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The audit took place in Poland from July 14 through August 6,2004. 

An opening meeting was held on July 14, 2004, in Warsaw with the Central Competent 
Authority (CCA). At this meeting, the audit team confirmed the objective and scope of the 
audit, the auditors' itinerary, and requested additional information needed to complete the 
audit of Poland's meat inspection system. 

The audit team was accompanied during the entire audit by representatives from the CCA, 
the General Veterinary Inspectorate (GVI), andlor representatives from the provincial and 
district inspection offices. 

2. OBJECTM? OF THE AUDJT 

This audit was an enforcement audit. The objective of the audit was to determine if Poland 
could continue to export meat products to the United States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, six 
provincial inspection offices, eight district offices, ten laboratories performing analytical 
testing on United States-destined product, seven slaughter and processing establishments, 
and two meat processing establishments. 

Competent Authority Visits I Comments 

Competent Authority Central 1 
Provincial 
Veterinary 6 
Offices 
District 
Veterinary 8 
Offices 

Laboratories National Residue and 
Reference 1 Microbiology in 
Laboratory / Pulaway, poland 
Regional 
~aboratoriesfor / 9 1 
Microbiology 

Establishments Meat Slaughter I 
and Processing 
Establishments 

Processing 
Establishments 



3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA officials 
to discuss oversight programs and practices including enforcement activities. The second 
part involved an audit of a selection of records in the country's inspection headquarters, 
regional, and district offices. The third part involved on-site visits to nine establishments: 
seven slaughter and processing establishments, and two processing establishments. The 
fourth part involved visits to ten government laboratories. The National Veterinary 
Research Institute, Pulawy, which is the national reference laboratory, was conducting 
analyses of field samples for Poland's national residue control program, as well as some 
microbiological sampling for generic Escherichia coli (E. coli), Salmonella, and Listeiia 
monocytogenes. 

Program effectiveness determinations of Poland's inspection system focused on five areas 
of risk: (1) sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures (SSOP), (2) animal disease controls, (3) slaughter1 
processing controls, including the implementation and operation of Hazard Analysis and 
Critical Control Point (HACCP) programs and a testing program for generic E. coli, (4) 
residue controls, and (5) enforcement controls, including a testing program for Salmonella. 
Poland's inspection system was assessed by evaluating these five risk areas. 

During all on-site establishment visits, the audit team members evaluated the nature, extent 
and degree to which findings impacted on food safety and public health. The auditors also 
assessed how inspection services are carried out by Poland and determined if establishment 
and inspection system controls were in place to ensure the production of meat products that 
are safe, unadulterated and properly labeled. 

At the opening meeting, the team leader for the aud t  explained that Poland's meat 
inspection system would be audited against two standards: (1) FSIS regulatory requirements 
and (2) any equivalence determinations made for Poland. FSIS requirements include, 
among other things, daily inspection in all certified establishments, monthly supervisory 
visits to certified establishments, humane handling and slaughter of animals, ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts, the handling and 
disposal of inedible and condemned materials, sanitation of facilities and equipment, residue 
testing, species verification, and requirements for HACCP, SSOP, and testing for generic 
E, coli and Salmonella. 

Equivalence determinations are those that have been made by FSIS for Poland under 
~ - . ~  prov,slons of .the atary-IPh30sanirG-y A geema. No eqGi"aIence de Te-rrmrrm nnation-s-have--~~ 

been made for Poland. 

4. LEGAL BASIS FOR TI-IE 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 301 to end), which include the 
Pathogen Reduction (PR)K4CCP regulations. 

5. SUMMARY OF PREVIOUS A U D E  

Final audit reports are available on FSIS' wbsite at: 
http:l/www.fsis.usda.~ov/Re.~lations & PoliciesiForeim Audit Reports/index.asp 

The last FSIS audit of Poland's inspection system was conducted in NovemberlDecember 
2003. The following deficiencies were noted: 

In five of ten establishments, SSOP were not effectively implemcntcd and 
maintained. 
SSOP in five establishments also did not include all the required corrective action 
elements. 
Inadequate implementation of HACCP. 
Inadequate supervision from the CCA over provincial and district offices, as well as 
in certified establishments. 
In five establishments, product residues from the previous day's operation were 
observed on the food contact surfaces. 
In five establishments, swine carcasses were in direct contact with other 
contaminatedsuspect carcasses on the retain rail andor with non-food contact 
surfaces. 
In two establishments, overhead supports had   st, flaking paint, and build up of 
black discoloration over exposed product. 
In two establishments, dnpping condensate from overhead structures and ceilings 
was falling onto exposed productslfood contact surfaces in the boning and 
processing rooms. 
In one establishment, hogs were not stunned effectively prior to being shackled, 
hoisted, thrown, or cut. 
In all ten establishments audited, HACCP plans did not contain all required 
regulatory requirements. 
In eight of ten establishments audited, procedures for monitoring critical control 
points andor frequency of monitoring were not performed as written in the HACCP 
plan. 
In all ten establishments audited, verification procedures, frequency, and on-going 
verification activities did not comply with FSIS requirements. 
In nine of ten establishments audited, corrective actions to be followed in response to 
a deviation from a critical limit did not address all four parts of the corrective actions 
in the HACCP plan. 
In eight of the ten establishments audited, the establishment failed to take 
appropriate corrective actions in response to deviations from critical limits. 
In all ten establishments audited, records for documentation of the monitoring, 
corrective actions, and verification of the HACCP plan were not properly completed. 
In two of ten establishments audited, pre-shipment review records were not 
completed correctly. 



All deficiencies obsemed d u n g  the November/December 2003 routine, annual audit bad 
been corrected and verified. No repeat deficiencies Lvere observed during the July 2004 
enforcement audit. 

6.1 Government Oversight 

The Polish meat inspection system is organized in three levels. The first level is the 
hlinistry of Agriculture and Rural Development (MARD), which includes the General 
Veterinary Inspectorate (GVI). This is the level of government that FSIS holds responsible 
for ensuring that FSIS requirements are implemented and enforced relative to the exporting 
of meat products to the United States. The second level is the Provincial Veterinary 
~nspectorate(PVI). There are16 proLinces (each province has between 15 to 32 dstricts). 
The third level is the District Veterinary Inspectorate @VI). The District is responsible for 
ail veterinary related activities includini m&t inspection and monthly audits at each 
certified United States establishment. Copies of the District monthly audit report are 
provided to the veterinarian in-charge of the certified establishment, District and Provincial 
offices. 

The PVI may approve or disapprove a meat establishment based on the DVI office 
recommendation. The PVI notifies the CCA regarding approval or disapproval of United 
States certified establishments. The CCA also retains the authority to delist an establishment 
and maintains the list of the certified establishments. Since the last audit, the CCA has 
conducted official audits on a monthly basis of the United States certified establishments. 
DVI offices have reviewed the United States certified establishments on a monthly basis and 
have in turn been reviewed by the PVI, whch also directly reviewed the certified 
establishment(s) under their purview. The CCA headquarters received copies of the DVI 
and PVI monthly review reports and any noncompliance records issued. In addition, the 
CCA headquarters office also performed on-site audits in advance of the FSIS enforcement 
audit of the establishments, and the DVI and PVI offices. 

6.1.1 CCA Control Systems 

FSIS audited six PVI offices and eight DVI offices overseeing nine certified establishments. 
The listing and delisting of the United States approved establishments is being done by the 
DVI and PVI offices. All inspection veterinarians and inspectors in establishments certified 
by Poland as eligible to export meat products to the United States were employees of the 
Public Health Division of MAFO. 

6.1.2 Ultimate Control and Supervision 

PYI offices have the authority to supervise the activities of the DVI offices and the DVI 
offices have the authority to supervise the activities of the veterinarians and inspectors in the 
certified establishments. FSIS regulatory requirements are normally distnbuted via a CCA 
Zntranet to the provinces and districts. In addition, copies are e-mailed and delivered in hard 
copy format as needed. All key FSIS regulatory requirements had been translated into the 
Polish language and copies were available to staff at the Headquarters office, as well as all 
provincial, dislrict and establishment level offices. 



Uniform standard procedures based on FSIS requirements and the FSIS Directive 5000.1, 
Revision 1, as well as related documents had been translated into Polish. These documents 
were being used as the basis for the standard procedures used by the government of 
Poland's meat inspection officials at all levels to verify adherence to FSIS requirements in 
the certified establishments. Supervisory monthly checklists varied slightly in each district 

- office in format, but each checklist adequately addressed PRMACCP requirements. 

6.1.3 Assignment of Competent, Qualified Inspectors 

The DVI has total authority for all human resource activity. All establishments were staffed 
with full time andfor part time veterinarians and non-veterinary inspectors of the Public 
Health Division of MARD. No deficiencies were identified in enforcing FSIS regulatory 
requirements in the certified establishments exporting to the United States. 

Since the last audit, Poland's meat inspection service and industry had engaged in intense 
training programs to enhance the understanding of United States requirements among meat 
inspection personnel in the certified establishments. Meat inspection personnel had a much 
more thorough understanding of PRLHACCP regulations and other FSIS requirements than 
was found during the November/December 2003 audit. 

6.1.4 Authority and Responsibility to Enforce the Laws 

The CCA has the authority and responsibility to enforce applicable laws and regulations. 

None of the nine establishments audited were delisted or received a Notice of Intent to 
Delist (NOD). Continuous dady inspection was provided for all certified slaughter and 
processing establishments. 

6.1.5 Adequate Administrative and Technical Support 

The CCA has the administrative and technical support to implement United States 
requirements such as the translation and dissemination of FSIS rules and directives to all 
levels of govemment inspectors with responsibility for overseeing United States certified 
establishments. FSIS Directives, Notices, Guidelines and other documents had been 
translated into Polish, disseminated to all PVI, DVI, and United States certified 
establishment level inspection offices in all the regions that have or have had United States 
certified establishments. Documents were transmitted in hard copy format and via e-mail. 
The FSIS requirements and documents are also posted on an internal Intranet website 
available to all GVI personnel. GVI officials have conducted meetings/training sessions on 
these requirements and new documents. The GVI headquarters officials have plans to 
conduct more such meetings in the future to ensure on-going understanding of the 
documents and to clarify issues that could result in inconsistencies between the provinces, 
districts. andlor establishments. 

The CCA did have the ability to support a third-party audit 



6.2 Headquarters Audit 

The audit team conducted a review of inspection system documents at headquarters, 
provincial, and district offices. The records review focused primarily on food safety hazards 
and included the following: 

Internal review reports. 
Supervisory visits to establishments that were certified to export to the United States. 
Training records for inspectors and laboratory 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 withholding, suspending, withdrawing 
inspection services from or delisting an establishment that is certified to export 
product to the United States. 

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

6.3.1 Audit of Regional and Local Inspection Sites 

Six PVI offices located in Poznan, Kielce, Szczecin, Olsztyn, Siedlce, and Gdansk were 
audited. In addition, eight DVI offices were audited. These DVI offices were located in 
Sokolow Podlaski, Ostroda, Czluchow, Starachowice, Krotoszyn, Ostrzeszow, Szczecin and 
Tarnow. 

In one DVI office, the verification documentation was not included in the record for 
corrective actions taken as a result of observations made during a monthly 
supervisory visit. The DVI office understood the issue and committed to providing 
this documentation in the future. 

7.  ESTABLISHMJZNT AUDITS 

The FSIS audit team visited a total of nine establishments: seven slaughter/processing 
establishments and two processing establishments. None of the establishments audited were 
delisted or issued a NOID. All deficiencies in the five establishments that received a NOID 
during the previous audit conducted in NovemberiDecember 2003 were corrected and 
verified. 

Specific deficiencies observed during this enforcement audit are noted in the attached 
individual establishment review forms. 

8. RESIDUE 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 focus on sample handling, sampling frequency, timely analysis 
data reporting, analytical methodologies, tissue matrices, equipment operation and printouts, 



detection levels, recovery frequency, percent recoveries, intra-laboratory check samples, and 
quality assurance programs, including standards books and corrective actions. 

The ten microbiology laboratory audits that were conducted focused on analyst 
qualifications, sample receipt, timely analysis, analytical methodologies, analytical controls, 
recording and reporting of results, and check samples. If private laboratories are used to test 
United States samples, the auditor evaluates compliance with the criteria established for the 
use of private laboratories under the FSIS PlUHACCP requirements. 

The following laboratories were reviewed: 

The National Veterinary Research Institute in Pulawy was audited. This laboratory serves 
as the national reference laboratory and conducts both residue and microbiological analysis. 

Nine Regional Veterinary Hygiene Laboratories, with an emphasis on microbiology were 
also reviewed These laboratories were located in Lodz, Siedlce, Warsaw, Kielce, Tanow, 
Kalisz, Krotoszyn, Poznan, and Szczecin. 

The FSIS requirements were being followed as required, except for the following 
deficiency: 

In regard to Salmonella testing for ready-to-eat product the sample size was 25 
grams instead of 325 grams as required by FSIS. PSIS Directive 10, 210.1, 
Amendment 6.) 

9. SANITATION CONTROLS 

As stated earlier, the FSIS audit team members focused on five areas of risk to assess 
Poland's meat inspection system. The first of these risk areas that the FSIS auditors 
reviewed was Sanitation Controls. 

Based on the on-site audits of establishments, and except as noted below, Poland'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 practices, and good product handling and storage 
practices. 

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

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOP were met, according to the criteria employed in the United States' domestic 
inspection program. The SSOP in the nine establishments audited were found to meet the 
basic FSIS regulatory requirements and no deficiencies were observed. 



9.2 Sanitation 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
sanitation were met, according to the criteria employed in the United States' domestic 
inspection program. The following deficiency was noted: 

In one establishment, light was not sufficient at the inspection surfaces of the swine 
head, carcass, and viscera stations. Establishment officials immediately took 
corrective actions. 

10. ANIMAL DISEASE CONTROLS 

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

Animal disease restrictions are in place for Bovine Spongiform Encephalopathy, Foot and 
Mouth Disease, Hog Cholera, and Swine Vesicular Disease. 

11. SLAUGHTERL'ROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditors reviewed was SlaughterlProcessing 
Controls. The controls include the following areas: ante-mortem inspection procedures; 
ante-mortem disposition; humane handling and 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. 

The controls also include the implementation of HACCP systems in all establishments and 
implementation of a generic E. coli testing program in slaughter establishments. 

1 1.1 Humane Handling and Slaughter 

No deficiencies in humane handling and slaughter were observed. 

11.2 HACCP Implementation 

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

The HACCP programs were reviewed during the on-site audits of the nine establishments 
All nine establishments had adequately implemented the HACCP requirements with the 
following exception: 



In one establishment, the records for the calibration of process-mo~toring 
instruments did not include the time for each entry by the responsible establishment 
employee. Establishment personnel took immediate corrective action. 

11.3 Testing for Generic E. coli 

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

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

All seven of the establishments were meeting the generic E. coli testing requirements, with 
the following exception: 

In one establishment, the sequence for carcass sponging was not being followed as 
required. The sequence being used was belly, ham and jowl rather than ham, belly, 
and jowl as required. This deficiency occurred as a result of a misunderstanding 
about the sample collection requirement in an FSIS document. Poland's inspection 
officials took immediate corrective action. 

11.4 Testing for Listeria monocytogenes -- Ready-to-Eat Product 

Two of the nine establishments audited were producing ready-to-eat products for export to 
the United States and were required to meet FSIS Listeria monocytogenes testing 
requirements. In accordance with United States requirements, the HACCP plans in these 
two establishments had been reassessed to include Listeria monocytogenes as a hazard 
reasonably likely to occur and appropriate testing was being conducted. 

11.5 Testing for Salmonella - Ready-to-Eat Product 

Two of nine establishments were producing ready-to-eat product and were required to meet 
FSIS Salmonella testing requirements. The requirements were being followed as required, - - - 
except for the following deficiency: 

The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS 
Directive 10, 210.1, Amendment 6.) 

12. RESIDUE CONTROLS 

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

The National Veterinary Research Institute in Pulawy was reviewed. No deficiencies were 
noted. 



Poland's Xational Residue Testing Plan for 2004 was being followed as scheduled. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditors reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing program 
for Salmonella. 

13.1 Daily Inspection in Establishments 

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

13.2 Testing for Salmonella -Raw Product 

Poland has adopted the FSIS regulatory requirements for testing for Salmonella. 

Seven of the nine establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing requirements for raw product. All seven establishments 
were meeting the requirements. 

13.3 Species Verification 

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

13.4 Monthly Reviews 

In all establishments visited, monthly supervisory reviews were being performed and 
documented as required. 

13.5 Inspection System 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 animals; shipment security, including shipment between establishments; and 
prevention of commingling of product intended for export to the United States with product 
intended for the domestic market. 

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 further 
processing. 

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

No deficiencies were observed, except as noted: 



In one DVI office, the verification documentation was not included in the record for 
corrective actions taken as a result of observations made during a monthly 
supervisory visit. The DVI office understood the issue and provided documentation 
for this record and committed ensuring this documentation was included with the 
record in the future. 
In one establishment, the records for the calibration of process-monitoring 
instruments did not include the time for each entry by the responsible establishment 
employee. Establishment personnel took immediate corrective action. 

14. CLOSING MEETING 

A closing meeting was held on August 6, 2004 in Warsaw with the CCA. At this meeting, 
the primary findmgs, conclusions, and recommendations from the audit were presented by 
the lead auditor. 

The CCA understood and accepted the findings 

Shannon McMurtrey 
Audit Team Leader 
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Individual Foreign Establishment Audit Forms 
hdividual Foreign Laboratory Audit Forms 



U S  CVII~~K~OFAOR:ULU~E REVIEW DATE NAME OF FOSEIGN LABOMTORY 
K O D  Ur=:NSPLCnON SERMCE 

H ~ w A ~ ~ ~ ~ ~ P 0711612004~ ~ The Naiional Veterinary lnsiitute I ~ ~ ~ 

FOREIGN COUNTRY LABORATORY REVIEW 

FOREIGN GOVTAGENCY CITY & COUNTiiY ADDRESS OF L4BOPATORY 
General Veterinary Inspectorate Puiaway, Poland Puiaw,Poland 

NAME OF REVIEWEX NAME OF FOREIGN OFFICIAL 
Dr. F. Choudry & Dr. N. Memarian N/A 
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FSlS FORM 952B4 (9/96) Designed on Form Flow Softviare 



FOREIGN COUNTRY LABORATORY REVIEW REVIEWDATE NAME OF FOREIGN LABORATORY 
July 16, 2004 National Veterinary Institute 

I 
FOREIGNGOVT AGENCY CITY & COUNTRY ADDRESS OF LABORATORY 
General Veterinay Pulaw, Poland Pulany, Poland 

lnspectorate 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

COMMENTS 

A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable 

The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6) 



-- 

QUALITY ASSURANCE ANALYTICAL SAMPLING PROCEDURES 
PROCEDURES PROCEDURES 

EVL N CODE EVLUAl 
0 Z > 9 > 9 Z  Z  



FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME OF FOREIGN LABORATORY 
July 19. 2004 

(Comrnenf Sheet) I I
I 

FOREIGN G O Y 7  AGENCY C I N  6 COUNTRY ADDRESS OF LABORATORY 
General Veterinary Lodz, Poland L c d ~ ,P o h d  
lnspectorate 

NAME OF REVIEWER NAhE OF FOREIGN OFFICIAL 
Mr. Carl Custer 

ITEM N 
- COMMENTS 

A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable 

19 The sample size was 25 grams instead of 325 grams as required by FSIS. (FSiS Directive 10,210.1, Amendment 6). 



QUALITY ASSURANCE 
SAMPLING PROCEDURES 

EVLUATION CODE 



FOaEl% CCU!lTRY LABCRATO2Y RE:"E:I REVZV DATE t . A ' E  C F 9 R E  ;'I L A S X A T O R Y  
J-ly 21, 2:01I I 

(CommenlSneet) 

FOREIGN GOVT AGENCY CITY & COUNTRY ADDRESSOFLABORATORY 
General Veterinav Warsaw, Poland Waisaw, Poland 
Inspectorate 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr Carl Custer 

ITEMN' COMMENTS 
-

A = Acceptable; N = Not Applicable; O=Not Observed; U = Unacceptable 

The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6). 

L 

FSlS FORM 9520-4 (3195) 



FOREIGN COUNTRY LABORATORY REVIEW 

FOREIGN GOV7 AGENCY C l iY  & COUNTRY ADO?ESS OF LABORATORY 
General Veterinary Inspectorate Siedlce, Poiand Skdlut. Paiaod 

NAME OF REVIEWE3 NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 



FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME OF FOREIGN LABORATORY 

(Conmenl Sheet) I 
July 20, 2004 

I 
I 

FOREIGN GOV'T AGENCY CITY & COUNTRY ADDRESS OF LABORATORY 
General Veterinary Siedlce, Poland Siedlce Poland 
Inspectorate 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

ITEM N COMMENTS 
-

A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable 

The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6). 

FSIS FORM 9520-4 (91%) Paga 2 

I 



REVIEW DATE NAME OF FOREIGN LABORATORY 
U S  CS?ARlMF.%TOFPGRICUiURi 
IOCOS*ITYI~PICPOII s w ~ c i  July 22, 2004IkiEiMncNl imRW.3 

FOREIGN COUNTRY LABORATORY REVIEW 

FOREIGN GOVT AGENCY C I T &  COUNTRY ADDRESS OF LASOMTORY 
General Veterinary Inspectorate K~elce, Poland Kielce, Poland 

NAME OF REVlcWER MUE OF FOREIGN OFFICIAL 
Mr. Carl Custer 

W 
n 

Corrected Prior Deficiencies 18 
0 o 
i 
q
2 . 

RTE Sample Size 
19 

w 
U 

0 --------
i 

ature of reviewer Date 
,- / 

CCICC ~ C ~ Jn c w u  iomm Desianed on Form Flow So(rrrar3 



REVIEW DATE NAhlE OF FOREIGN LABORATORYFOREIGN COUNTRY LABORATORY REVIEW 
J u l v  22. 2001 

(Commenf Sheet) 

FOREIGN GOV7 AGENCY C I N &  COUNTRY ADDRESS OF LABORATORY 
General Veterinary Kielce, Poland Kiefe Poland 

lnspectoraie 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

ITEM NO COMMENTS 

A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable 

The sample size was 25 instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6) 



QUALITY ASSURANCE SAMPLING PROCEDURES 
PROCEDURES 

ti-H-tt 



FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME OF FOREIGN LABORATORY 
J u l v.23..2004 

(Commenf Sheer) I I 
I 

FOREIGN G O Y 7  ASENCY CITY &COUNTRY ADDRESS OF LABORATORY 
General Veterinary Tarnow, Poland Tarnovi, Poland 
Inspectorate 

I I 
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

RESIDUE ITEM NC COMMENTS 

A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable 

The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6). 



FOREIGN COUNTRY LABORATORY REVIEW 

FOREIGN GOV'T AGENCY CITY & COUNTRY ADDRESS OF LABORATORY 
General Veterinary Inspectorate Kaliz, Poland Kallz, Poland 

I 
NAME OF R E V I M R  NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 



-- 

FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME OF FOREIGN LABORATORY 
July 27, 2004 

(Comment Sheet) 

I 
FOREIGN GOV7 AGENCY CITY & COUNTRY ADDRESS OF LABORATORY 
General Veterinary Kaliz, Poland Ka lg  Poiand 
lnspectorate 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

-
COMMENTS 

A = Acceptable; N =Not Appiicable; O= Not Observed; U = Unacceptable 

The sample size was 25 grams instead of 325 grams auequired by FSIS. (FSIS Directive 10,210.1, Amendment 6). 

FSlS FORM 9 9 @ 4(9196) Page 2 



FOREIGN COUNTRY LABORATORY REVIEW 

FOREIGN GOVT AGENCY CITY & COUNTRY ADDRESS OFLABOXATOR? 
General Veterinary hspectorate Krotoszyn, Poland Krotoszyn, Poland 

NAME OF REWEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

Residue CodelName b 

REVIEW ITEMS 
Sample Handling 

Sample Frequency 

Timely Analysis 

Cornpositing Procedure c 

I --
Interpret Comp Data 05 2 
I 

Data Reporting 1 06 

Correct Tssue(s) 

-
-

5 

ilecovery Frequency l 2  w 
a 


'ercent Recoveiy 13 8 
Z 

:heck Sample Frequency 14 ' 5 
UI Analyst WIGheck 15 2Samples W 

:orrective Actions 16 

nternational Check 17;amples 

W 
0 
0


hrrected Prior Deficiencies 18 o 
i 


7
q

2 

ITE Sample Size 

re of reviewer DateOQA L + / - o q  I 



FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAhlE OF FOREIGN LABORATORY 
July 27, 2004 

I
FOREIGNGOY7 AGENCY C I N  & COUNTRY ADDRESS OF LABORATORY 
General Veterinaiy Krotosqn, Poland Krotosrjn, Poland 

lnspectorate 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

I 
ITEM N( COMMENTS 

A = Acceptable; N = Not Applicable; 0=Not Obse~ed; U = Unacceptable 

The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6) 

FSlS FOR 



FOREIGN COUNTRY LABORATORY REVIEW 

FOREIGN GOVT AGENCY CITY& COUNTRY ADDaESS OF U30FWTORY 
General Veterinary lnspectorats Poznan, Poland Pornan, Poland 

t 
NAME OF RNIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

Timely Analysis 

Cornpositing Procedure 
I 

Interpret Comp Data 
05 

f 
Data Reporting 1 nfi 

Acceptable Method 07 
I 

Correct Tissuejs) 08 

1
I 

Equipment Operation 09 
I 

Recovery Frequency 

Percent Recovery 

Check Sample Frequency I 

Samples 

Corrective Actions 1 16 

International Check 
Samplesi 

2orrected Prior Deficiencies 18 



FOREIGN COUNTRY LABORATORY REVIEW REVIEWDATE NAME OF FOREIGN LABORATORY 
July 28, 2004 

[Comment Sheet) 

FOREIGN GOY7 AGENCY C I N  & COUNTRY ADDRESS OF LABORATORY 
General Ve:erinay Poznan, Poland Poznan, Polaqd 
1nspectora:e 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

I 

ITEM NC COMMENTS 
-

A = Acceplable; N = Not Applicable; O= Not Observed; U = Unacceptable 

The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6). 

FSlS FORM 952M (91%) Paoe 2 

i 



FOREIGN COUNTRY UBORATORY REVIEW 

FOREIGN GOV'T AGENCY C I N ~COUNTRY ADDRESS OF ~ A ~ O R A T O X ~  
General Veterinav Inspectorate Szczecin, Poland Szczscin, Polard 

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Custer 

Sample Frequency 

Compositing Procedure 

Interpret Comp Data 

Data Reporting 06 

Acceptable Method .

Correct Tissuejs) 1 08 

I 
Equipment Operation 09 

I 
Instrument Printouts 
Minimum Detection Levels 

Recovery Frequency 

Percent Recovery 

Check Sample Frequency 1 14 
I 

All Analyst WICheck ,r 
Samples IJ  

I 

Corrective Actions 1 j6 

International Check 

Corrected Prior Deficiencies ( 18 

RTE Sample Size+ 




FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME OF FOREIGN IABORATORY 
July 29, 2004 

I 
. . 

(Commenf Shed) I 
I 

FOREIGN GOVT AGENCY CITY & COUNTRY ADDRESS OF LABORATORY 
General Veterinary Szczecin, Poland Szczecin, Poland 

Inspectorate 

NAMEOF REVIEWER NAME OF FOREIGN OFFICIAL 
Mr. Carl Guster 

COMMENTS 

A =  Acceptable; N =Not Applicable; O= Not Observed; U = Unacceptable 

The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6). 



20. Comctiveaction wrilten i n  HACCP plan. 

21.. Reassessed adequacy of the HPCCP plan. Part F - Inspection Requirements 

22 Recod documenting: h e  written HACCP plan, rmnitarirg of the 49. Government Staffing 
critical conk0 pints. ddes m d  t i e s  d specificevert ocmrrercer. 

Part C -Economic I ~ o l e s o m e n e s s  50. Daily lnspectim Coverage 

23. Labeling - Raduct Standads 

United States Deparhent of Agricunure 
Food Safe& and lnspedian Sewice 

Foreign Establishment Audit Checklist 

.- 51. Enfoicement 
24. Labeling - Nd Weights 

25. General Labeling 5 2  Humane Handling 0 

26. Fin. Prod StandadrlBanelesr (DefedslAQUPmk SkiimMuloisture) 1 53. Animal ldentfication 0 

4. NAME OF COUNTRY 

Poland 

6. M E  OF AUDIT 

ON-SITEAUD~T D O C U M ~ T  W D ~ T  

1. ESTPBLlSHMailT NAMEAND LOCATION 

63-520 Criabow f l tosna 
UL Koiejowa 3 

I 
Part D -Sampling 

Generic E. coliTesfing 54. Ante Mottern inrpctian 0 

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

2. AUDITDATE 

0711912OM 

3. ESTABLISHMENT NO. 

PL-30180603 

27. Written Procedures 

28. Sample ColkctionlAnalysis 

5. NAMEOF AUDiTOR(S) 

Dr. Nader Memarian 

0 

0 
Part G - Other Regulatory Oversight Requirements 

55. Post Moi im lnspctian 

29. Records 

Salmonella k r f o m n c e  Standards - Basic Requirements 58. Eumpan Community Diectives 0 
- 

- 

30. C ~ n e ~ t i v e A ~ t i o n s  0 57. Mcnthly Review 

31. Reassessment 0 58. 

0 

- 
0 



FSlS 5000-6 (0410412002) Page 2 of 2 

60. Obserbaticn of the Establishment 

Establishmmt PL-30 180603 Audit Date: 07119/2001 Thermally Processed Product Operation 

No deficieccies were observed. 

-
61. NAME OF AUDITOR 

Dr Nader Memliian 



13. Daly mards document itern 10. 11 and 12above. 1 ( 39. Establishment ConEtructioniMaintenance I 

United States Department of Agricukure 
Food Safety and lnspedion S e ~ c e  

Foreign Establishment Audit Checklist 

Part B - b r d  Analysisand CnticalContml 40. Light 

Point (HACCP) Systems - Basic Requirements 
d, v,.n,i,atinn 

- 

1. ESTA8LiSHMLVTN,4L!EANO LEATION 3. ESTASLlSHhtiNT NO. 

Zaklady Micsne Kratoszyn PL30120301 
UL. Kobylinska 14 

5. NAME OF AUDiTOR(S) 

Dr. Nader Memarian 

~ -- 
4. NAME OF COUNTRY 

Poland 

6. TYPE OF AUDIT 

ON-SITEAUDIT D O C U M ~ T  WDIT 

~~~ ~ 

- 
Part D -Sampling 

Genetic E coliTesting 54. AnteMortan lnspctian 

27. Written Pmcedures 55. Post Moitan Inspction 

26. Sampie CoibctianiAnalyrir 
Part G - Other Regulatory OversightRequirements 

29. Reconjs 
-. 

Salmonella Rtrfomnce Standards - BasicRequirements 56. Eumpan Community Diedives 

30. ConectiveActions 57. Mmthiy Review 

31. Rmssenment 0 56. 

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

~. 

. . . . ., . . . .. .. . . . 
14. Developed a d  implemented a written HACCP plan. -- 
15. Cmtentr of theHACCPiistthefmd safety haards. 42. Plumbing and Sewage 

d t i s i l  conhl  pdntr, critical limits, pwedlres. mmctive adions. 

16. Records documenting impbmentation and mnhoring of the 43. watm Supply 

HACCP plan. 
44. Dressing RmmslLa~torieS 

17. The HACCP plan is Qned and dded by the responsible 
estabiirhment lndivdual. 45. Equipment and Utensils 

HasrdAnalysis and Critical Contml Point 
(HACCP) Systems -Ongoing ~equ i reknts  46. Sanitav Operations 

18. Monibring of WCCP pian. 

19. Ve$icaSon and vaidatioo of HACCP plan. 

-- 

m t  
 slits 

.- 

47. Employee Hygiene 

48. Condemned Product Control 

20. Camfiveaction wiittm in HACCP plan. 

21. Ressrensed adequacy of the HPCCP plan. 
mp 

22. Recar& d~ummting:  he wriKen HACCP plan, mnitoriq of the 
criticalconbd ph t r ,  dder a d  lines d spaific evert ocamerces. 

~ a i ~ -  ~ o n t i u i d  
Economic Sampling 

33. Scheduled Sample 

34. Speck  Testing 

PartA -SanitaGon Standard Operating Procedures (SOP) 
Basic Requiements 

7. Written SSOP 

8. Records documenting implementation. 

Part F -  Inspectiin Requiranenfs 

49. Government Staffing 

9. Signed and dded SSOP, by m-rite or overail authority. 

~ v j i t  
~eruts 

Part C - Economic IYGholesmeness 50. Daily lnnpectim Coveage - 
23. Labeling - Roduct Standards - 51. Enforcement 
24. Labeling - Net Weights 

52. Humane Handling 
25. General Labeiing 

26. Fin. Pmd StandadslBaneier (DefedslAQUPok SkinsMoisturel 5 3  Animal identification 

35. Residue 

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

-~ 
10. implem~ntatianof SSOP's, inciudiig monitoring of implementation. 

11. Maintenanceand evaluationof theeffectiveness of SSOP'r. 

12. Conectiveactionwhen the SSOPs have faled to prevent direct 
product cortsmioaticn or aduteration. 

36. Export 

37. Impart 

36. Establishment Grorndr and P e t  Contml 



FSlS 5000-6(0$104/2002) Page 2 of 2 
60. Obsenationof the Establishment 

Establishment PL-30120301 Audit Date: 0712012004 Processing Operation 

No deficiencies were observed. 

61. NAME OF AUDITOR 62. AUDITOR SICNATUREAND DATE1 
Dr. Nadcr hiemxian 



-- 

Unned States Department of Agriculture 
Food Safety and lnspedion Service 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAMEPND LOCATION 2 AUDIT DATE 3. ESTABLISHMENT NO. ' 4. NAME OF COUNTSY 

Zaklady Miesne, Morliny 07121103 28 15 02 01 Poland 
Ostroda 5. NAME OFAUDITOR(S) 6. TYPEOF AUDiT 

Dr. Falzur R. Choudry, D W .  ON-SITE AUDIT ODOCUMEMAUOK 

Place an X in the Audit Results block to indicate noncompliance with r e q u i r e m e n t s .  Use 0 if not a p p l i c a b l e .  

Part A -Sanitation Standard Operating Rocedures (SSOP) ~ u l i t  Part D - Contiwed ~ a i t1Basic Requrements Rest16 Economic Sampling F$IUD 

7. Written SSOP 1 1 33. Scheduled Sample 1 
8. Records bcumenting impiementation. 34. Spe.5- Testing 

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

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

Ongoing Requirements 
10. Implementation of SSOP'r, including monitoring of implementation. 36. E z p x l  

11. Maintenanceand evaluation ol theeffeckenerr of S O P S .  37. lmwrt 1 
I I I 

12. Conectiveadan when the SSOPr have f a i d  to prewnt dired 
pnduct sortaminatim or aduteratlon. 38. Establishment Gmrnds and P a t  Cantml 

13. Daily recardsd~urnent item 10. H and 12above. 1 39. Establishment Conr*rucliodMaintenance 

Part B -Hazard Analysis and Critical Control 40. Light 
Point (HACCP) Systems - Basic Requirements 

41. Ventilation 
14. Devebpd md implemented a writtm HACCP plan. --- ~ 

15. Contents of the HACCP list the food safetyhazards, critical control 4 2  Plumbing and Sewage 
wintr. critical limits, omcedures, cprrective adons. 

16. Records decumenling impkmentation and mnlaring of the 43. Water Supply 
" n r w  r.-. . .....--. 

44. Dresring Roomshavatoiies 
17. The HACCP plan is signed and dated by the rerpansible 

establishmenl individual. 45. Equipment and Utensils 
Hazanl Andpis and Critical Control Point 

(HACCP) Systems - Ongong Requiments 46. sanitaiy operations 

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

19. Verification andvalidation of HACCP plan. 
48. CondemnedPrcdud Contml 

20. Corredve adon written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 
--

Part F- Inspection Requiranents 

ZZ. Remrds daumenting: the written HACCP plan, monitoring of the 
witical mntrol points, dater and times of specific event muirences. 49. Government Staffing 

Part C - Economic IMolesaneness 50. Daily Inrpction Coverage 
pp 


23. Labelinn- Rodud Standards 
51. Enfmcement 

24. Labeling- Net Weights 

25. General Labehg 5 2  Humane Handling 
-

26. Fin. Pmd StandadsIBanelerr (DefedslAOUPok SkinsiMoi~lur~) 53. Animal Identification 

Part D -Sampling 
Generic E coliresting 54. Ante Moriern hspctian 

27. WrittenProcedurer 55. Post Mortem hrpct ian 

28. Sample ColbdianiAnalysis 

Part G - Other Regulatory Oversght Requirements 
29. Records 

Salmonella Performance Standards - Basic Requirements 56. Europem Community Directives 0 

30. ComctiveAct;onr 57. MontHy Review 

31. Reassenment 55. 

32 Vintte, Assurance 1 1 59. I 



Page 2 of 2 

Est. 28 15 02 01 Audit date 07/21/01 Slaughter & Processing Operations 

61. NAME OF AUDITOR 

Dr. Faizur R. Choudry, DVhi. 



- -- 

-- 

-- 

-- - 

- - 

United States Department of Agricukure 
Food Safzty and lnspedion Service 

Foreign Establishment Audit Checklist 
1. ESTPBLlSHMENr NAhiEAIID LOCATION 2. AUDITDATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

Oddzial Zaklady Miesne 07iZmOW PL-18040201 Poland 
37-500 Jaroslaw 

5. NAME OF AUDITOR(S) 6. M E OFAUDIT 
UI. Przemyslowa 2 

Dr. Nader Memarian W O N - S I T E  AUDIT uDOCUMWTAUDIT 
-

Place an X in t h e  Audit Results block t o  indicate noncompliance with requirements. Use 0 if no t  applicable. 
Part A -Sanitabion Standard Operating Rocedures (SSOP) Part D - Continued m tw t  

~~~t~Basic Requiements R S ~ Economic Sampling 
7. W~ittenSSOP 33. Scheduled Sample 
.--

8. Records docmentiig lmplemntation. 34. Speces Testing 

9. Signed and dded SSOP, by m-site or overall authority. 35. Residue 

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

Ongoing Requiments 
10, Implementationof SSOP'r, includiig monitoring of implementation. 36. Expart 

11. Maintenanceand evaluation of theeffec6veness of SOP'S. 37. Import 
-. 

12. Conectiveactianwhen the SSOPs have faled to pre-nt direct 
plodvct cortaminatim or aduteration. 38. Establishment Gromdr and P s t  Contml 

13. Daly r=ords document B m  10. 11 and 12above. 39. Establishment ConstwctlonlMaintenance 

Part B - b r d  Analysis and CtiticalContml 40. Light -
Point (HACCFj Systems- Basic Requirements 

41. Ventilation 
14. Developed adimplemented a writtm HACCPplan .-
15. Cortents of he HACCPlist the fmd rafdy haards. 4 2  Plumbing and Sewage 

%tlticd sonbal pdnts, critical limits, pocedms, mrrec6ve adions. --
16. Records documenting impementation and mnitoring of the 43. Watrr Supply 

HACCP plan 
44. Drersing RmmsiLavatorien 

17. The HACCPplan is sbned and dded by thererwnsible 
establishment indivdu~l. 45. Equipment and Utensils 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

18. Manibo'ng of  WCCP plan. 
47. Employee Hygiene -

19. Verifica6on and vaidation of HACCP plan. 
48. Condemned Pmduct Contml 

20. Correctiveaction writtm in HACCP plan. 

21. Reasressedadequacyof the HPCCP plan. - Part F- Inspection Requirements 

22. Recomb dxummting: h e  written HACCPplan, n a n i t m i ~  of the X 49. Government Staffing 
critical conbal p in ts  ddes m d  fmes dspecific evert mmrrences. 

Part C - Economic Ihholescmeness 50. Daily lnspectim Coverage 
p~
23. Labeling - Raduct Standards 

-- 51. Enforcement 
24. Labeling - Nd Weights 

.-
25. General Labeling 5 2  Humane Handling 

-
26. Fin. Prod StandardrlBoneless (DefedriAQUPok SkinrMoirture) 53. Animal Identification 

Part D -Sampling 
Generic E coliTesting 54 Ante Mortan lnspect~an 

27. Winten Pmcedurer 55. Past Moitan Inspection 

28. Sample Caibction/Analysir 

Part G - Other Regulatory 
29. Records 

56. Eumpean Community Dkc t i ies  Salmonella k r f o m n c e  Standards - Basic Requirements 
-

30. CowctiveActions 57. Mmthly Review 

131. Reassessment 58. 

32. Writen Assurance 

X 



-- - 

FSlS 5000-6 (0410412002) 

60. Observation of the Establishment 

Establishment PL- 18040201 Audit Date: 0712212004 Slaubter and Processing 

22151 Records of the Calibration of process-monitoring instruments did not include time for each enhy by the responsible 
establishment employee (9CFRpart 417.5(b}. 

61. NAME OF AUDITOR 

Dr Nader Memarian og- 17-Oq
-



Foreign Establishment Audit Checklist 
1. ESTPBLiSHM34T NAMEAND LOCATION 

33-102 Tarnoy. 
U1. W o w s k a  101 
Tamow 

8. Records dxumentihg impiementation. 

9. Signed and d ied  SSOP, by w r i t e  or avernil authority. 

34. Speces Testing 

35. Residue 

I I 

25. General Labeling 52. Humane Handling 

26. Fin. Prod StandardslBoneiea (DefedriAQUPcrk SkinriMaistuie) 53. Animal Identification 

Part D -Sampling 
Generic E. coli Testing 54. AnteMartm tnspction 

2. AUDIT DATE 

07/23/2004 

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

Ongohg Requirenents 
10. lmpiementatbn of SSOP'r, including monitoring of implementation. 36. Export 

11. Maintenanceand evaluationof theeffec6veners of SOP'S. 1 37. imoart 

12. Comctiveactionwhen the SSOPr have faled to prewnt direct 
onduct cortamlnat~cn or aduleratian 

13. Ddiy rtcordsdocument %ern 10. 11 and 12above. 

27. Wntten Procedures 55. Past Martm inspction 

28. Sample ColBctiodAnalysis -- 
- 

29. Records 
Part G - Otter Regulatory Oversight Requirements 

-- 

Salmonella krformance Standads - Basic Requirements 56. Eunpan Community Diect ies 

30. CowctweActians 57. Mmthly Review 

Place an X in t he  Audit  Results block t o  indicate noncompliance with requirements. Use 0 if not  applicable. 

38. Establishment Grdmds and P s t  Cantml 

39. Establishment Condruction/Maintenance 

31. Reassessment I 1 58. 

- 
3. ESTABLLSHMENT NO. 

PL12630215 

t 

32. Wrtten Assurance 1 1 59. I 

4. NAhlE OF COUNTRY 

Poland 

5. NAME OF AUDITOR(S) 

Dr. Nader M e m a r i a n  

~t 
~sills 

Part A -Sanitation Standard Operating Rocedures (SSOP) 
Basic Requkements 

Part B - HKard Analysis and CliticalControl 40. Light 
Point (HACCP) Systems- Basc Requirenents 

FSIS- 5003-6 (040+/2002) 

6. M E  OFAUDiT 

ON-SITE~UDIT DOCUMMT WDIT 

7. Written SSOP 1 1 33. Scheduled Sample I 

~t Part D - Continued 
R ~ U B  Economic Sampling 

14. Developed a d  implemented a written HACCPplan . 
-- 

15. Cartents of theHACCP list the fmd safety hazards. 
did con-1 pints, critical limits, pocedwer, m m d v e  adions. -- 

16. Records documenting impbmeirtation and monito.ng of the 

- HACCP plan 
- 

17. The HACCPplan is sbned and dded by theREponsible 
edablishment ind'vauai. 

41. Ventiiation 

42. Pivmbing and Sewage 

43. Wata Supply 

44. Dressing Rmmr l la~ tor ies  

45. Equipment and Utpnrils 
HkzardAnalysLj and Critical Contml Point 
(HACCP) Srjtems -Ongoing Requirements 46. Sanitaw Operations 

18. Monibing of MCCP plan. 
- pp 

19. VerificaSon and vaidation of HACCP pian. 

20. Comctiveactian written in HACCP plan. 

21. Rearsessed adequacy of the HPCCP plan. 
ppp 

47. Employee Hygiene 

48. Condemned Product Contrd 

Part F -  Inspectan Requirements 

22. Reconli daurnmting: me writkn HACCPplan, rmnitorirg of the 49. Government Staffing 
criticalconrol point5 dates md t i i s  d rpeificevert ocarrerres. 
pp 

Part C - Economic /Molesaneness 50. Daily inrpectio, Coverage -. 

23. Labeling - Raduct Standards 
-- 51. Enforcement 

24. Labeling - Nd Weights - 



FSlS 5000-6 (04lM12002) Page 2 of 2 

60. Obsenetion of the Establishment 

Establishment PL- 12630215 Audit Datc: 07/23/2004 Slaughterlcut-up Operation 

No deficiencies were observed. 

61. NAME OF AUDITOR 0%- 20- o q
Dr.Nader Memarim 



-- 

Unted States Department of Agricuture 
Food Safetyand inspedion Serv ie  

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

P o l a n d1 
. 

Z a k l a d y  M i m e ,  Prime F o o d  Sp. Z 0.0. 07/23/04 22 03 02 07 
77-320 Przech lewo  5 NAME OFAUDiTORfSI 1 6. TYPEOF AUDIT , , 

U1. Mlyiska 
Dr. F a i m  R. Choudry, DVM. 0 0 ~ - S I T EAUDIT U D O C U M E W  AUDIT 

Place an X in t h e  Audit R e s u l t s  block t o  i n d i c a t e  n o n c o m ~ l i a n c e  with r e o u i r e m e n t s .  Use 0 if n o t  a p p l i c a b l e .  . . 

Part  D- Cont inued m i t  
Economic Sampl ing- uerills . 

33. Scheduled Sample 

8. Records dxumenting implementation. 34. Specks Testing 

25 Flrrirl,,.--. .. ---I 
Sani tat ion Standard Operat ing P rKedu res  (SSOP) 

Part E - M h e r  Requirements 
Ongoing Requi ranents  

10. implementation of SSOPs, including monitoring of implementation. 36. Eqm 

11. Maintenanceand evaluationof theeffectiveness of SOP'S. 1 1 37. lmmd 1 
when the SSOPs have faled to prerent direct 

38. Establishment Gmmds and P s t  Contml 

13. Dailyrecordsdmument item 10. 11 and 12above. 1 ( 39. Establishment ConstructiodMaintenance 1 
Part B - Hmrd Analysis and C r i t l d  Con t ro l  40. Light 1 X

Poin t  (HACCP) Systems -Bas i c  Requirements 
41. Ventilation 

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

wink. c8iticA limits. ~mcedures. correzljve adions. 

of the 43. Water Supply 16. Records documenting impbmentatian and m n i t ~ i n g  
U A C C P  dsn....- -. -.-... 1 

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

establishment individual. 45. Equipment and Utensils 
H a r d  Andvsis and Crit ical C o n t m l  Point  

(HACCP) Systems -Ongo ing  R e q u i m e n t s  46. Sanitary Operations 

18. Monitoring of HACCP plan. 
47. Employee Hygiene 

19. Verification and vaiidation of HACCP plan. 
48. Condemned Pmduct Contd  

20. Correcdve acbon written in HACCP plan. 

Part F- Inspect ion Raquirenents 

L 

cn'tical contrd points, dates and times of specific event arurrencer. 49. Govemmnt Staffing 

Par t  C -Economic IRholesomeness SO. Daily Inrpction Coverage 
23. Labelina - Roduct Standards -

51. Enforcement 
24. Labeling- Net Weights 
$-

25. General Labeling 52. Humane Handling 

26. Fin. Pmd StandaldsIBonelerr (OefedslAQUPok SkinsMoistuie) 53. Animal identification 

Part D -Samp l i ng  

Gener i cE  co l iTest ing  54. Ante Modem hrpection 
I 

27. Written Prnedurer 55. Part Modem hspection 

28. Sample CalbdidAnaiysis 

Part  G -Other  Regulatory Oversight Requirements 
29. Records a
Saimonella R r f o m n c e  S a n d a d s  - BasicRequii-ements 56. Europn CommunityDirectives 0 

57. MontHy Review 

58. 
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60. Observation of the Establishment 

Est. 22 03 02 07 Audit Date 07/23/04 Slaughter and Processing Operations 

40. Light was not sufficient at the inspection surfaces of swine head (200 Lux), viscera (350 Lux), and carcass (100 
Lux). This deficiency was the result of a misunderstanding of not following the correct procedure to measure 
lighting by the GOP inspection officials. The light sensor was tilted towards the light source instead of kept straight 
up-ward and also light was not exactly measured at the inspection surfaces. Establishment ofllcials took corrective 
action immediately. 9 CFR 307.2 (m) (2) regulatory requirements were not met. 

61 NAME OF AUDirOR 

Dr. Faizur R Choudry, DVM. 



-- 

- ---- 

- -- 

Foreign EstablishmentAudit Checklist 
1. ESTPBLISHMNT NAMEAND LOCATION ESTAaLlSHMENT NO. 4. NAME OF COUNTRY 

Z d a d y  Mksne, Constar Staachoaice PG26110201 Poland 
Ui Kranco-4 I 5. NAME OF AUDiTOR(S) 6. M E  OF AUDiT 

Dr. Nader Memarim ~ m - s i T E A u D I T  0O O C U M ~ T , ~ O I T-
Place an X in the Audit Results block to  indicate noncompliance with requirements. Use 0 if no t  applicable. 

-. 
PartA -Sanita6on Standard Operating Rocedures (SSOP) Part D - Continued i i id tm t  

RerlltrBasic Requiernents ~ e r u k  Economic Sampling 
7. Written SSOP I 1 33. Scheduled Sampie 1 
8. Records documenVhg implementation. 34. Specis Testing 

9. Signed and dded SSOP, by m-site or averail authority. 35. Residue 

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

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

11. Maintenanceand evaluation of theeffedveners of SOP'S. 37. Import 

12. Comctiveactianwhen the SSOPr have faled to prewnt direct 
p l~ductcatsminatim or aduteration. 38. Establishment Gmmdr and Pest Contml 

13. Daly recordsdocument B m  10, 11 and 12above. 39. Establizhrnent ConstructiodMaintenance 
I --

Part 8 - HazardAnalysisand CriticalContml 40. Light 

Point (HACCP) Systems - Basc Requirements 
41. Ventilation 

14. Developed m d  implemented a written HACCPpian . -

15. Codentr of theHACCP list the fmd safety haards. 42. Plumbing and Sewage 
didconbd pints, critic4 limits, w e d - ,  mms6ve adions. 

16. Records documenting impkmentation and nanitoring of the 43. wat l r  svppiy 

HACCP plan. 
44. Dressing RmmrlLavataties 

17. The HACCPplan is r'gned and dded by thererponrible 
establishment ind'bdual. al; En,,inm."t,p...-... ."A Iitnq.ls 

Hazard Analvsb and CriticalContml Point I-
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations 

18. Monibring of HACCP plan. I .- --., .... 
,--". crl'pluyr e Hvaiene 

19. Verificafon and vaidation of HACCP plan. 
48. Condemned Product Control 

20. Comctiveadion wiitten in HACCP plan. 

21. Reassessed adequacy of the HPCCP pian. Part F - Inspectiin Requirements 
*-

2 2  Records documenting: he written HACCP plan, rmn i t a r i ~~  of the 49. Government Staffing 
criticalconhl pints, ddes a d  times d specific w e d  ocsummes. -

Part C - Economic IkU~olesomeness so. ~ a i ~ yinspecticn Coverage 

23. Labeling - Red&-
51. Enforcement 

24. Labeling - Nel Weights 
1 352.25. General Labelcng Humane Handling 

53. Animal identification 
-

-

Part G - Other Regulatory OvenightRequirements 
29. Records 

p~
p--ppp-p.-

-- . 

30. ComectiveActians 

31. Reassessment 58. 

32. Wmen Assurance 59. 
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60 Observationof the Establishment 

Establishment PL-2611020 1 Audit Dak: 07/26/2004 Slaughter and Processing Operations 

No deficiencieswere observed. 

61. NAME OF AUDITOR 

Dr.NaderMemarian 



--- - -  

-- --- 

-- 
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United States Department of Agricukure 
Food Safety and inspedion Sewice 

Foreign Establishment Audit Checklist 
1. ESTABLIWMENT NAME AVO LOCATION / 2. AUDV DATE / 3. ESTABLISHMENT NO. /AME OF COUNTRY 

Zaklady Miesne, Agryf Szczecin ( 07/28/03 32 62 02 01 Poland 
U1. Pomorska 115 5. NAMF OF AUDVOR(S) 6. TYPEOF AUDV 

ON-SVE AUDV DOCUMENT AUDIT 

Place an X in t h e  Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) Aulit Part D - Canthued 

Basic Requhements R ~ S U ~ S  Economic Sampling 
-

7. Written SSOP I 1 3 3  Scheduled sarnoli.~~..~ 

8. Records dxumenting implementation. 34. Specis Testing 

9. Signed and dded SSOP, by an-site oroverall authority. 35. Residue 
Sanitation Standard Operab'ng Procedures (SSOP) 

Part E - Other Requirements Ongoing Requirenents 
~ -

10. Implementafion of  SSOP's, including monitoring of implementation. 36. Gzml 
I t .  Maintenanceand evaluation of the effectiveness of SOP'S. 37. Impart 

1 2  Conedive action when the SSOPr have faled to prewnt direct 
38. Establishment Gmmds and Pest Contml 

lysis and Critical Control 

csumen ing impkmentatlan and mnitoring of the 

17. The HACCP plan is signed and date 

22 Remrdr documenting: the written HACCP plan, monito 

Part C -Economic I M o l e  50. Daily lnspctian Coverage 
23. Labeling - Rodud Standards 

51. Enforcement 

25. General Labeling 5 2  Humane Handling 

26. Fin. Prod StandardslBonelsr (OefedslAOUPaX SkinsMoirture) 53. Animal Identification 

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

27. Written Pnxedures 55. Post Modem hspectiqn 

28. Sample Coiklion/Analysir 

Part G -Other Regulatory ~ v e r s g h t  Requirements 29. Records 

Salmonella WrfommCe Standards - BasicRequirements 56. Eurapesl Community Diredives 

30. ComctiveActions 57. Montny Review 

31. Reessezsment 58. 

32 Wiittm Assurance 

FSiS 5 0 0 M  (04/0412002) 

--X 
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60. Observaton of t h e  Establshment 

Est. 32 62 02 01 Audit Date 07128104 Slaughter & Processing Operation 

28. The sequence of swine carcass sponging for generic E co11 was not being followed as required: ham, belly and jowl. 
Instead, the sequence being used was belly, ham and jowl. FSIS 5000.1 Directive Attachment 1.310.25 (a) (2) (ii) 
was not adequately met. This deficiency was the result of a misunderstanding ofthe E.coli sample collection 
requirements due to referencing a different FSlS document. Establishment officials took corrective action 
immediately. 

61 NAME OF AUDITOR 

Dr. Faizur R Choudry, D W .  



--- 

-- 

UnRed Sates Department of Agricukure 
Food Safety and inspection Service 

Foreign Establishment Audit Checklist 
1. ESTABLiSiMENT NAhlE AVO LOCATION 2 AUDr  DATE ' 3 .  ESTABLiSHMENT NO. 4. NAME OF COUNTRY 

Zaklady Micsne, Sokolow S.A. 07130/04 1 4 2 9 0 2 0 1  Po land  

08-300 S o k o l o w  P o d l a s k i  5 .  NAME OFAUDVOR(S) 6. M ? E O F A U D ~  

Al. 550-Lecia 1 
Dr. Faizur R. Choudry, DVM. ON-SIIE AUDIT UDOCUME~A U D ~  

Place an X in the Audit Results block t o  indicate n o n c o m p l i a n c e  with r e q u i r e m e n t s .  U s e 0  if not applicable. 
Part A - SanitaSon Standard Operating Rocedures (SSOP) ~ u l i t  Part D - Continued ~ v l i t  

Basic Requkements ~-d;lts ~ e s i l t r  

7. written SSOP 1 
8. Records dxumenting implementation. I 34. Spe&s Testing 

9. Signed and dated SSOP, by on-siie oroverail authority 35. Residue 

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

Ongomg Requirenents 
10. Implementation of SSOPs, including monitodng of implementation. 36. Wrt 
11. Maintenanceand waiuationof the effecsvenerr of SOPS.  37. lmwrt 

12. Com3iveadionwhen the SSOPr have fded to preen1 direct 
product cortaminatim or aduteratian. 36. Establishment Gmmds and Pe t  Contml 

13. Daily records document item 10. 11 and 12above I 1 39. Establishment CondructiodM~aintenance 
I 

Patt B -Hazard Analysis and Criticd Control 40. tight 
Point (HACCP) Systems -Basic Requilements 

41. Ventilation 
14. ~ e v e l o p da d  implemented a written HACCPplan . 

-
15. Contents ofke HACCP list me food rafeh, hazards, critical mnboi 4 2  Plumbino and Sewaae 

i 

43. Water Supply 

51. EnfOrcement 
24. Labeling- Net Weights 

25. General LaWng 52. Humane Handling 

26. Fin. Prod StandadsiBoneler (OefeddAQUPmk Skinsh4airture) 53. Animal Identification 

Part D - Sampling 
54. AnteMortem hrpct ion Generic E cofiTesting 

27. Written Prmedures 55. Post Mortem hzpction 

28. Sample ColkdioniAnalysis 

Part G - Other Regulatoiy Oversight Requirements 
29. Records 

Salmonella W r i o m n c e  Standards - BasicRequirernents 56. Eurapea, CommunityDirectiver 0 

30. CamctivsActior;~ V.MontHy Review -
31. R-seament 58. 1 
32. Writlei Assurance 59. I 

FSiS 5000-6 ( ~ ~ @ 4 1 2 0 0 2 )  
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60. Observation of the Estabkhment 

EstablishrnentNo: 14 29 02 01 Date of audit: 07/30/2003 Slaughter & Processing Operations 

61. NAME OF AUDITOR 

Dr. Faizur R Choudry, DVM.-



Country Response Not Received
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