attached individual foreign establishment audit 
checklists. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

The FSIS auditor reviewed five laboratories conducting microbiological testing of meat 
and processed poultry products. No significant deviations nere identified. No 
laboratories conducting residue testing \\ere reviewed. 



9, S4NITATION CONTROLS 

As stated earlier. the FSIS audit team focused on five areas of risk to assess an exporting 
country's meat inspection system. The first of these risk areas was Sanitation Controls. 

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

In addition. and except as noted below. Mexico's inspection system had controls in place 
Tor btater potability records, chlorination procedures, back-siphonage prevention, 
5eparation of operations, temperature control, work space. ventilation, ante-mortem 
facilities, welfare facilities, and outside premises. 

9.1 SSOP 

E, ,IL .1 1 cstablishn~ent was evaluated to determine if the basic FSlS regulatory requirements 

Ibr SSOP were met, according to the criteria employed in the United States' domestic 
inspection program. Of the 12 establishments reviewed, there was inadequate 
implcmcntation of SSOP requirements in two establishments. 

SSOI' implementation deviations are stated on the attached foreign establishment audit 
chccklists. 

9.2 Sanitation 

Thc following deviations were identified: 

The heads of five carcasses in one establishment was contacting the lloor and a 
non-sanitized (not identified as a product-contact surface) stepladder. 

0 Specs of dried white paint were on two boning tables identified as product-contact 
surfaces. 

In both cascs, immediate corrective actions occurred. 

10. .ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS audit team reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, control over 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. The auditor dctermined that Mexico's inspection system had 
adequate controls in place with the following exception: 

0 An abdominal viscera, which fell on the floor and condemned, was not presented 
to thc inspection official for examination. 



There had been no outbreaks of animal diseases ~vith public health significance since the 
Iajt FSIS audit. 

1 1 .  SI..\UGHTER/PROCESSING CONTROLS 

I h c  third of the five risk areas that the FSIS audit team reviewed was Slaughtcrl 
Processing Controls. Controls reviewed included the following areas: ante-mortem and 
post-mortem inspection procedures and disposition. humane handling and humane 
slaughter. post-mortem inspection procedures. post-mortem disposition, ingredients 
identification. control of restricted ingredients, formulations. processing schedules, 
equipment and records, and processing controls of cured. dried. and cooked products. 

Review of controls also included the implementation ofl-IACCP systems in all 
establishments, implementation of a testing program for generic E. coli. and E. coli 
015-:H7 in slaughter establishments, Listeria monocytogenes in processing 
establishments, and implementation of the BSE control measures. 

Deviations identified by the FSIS audit team are addressed below, as applicable. in each 
category. 

1 1.1 Hulnanc Handling and Humane Slaughter 

The following deviation was identified: 

For two of three bovine animals observed, the stunning operator was required to apply 
two applications of the captive bolt stunning device to render the animals insensible. It 
appeared that this deviation was due to the smaller size of the two animals and the 
inability of the stunning operator to restrain both animals and adequately apply the 
stunning device to the heads. 

1 1.2 HACCP Implementation 

All establishments approved to export meat products to the United States are required to 
ha\ e developed and adequately implemented a HACCP program. Each of these 
programs was evaluated according to the criteria employed in the United States' domestic 
inipcction program 

The HACCP programs were reviewed during the on-site reviews of 12 establishments. 
Of these establishments, there was inadequate implementation of HACCP requirements 
in nine establishments. The degree of non-compliance varied, but non-compliances were 
identified as IlACCP design issues. 

HACCI' implementation deviations are noted on the attached foreign establishment audit 
checklists. 

1 1.3 'Testing for Generic E. coli 

The slaughter establishnlents had effectively implemented testing for generic E, coli. 



I 1.4 Testing for Li.sreria mortocjstogenes 

Applicable establishments had reassessed their HACCP plans to include Listeria 
n7onocytogene.s as a hazard reasonably likely to occur. 

1 1.5 Testing for E, coli 0 157:IW 

The applicable establishment had reassessed its HACCP plans to include E. coli 
O l j - : f i ~as a hazard reasonably likely to occur. 

1 1.6 Implementation of BSE Control Measures 

The beef slaughter establishment had effectively implemented the BSE control measures. 

12. RESIDIJE CONTROLS 

The fourth of the five risk areas reviewed by FSIS is Residue Controls. These controls 
include sample handling and frequency, timely analysis, data reporting, tissue matrices 
for analysis, equipment operation and printouts, minimum detection levels, recovery 
frequency. percent recoveries, and corrective actions. During this audit, the audit team 
did not visit any laboratories conducting residue testing; thus the review of Mexico's 
national residue program was limited. 

13. ENFORCEMENT CONTROLS 

l'he fifth of the five risk areas that the FSIS audit team reviewed was Enforcement 
Controls. These controls include the enforcement of inspection requirements and the 
testing programs for Salmonelln and Species Verification. 

13.I Daily Inspection 

Inspection was being conducted daily in all slaughter and processing establishnlents. 

13.2 Testing for Salmonellu 

The slaughter establishnlents had effectively implemented the testing program for 
S~ilmonellaspecies. 

13.3 Species Verification 

FSlS had previously granted Mexico an exemption from conducting species verification 
testing. The FSIS audit team verified that adequate controls were in place to assure clear 
separation of meat products of different species. 



13.4 hlonthly Revie~vs 

During this audit it was found that in all establishments visited. monthly supervisory 
revieus of certified establishments were being performed and documented as required 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem inspection procedures and dispositions; 
restricted product and inspection samples; disposition of dead, dying, diseased or 
disabled animals; shipment security. including shipment between establishments; and 
prevention of commingling of product intended for export to the lJnited States with 
product intcnded for the domestic market. 

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

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

Furthermore, the following concerns were raised by the FSIS audit team: 

Nine of 12 establishments reviewed were cited for inadequate government 
enforcement. This was primarily due to deviations in the establishments' HACCP 
plans. 

14. CLOSING MEETING 

A closing meeting was held on November 18. 2004 in Mexico City with the CCA. At 
this meeting. the primary findings from the audit were presented by the FSIS audit team. 

I hc CCA understood and accepted the findings. 

STEVEN A. hlCDERMOTT 
Team Leader 
International Equiwlence Staff 
Office of International Affairs 



15,  i\TTACI-IMENTS TO THE AUDIT REPORT 

Indi\.idud Foreign Establishment Audit Checklists 
Foreign Co~mtry Response to Draft Final Audit Report (~vhen it becomes available) 
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Foreign Establishment Audit Checklist 
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?dexico - -

I Dr.Jonathan B.C o l e m a n  ! I  'O N ~ S : T E A U Z I T  ilD O C ~ I ~ ~ T ~ D
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Place an X in the Audit Resu i ts  b lock t o  indicate noncornpiiance with requirements. Use 0 if not appiicabie. 
~p


Part A - S a n i t a t i o n  S t a d a r d  O p e r a t i n g  Procedures (SSOP) 1 A&( Par t  D - C o n t h u e d  1 ~ u d t  

Bas ic  Requuernents ~ e r d b  Economic S a m p l i n g  I ~erdls 

7. wmten SSO? -i 
I 33. Scheduled Sam#e 1 

L 

8. Records documentng implementation 34. Specks Testing i 
9. Signed and daed SSOP, by -rite or ove;ail autharhy. I 

35. Residue 1I 
S a n i t a t i o n  Standard O p e r a t i n g  P r m e d u r e s  (SSOP) 

O n g o h g  R e q u i m e n t s  Part E -Other R e q u i r e m e n t s  'I 
10. lmpiementation ot SSOP'r, including monitoring of implementation. 36. &pan1 x 
11. Maintenanceand evaluation of theeffecbveness of SSOP's. I 37. lmpsrt 

12. Conectiveaction when the SSOPr have faied to preient direct 
p l~duc tcortaminatim or aduteration. 38. Ertablishment Grovlds and Pest Control 

13. Daly mordr  d~cumenttern 10, 11 and 12above. 39. Ertablihment CondructionlMaintenance i 
Part B - Hazard A n a l y s i s  and C t i t i c a l  Control 40. LigM I 

Point ( H A C C q  S y s t e m s -  Basic Requirements 
41. Ventilation I

14. Developed and implemented a wnttm HACCPplan . 

15. Cortents of the HACCP listthe fmd  safety haards. 
- mticd conbol pdnts. cntical limits, pocedvez, mrrective aitionr. / 42. Plumbing and sewage I 

16. Records documenting impkmentation and manitonng of the 43. Wata  Suppiy 

HACCP plan. 
44. Dressing R m m r l L a ~ t a t i e r  I17. The HACCPpisn is sgned and daed by the responsible 

establishment ildivaual. 1I 45. Equlprnent and Utensils 
iHazardA n a l y s i s  and CriticalContrd Point 

(HACCP) S y s t e m s  - O n g o i n g  Requirements 46. Sanitaty Operations 

18. Manlbting of HACCP p!an. 
47. Employee Hygiene 

19. Venficabon and valdation dHACCP plan. 1 48. Condemned Product Control i20. corect~veaction wine, in HAccP p!an. 

23. Re=erensedadeqvacy of the H E C P  #an. Part F- lnspectbti Requ i remen ts  

I -
2 2  R e c o d  docummting: he written HACCP plan, mnnorirg af the X 49. Government Staffins Ipmt r ,  dder md tmer d sper i icevei l  ocoliiercer. c m i c a l c o n ~  

50. Daily Inspedim Coverage 

51. Enforcement 
24. Labding - N d  Weights I I x 
25. Genera Labeling 

52. Humane Handling 1 
26. Fin. Prod Standa~drlBondsr (DefedslAOUPair SkinriMoisture! 1 53. Animal identification i 

Part D - S a m p l i n g  
54. Ante M o m n  1ns;ection I 

i 
27. Wnnen Procedures -1 55. Post Morlan ln rpct isn J X 
28. Sample Calkctian~Analysir - i 

I Part G - Othzr R e g u l a t o r y  Cvers igh t  R e q u i l e m e n t s  
29. Records 1 

S a l m o n e H a  Fb.ormanm Sandads - B z s i c R e q u i ~ m e n t s  56 Eumpan community Drectiver 
I ! 

30. Corrective Act~ars I 57. Mmthly Review 1
I I 

31. Feazsessme~t ! 58. I 

~ 2 .Wrtten h lsuance 53 j 

FSIS- 533-E (V,Mi2322) 



Xovember 5,2004: Est. TIF-66, Frizorifico .%gopecario Sonorense, Hernosillo, Sonnra. Lfesico 

1051 The heads of 5 carczsses were permitted by the establishment to contact the floor and 
framework of the establishment's defect trimming platform during the handling and 
trimming of these carcasses. Neither the floor nor the framework of the trim platform xzs 
identified as a product contact surface in the establishment's SSOP. [9 CFR 416.131 

15/51 Returned product was not included in the flow chart or considered in the hazard analysis 
[9CFR 5417.2 and 417.81 

22151 The monitoring procedure for CCP 1 was being conducted in the manner and at  the 
frequency described in the establishment's HACCP plan for slaughter; however, the results 
from each monitoring procedure performed was not recorded on the U C C P  monitoring 
record. Also, each entry made on these HACCP records did not include the time at which 
the monitoring procedure was performed. [9 CFR 417.5(a)3 and 417.81 

55/51 An abdominal viscera was not presented to the SAGARPA inspector for postmortem 
inspection. The SAGARPA officials recommended the establishment to take appropriate 
corrective actions immediately. [9 CFR 310.2 (a)] 

All findings were either corrected on the day of the audit or SAGARPA officials indicated 
they would initiate a plan of actions to ensure that the establishment complies with all 
appropriate USDA, FSIS regulations. 
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22/51 The HACCP records documenting the establishment's monitoring of the critical limit for 
CCP? and the resulrs of these monitoring activities did not include quanrifiable values. The 
K4CCP plan stated CCP? and its criticd limit was designed to monitor the presence of 
metal in product; however, the results from the establishment's monitoring of this CCP 
were recorded as "Bien" (Good) on the HACCP records. The establishment corrected this 
noncompliance on the day of the audit. [9 CFR 417.5a3 and 9 CFR 317.81 

Follouing the audit, SAGARPA officials indicated they would initiate a plan of actions to 
ensure that the establishment complies with all parts of 9 CFR 417. 
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P ++-
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Xovember I?>2004: Est. TIF-111, Gmaderia Intqral\-i.zs S.4 6s CV:Culiacm: Sinaloa, lfexico 

15i51 'Fie establishment's Slaughtzr, Deboned products (rawnor ground), and ?I.arinated products 
raw not groundj K4CCP plans did nor include the \-erification activity of direct obsenation of 
monitoring activities and corrective actions. [9 CFR 317.4(a)2 and 317.81 

10151 During pre-operational sanitation inspection. many numerous specks of dried ~vhite paint s e r e  
obsened on the product contact surfaces of two boning tables in the viscera separation and 
mashing area. Immediate corrective actions were taken by the establishment management. 
[9 CFR416.131 

5215 1 Two applications of the captive bolt siunning device was required to render insensible two of 
the three animals observed. The stunning device operator's inability to immobilize sufficiently 
the smaller cattle restrained in the hocking box resulted in the misplacement of the stunning 
device on the heads of both animals. In both cases, the operator effectively rendered insensible 
these animals before they were released from the stunning area. [9 CFR 313.15(a)] 

A11 findings were either corrected on the day of the audit or SAGARPA officials indicated they 
would initiate a plan of actions to ensure that the establishment complies with all appropriate 
USDA, FSIS replations. 
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Kovember 8 ;  3004: Esr. TIF-1%: Frigorifico .4grapscuario So:lorecze S. de R.1,. de C.V. 
Weimosillo. Sonora, Xlesico 

There xvere no si,gificant findinxs observed during rhis audit 

Currently, the establishment chooses to control Listeria monocytogenes in post-lethality exposed 
Ready-to-eat products by meeting the regulatory requirements of 9 CFR 330.4% 9 CFR 430.4b2 
(Alternative 2), and 9 CFR 430.4~.  

E l .  NAME O,F AUD:TOi: 62. AUD 03 S I W T  AND DATE 

3.Jonah?& B.~olcrnzn  n- 3 \ x ] & \ ~ n ~  
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2 2 5  1 The HACCP rscords docu~nmiing the establissbnr~t's raonitoring of 111sin t i id  h i t  for 
CCP2 and i l e  rzsu!ts of these monitoring activitizs did not include qua21ifizbls \.dues. The 
I-L4CCP plan stated CCP? and its critical linut rvas desiged to monitor the presence of 
metal in product; hoa-e\-er, the results from the establishment's monitoring of this 'CP 
were recorded as a check on the I-L'ICCP records. The K'ICCP plan did not include a 
description of what rhe check desigated.The establishment corrected this noncompliance 
on the day of the audit. [9 CFR 417.5a3 and 9CFR 41 7.81 





15/51 1')Rework product \i-3s not included in the flow chart or considered in the hazzrd analysis. 
[ 9 ~ ~ ~ 4 1 7 . 2and 417.81 

2)The untten HACCP plan does address all processing steps in the flow chart, all hazards 
are addressed as significant; the plan does not assign these significant hazards with a critical 
limit or a critical control point [9CFR 417.2(a) and 417.81 

SAGARPA officials indicated they would initiate a plan of actions to ensure that the establishment 
complies with all appropriate USDA, FSiS regulations. 
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Part E - Other Requirements iH 
36. Export +I 37. lmpait 

38. Ertabliriiment G n ~ n d s  and Pe;t Cantmi 

i 
39. Ertabiirhmint Canstnictionl~sintenance 

40. Light 

41. Ventilation 

L2. Plumbing and Semge  
aiticai conbol p in ts ,  critical limits, p-ocedires, mrrec6ve adions. 
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20. Conective actton wmtm in HACCP plan. 

21. Resssersed adequacy of the HFCCP plan. 

22. Reionjs docummting: b e  written HACCP plan, l r a n i l o " ~of the 

Part C -Economic iM o l e s m e n e s s  

23 ~abelino- Fmdu:t Standards 

43. w a t a  supply 

44. Dressing R m m r l L a ~ t o n e r  

45. Equipment and Utensils 

46. Sani!aw Operations 

47. Employee Hygiene 

48. Condemned Product Control 

Part F - Inspection Requirements 

X 49. Government Stafflng 
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I1 X 
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27. written Prozedurer 0 55. Post Marten irs;ection 

28. sample Colkct,bn'hraiyrir 

29. Records 

56. European Canmcni:y Diect~ver  

I 
33 Corectire 9c:icrr 



16.'2251 CCP for metal detector stztes a size for the critical h u t ,  the mo~itoring proczdure is descnbcd 
as continuous. ?;a records rue available for monitoring of the CCP as dzscribed in 117.5(aj(3)mdagency 
\&fication 31 7.8. 
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g. signed and dded SSOF by on~site oroverall autnonty. 

Sanitation Sandard Operating Procedures(SS0P) Part E -Other Requirements 
Ongohg Requirements 

10. mpiementation of SsoP's. inciudiig monitoring of implementation. 36. Export i 
11. ~aintenaneeand evaiuaton of theeffecbveness of SSOPr. 37. impart ! 
12. conectiveactionwhen the SSOPs have faled t o  prewnt direct I 
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Part B - Harard Analysis and Critical Control 
Point (HACCP) Systems- Basic Requirements 

41 Ventiiation 

15. cords documenting lmphmentation and monitaong of the 
HACCP plan. 

44. Dressing Rmmr!La~lories 
17. The HACCP plan is rgned and daed by the responsibie I 

ertablishmentindiv8ual. 15. Equipment and Utensils IHazard Analysis and Critical Contrd Point 
(HACCP) Systems -Ongoing Requirements 45 Sanitav Operations 

18. Monibnng of WCCP pian. I
47. Employee Hygiene I 

19. Vertficabon and vaidation of HACCP plan. 
43. Condemned ?raduct Control 1

I 
20. conective action written in HACCP plan. 1 
27. Ressressed adequacy of the HPCCP plan, Part F- Insqectbn Requirements -
22 Records docummt8ng: the written HACCP plan, mniiar irg of the X 49 Government Stafflng 

c"ica1 conbo pints, deer md times d spa3iflc eve* accurrercer. 

Part C -Economic /Wolesomeness 50. Daily inrpectm Coverage 

23. ~ a b e l ~ n g- Rodvct Standards 
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16'22"51 CCP for metd derector srat?s a size for the critical 1Lxit: :he rncnitorins procedure is described 
LS continuous. Ko records ax ar-3ilable for nmnitoring o f t x  CCP 3 d-scnbed in 11 ; .5(a;Q,  117.2(aj(h) 
and 417.8 

20151 Corrective action arsociaied wirh CCPl for cooking as nntten in the H.4CCP plan do not address 
all four parts of ?l7.;(a) and 417.8 

15/51 CCP? sets a criticd limit of 21% moisture in the finished product. No supporting or decisjon making 
documentation is available for &s critical limit. There is no correlation behveen the water activity and the 
96 moisture in product. This is a shelf stable product, dried beef with salt. This CCP is used to control 
pathogens that may be introduced after cooking. 3 17.5 and 4 17.8 

SAGARPA officials indicated they would initiate a plan of actions to ensure that the establishment 
complies with all appropriate USDA, FSIS regulations. 
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Part C - Economic1 hho lesmeness  50. ~ a i l y  inspectin Coverage 

23. Labeimg - Raduct Standards 
51. Enforcement I x 

~ -

24. Labding - Nd Weights 
52. Humane Handling 0 

26. Fin. Pmd StandadslBoneie3s 1DefeclrIAQUPnk SkinsMolrture) 1 53. Animal identification 0 ' 
Part D -Sampling 

Generic E. coliTesting 54. Ante M o n m  ns~ec t ian  1 
27. Written Pracedu:er 55. PostMorten nspct ion l o  
28. Sampie Colkct~vnlAnaiysir p--! o  

Part G - Other Regulatory Oversigh 
29. Records 0 

Salmoneila k;fo-ance Sandads  - Sasic Requirements 
55. Europan Community 0re:tlves ! O 

30 c3a=:tivefictimr I 



November 10: 31303: Est. TF-271:Tasky De Xfsxico_ C i d a d  Juuez, Chha5ua .  hlsxico 

1515 1 1 .  Rerumzd product n-as not included in the flow chart or considered in the hazard malpis.  
[9CFR?17.2 and317.81 

2. The I1ACCP plan did not include the verification activity of direct observation of 
monitorin,a activities and corrective actions. [9 CFR 31 7.3a2and 417.81 

22/51 The KkCCP records did not document the results of rhe verification activities performed 
[9 CFR 417.5a31 

Cmently, the establishment chooses to control Listeria monocytogenes in post-lethality exposed 
Ready-to-eat products by meeting the regulatory requirements of 9 CFR 430.4a, 9 CFR 430.4b2 
(Alternative 2), and 9 CFR 430.4~.  

All findings were either corrected on the day of the audit or SAGARPA officials indicated they 
would initiate a plan of actions to ensure that the establishment complies with all appropriate 
USDA, FSIS regulations. 
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I5,51 CCPI s e t  a critical limit of 1X?% n o i s m e  in ~ h sfinished pro3uct. No suppoitLng or decisior, making 
docunzntation is ~vailable for *his critical limit as described in 41 7.5(aj(2). There is no correlation 
benvee~lf i e  water actkity and the O/o  moistu-e in product. This is a shelf sable product, dried beef wilh 
salt. 417.8 

20/51 Corrective action as written in the HACCP plan do not address all four parts of ll7.3(a) and 417.8 

16122151 CCP2 for metal detector states a size for the. critical limit, the monitoring procedure is described 
as continuous. No records are available for monitoring of the CCP as described in 317.5(a)(3) and 417.8 

SAGARP.4 officials indicated they would initiate a plan of actions to ensure that the establishment 
complies with all appropriate USDA, FSIS regulations. 



COURTESY TRANSLATION 

April 7, 2005 

Officiate: B00.04.00.01.01 1473 

Ms. Karen Stuck 
Assistant Administrator 
Office of International Affairs 
Food Safety and Inspection Service 

The following comments are expressed from this General Direction concerning the 
Final Draft Report of the audit performed on the Federal Inspection System (TIF) 
from November 3 to 18, 2004, by the Food Safety and Inspection Service (FSIS) of 
the United States Department of Agriculture (USDA). 

Establishment T I F  No. 66 "Frigorifico Agropecuaria Sonorense S. de R.L. de 
C.V." 

10151 The heads of 5 carcasses touched the floor and the trimming structure 
platform. Furthermore, the floor and the structure were not identified as contact 
surfaces, according to the establishment's SSOP's. 

The SENASICA personnel who participated in the audit did not agree with the way 
the auditor Jonathan 6. Coleman wrote-up the observation, because he considers 
that he did not write what exactly was perceived, because i t  was not the heads that 
touched the floor and the plataform structure, but the ears of five heads of very 
large size carcasses, also the floor, and the trimming platform are only one structure 
and was reported as two different surfaces. 

Concerning all other observations, the SENASICA personnel agrees with the auditor 
from FSIS-USDA. 

Establishment T I F  271 "Tasky de Mexico S.A. de C.V" 

Concerning the observations noted by the USDA-FSIS auditor, SENASICA personnel 
consider these to be valid, but want to make clear that the corrective actions were 
taken immediately. 

Establishment T I F  304 "Elaboradora La Esperanza S.A. de C.V." 

At this establishment, the state official supervisor did not agree with the observation 
noted by the auditor, Marshall C. Thibodeaux, who commented that the, "VALUE IS 
NOT QUANTIFIABLE IN  THE METAL DETECTOR", since this plant doesn't cons~der the 
metal detector as a CCP in the HACCP plan, nor do they have this apparatus. 

Concerning all other observations, the inspector agrees with the auditor from USDA- 
FSIS. 

With respect to the comments concerning the other audited plants, we agree with 
the observations pointed out by the auditors from USDA-FSIS. 



Likewise, I inform you that the observations derived from this audit performed on 
the v~si ted establishments have now been corrected, the documented evidence wlll 
be sent to you following this letter. 

Sincerely 

Q.F.B. Amada Velez Mendez 
General Director 
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