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Executive Summary 

This report describes the outcome of an onsite equivalence verification audit conducted by the 
Food Safety and Inspection Service (FSIS) from September 18-29, 2017. The purpose of the 
audit was to determine whether England’s food safety system governing raw pork products 
remains equivalent to that of the United States, with the ability to export products that are safe, 
wholesome, unadulterated, and correctly labeled and packaged.  England is eligible to export raw 
pork products (i.e., primal and sub-primal, boneless manufacturing trimmings, cuts, and edible 
offal) to the United States. 

The audit focused on six system equivalence components: (1) Government Oversight (e.g., 
Organization and Administration); (2) Government Statutory Authority and Food Safety and 
Other Consumer Protection Regulations (e.g., Inspection System Operation, Product Standards 
and Labeling, and Humane Handling); (3) Government Sanitation; (4) Government Hazard 
Analysis and Critical Control Points (HACCP) System; (5) Government Chemical Residue 
Testing Programs; and (6) Government Microbiological Testing Programs. 

An analysis of each component did not identify any deficiencies that represented an immediate 
threat to public health. The FSIS auditor identified the following findings: 

Government Oversight 
 The Central Competent Authority (CCA) uses contract employees to conduct inspection 

(e.g., ante-mortem inspection, final carcass disposition during post-mortem inspection, and 
sanitation and HACCP verification activities) during the production of pork product to export 
to the United States. 

Government Statutory Authority and Food Safety and Other Consumer Protection 
Regulations 
 At two of the four audited pork slaughter establishments, inspection personnel did not take 

appropriate regulatory control actions when carcasses were not presented with their organs or 
viscera, when carcasses were presented with the wrong organs, or when carcasses were 
presented with punctured viscera. 

During the audit exit meeting, the CCA committed to address the preliminary findings as 
presented.  FSIS will evaluate the adequacy of the CCA’s documentation of proposed corrective 
actions and base future equivalence verification activities on the information provided. 

i 



 

 
 

  
 

    

    

    

   
    

    
   
   
    

    

     
  

  
    

   
    

     

  

 

  

 

 

TABLE OF CONTENTS 

I. INTRODUCTION..................................................................................................................1 

II. AUDIT OBJECTIVE, SCOPE, AND METHODOLOGY ....................................................1 

III. BACKGROUND....................................................................................................................3 

IV. COMPONENT ONE: GOVERNMENT OVERSIGHT (E.G., ORGANIZATION 
AND ADMINISTRATION) ..................................................................................................3 

V. COMPONENT TWO: GOVERNMENT STATUTORY AUTHORITYAND 
FOOD SAFETY AND OTHER CONSUMER PROTECTION REGULATIONS 
(E.G., INSPECTION SYSTEM OPERATION, PRODUCT STANDARDS AND 
LABELING, AND HUMANE HANDLING) .......................................................................9 

VI. COMPONENT THREE: GOVERNMENT SANITATION................................................13 

VII. COMPONENT FOUR: GOVERNMENT HAZARD ANALYSIS AND CRITICAL 
CONTROL POINTS (HACCP) SYSTEM ..........................................................................14 

VIII. COMPONENT FIVE: GOVERNMENT CHEMICAL RESIDUE TESTING 
PROGRAMS........................................................................................................................15 

IX. COMPONENT SIX: GOVERNMENT MICROBIOLOGICAL TESTING 
PROGRAMS........................................................................................................................17 

X. CONCLUSIONS AND NEXT STEPS ................................................................................19 

APPENDICES ...............................................................................................................................20 

Appendix A:  Individual Foreign Establishment Audit Checklists 

Appendix B:  Foreign Country Response to the Draft Final Audit Report 

ii 



 

 
 
 

  
 

  
 

   

    
  
  
 

 
  

 

  

 
 

  

 
  

 
   

 
 

  
 

 

 
 

 
   

 
 

 
  

 
 

I. INTRODUCTION 

The Food Safety and Inspection Service (FSIS) of the United States Department of Agriculture 
(USDA) conducted an onsite audit of England’s food safety system from September 18-29, 
2017. The audit began with an entrance meeting held in London with representatives from the 
Central Competent Authority (CCA)-the Department for Environment, Food, and Rural Affairs 
(DEFRA), representatives from the Food Standards Agency (FSA), and the FSIS auditor. 

II. AUDIT OBJECTIVE, SCOPE, AND METHODOLOGY 

This was a routine ongoing equivalence verification audit.  The audit objective was to verify 
whether the food safety system governing raw pork products remains equivalent to that of the 
United States, with the ability to export products that are safe, wholesome, unadulterated, and 
correctly labeled and packaged.  The scope of this audit included all aspects of England’s meat 
inspection system for producing and exporting meat products to the United States. England is 
eligible to export the following raw pork products to the United States: primal and sub-primal, 
boneless manufacturing trimmings, cuts, and edible offal. 

FSIS applied a risk-based procedure that included an analysis of country performance within six 
equivalence components, product types and volumes, frequency of prior audit-related site visits, 
point-of-entry (POE) testing results, specific oversight activities of government offices, and 
testing capacities of laboratories.  The review process included an analysis of data collected by 
FSIS over a three-year period, in addition to information obtained directly from DEFRA through 
the self-reporting tool (SRT). 

Representatives from DEFRA and FSA accompanied the FSIS auditor throughout the entire 
audit.  Determinations concerning program effectiveness focused on performance within the 
following six components upon which system equivalence is based: (1) Government Oversight 
(e.g., Organization and Administration); (2) Government Statutory Authority and Food Safety 
and Other Consumer Protection Regulations (e.g., Inspection System Operation, Product 
Standards and Labeling, and Humane Handling); (3) Government Sanitation; (4) Government 
Hazard Analysis and Critical Control Points (HACCP) System; (5) Government Chemical 
Residue Testing Programs; and (6) Government Microbiological Testing Programs.  

The FSIS auditor reviewed administrative functions at the CCA headquarters, FSA headquarters, 
and five local inspection offices. The FSIS auditor evaluated the implementation of control 
systems in place that ensure the national system of inspection, verification, and enforcement is 
being implemented as intended. 

Five establishments were selected for the audit from the nine establishments certified as eligible 
to export to the United States.  Four establishments perform pork slaughter and processing 
operations and the fifth establishment is a cold storage establishment. The raw pork products 
these establishments produce and export to the United States include primal and sub-primal, 
boneless manufacturing trimmings, cuts, and edible offal. 
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During the establishments’ visits, the FSIS auditor paid particular attention to the extent to which 
industry and government interacted to control hazards and prevent noncompliances that impact 
food safety. The FSIS auditor examined the CCA’s ability to provide oversight through 
supervisory reviews conducted in accordance with FSIS equivalence requirements for foreign 
inspection systems outlined in Title 9 of the United States Code of Federal Regulations (9 CFR) 
§327.2. 

Additionally, two analytical laboratories were audited to verify their ability to provide adequate 
technical support to the inspection system and to assess the oversight that DEFRA maintains 
over their functions: a chemical residue laboratory, Food and Environmental Research Agency 
(FERA), located in York and a microbiology laboratory, Australian Laboratories Services (ALS), 
located in Cambridgeshire. 

Competent Authority Visits # Locations 
Competent 
Authority 

Central 1  DEFRA, London 
Regional 1  FSA, York 

Laboratories 

2 

 FERA, York: residue testing (government to 
private share is 25% to 75%, respectively) 

 ALS, Cambridgeshire: microbiology testing 
(private laboratory) 

Pork slaughter and processing 
establishments 4 

 Establishment UK2060EC, Karro Food Ltd, 
Yorkshire 

 Establishment UK2093EC, Cranswick Country 
Foods, Hull 

 Establishment UK4085EC, Tulip Ltd, 
Dukinfield 

 Establishment UK5091EC, Daleheads Foods-
Dulip Ltd, Lincolnshire 

Cold storage facility 1  Establishment UKXA007, Hull Cold Storage, 
Hull 

The audit was performed to verify whether the country’s food safety system met requirements 
equivalent to those under the specific provisions of United States laws and regulations, in 
particular: 
 The Federal Meat Inspection Act (21 United States Code [U.S.C.] 601, et seq.); 
 The Humane Methods of Livestock Slaughter Act (7 U.S.C. 1901, et seq.); and 
 The Food Safety and Inspection Service Regulations for Imported Meat (9 CFR Part 327). 

The audit standards applied during the review of England’s inspection system for raw pork 
products included: (1) all applicable legislation originally determined by FSIS as equivalent as 
part of the initial review process, and (2) any subsequent equivalence determinations that have 
been made by FSIS under provisions of the World Trade Organization’s Sanitary/Phytosanitary 
Agreement, and includes the following: 
 Regulation European Commission (EC) No. 178/2002; 
 Regulation (EC) No. 852/2004; 
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 Regulation (EC) No. 853/2004; 
 Regulation (EC) No. 854/2004; 
 Regulation (EC) No. 882/ 2004; 
 Regulation (EC) No. 2073/2005; 
 Regulation (EC) No. 1069/2009; 
 Regulation (EC) No. 1099/2009; 
 Regulation (EC) No. 142/2011; 
 Council Directive 93/119/EC; 
 Council Directive 96/22/EC; 
 Council Directive 96/23/EC; and 
 Council Directive 97/74/EC. 

III. BACKGROUND 

From January 1, 2014 to May 31, 2017, FSIS import inspectors performed 100 percent 
reinspection for labeling and certification on 35,215,828 pounds of raw pork products, such as 
primal and sub-primal, boneless manufacturing trimmings, cuts, and edible offal, exported by 
England to the United States.  Of that amount, additional types of inspection were performed on 
6,917,836 pounds at point-of-entry (POE), including testing for residues and Salmonella, of 
which a total of 36,768 pounds were rejected for shipping damage, label verification, and 
certification. No products were rejected for food safety reasons. 

The FSIS audit in May 2014 identified issues pertaining to post-lethality exposed (PLE) ready-
to-eat (RTE) products in one establishment. The CCA has delisted that establishment and 
informed FSIS that England would not export PLE-RTE products to the United States. The 2014 
audit also identified issues regarding the assignment of contracted inspection personnel at the 
establishments certified as eligible to export product to the United States. This issue has not 
been resolved since 2014 audit and is considered a repeat finding in this audit as discussed in 
component one of this report. 

The FSIS final audit reports for England’s food safety system are available on the FSIS Web site: 
http://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/importing-products/eligible-
countries-products-foreign-establishments/foreign-audit-reports 

IV. COMPONENT ONE: GOVERNMENT OVERSIGHT (E.G., ORGANIZATION AND 
ADMINISTRATION) 

The first of six equivalence components that the FSIS auditor reviewed was Government 
Oversight.  FSIS import regulations require the foreign inspection system to be organized by the 
national government in such a manner as to provide ultimate control and supervision over all 
official inspection activities; ensure the uniform enforcement of requisite laws; provide sufficient 
administrative technical support; and assign competent qualified inspection personnel at 
establishments where products are prepared for export to the United States.  

The evaluation of all six equivalence components included a review and analysis of 
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documentation previously submitted by the CCA as support for the responses provided in the 
SRT.  The FSIS onsite audit included record reviews, interviews, and observations made by the 
FSIS auditor.  The audited facilities included the CCA’s headquarters, one regional office, two 
laboratories, and five establishments certified as eligible to export to the United States.    

DEFRA has overall responsibility for policy development and policy delivery in relation to 
exports of products of animal origin.  DEFRA’s Chief Veterinary Officer (CVO) is the global 
veterinary representative and is responsible for shaping animal health and welfare policy and 
delivery across England. DEFRA is responsible for international trade of food including food of 
animal origin and for animal health and welfare. DEFRA has overarching oversight and consults 
with the devolved administrations in developing policy on animal health, animal welfare, and 
trade.  The animal health policy in England is delivered by executive agencies to DEFRA. These 
are separate organizations, which act on behalf of DEFRA’s Secretary of State for the 
Environment. They include the FSA, the Animal and Plant Health Agency (APHA), and the 
Veterinary Medicines Directorate (VMD). 

The FSA is the competent authority for food safety. It is responsible for the enforcement of food 
safety regulation and has the authority and the ability to request corrective actions in 
establishments exporting to the United States and to take additional enforcement measures as 
appropriate, if corrective actions are not met. FSA is a non-ministerial government department 
accountable to the Westminster government in London through the Secretary of State for Health. 
FSA provides direction and oversight to local food authorities and delivers official controls for 
food safety in establishments and cold storage facilities as per the Food Law Code of Practice 
for England.  The enforcement actions taken at establishments approved for export to the United 
States are examined during the regular audits performed at each establishment, and DEFRA is 
notified of audit results via the FSA Exports Branch in London.  

APHA oversees the operational delivery of animal health and welfare inspection as well as the 
delivery of export certification. APHA provides advice to policy makers and delivers 
international trade operations for England.  The market access team is made up of both DEFRA 
policy officials and APHA veterinary advisers; they work closely together on negotiations, 
preparation of export health certification, completion of country risk assessment processes, and 
collaboration with their delivery partners. 

VMD is the competent authority for the Veterinary Residues Surveillance Program in England, 
which monitors the use of authorized and unauthorized substances in meat products.  VMD runs 
the program in accordance with Council Directive 96/23/EC. This is implemented in England 
under the Animals and Animal Products (Examination for Residues and Maximum Residue 
Limits) (England and Scotland) Regulations 2015. VMD holds an annual planning meeting, 
attended by sample collection agencies, independent experts, and the laboratories to discuss and 
determine species-specific substances that should be sampled and included in the surveillance 
plan for the following year.  DEFRA has the authority to approve or disapprove laboratories 
under Regulation (EC) No. 882/2004 to carry out the analysis of samples taken during official 
controls.  

DEFRA, APHA and FSA work in partnership under a Memorandum of Understanding of roles 
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and responsibilities in England’s exports work.  DEFRA has assigned FSA the tasks of verifying 
that the establishments certified as eligible to export product to the United States comply with 
the FSIS requirements. The FSA recommends to DEFRA whether an establishment is certified 
eligible to ship products to the United States or should be delisted.  Meat establishments other 
than slaughter operations, which may include cold storage facilities, and meat processing 
establishments are under local authority control but any establishment exporting to United States 
also has FSA’s oversight. 

DEFRA also oversees pesticide residues surveillance for which the competent authority is the 
Chemicals Regulations Directorate (CRD), an agency of the Health and Safety Executive. CRD 
ensures safe use of pesticides and delivers pesticides residues surveillance.  CRD works closely 
with FSA to protect consumer interests in relation to food safety and standards.  Pesticide 
residues in food and drink are monitored through an official surveillance program conducted by 
CRD and overseen by DEFRA’s Expert Committee on Pesticide Residues in Food. 

The FSIS auditor verified through record reviews and interviews that the FSA outlines the 
operational policy for the approval of meat establishments to be certified as eligible to export to 
the United States. The FSA implements these requirements in accordance with Regulation (EC) 
No. 853/2004 and 882/2004 for approving meat establishments for export to the United States. 
Regulation (EC) No. 853/2004 requires approval from the competent authority for food business 
establishments that handle food of animal origin.  Regulation (EC) No. 882/2004 provides 
official controls for animal health and animal welfare, and sets out the approach that competent 
authorities of member states (MS) must adopt for official controls. 

The European Union (EU) regulations are implemented by the Official Feed and Food Controls 
Regulations 2009, No. 3255.  Regulation (EC) No. 178/2002 requires the MS to enforce food 
law by monitoring and verifying that food laws are fulfilled by food business operators at all 
stages of production, processing, and distribution.  Additionally, the MS are required to maintain 
a system of official controls covering all stages of production, processing, and distribution, and 
must have rules on measures and penalties applicable when food laws are not followed.  
Regarding exports to countries outside the EU, Regulation (EC) No. 178/2002, Article 12 
requires that food exported from the EU must comply with the requirements of food law or with 
the laws, regulations, and other legal and administrative procedures of the importing country.  

The DEFRA and FSA exports branch maintain a Required Methods of Operation Procedures 
(RMOP) and Verification Document under Article 12 of Regulation (EC) No. 178/2002, which 
all establishments certified for export to the United States have to meet.  This sets out how 
compliance will be achieved and what enforcement measures will be used if corrective actions 
are not taken in the case of a noncompliance.  In addition, the main reference document for 
officials responsible for administering the inspection system for meat products in England is the 
FSA’s Manual for Official Controls (MOC). Enforcement action is carried out in accordance 
with Chapter 7 of the MOC. Additionally, FSA has guidance for industry called the Meat 
Industry Guide (MIG).  The MIG contains an interpretation of the EU regulations and extensive, 
detailed guidance on how industry may achieve effective compliance with the legislative 
requirements.  
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The FSIS auditor verified that records associated with meat intended for export to the United 
States is certified by FSA Official Veterinarian (OV). If the meat is not produced, stored, and 
transported in compliance with the FSIS requirements, the certifying OV will not issue and sign 
the Internal Movement Certificate, the Support Health Attestation, or the final Export Health 
Certificate.  The ultimate sanction for noncompliance with export requirements would be de-
certification of the establishment’s ability to export.  For establishments certified as eligible to 
export pork products to the United States, this would be preceded by the issuance of a Notice of 
Intention to Delist and an increase in the frequency of inspection and audits. 

Through records review and direct observation, the FSIS auditor verified that establishments 
certified as eligible to export pork products to the United States are under FSA supervision and 
the onsite OV maintains records reflecting issues identified regarding noncompliance with food 
hygiene legislation. Remedial Action notices are used if there is no immediate risk for public 
health or animal welfare and the OV and establishments agree on a completion date.  If there is 
an immediate risk to public health or animal welfare, the OV requires that corrective actions are 
taken immediately and enforcement is carried out by issuing a Hygiene Improvement Notice as 
required in Chapter 7 of the MOC.  The formal notice will remain in place until adequate 
corrective action is taken.  

If the FSIS requirements are not met, the Official Veterinarian appointed on behalf of DEFRA as 
the competent authority, will refuse to issue and sign the export health certificate, and increase 
the frequency of inspections, audits, and supervision to ensure that corrective and preventive 
actions have been taken.  DEFRA has the authority to suspend and delist an establishment’s 
approval to export to the United States. There are also penalties for violations of EU food 
hygiene legislation, including fines.  

The CCA designates official control laboratories (OCLs) that are assessed and accredited in 
accordance with the International Organization of Standardization (ISO) 17025 on “General 

requirements for the competence of testing and calibration laboratories” and ISO 17011 on 
“Conformity Assessment-General requirements for accreditation bodies accrediting conformity 
assessment bodies.” 

The FSIS auditor verified through records review and interviews that establishments eligible to 
export raw pork to the United States are utilizing laboratories that are accredited by the United 
Kingdom Accreditation Service (UKAS) and the analytical methods used are acceptable by FSIS 
as listed in the Microbiology Laboratory Guidebook, unless the EU method is recognized as 
equivalent.  This is also verified by the FSA Field Veterinary Leader and audited by the FSA 
Veterinary Auditor. Any unsatisfactory laboratory results as reported to the OV by the 
laboratory is investigated, followed up, and enforced as described in the RMOP. 

The FSIS auditor verified that the competent authority ensures that adequate administrative and 
technical support is available to certified establishments and laboratories performing food safety 
testing.  DEFRA has overall responsibility for organizing and carrying out official controls and is 
assisted by the National Reference Laboratories, the OCLs and a number of independent third 
party laboratories to which specific control tasks have been delegated under Regulation (EC) No. 
882/2004. The EC has created a network of EU Reference Laboratories to provide technical and 
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scientific support for the official controls framework. 

The FSIS auditor observed that pork products destined for export to the United States are 
packaged, labeled, and stored properly under sanitary conditions. DEFRA and FSA maintain a 
statutory definition of an adulterated product in line with Regulation (EC) No. 1069/2009 and 
Regulation (EC) No. 142/2011, for adulterated meat.  Regulation (EC) No. 178/2002, Article 18 
outlines the responsibilities of industry when placing food on the market, and these include 
traceability must be established at all stages of production, processing and distribution, based on 
requirements in Regulation (EC) No. 178/2002. 

The FSIS auditor verified through records review that DEFRA ensures and verifies that the 
source of raw pork products in the establishments certified as eligible to export product to the 
United States originates only from domestic livestock in England. The FSIS auditor verified that 
animals arriving to certified slaughter establishments are correctly identified and have the 
relevant food chain information from the farm.  FSA uses this information for traceability and 
has the authority to recall any material exported to any country.  Notification about incidents 
requiring product recall is sent to the EU Rapid Alert System for Food and Feed database. 

The FSIS auditor verified that the FSA Field Veterinary Leader carries out the initial approval of 
the certified establishments and the FSA Veterinary Auditor carries out the regularly monthly or 
quarterly audits. The approval audit focuses on establishment structures, establishment 
monitoring and verification procedures, establishment documentation, and implementation of 
appropriate corrective action, and inspection verification procedures. If the initial approval 
inspection is satisfactory, the Field Veterinary Leader will issue a recommendation to the FSA 
Export Veterinary Lead of Exports Branch, which will then inform DEFRA, who communicates 
its decisions with FSIS.  At a minimum, all establishments wanting to export product have to 
comply with Regulation (EC) No. 178/2002 and export requirements established by the 
authorities of the importing country. 

FSA has a dedicated team of skilled and trained veterinary auditors carrying out audits in 
England.  This team is separate from inspection personnel that carry out routine official controls 
and inspections. Audit reports for certified establishments in England are produced by the FSA 
Veterinary Auditor and reviewed by the FSA Exports Branch before being reported to DEFRA.  
DEFRA works in close association with the FSA Exports Branch to provide the necessary 
guidance to the inspection personnel as well as the operators to ensure compliance. The RMOP 
lists and describes the special conditions of certified establishments would have to meet and 
demonstrate for export to the United States, including regulatory requirements, verification 
methodology, and enforcement tools to ensure compliance with the FSIS requirements.  

The FSIS auditor verified by records review that DEFRA ensures that veterinarians and 
inspectors have appropriate educational credentials, adequate training, and appropriate 
experience to carry out their inspection tasks.  Only those inspectors that have undergone 
training and passed an examination are eligible for employment.  To be appointed as an OV, an 
applicant must possess a recognized veterinary degree and undergo competency assessment 
through regular audits.  All veterinarians and meat hygiene inspectors must undergo specific 
training before they are hired for meat hygiene work. All veterinarians and inspectors are then 
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specifically trained in FSIS import requirements. 

The FSIS auditor verified that DEFRA and FSA ensure that the inspection staffing plan provides 
continuous government inspection at least once per shift and on the line during all slaughter 
operations in establishments certified as eligible to export pork products to the United States. 
The government meat inspection staff consists of both direct-hire by the government and 
contracted personnel. The contracted supervising veterinarian has overall responsibility for 
ensuring staffing requirements in slaughter establishments are met and that processing 
establishments have the required number of inspection personnel to conduct once per shift 
inspection activities.  There is a procedure in place to provide inspection coverage in certified 
establishments due to planned or unplanned absences of inspection personnel.  The MOC states 
that the speed of the slaughter line and the number of inspection staff present must ensure proper 
inspection is completed and records maintained. In addition, the RMOP lists the special 
conditions that certified establishments would have to meet for export to the United States. 

The inspection system is funded by public funds through an annual budget from the central 
government. However, the FSA is a net-running-cost agency and the costs for inspection are 
recovered from the operators of the approved establishments. The charges are explained in the 
FSA “Charge for the Delivery of Official Controls in Approved Meat Establishments” 
documents.  Regulation (EC) No. 882/2004, Articles 26-28 state that member states shall ensure 
that adequate financial resources are available to provide the necessary staff and other resources 
for official controls by whatever means considered appropriate, including through general 
taxation or by establishing fees or charges for routine or additional expenses that may come as 
result of additional official control.  The regulation also requires EU member states to ensure that 
staff carrying out official controls is free from any conflict of interest. The onsite audit identified 
the following finding: 
 The CCA uses contracted employees to conduct inspection (e.g., ante-mortem inspection, 

final carcass disposition during post-mortem inspection, and sanitation and HACCP 
verification activities) during the production of product for export to the United States. The 
government and contract inspection personnel routinely rotate inspection activity on post-
mortem inspection stations (head, viscera, and final carcass inspection), and there was no 
system in place to ensure that only government inspection personnel accomplish final carcass 
inspection.  These non-governmental inspection personnel are not under the direct 
supervision of a government employee who is physically present in the establishment 
whenever slaughter of source materials for use in processed product intended for export to 
the United States occurs. 

While the CCA maintains many of the administrative and technical elements to operate its 
inspection system, the use of contracted employees to conduct ante-mortem inspection, final 
carcass disposition during post-mortem inspection, sanitation, and HACCP verification activities 
when establishments are producing products for the United States does not meet FSIS’ statutory 
requirements. Furthermore, the current level of oversight provided by the DEFRA and FSA to 
the contracted personnel conducting post-mortem inspection is not sufficient. 
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V. COMPONENT TWO: GOVERNMENT STATUTORY AUTHORITYAND FOOD 
SAFETY AND OTHER CONSUMER PROTECTION REGULATIONS (E.G., 
INSPECTION SYSTEM OPERATION, PRODUCT STANDARDS AND LABELING, 
AND HUMANE HANDLING) 

The second of six equivalence components that the FSIS auditor reviewed was Government 
Statutory Authority and Food Safety and Other Consumer Protection Regulations. The system is 
to provide for humane handling and slaughter of livestock; ante-mortem inspection of animals; 
post-mortem inspection of carcasses and parts; controls over condemned materials; controls over 
establishment construction, facilities, and equipment; inspection at least once per shift during 
processing operations and on-line inspection during slaughter operations, and periodic 
supervisory visits to official establishments. 

The FSIS auditor verified that DEFRA ensures that animals are handled and slaughtered 
humanely.  DEFRA maintains written requirements to provide for the humane treatment of 
livestock at slaughter facilities and ensures that establishments are employing requirements for 
humane handling and slaughter of livestock.  The written requirements ensure that animals 
present within the facility are handled humanely prior to slaughter in a manner consistent with 9 
CFR 313.2, as required by Chapter II, Article 3.1 of Regulation (EC) No. 1099/2009, and in 
accordance with the MOC, Chapter 2.2.  

Any breaches of the animal welfare regulations are reported on the FSA animal welfare 
verification document held at each slaughterhouse and FSA enforcement system database.  The 
MOCs directs veterinarians in England’s slaughterhouses to verify compliance with the 
Regulations (EC) No. 1099/2009. This regulation has been transferred into the England’s 
Welfare Regulation No. 1782.  The OV verifies compliance with relevant EU and domestic 
legislation on animal welfare prior to and during slaughter and taking proportionate enforcement 
action where necessary.  The MOC addresses the animal welfare assessment database as the 
verification program for animal welfare in slaughterhouses. It is used to confirm daily 
compliance with legislative animal welfare requirements.  The daily welfare input screen 
requires a declaration to say whether there have been any noncompliance issues each day.  
Where animal welfare complies with all aspects of the legislation, there will be no entries on the 
animal welfare assessment database, other than confirmation at the first screen that there are no 
noncompliances to record.  Data from the database is shared with DEFRA on a monthly basis. 

The FSIS auditor verified through document reviews, interviews, and observation that the animal 
welfare assessment reports are routinely completed when slaughter is carried out on the premises 
and maintained at each establishment as specific record of duties performed.  Establishment 
personnel carry out regular checks to ensure that swine are stunned effectively and rendered 
unconscious immediately using a carbon dioxide gas chamber of 90 percent concentration.  The 
FSA inspection personnel at each establishment routinely monitor the implementation of humane 
handling and animal welfare regulations.  The OV has overall responsibility to ensure 
compliance with FSIS regulations and EU legislation and take enforcement action where 
necessary as detailed in the MOC.  
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The FSIS auditor verified that the competent authority ensures that official inspectors and 
veterinarians in establishments certified as eligible to export pork products to the United States 
perform ante-mortem inspection of livestock prior to slaughter.  Ante-mortem inspection 
activities are performed by official inspection personnel in which all animals are subjected to 
ante-mortem inspection, in accordance with the requirements of Regulation (EC) No. 854/2004, 
regardless of whether they are intended for export to the United States.  During ante-mortem 
inspection the OV observes each animal moving and at rest sufficient to identify animals 
showing neurological symptoms, change in gait, or external abnormalities.  The MOC states that 
animals must receive ante-mortem inspection no more than 24 hours prior to slaughter and 
within 24 hours of arrival at the slaughterhouse. It also details the requirements for dealing with 
suspect animals.  Suspect animals are to undergo detailed ante-mortem examination in order for 
the OV to make a decision whether the animal is fit for slaughter for human consumption. 

The FSIS auditor observed that all audited pork slaughter establishments have designated 
isolation pens suitable for suspect hogs per Regulation (EC) No. 854/2004.  Any pathological 
conditions that would affect fitness for human consumption are reflected in the food chain 
information and ante-mortem inspection records.  Animals that might contain residues of 
veterinary medicinal products in excess of the levels allowed or residues of forbidden substances 
are to be sampled in accordance with the Regulation (EC) No. 854/2004.  There is a positive 
release system in operation at each slaughter establishment, signed by an OV, so that no animal 
can proceed for slaughter until satisfactory ante-mortem inspection is completed. 

The FSIS auditor verified through document reviews and observations that DEFRA and FSA 
ensure that official inspection personnel in establishments certified as eligible to export pork 
products to the United States perform continuous post-mortem inspection of swine carcasses.  
DEFRA and FSA requires inspection personnel to perform post-mortem inspection and further 
processing of carcasses and parts at the time of slaughter at all slaughter establishments. A team 
of official inspectors (government inspection personnel and contract inspection personnel) and 
veterinarians conducts post-mortem procedures. 

The purpose of post-mortem inspection and procedures are detailed in the MOC, Chapter 2.4 and 
specific requirements for all species are listed in Regulation (EC) No. 854/2004, Annex I, 
Section IV.  Post-mortem inspection takes into account ante-mortem inspection results and takes 
place immediately after slaughter; and includes carcasses and accompanying offal.  Official 
inspectors carry out post-mortem inspection under the direct responsibility of OVs who verify 
their performance as set out in the MOC, Chapter 2.4, Section 2. Staff duties for official 
inspectors and veterinarians are described in the MOC, Chapter 2.4 and specific requirements for 
all species are listed in Regulation (EC) No. 854/2004.  Swine heads, viscera, and offal (lungs, 
liver, and heart) of all ages undergo manual inspection procedures (palpation and/or incision) and 
carcasses undergo manual inspection procedures.  Post-mortem inspection results are recorded 
on the verification electronic form, which may be printed out and completed manually when 
undertaking the post-mortem verification checks then recorded online, on a daily basis. 

The FSIS auditor verified through observation that designated inspection positions (head, 
viscera, organs, carcass, and rework stations) are posted along the slaughter lines have sufficient 
lighting to perform post-mortem inspection tasks without hindrance.  All establishments certified 
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as eligible to export product to the United States and those approved under EU Regulation Nos. 
852/2004 and 853/2004 are required to provide inspection personnel with appropriate facilities.  
All establishments have staff changing facilities, equipment sterilizers, and hand washing 
facilities, and the flow of staff or product is set up to avoid cross contamination.   

FSA has written procedures to address condemnation of the entire animal, when adulterated, to 
preclude it from human consumption.  Portions of carcasses, which are not passed for human 
consumption (inedible), are considered animal by-products (ABP) and are classed as categories 
1, 2, or 3 as described in Regulation (EC) Nos. 1069/2009 and 142/2011.  In the audited pork 
slaughter establishments, detained carcasses are rectified on the rectification station by FSA meat 
inspectors.  Color-coded plastic hook tags are used to identify and retain carcasses with 
pathology, contamination, or other concerns for trimming or required action as detailed in 
Chapter 7 of the MOC’s enforcement provisions. 

The FSIS auditor assessed whether certified establishments are maintaining correlation between 
the carcass, viscera, and offal during post-mortem inspection as part of the approval process, 
application of mark-of-inspection, and FSIS requirements for exports to the United States (9-
CFR 310.2 and 310.3). The FSIS auditor observed the following finding: 
 At two of the four audited pork slaughter establishments, inspection personnel did not take 

appropriate regulatory control action when carcasses were not presented with their organs or 
viscera, when carcasses were presented with the wrong organs, or when carcasses were 
presented with punctured viscera. The inspection personnel did not follow the government’s 
MOC Section 2.5.3 which states “…meat may be declared unfit for human consumption if it 
derives from animals the offal of which has not undergone post-mortem inspection.” At one 
of the slaughter establishments, one carcass was presented without its liver and right lobe of 
the lung.  The other half of the lung and heart were adhered to the thoracic cavity.  This 
carcass was later released for human consumption by the rectification station meat inspector 
without the benefit of inspecting its liver and lungs lymph nodes (bronchial & mediastinal). 
Section 2.1.8 of the MOC does not list this condition as “common” for the meat inspector to 
make a disposition without consulting the OV.  

The FSIS auditor verified through document review that FSA has a representative who makes 
periodic supervisory visits to establishments certified as eligible to export product to the United 
States by veterinary auditor. The establishments are initially inspected monthly and, if consistent 
compliance is demonstrated, the audits are then carried out quarterly and kept under review.  
This process is governed by service level agreement between DEFRA, APHA, and the FSA 
Exports Branch.  All establishments eligible to export pork to the United States are subject to a 
risk-based frequency of audit.  The audit risk assessment scheme determining frequency applies 
the requirements of Regulation (EC) No. 854/2004, Article 4. 

Supervisory visits to the establishment are also required to confirm satisfactory performance by 
the OV and implementation of appropriate corrective action by the establishment management.  
After each visit, a report is required to be completed assessing establishment’s compliance with 
FSIS requirements and standards.  Topics of report assessments include but are not limited to 
ante-mortem inspection; post-mortem inspection; official controls over establishment 
construction, facilities, and equipment; direct and continuous official inspection of slaughtering 
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and preparation of product; requirements for sanitation; official controls over condemned 
material; and Sanitation Standard Operating Procedures (Sanitation SOPs) and HACCP 
verification activities.  A copy of the audit report is shared with the veterinary adviser in DEFRA 
for assessment.  

The FSIS auditor verified through document reviews and observation that DEFRA and FSA 
maintains complete separation of establishments certified to export raw pork products to the 
United States from those that are not certified to export by keeping separate identification and 
listing for each. Certified establishments are subject to specific checks to ensure there is spatial 
or temporal separation throughout slaughtering and processing when producing for export to the 
United States as specified in the RMOP and the FSA Verification Procedures document. 

FSA official veterinarians routinely verify compliance with both the EU and United States 
requirements on a daily basis. FSA official veterinarians and inspection personnel continuously 
perform inspection tasks and monitor production and review of the related documentation such 
as Internal Movement Certificate and Support Health Attestation to ensure that the meat exported 
to the United States originates from animals slaughtered in establishments certified as eligible to 
export product to the United States. DEFRA and FSA also ensure that establishments have 
documented standard operating procedures for segregating raw pork products eligible to export 
to the United States from other products in appropriately marked areas.    

The FSIS auditor verified that the competent authority has control over condemned animals and 
inedible material until destroyed or otherwise denatured.  Reasons for declaring pork meat is 
unfit for human consumption at post-mortem are outlined in MOC, Chapter 2.4, Section 2.5.  
Meat may be declared unfit for human consumption if it is derived from animals that have not 
undergone ante-mortem inspection or derived from animals the offal of that has not undergone 
post-mortem inspection under Regulation (EC) Nos. 853/2004 or 854/2004.  Animals that are 
judged unfit for human consumption are classed as ABPs, treated as such in accordance with EU 
legislation, and reflected in the MOC, Chapter 2.8.  

The FSIS auditor verified through observation and interviews that all receptacles containing 
adulterated product bear a label to indicate what type of adulterated product they contain, as 
detailed in the MOC, Chapter 2.8.  Where containers are used for collection within the 
processing area and transfer to storage containers, the certified establishment ensured that ABP 
bins are used only for the correct category of ABP, and not used for material intended for human 
consumption.  FSA inspection personnel are responsible for enforcement within all certified 
establishments, acting on behalf of DEFRA.  

The FSIS auditor’s analysis and onsite verification activities indicate that the DEFRA and FSA 
post-mortem inspection procedures and official regulatory control actions in two of the four 
audited pork slaughter establishments were not consistent with England’s meat inspection system 
or FSIS requirements, because the organs and meat of individual carcasses did not move together 
through inspection. 
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VI. COMPONENT THREE: GOVERNMENT SANITATION 

The third of six equivalence components that the FSIS auditor reviewed was Government 
Sanitation.  The FSIS auditor verified that the CCA requires each official establishment to 
develop, implement, and maintain written standard operating procedures to prevent direct 
product contamination or insanitary conditions. 

The FSIS auditor verified that the competent authority ensured that each certified establishments 
operates in a sanitary manner.  The OV onsite verifies that the establishment implements sanitary 
dressing procedures throughout the slaughter process on a daily basis.  The MOC provides 
guidance to inspection personnel on official control procedures for slaughter hygiene verification 
and ongoing assessment of the establishment’s compliance with food hygiene requirements from 
acceptance of the animals for slaughter through carcass dressing and chilling.  Official 
Veterinarians and meat inspectors ensure that carcasses with visible fecal contamination are 
quarantined and rectified before entering the chiller, verifying an establishment’s ability to 
maintain process control and compliance with Regulation (EC) Nos. 852/2004 and 178/2002.  
The slaughter hygiene verification system monitors contamination at final inspection as a key 
point to satisfy FSA regulatory requirements and focuses on the need for establishment to take 
the necessary actions to correct and prevent recurrence. 

The FSIS auditor verified that the certified establishments’ construction, facilities, and 
equipment are designed to prevent the contamination or adulteration of raw pork destined for 
export to the United States.  The FSA inspection system has official controls over establishment 
construction, facilities, and equipment.  DEFRA and FSA have the authority to not approve 
establishments if deficiencies are identified; however, conditional approval may be granted but 
subject to meeting all requirements within a specified time.  Government veterinarians grant 
approval only after an assessment of the construction, facilities, and equipment. 

FSA has the authority to take formal enforcement action to direct an establishment to rectify both 
hygiene and structural deficiencies.  FSA requires a facility to be of sound construction prior to 
issuing approval to operate as a meat establishment. The FSA official veterinarian and 
inspection team onsite ensure that the establishment maintains the facility in good functioning 
order as part of the daily inspection of hygiene by performing regular audits and recording any 
noncompliances in the enforcement program. 

The FSIS auditor verified that the DEFRA and FSA ensure that each certified establishment 
develops, implements, and maintains daily pre-operational and operational sanitation procedures 
sufficient to prevent the direct contamination or adulteration of raw pork products.  DEFRA and 
FSA requires and routinely verifies that all food contact surfaces and nonfood contact surfaces of 
facilities, equipment, and utensils be cleaned and sanitized as frequently as necessary to prevent 
product adulteration.  This is checked daily by the establishments and verified by the FSA 
inspection team onsite and FSA routine audits.  

The establishment is required to have Sanitation Performance Standards for non-food contact 
surfaces and Sanitation SOPs for food contact surfaces.  Continued compliance with the 
Sanitation SOP requirements is part of the approval process and for the establishment to be able 
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to continue exporting to the United States.  This is checked at the time the establishment is 
approved for export to the United States and on a regular basis thereafter during daily inspection 
by the OV and the monthly/quarterly audits by the veterinary auditor. The RMOP requires 
establishments to have a written Sanitation SOPs that identify areas of risk of direct product 
contamination; identify the cleaning procedure, including frequency and accountability for 
cleaning; and identify corrective actions to be taken.  Corrective actions must address the 
noncompliance, restore sanitary conditions as soon as possible, and avoid a repetition of the 
noncompliance. Establishments’ level of compliance and trends are analyzed along with their 
most recent audit scores by FSA in relation to hygienic production, environmental hygiene, 
prerequisites, and HACCP.  These establishments are given the opportunity to work with 
DEFRA and FSA to implement actions to raise their levels of compliance and bring standards to 
acceptable levels. 

All establishments operating under EU legislation have a food safety management system to 
avoid insanitary conditions. Verifying establishments maintain these systems is part of the daily 
routine inspection duties of the FSA official inspection team in line with the MOC, Chapter 2.8.  
The RMOP and FSA verification procedures reinforce these duties in establishments certified to 
export to the United States. DEFRA and FSA routinely verify the adequacy of establishments’ 
written records showing the design of Sanitation SOPs, including all procedures necessary to 
prevent direct contamination or adulteration of product, the implementation of Sanitation SOPs, 
and corrective actions taken in response to deficiencies.  

The DEFRA and FSA verifies that each official establishment routinely evaluates and maintains 
the effectiveness of its Sanitation SOP procedures.  Chapter 7 of the MOC describes various 
enforcement tools used which range from informal to formal action: Hygiene Improvement 
Notices, Remedial Action Notices, Hygiene Emergency Prohibition Notices, and Hygiene 
Emergency Prohibition Orders. In establishments exporting to the United States, the Notice of 
Intention to Delist is also used, if necessary. 

The FSIS auditor’s analysis and onsite verification activities indicate that the meat inspection 
system of England requires that all certified establishments develop, implement, and maintain 
sanitation programs, including Sanitation SOPs, to prevent the creation of insanitary conditions 
and direct product contamination.  

VII. COMPONENT FOUR: GOVERNMENT HAZARD ANALYSIS AND CRITICAL 
CONTROL POINTS (HACCP) SYSTEM 

The fourth of six equivalence components that the FSIS auditor reviewed was Government 
HACCP System.  The inspection system is to require that each official establishment develop, 
implement, and maintain a HACCP system.  The FSIS auditor reviewed the HACCP plans and 
associated verification records generated by the inspection personnel and observed the actual 
verification activities conducted by the inspection personnel. 

The FSIS auditor verified that DEFRA and FSA requires that each establishment exporting to the 
United States develop, implement, and maintain a HACCP plan.  The DEFRA and FSA, HACCP 
requirement is outlined in the MOC, Chapter 4, Section 2.  The FSA veterinarian audits 
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establishments’ HACCP plans during routine compliance audits and the in-plant OV is required 
to conduct audits to verify that establishments are applying HACCP-based procedures 
continuously and properly. 

The MIG contains information for industry on the application of HACCP-based principles to 
comply with the legal requirements. The RMOP and FSA verification procedures reinforce these 
requirements in slaughter establishments certified to export pork products to the United States.  
The HACCP plans for these establishments specifically address carcass contamination with fecal 
material, ingesta, or milk as a biological hazard. A critical control point (CCP) of zero tolerance 
with 100 percent carcass-by-carcass monitoring controls these biological hazards. DEFRA and 
FSA’s official veterinarian performs required hands-on verification activities for zero tolerance 
once per shift during the production of pork products intended to export to the United States. 
When noncompliances are observed during zero tolerance checks, establishment employees stop 
the inspection line and notify official inspection personnel for rectification. 

The FSIS auditor verified through document review and observation that the product process 
flow in the HACCP systems of the audited establishments accurately reflects the process steps 
listed in hazard analysis documents. This is a requirement by FSA and DEFRA as detailed in 
Chapter 4, Part 2 of the MOC.  In addition, Chapter 1, Part 3 of the MIG provides comprehensive 
information on this for establishments’ guidance.  FSA and DEFRA requires and routinely 
verifies that establishments are monitoring and keeping adequate records for each of the 
prerequisite programs via part of the regular checks that the OVs undertake during daily 
inspection and the veterinary auditors at the time of their regular audits.  FSA and DEFRA 
require and routinely verifies that the CCPs put in place by the establishment will prevent, 
eliminate, or reduce to acceptable levels the hazards identified.  The MOC, Chapter 4, Sections 2 
and 4 explain the requirements for auditing HACCP-based procedures. 

The FSIS auditor verified through records review and interviews that OVs are performing and 
documenting daily verification task, that consist of reviewing the establishments’ pre-shipment 
records for signatures and times, and HACCP monitoring records with actual times, 
temperatures, or other quantifiable values, before certification of each lot intended for export to 
the United States.  These records are maintained for 2 years.  

The FSIS auditor’s analysis and onsite verification activities indicate that DEFRA and FSA 
require operators of establishments certified to export to the United States to develop, 
implement, and maintain HACCP programs for each processing category.  

VIII. COMPONENT FIVE: GOVERNMENT CHEMICAL RESIDUE TESTING 
PROGRAMS 

The fifth of six equivalence components that the FSIS auditor reviewed was Government 
Chemical Residue Testing Programs.  The inspection system is to present a chemical residue-
testing program, organized and administered by the national government, which includes random 
sampling of internal organs, fat, and muscle of carcasses for chemical residues identified by the 
exporting country’s meat inspection authorities or by FSIS as potential contaminants.  There 
have not been any chemical residue testing POE violations since last audit. 
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The FSIS auditor verified that England’s inspection system has a national residue control 
program, which is managed by a central unit, to carry out effective regulatory activities to 
prevent contamination of food products with chemical residues.  There are two types of schemes: 
a surveillance scheme and a suspect sampling scheme.  The annual Veterinary Residues 
Surveillance Program analyzes samples from food producing animals and their products for 
residues of veterinary medicines and environmental contaminants.  The EC’s Food and 
Veterinary Office (FVO, now called the Health and Food Audits and Analysis Directorate) 
generates an audit report and recommendations. 

VMD is the competent authority for the Veterinary Residues Surveillance program, which 
monitors the use of authorized and unauthorized substances in products.  VMD implements the 
veterinary residues surveillance program.  The FSA and APHA collect the samples for raw pork 
and FERA tests them.  VMD runs the veterinary residues surveillance program in accordance 
with the Animals and Animal Products (Examination of Residues and Maximum Limits) 
(England and Scotland) Regulations 2015 SI No. 787 and implements the Requirements of 
Council Directive 96/22/EC and 96/23/EC. The Directives require targeted sampling for 
veterinary residues by Member States.  They lay down the frequency of sampling required for 
substances. Council Directive 96/22/EC prohibits the use of substances having a hormonal or 
thyrostatic action, and beta-agonists for growth promotion purposes in livestock farming.  

The veterinary residue surveillance program does not control, but monitors the exposure to 
industrial and environmental chemicals, including plant protection products (mainly pesticides).  
Under the program, heavy metals (cadmium and lead), mycotoxins (aflatoxin), organochlorines, 
and organophosphates are monitored.  Commission Regulation (EU) No. 1881/2006 establishes 
maximum permitted levels of contaminants, including environmental contaminants, in food.  
There are limits for cadmium and lead, as well as dioxins and polychlorinated biphenyls. 
DEFRA works closely with the CRD, which is responsible for policy on pesticides and monitors 
pesticides to protect consumer interests in relation to food safety and standards.  Pesticide 
residues in food and drink are monitored through an official surveillance program conducted by 
CRD and overseen by an expert committee Pesticide Residues in Food. 

The annual residue sampling and testing plan is determined by Directive 96/23/EC, which sets 
out the substances to be tested, numbers, and species to be sampled.  Samples are collected 
throughout the calendar year.  VMD holds an annual planning meeting attended by sample 
collection agencies, independent experts, and the laboratories. Specific species and substances 
that should be sampled are discussed at this meeting and if agreed included in the plan for the 
following year.  

DEFRA has the authority and capability to regulate veterinary medicines and veterinary 
biologicals, alone, or in coordination with other agencies.  The process and controls in place in 
respect of veterinary medicinal products are applicable to all member states of the EU and these 
are set in EU legislation.  The authorization of veterinary medicinal products is governed by 
Directive 2004/28/EC and by Directive 2009/9/EC.  

Procedures of residue samples collected in slaughter establishments are contained in the MOC, 
Chapter 5, Section 2.  Blood, urine and feed samples are taken on-farm by APHA officers and 
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the majority of these are tested for prohibited substances, particularly those with growth 
promoting properties.  DEFRA has compiled the results from the 2016 sampling plan “Residues 
of veterinary medicines in food: 2016.” 

The FSIS auditor verified through document reviews and interviews that the FSA residue 
program provides for enforcement actions to be taken when positive or violative results occur.  
An investigation is undertaken for all non-compliant samples, and in the majority of cases advice 
is provided to the farmer to avoid a re-occurrence in the future.  If a farmer is in receipt of a 
single farm payment and has used an unauthorized/prohibited substance or is in breach of an 
MRL, he can be financially penalized. In more serious cases of unauthorized/ prohibited 
substances violations, the animals can be destroyed without any compensation to the farmer. 
In the most severe cases, enforcement notices can be issued leading to a criminal prosecution. 

The FSIS auditor verified through document reviews and interviews that the analytical methods 
used are those validated in accordance with Commission Decision 2002/657/EC based on 
guidance from the EC.  The laboratory that carries out chemical residue testing for England is 
FERA, which is an NRL.  FERA is the government OCL contracted by VMD to undertake the 
Veterinary Residues Surveillance Program in England and has UKAS accreditation for 
ISO/17025 and ISO/17011 in the specific area of residues of pesticides, organic contaminants, 
anabolic steroids, veterinary medicines, and metals.  

Procedures for taking samples (kidneys/liver/spleen, blood, serum) at slaughter establishment by 
FSA officers are detailed in the MOC, Chapter 5, Part 1, Section 2. Procedures that address 
collection and packaging of the tissue sample to prevent contamination and deterioration during 
shipment (sample integrity) to the FERA laboratory are detailed in the MOC, Chapter 5, Section 
2. DEFRA also has written procedures addressing the disposition of animals suspected to be 
affected by drug residues in the MOC Chapter 2.4, Section 2.  Meat from such animals is deemed 
unfit for human consumption and must be disposed of as an ABP. 

The FSIS auditor performed an onsite audit of the FERA laboratory, reviewed the latest 
accreditation by UKAS on April 1, 2016, and found no issues. The FSIS auditor verified 
through document reviews and interviews that DEFRA has ensured that collection and analyses 
of tissue samples is conducted in accordance with standard protocols that meet the FSIS criteria.  
The FSIS auditor’s review concluded that the laboratory conditions, records generated, and the 
results of past UKAS audits met ISO 17025 standards. Additionally, the residue laboratory 
demonstrated the ability to produce timely and accurate data. The FSIS auditor concluded that 
laboratory personnel are qualified, adequately trained, subject to proficiency testing, and capable 
of conducting assigned analytical methods. 

The FSIS auditor concluded that England’s meat inspection system has regulatory requirements 
for a chemical residue-testing program that is administered nationally by DEFRA. 

IX. COMPONENT SIX: GOVERNMENT MICROBIOLOGICAL TESTING 
PROGRAMS 
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The sixth of six equivalence components that the FSIS auditor reviewed was Government 
Microbiological Testing Programs.  The system is to implement certain sampling and testing 
programs to ensure that raw pork products produced for export to the United States are safe and 
wholesome. There have not been any POE violations related to this component since the last 
FSIS audit.  

The FSIS auditor verified the implementation of control measures for relevant pathogens in pork 
slaughter establishments certified to export to the United States.  Establishments comply with the 
microbiological sampling requirements, laid down in Regulation (EC) No. 2073/2005 to assess 
the safety of meat products and show that the production processes are working properly.  The 
following sanitary measures were determined to be equivalent: Enterobacteriaceae and Total 
Viable Count in lieu of generic E. coli; the use of an alternative laboratory testing method ISO 
6579 for Salmonella; the use of private laboratories to analyze samples for Salmonella; and the 
use of establishment employees to collect samples for Salmonella because of the adequate CCA 
oversight of all these activities. 

The FSIS auditor verified document reviews and interviews that DEFRA maintains a written 
sampling plan detailing instructions for sample collection and sample processing for verification 
purposes.  Procedures for samples collection, packaging, and shipping to the laboratory are 
detailed in Chapter 13 of the MIG.  The sample bag is labeled with the date of sampling, species, 
and origin of animal.  Sponge samples are kept cool and delivered to the laboratory within two 
hours or placed into an insulated cool-box so that sample testing commence within 24 hours of 
sample collection.  The ISO 17604 requirements for storage and transport of samples to ensure 
integrity and ‘continuity of evidence’ are followed.  The FSA official veterinarian in certified 
establishments verifies compliance with the microbiological sampling requirements according to 
the MOC.  

The FSIS auditor verified that microbiological testing for Salmonella performance standards to 
meet FSIS requirements for equivalence and comply with the EU “process hygiene” and ”food 
safety” criteria is carried out by all establishments certified as eligible to export product to the 
United States. DEFRA and FSA does not carry out any in-plant microbiological testing, 
however the in-plant official veterinarian verifies establishment compliance as required in 
Chapter 4, Part 3 of the MOC.  Test results of samples submitted by an establishment are 
transmitted directly to the FSA for review and action as appropriate. 

The FSIS auditor observed establishment personnel collecting samples for Aerobic Colony 
Count, Salmonella, and Enterobacteriaceae testing by the carcass swap method.  
Enterobacteriaceae is the reference indicator organism specified in Regulation (EC) No. 
2073/2005. The sample collection frequency for Enterobacteriaceae testing is five samples per 
week, collected from randomly selected carcasses before chilling by swabbing the animal neck, 
brisket, flank, and rump with an abrasive sponge, covering an area of at least 400 sq. cm.  The 
laboratory methods are specified in Regulation (EC) No. 2073/2005, and detailed in the MIG 
Chapter 1.  

The FSIS auditor verified through document reviews and interviews that establishments certified 
to export raw pork products to the United States implement effective microbiological control 
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programs for all pathogens of concern. Testing of Salmonella, Enterobacteriaceae, and Aerobic 
Colony Count for process hygiene is performed at a frequency of five carcasses per week.  The 
FSA veterinary auditor reviews and evaluates testing procedures, frequencies, and results. The 
FSIS auditor verified that the four pork slaughter and processing establishments audited have 
written procedures for sampling for Salmonella and Enterobacteriaceae, which include 
identification of the staff designated to collect the samples, the location of samples collection, 
sampling method, sampling frequency, and sample handling to ensure sample integrity.  Test 
results are recorded by colony forming units (CFU/cm2) with graphs and/or tables to illustrate 
acceptability limits. 

The FSIS auditor assessed the operations of the ALS laboratory, reviewed the latest accreditation 
of ALS, dated November 22, 2016, by UKAS, and found no issues. The FSIS auditor verified 
that DEFRA has ensured that collection and analyses of tissue samples are conducted in 
accordance with standard protocols that meet the FSIS criteria. DEFRA has mechanisms in 
place to determine the national prevalence of Salmonella in raw meat products where England 
carries out food surveys and contributes to the annual EU report on trends of zoonosis. 

The FSIS auditor’s document analysis and onsite verification activities demonstrate that 
England’s meat inspection system includes requirements for a microbiological sampling and 
testing program.  Samples testing is administered at official control laboratories to verify that 
raw pork products destined for export to the United States are unadulterated, safe, wholesome, 
and in accordance with the United States requirements. 

X. CONCLUSIONS AND NEXT STEPS 

An exit meeting was held on September 29, 2017, in London, England with DEFRA.  At this 
meeting, the FSIS auditor presented the preliminary findings from the audit. 

An analysis of each component did not identify any deficiencies that represented an immediate 
threat to public health.  The FSIS auditor identified the following findings: 

Government Oversight 
 The CCA uses contracted employees to conduct inspection (e.g., ante-mortem inspection, 

final carcass disposition during post-mortem inspection, and sanitation and HACCP 
verification activities) during the production of pork product to export to the United States. 

Government Statutory Authority and Food Safety and Other Consumer Protection 
Regulations 
 At two of the four audited pork slaughter establishments, inspection personnel did not take 

appropriate regulatory control actions when carcasses were not presented with their organs or 
viscera, when carcasses were presented with the wrong organs, or when carcasses were 
presented with punctured viscera. 

During the audit exit meeting, the CCA committed to address the preliminary findings as 
presented.  FSIS will evaluate the adequacy of the CCA’s documentation of proposed corrective 
actions and base future equivalence verification activities on the information provided. 
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Appendix A:  Individual Foreign Establishment Audit Checklists 
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22.  Records documenting: the written HACCP plan, monitoring of the
       critical control points,  dates and times of specific event occurrences. 

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

Part D - Continued
Economic Sampling

27.  Written Procedures

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

8.  Records documenting implementation.

United States Department of Agriculture
Food Safety and Inspection Service

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

Place an X in the Audit  Results block to indicate noncompliance w ith requirements.  Use O if  not  applicable.
Part A - Sanitation Standard Operating Procedures (SSOP)
                                       Basic Requirements
7.  Written SSOP

5. NAME OF AUDITOR(S)

Audit 
Results

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

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

12.  Corrective action when the SSOP's have failed to prevent direct 
       product contamination or adulteration.

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

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

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

14.  Developed and implemented a written HACCP plan .

15.  Contents of the HACCP list the food safety hazards,
       critical control points, critical limits, procedures, corrective actions.

16.  Records documenting implementation and monitoring of the
       HACCP plan.

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

18.  Monitoring of HACCP plan.

19.  Verification and validation of HACCP plan.

20.  Corrective action  written in HACCP plan.

21.  Reassessed adequacy of the HACCP plan.

Part C - Economic / Wholesomeness
23.  Labeling - Product Standards

24.  Labeling - Net Weights

25.  General Labeling

26.  Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture)

28.  Sample Collection/Analysis

29.  Records

Audit 
Results

Salmonella Performance Standards -  Basic Requirements

Part E - Other Requirements

36.  Export

38.  Establishment Grounds and Pest Control

39.  Establishment Construction/Maintenance

40.  Light

41.  Ventilation

42.  Plumbing and Sewage

43.  Water Supply

44.  Dressing Rooms/Lavatories

45.  Equipment and Utensils

46.  Sanitary Operations

47.  Employee Hygiene

Part D - Sampling
Generic E. coli Testing

Part F - Inspection Requirements

Part G - Other Regulatory Oversight Requirements

56.  European Community Directives

57.  Monthly Review

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

58.

ON-SITE AUDIT

6.  TYPE OF AUDIT

DOCUMENT AUDIT

30.  Corrective Actions

31.  Reassessment

32.  Written Assurance

33.  Scheduled Sample

34.  Species Testing

35.  Residue

37.  Import

48.  Condemned Product Control

49.  Government Staffing

50.  Daily Inspection Coverage

51.  Enforcement

52.  Humane Handling

53.  Animal Identification

54.  Ante Mortem Inspection

59.

55.  Post Mortem Inspection
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� � 
Karro Food Ltd 09/21/2017 UK 2060 England 
Hugdon Way, Norton Grove Industrial Estate, Malton, 
North Yorkshire 5. AUDIT STAFF 

OIEA International Audit Staff (IAS) X 

X 

X 

X 

X 

X 

X 



                  

     

            

                     

 

         

 
 

  
 

 
 

  
 

 
    

 
 

 
 

 

  
 

 
    

 
 

 
 

    
   

     
 

   
  

 
 

    
 

  
 

  
 

 

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

FSIS 5000-6 (04/04/2002) 09/21/2017- UK 2060 - Karro Food Ltd - England - Swine S/P Page 2 of 2 

60. Observation of the Establishment 

11/51 SSOP Maintenance: 
The Sanitation SOP dated 08/31/2017 was reassessed and revised but not signed by an overall responsible authority. 

12/51 SSOP Corrective action: 
Corrective actions of insanitary conditions observed during pre-operational inspection on September 20, 2017 were 
not verified; absence of verifier initials. 

21/51 HACCP reassessment: 
HACCP plan was lasted reviewed/ reassessed on January 04, 2017 but not signed by an overall responsible authority. 

49/51 Government Staffing: 
The CCA of England uses government and contracted employees to conduct meat inspection activities (ante-mortem 
inspection, final carcass disposition during post-mortem inspection, and sanitation and HACCP verification 
activities) during the production of pork products intended for export to the United States.  The government and 
contract inspection personnel routinely rotate inspection activity on post-mortem inspection stations (head, viscera, 
and final carcass inspection), and there was no system in place to ensure that only government inspection personnel 
perform final carcass inspection.  These non-governmental inspection personnel are not under the direct supervision 
of a government employee who is physically present in the establishment whenever slaughter of source materials for 
use in processed product intended for export to the United States occurs. 

55/51 Post Mortem Inspection: 
At the post-mortem inspection station, inspection personnel did not take appropriate regulatory control action when 
carcasses were not presented with its organs or viscera, when carcasses were presented with the wrong organs, or 
when carcasses were presented with punctured viscera-covered with gross fecal material. 

In one occasion, swine carcass was presented at post-mortem inspection station without its organs. That carcass was 
later released for human consumption by the rectification (reinspection) station meat inspectors, without the benefit 
of final disposition by a veterinarian. In another occasion during post-mortem inspection, meat inspection personnel 
did not take appropriate control actions when the presentation of swine carcasses with corresponding viscera or 
organs was not accurate and misaligned. In three additional incidents, swine carcasses were presented with missing 
viscera at the viscera inspection station. 

At the viscera inspection station, meat inspection personnel did not take appropriate control action when the disposal 
system of condemned viscera that was covered with fecal material did not operate properly, allowing several viscera 
covered with gross fecal material to enter the offal-edible product processing area.  It appears that this process was 
not monitored frequently by industry personnel or the FSA meat inspection personnel. 

The inspection personnel did not follow the government’s MOC Section 2.5.3 which states “…meat may be declared 
unfit for human consumption if it derives from animals the offal of which has not undergone post-mortem 
inspection.”  Additionally, Section 2.1.8 of the MOC does not list incidents of missing organs or viscera during PM 
inspection as “common” for meat inspectors to make the final disposition on carcasses without consulting with the 
attending veterinarian. 

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT 

OIEA International Audit Staff (IAS) 09/21/2017 
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� � 
5. NAME OF AUDITOR(S)

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 

Cranswick Country Foods PLC 
Staithes Road, Preston Hull 
HU12 8TB 

2. AUDIT DATE 3. ESTABLISHMENT NO. 

09/22/2017 UK 2093 

5. AUDIT STAFF 

OIEA International Audit Staff (IAS) 

4. NAME OF COUNTRY 

England 

6. TYPE OF AUDIT 

X ON-SITE AUDIT DOCUMENT AUDIT 

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

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

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

Part D - Continued 
Economic Sampling 

27. Written Procedures 

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

8. Records documenting implementation. 

Part A - Sanitation Standard Operating Procedures (SSOP)
   Basic Requirements 

7. Written SSOP 

Audit 
Results 

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

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

12. Corrective action when the SSOP's have failed to prevent direct 
product contamination or adulteration. 

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

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

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

14. Developed and implemented a written HACCP plan . 

15. Contents of the HACCP list the food safety hazards, 
critical control points, critical limits, procedures, corrective actions. 

16. Records documenting implementation and monitoring of the 
HACCP plan. 

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

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

Part C - Economic / Wholesomeness 
23. Labeling - Product Standards 

24. Labeling - Net Weights 

25. General Labeling 

26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 

28. Sample Collection/Analysis 

29. Records 

Audit 
Results 

Salmonella Performance Standards - Basic Requirements 

Part E - Other Requirements 

36. Export 

38. Establishment Grounds and Pest Control 

39. Establishment Construction/Maintenance 

40. Light 

41. Ventilation 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Rooms/Lavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

Part D - Sampling 
Generic E. coli Testing 

Part F - Inspection Requirements 

Part G - Other Regulatory Oversight Requirements 

56. European Community Directives 

57. Monthly Review 

58. 

30. Corrective Actions 

31. Reassessment 

32. Written Assurance 

33. Scheduled Sample 

34. Species Testing 

35. Residue 

37. Import 

48. Condemned Product Control 

49. Government Staffing 

50. Daily Inspection Coverage 

51. Enforcement 

52. Humane Handling 

53. Animal Identification 

54. Ante Mortem Inspection 

59. 

55. Post Mortem Inspection 

X 

X 

X 

X 

X 

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



               

 

         

                 

 

       

 
  

   
 

 
 

    
      

  
 

 
    

  
   

    
   

    
   

 
 

  
     

     
     

 
            

     
      

       
  

 
      

   
   

      
 

    
      

 
 

  
  

   
     

 
 
 
 

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

FSIS 5000-6 (04/04/2002) 09/22/2017- UK 2093 - Cranswick Country Foods PLC - England - Swine S/P Page 2 of 2 

60.  Observation of the Establishment 

12/51 SSOP Corrective action: 
At one establishment, plant personnel did not describe how insanitary conditions were corrected in SSOP records (repeated 
occurrence), 

20/51 HACCP Corrective action: 
At establishment UK 2093 on September 18, 2017, HACCP monitoring records showed noncompliance with CCP3 (metal 
detection) at raw products packing room, however there were no documentation of the product involved, the disposition of the 
product, or corrective action taken to prevent recurrence. 

49/51 Government Staffing: 
The CCA of England uses government and contracted employees to conduct meat inspection activities (ante-mortem 
inspection, final carcass disposition during post-mortem inspection, and sanitation and HACCP verification activities) during 
the production of pork products intended for export to the United States.  The government and contract inspection personnel 
routinely rotate inspection activity on post-mortem inspection stations (head, viscera, and final carcass inspection), and there 
was no system in place to ensure that only government inspection personnel perform final carcass inspection.  These non-
governmental inspection personnel are not under the direct supervision of a government employee who is physically present in 
the establishment whenever slaughter of source materials for use in processed product intended for export to the United States 
occurs. 

55/51 Post Mortem Inspection: 
At the post-mortem inspection station, inspection personnel did not take appropriate control action when carcasses were not 
presented with its organs, when carcasses were presented with the wrong organs, or when carcasses were presented with 
punctured viscera covered with gross fecal material. 

At establishment UK 2093, two swine carcasses were not presented with its organs at the post-mortem inspection station. One 
of those carcasses was presented without the liver, heart, and the right lobe of the lung. The left lobe of the lung and heart were 
attached to the carcass thoracic cavity due to extensive adhesion.  These carcasses were later released for human consumption 
by the meat inspectors at the rectification (reinspection) station without the benefit of final disposition by the attending 
veterinarian. 

At establishment UK 2093, the meat inspector at the viscera station did not take appropriate control action (condemn viscera) 
when multiple viscera were presented covered with gross fecal material.  In one incident, the viscera and back of corresponding 
carcass was covered with fecal material; the meat inspectors at the viscera and initial carcass inspection failed to immediate 
corrective action. This carcass was later trimmed before further processing. 

In another occasion during post-mortem inspection, meat inspection personnel did not take appropriate control actions when the 
presentation of swine carcasses with corresponding viscera or organs was not accurate and misaligned. This problem was 
shortly corrected by establishment’s personnel by running a correlation test. 

The inspection personnel did not follow the government’s MOC Section 2.5.3 which states “…meat may be declared unfit for 
human consumption if it derives from animals the offal of which has not undergone post-mortem inspection.”  Additionally, 
Section 2.1.8 of the MOC does not list incidents of missing organs or viscera during PM inspection as “common” for meat 
inspectors to make the final disposition on carcasses without consulting with the attending veterinarian. 

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT 

OIEA International Audit Staff (IAS) 09/22/2017 
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� � 
5. NAME OF AUDITOR(S)

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 

Tulip Ltd 
Bow Street, Dukinfield, 
Cheshire SK 16 4HY 

2. AUDIT DATE 3. ESTABLISHMENT NO. 

09/25/2017 UK 4085 

5. AUDIT STAFF 

OIEA International Audit Staff (IAS) 

4. NAME OF COUNTRY 

England 

6. TYPE OF AUDIT 

X ON-SITE AUDIT DOCUMENT AUDIT 

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

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

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

Part D - Continued 
Economic Sampling 

27. Written Procedures 

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

8. Records documenting implementation. 

Part A - Sanitation Standard Operating Procedures (SSOP)
   Basic Requirements 

7. Written SSOP 

Audit 
Results 

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

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

12. Corrective action when the SSOP's have failed to prevent direct 
product contamination or adulteration. 

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

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

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

14. Developed and implemented a written HACCP plan . 

15. Contents of the HACCP list the food safety hazards, 
critical control points, critical limits, procedures, corrective actions. 

16. Records documenting implementation and monitoring of the 
HACCP plan. 

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

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

Part C - Economic / Wholesomeness 
23. Labeling - Product Standards 

24. Labeling - Net Weights 

25. General Labeling 

26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 

28. Sample Collection/Analysis 

29. Records 

Audit 
Results 

Salmonella Performance Standards - Basic Requirements 

Part E - Other Requirements 

36. Export 

38. Establishment Grounds and Pest Control 

39. Establishment Construction/Maintenance 

40. Light 

41. Ventilation 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Rooms/Lavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

Part D - Sampling 
Generic E. coli Testing 

Part F - Inspection Requirements 

Part G - Other Regulatory Oversight Requirements 

56. European Community Directives 

57. Monthly Review 

58. 

30. Corrective Actions 

31. Reassessment 

32. Written Assurance 

33. Scheduled Sample 

34. Species Testing 

35. Residue 

37. Import 

48. Condemned Product Control 

49. Government Staffing 

50. Daily Inspection Coverage 

51. Enforcement 

52. Humane Handling 

53. Animal Identification 

54. Ante Mortem Inspection 

59. 

55. Post Mortem Inspection 

X 

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



               

 

         

                 

 

       

 
 

 
 

  

    
  

    
 

 

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

FSIS 5000-6 (04/04/2002) 09/25/2017- UK 4085 - Tulip Ltd - England - Swine S/P Page 2 of 2 

60.  Observation of the Establishment 

49/51 Government Staffing: 
The CCA of England uses government and contracted employees to conduct meat inspection activities (ante-mortem inspection, final 
carcass disposition during post-mortem inspection, and sanitation and HACCP verification activities) during the production of pork products 
intended for export to the United States.  The government and contract inspection personnel routinely rotate inspection activity on post-
mortem inspection stations (head, viscera, and final carcass inspection), and there was no system in place to ensure that only government 
inspection personnel perform final carcass inspection.  These non-governmental inspection personnel are not under the direct supervision of 
a government employee who is physically present in the establishment whenever slaughter of source materials for use in processed product 
intended for export to the United States occurs. 

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT 

OIEA International Audit Staff (IAS) 09/25/2017 
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� � 
5. NAME OF AUDITOR(S)

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 

Daleheads Foods- Dulip Ltd 
Fulney Lane, Spalding, 
Lincollnshire HY 
PE 12 6EP 

2. AUDIT DATE 3. ESTABLISHMENT NO. 

09/26/2017 UK 5091 

5. AUDIT STAFF 

OIEA International Audit Staff (IAS) 

4. NAME OF COUNTRY 

England 

6. TYPE OF AUDIT 

X ON-SITE AUDIT DOCUMENT AUDIT 

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

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

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

Part D - Continued 
Economic Sampling 

27. Written Procedures 

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

8. Records documenting implementation. 

Part A - Sanitation Standard Operating Procedures (SSOP)
   Basic Requirements 

7. Written SSOP 

Audit 
Results 

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

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

12. Corrective action when the SSOP's have failed to prevent direct 
product contamination or adulteration. 

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

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

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

14. Developed and implemented a written HACCP plan . 

15. Contents of the HACCP list the food safety hazards, 
critical control points, critical limits, procedures, corrective actions. 

16. Records documenting implementation and monitoring of the 
HACCP plan. 

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

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

Part C - Economic / Wholesomeness 
23. Labeling - Product Standards 

24. Labeling - Net Weights 

25. General Labeling 

26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 

28. Sample Collection/Analysis 

29. Records 

Audit 
Results 

Salmonella Performance Standards - Basic Requirements 

Part E - Other Requirements 

36. Export 

38. Establishment Grounds and Pest Control 

39. Establishment Construction/Maintenance 

40. Light 

41. Ventilation 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Rooms/Lavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

Part D - Sampling 
Generic E. coli Testing 

Part F - Inspection Requirements 

Part G - Other Regulatory Oversight Requirements 

56. European Community Directives 

57. Monthly Review 

58. 

30. Corrective Actions 

31. Reassessment 

32. Written Assurance 

33. Scheduled Sample 

34. Species Testing 

35. Residue 

37. Import 

48. Condemned Product Control 

49. Government Staffing 

50. Daily Inspection Coverage 

51. Enforcement 

52. Humane Handling 

53. Animal Identification 

54. Ante Mortem Inspection 

59. 

55. Post Mortem Inspection 

X 

X 

X 

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



               

 

         

                 

 

       

 
 

   
    

    
 
 

 
 

 

   
   

      
 

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

FSIS 5000-6 (04/04/2002) 09/26/2017- UK 5091 – Dalehead Foods - England - Swine S/P Page 2 of 2 

60.  Observation of the Establishment 

10/51 Monitoring of SSOP: 
During pre-operation sanitation verification at establishment UK 5091, inspection personnel observed multiple particles of fat or blood, from 
previous day's production, were observed on conveyor belts of cutting raw pork department. Also, two spots of chipping paint and one area 
of rust (approx. 60 cm x 3 cm) were observed on overhead structure. These deficiencies were corrected before the start of operation. 

49/51 Government Staffing: 
The CCA of England uses government and contracted employees to conduct meat inspection activities (ante-mortem inspection, final 
carcass disposition during post-mortem inspection, and sanitation and HACCP verification activities) during the production of pork products 
intended for export to the United States.  The government and contract inspection personnel routinely rotate inspection activity on post-
mortem inspection stations (head, viscera, and final carcass inspection), and there was no system in place to ensure that only government 
inspection personnel perform final carcass inspection.  These non-governmental inspection personnel are not under the direct supervision of 
a government employee who is physically present in the establishment whenever slaughter of source materials for use in processed product 
intended for export to the United States occurs. 

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT 

OIEA International Audit Staff (IAS) 09/26/2017 
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5. NAME OF AUDITOR(S)

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 

Hull Cold Storage 
Corporation Road, 
King George Dock, 
Hull Hu9 5NF 

2. AUDIT DATE 3. ESTABLISHMENT NO. 

09/22/2017 UK XA 007 

5. AUDIT STAFF 

OIEA International Audit Staff (IAS) 

4. NAME OF COUNTRY 

England 

6. TYPE OF AUDIT 

X ON-SITE AUDIT DOCUMENT AUDIT 

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

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

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

Part D - Continued 
Economic Sampling 

27. Written Procedures 

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

8. Records documenting implementation. 

Part A - Sanitation Standard Operating Procedures (SSOP)
   Basic Requirements 

7. Written SSOP 

Audit 
Results 

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

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

12. Corrective action when the SSOP's have failed to prevent direct 
product contamination or adulteration. 

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

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

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

14. Developed and implemented a written HACCP plan . 

15. Contents of the HACCP list the food safety hazards, 
critical control points, critical limits, procedures, corrective actions. 

16. Records documenting implementation and monitoring of the 
HACCP plan. 

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

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

Part C - Economic / Wholesomeness 
23. Labeling - Product Standards 

24. Labeling - Net Weights 

25. General Labeling 

26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 

28. Sample Collection/Analysis 

29. Records 

Audit 
Results 

Salmonella Performance Standards - Basic Requirements 

Part E - Other Requirements 

36. Export 

38. Establishment Grounds and Pest Control 

39. Establishment Construction/Maintenance 

40. Light 

41. Ventilation 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Rooms/Lavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

Part D - Sampling 
Generic E. coli Testing 

Part F - Inspection Requirements 

Part G - Other Regulatory Oversight Requirements 

56. European Community Directives 

57. Monthly Review 

58. 

30. Corrective Actions 

31. Reassessment 

32. Written Assurance 

33. Scheduled Sample 

34. Species Testing 

35. Residue 

37. Import 

48. Condemned Product Control 

49. Government Staffing 

50. Daily Inspection Coverage 

51. Enforcement 

52. Humane Handling 

53. Animal Identification 

54. Ante Mortem Inspection 

59. 

55. Post Mortem Inspection 

O 

O 

O 

O 

O 

O 

O 

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



               

 

         

                  

 

       

 
  

 

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

FSIS 5000-6 (04/04/2002) 09/22/2017- UK XA 007 – Hull Cold Storage - England - Swine Page 2 of 2 

60.  Observation of the Establishment 

There were no findings to report. 

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT 

OIEA International Audit Staff (IAS) 09/22/2017 
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Department 
for Environment 
Food & Rural Affairs 

Ml'lr•; H ~;tAnl "=',' 
!Jml':lt: ~it:11-...s L'.'l:lf.•HTl11 M.1 ' 1l '.11 ,¾,111w llm ~ 
Fo ort S;iMty rim1 IM pi'id ion 5 ;:;r ,;i r:F. 

The (Yfi~ of lnl i'!rMtinn;i C-:i~ r•:1i r,;i·ion 

Ro<•m 3143 
'1400 l1dcr.,ond<:noo ,'\\'(:IUII), SW 
v:~1shiny lo11 o.c 20250 
6y E;;;~•ij: it.5a ... / .Sta1;ley,~f:;is.,::ui~.gov 

~.Jr:i~.:I H<111;...-: 
H $mith $ c;v,<m,; 
I � 1\:1:'IO !r,1'.'.1 P .1,Jl1 

: 034!.I\I 2.3!.lt.i f I 
ha!plin~,@-:f..rlra.gsi.g,:..,..uk. 
WI/W.~V'•' . .. k,'(.Jcf1u 

FOOD SAFETY AND INSPECTION SERVICE fFSIS) ON SIT E AUDIT OF ENC LAND -
167" 0 2911-1 SEPTElt'ISER 2017 DRAf T f lNAL REPORT, 

Th;;:n q<ou fer )":•ur lct!l) f ;n d accomp,1n}•i ng draft fin::il audi1 n::p,:in ri:.<iciv,::d ,)n tll<: ·14"' 
Fct,ruM:; 20·1e.. r<:!}{lr<ling tll<: FSIS ;:-i1.1dit (,f ,nx k pr<111u,:d;:,n 6)-Stcrn& in ~ngk;nd. I am 
gr.ul i:' ·u1 fo r Ji;: ·::01k u·1dl::'r !c;k1m by C,r lsm~:il 1.:uri119 his •:i•.:il ;;,ud l'I~ 00111,:,1~11~11-j. ,,.,., U1c1r. 
~LitJ I 11::'porl h: h<Js i:1~11e1<.1l ':td, w ' 1ich en L·t~ wt 1:.i: , i·.: •11:1:; posil i••i.o. 

A1- r~r,;ird!'> thFe ;')r~lim nRry fin:1in!')."-, the N-:·r .. <:f ve R.::;inn;:; ·i:1~:!'!n h'>' rh~ Fr:ort Btr1n:"11•mi !'> 
Ag!'!nc:y -:-:n h~hRlf <:: OP.f•rt, Rnc1 rh,::1>.P. 1F.kP. 'i hy thFe im1i\•id11;:il food :'111s1n~;.;. -:-:pP.ri'liOf!'> 
~I UC:s). ar.;, OUt!lll~I'.] as TOI 0':,-s: 

Annex A .\C1C1rM:lM mo t1M1n~ · ::i�•.- omr-ont t~muror)' /\u:nont_)' .\nt.1 1 oM urit� t;: o.n-:t 
:lthe · C:,nsurr.er ~rot:ction Regul~.tions· (5 5.151 Pos t Mortem Inspection;, 1::len1.fied in 
t-,..o of the :s1~.btishm~nl$ aud i:e-j , :iur response d~scribes t ; e legal fr~.me-w ork for post 

mortem inspcdon ;.\nd ho\,' L1is is copu.rc.,;I in our Manu.11 of Official Cont(olc.: illo 
1111::J:iUI.JS ll<<J. lha C:.:111;,~l '::tll l Autt:o r1ly -:~oo:.l ~ l :Jtt:.!a1d s .4g1,ncy:1 h<J:. l :Jk~ll lfl 11:s;,0 11:.a 
lo Un~ hn:.liny, c;ud lh 1:1 t:011aclin1 acb;;n ~ U1al hc1 va !Jean lcJk~u by lh1:1 l w~ - BO s. 

Annex B • In r~!'>pnr,!'>P. tn thP. r.nir,t oonoerr,ing C:.:-:vE:;rnmeni r:\•~r.o.ight F.nd th.; o!'>P. of 

n-::r,trfl ,:rt P.«IP~ '>'"P.~ tn c:ondur,t in;.per:tir.<1 (49:51 Gn·,,.;rr,m.;n; ;;t~ffin-;f1 \•:h r.h i~ mer ,t:or,ed 

1n ;;i number � f ooctions within the mp� n. pl,:,{'1$¢ rofcr to the lctror $Cllt tiy my r,tc-:IC<".¢$$1)r 
Nig¢1 G.ibOons ,:,;n:,xt 27th Octcbcr 20·17. I tru-:;t •~igofo lott-::r prcvdod-' .. :;.'l\iSf{'IC10 I)' 

response on 1r,is m.:rtter. ho•::e-ver, if :,·oi.1 hu•;e z;n)' further q.1e-stions I wil be hi'..pp;; !O 
add ·:-ss them . 



 

 

As req3rds -other findir.gs listed in Appendix A of the draft au:lii report: 

Ann ex C - p rm,i dP.5 C'IP.ti:; it!'io :1f r:nr, ~;:fr .. .; ~r:tbn ;. fl:;kP.n h;· t hf! ( l'\li:VAn t FaO-;. Th !'!!'i.f! 

a<:iions h~W� been ._.i>rifitXI Ir)' lh� O=ficktl Vi>t<:rin~uiJnt b;l!.Cd at 1hot c 91;,;,ms. 

Ann ex D - nurl inP.s !'i.p.;c:iii,~ r.nm,-n~n t;, i:;nd ·W IJtJP.~f..d i.mP.rHlm~n1~ m in formi:;fi.:':n 

provided ·.vithin thi> draft Judit l'CPOri. 

Uc.trn. t>)' •;1r.u-o 01 tnc: I U/\. M S Cl l$.$Cllll00!¢j th� fCSUI\$ OT U"IC I tm.~ ~LK1lt t-o-Ot'IM 1 
Vctcrinari:ln:. :hrovgl1out :11¢ UK r¢spon:.ibk.: fur J.UCit:llg � f appr.;,vod vuablishm~nt{. to 
.HISU' oi U1c1l lh~sa r,,.;J1ny1: Co 11ol 1ocu1. 

I hope 1hi{. mcc-ts \vith y�UJ S..\ti:.faction anc· I look fur..;ard to oontimi ng th.:.: good \vorking 
ral.ili-:m:: lhc1l you c:ud your oolla.iguas hod wilh my p;;,;d1:oass:.1r. 

CHRISTINE MIDDLEMISS 
UK Cl"tleF VETERINARY OFFICER 

1: •44 \0 l':..;, ;i:!8 ti.:.Ye 
C hrl~tlne ."1 lt1dlen1IM t(tCI er~ .g!ll.gov .Uk 

C".<: ,!;:lf'!\ ' l'! ~ <Zi!f l l 

~lcnnifcr Ho;+.iM 

Enc.: Annex A • 0 UK corre-ctlve actlong 

;• 



 

 

ANNEX A 

Finding by auditor: 

'"Government St.i tutory Authority and Food Safety and Other Consumer Protection 

Regul.ttl(ln~ t551Sl P9il Mortem IDi RCcilOD) 

Al two ct the fovr (11Jd1tcd porl< sklughrcr csrab#shmcms, if1$f,Ccrxin pcrson,,oJ did not 
(Ul<S ;;;ppt CpJJ~ l9 ,epumto:y (,;(.):J(J()! ::di0/1$ wh&!) c;,;,,c;:,~·ses 'i/819 110( Pf6$9!Jl6d 'l !illl 
the}: organs o: viscera. wher. carcasses were p,esenfed vith the wrong organs, or 
wt.en c.~rcasses v.,-etE presented 1t~'t.li pu,,ctured vjst:er;:, ~ 

UK Legal fram ewodc for post mo rtem insped ion: 

Regulation (EC; 853/2004., Annex Ill. Seciion I, chap:er IV, p:,int 12 st&tes ihat 
·s,';:,vgilta:tJoosa ws:utu,s musl fof.'ow 11:a i11slmt.!i011s or u,e <.:01itpere,,t uu!l:-Oti!}' tu SMure 
th;;{ posl mort~m in:::p~l.'on of a!J slin.ghl~: ed ;;ni:mifs ,s c;,itried ool <,•11(}~1 s(1if;;bl1:> 
co:>d1!,'0IIS ia <1ccordat100 mrh R(l(J!Jf(l!,'Orl (ECJ N¢ 854/2004'. 

Point 13 (a> of the aforementioned pro-.•ision states tha1 'Umil ;>ost-mo,1em ins;>e<:tio,1 is 
compie ied, parls o f a s.iaugM!::ed anima! St.Jb}ect to such inspecfkm mus! remain 
id!:rdifiab!e a s be fan;,,',?.~ ro a given carr.ese · 

RG,1u1.auon (ECj 8s.1i'2004, Arl.1'18:X. I. Sl:ICUM I. ¢1)U,;.)l8r II. J)OiOl 0 1 SI.al(;$ lhal '(i.)f Cases 

;;r,d ;;ocomp;,myi.tJg oll.il mus.f be suL);1:1d 1:1d w,'Uwu! de,J;;y an~: sh;l.ghl~r :o posf•morfem 
inspec-Bon' . 

Manual of Offic ial Contro ls (MOC} t hat h.ls to be observed by <111 UK officials : 

The ll:lgfll 18qu1fGmerHs quot1:1a ~bo•/8 ar8 captuf8d u) s&cticrlS 1•110 ~nd 111,&& 01 chaptef 
2.4 of our MOC. •11h er(;: Fo0<l Bos.ine.$$ Operaiot ff BO) and F-00<1 Sw.ndards Agenc;· ff SA) 
ro.sponsit1litics ;:iro rcspccfr,.cly doscritx:d. 

i\ddrtionally. socton 12 of chapter 2.4 ot tho MOC cxpl;:iins lhc '$1;:iu,ghtor Hygionc 
v~n11cat1on $y$.:G:m Ill HM M~;.1 t' tllat t-~A omc1a1s must c;,1ay ou1 Ill ;,1.pprowxt 
esi;;blishments 

Th~ following ;l:'l l)le extracr.e(I from $ P,q,ion 12 of ihe MOC. det1ils the scope of •ielifi<;ation 
durino product checks.. 



 

 

I ArH a vctllll1r.o1non 

l\:olol-"'<'ltlofll t'ijl" ! ll.":11 1'10 !>;<;I> i:"','" :l W: Ill 
.,tc•:tt .,~:~ " "' e;:, r.:.:.11 rtm:.'I! 

1.1..;111, fr~" t'rO<l'I '.::" !II ,· t,g,;<,,~/ ml I Wlll fl'I n,rb\ 

1.1;:,,;1,11 -utrr.::I~ " ~ 'o:it) l:IJ l' " ~!-.111ifl<" :l 

Roo:to•:IMot ,:., tll'i•:l :l✓o , ;.ms; ifm " ' ~" 1:-.. 
e,:,r1;;.i .. h¥111-. •~ll, !l 'l:o .•W! t,' .. :\lll mroH i , <! & '-.Cll~ .I,, 
SR',l.r:fl f\i'I;~, 

As per the table ht.low. the corrEla,ion t:*r..,·et.n car<-..ases a.nd offal m ust be \,erified daily, 
regard!ess of previous au<li1 ovtcomes that the plam may htwe obtaif'led. 

·1~ctel ioo::r,) •~tile 'l:;~ 1, ~ ~ 1::.11'1'1!:!!l \ 'l:!lli~en ,1~::; :i11:11~ m r-1m1M1 

r1...:,,,, n ;t« 11ht'IA<'Jt<it--"'\! 1;·1 fSO<u J.t1;1111.U"r..,,, 

FBO 11,;ait oulJcoint 
b 1111DISIHVICll'C WIIIICIIIJOn 
t.ul<$ anc tnotr ll'«f$flcy !m.«,<.'O:~ ll~(~W'>• : 

1.1'$C.II: tr i:,::r,.-narv: -w.ir1 
ooco: c-cr.:,~•':' 

~~st•:~( 

1 1.-i,11" : FCI 0 :1;• .. , 
Z AAl- cn.,11 

0 ~1>' 0..'111/ .ur~n,e=:. 

'1._~~ C.,l):a~ 
~ Diily. ,:litrcr.11 

S.ection 12 also m en:ions thal tht. presentation for inspection' must be ched<ed dail }' by 

FSA officials, a5- per ihe ~ ble t:ie l(wl: 

V«1flefllon Sl$0 e.Jchca•nev A$duc.cl h'1,qu..-.ey 

1 C e.t .. 11~ :.¢1.:.tt'M."1' :. "'" � 1~0·-:,c\ 

z =~x 611~ .. , •>t(~ .:a ·- --.e< 

l ~11M' "e; l\:il rro?<,',!I 0 :t t, ,:r.,~.:i·..x~ 

J £•.~~ :Wl:fl : Jjj:J 
O..•~ o-~, ·- •. ,_,,,,.,, ,.. 

1.11...fr.e"/.ffl:d:n.b;J.n~ .xtt.o Q:il_U, C_al.)' 

Nah:t: n.aiu111;t;r t :yc,:~·'lol~Y.t tlt /lll.'.f'! Ctt.e~ :i11t0 Mt.1l ._~t..lrf..¥!tJf\/l."ll 

(~p€,CI~ ' e~nnct et r.,,;l<i(),¢' iof'( l l~ f ~1!¢1.,ld I),) olt....ay~ ¢,Ill';~ c..,t (1<11}· 

This same section of chaple1 2 .4 of the MOC indicales Iha! FSA officia!.s a1e 'e1<.pec{ed :o 
VfJ!)ly nyg.V:Jmc sUind:>rd Ol l /18 p(OC6$$ ((I ;;)$$(J$$ I! (h(J FIJO IWS f.ld8qu~(6' co,wois Jrl 

p#Jce to minim,'S/i' confamir..1lion im d ii oottective adions are tuken H·he,n cotJlumina!ion 
lncJd61r1ts cccar'. 



 

 

Food Standards Agency corrective actions at establishment: Karro 2060: 

1. The plant Oflic1.il Vah:1t 111a1ian (OV) hald a nn:1elm9 ·1,i!h th~ pl.ml in.spad.ion leam 
on U.ortday 25 Sep 2017 to discuss the deficiencies raised during the audit and 
t1Qf8(1, actiOr'IS to 5,)f(IIV81ll 1'00\1fY81lOO (AI Ul(li}( 1 ). 

"l 
N >'U l . l ~"'p "'n 
~ .. ,w.,c,1, -, fllJ' 

2. The Official Veterinarian deliverec'-a refres.her training on post monem rnsr,ection to 
tM ph:mt FSA team. During this session. a memo \\'::ts ::itso ::igreod ::ind signed b)' 
tl'l8 planl FSA omcials {Af'Ul(I,}( 2). 

"l 
"" ""';IJ :.,, 

;~ l!'.1 ,h)ll(II 

3. The deficiencies were also discussed at area level ('clu-ster meeting') for .'iwarene.s.s 
oi FSA local management (Annex 3j. , 

4. The Official Ve!er inilrian (OV) is p1ese-nt. twice a d ay. d uring lhe check-son 
correlation that the FBO carries out e,,·,:>ry 30 minutes. C hecits on fecal 
contamination are also carried out. A form has been implem ented in the plant 
whereby the OV will record these verification checks {Annex. 4 j. 

'l .• .,.. •• �.<'1'1 , , , .... t< 
,..,w-.. t,,,..~w• 

$. Tll l,) OthC!;,'II AUXll f~Ul(IIS (OA). :;'11$0 known as r,'1aat 1·1;•g.1ana hlS~ClOl'S (MM!), vanfy 
till lh~ chackS ct111isd cul by the FBO 011 COHl::lla tion <;)ltd lhe 'diSpos.11 $ysten1 of 
coodcmno~I visoora' (gut ,p::in reject; c-.·ery 30 minutes (Annex 5). 

'l ,.,., .. ~~· ... , 
. ...,;;:.,;_., ,,,~ IN 

6 Ensuring ::hat the P.quipment is working properly and that atl parts of tht. carcase are 
presented for pos1 monem inspecticn is. an FBO respoosibi!it-1: thvs. entorceme-tit 
::iction \v::ts t::ikcn b)' p!am offici::ils. Escal::tiion of the ontoroomc-nt h::is not been 
nf!cessary d i.If! ;o ihe pmmp1 FBO rt,$,pcnse (Annex 6) 

'l 

• 



 

 

K?tIO 2060i food BYiilDtiii Qpe[j)!9[ AAtctetlV¢ 3Cll0Dii 

1 no p1.:tm man3'1cm¢n: nM t;)J<¢n cc:rcctl\'C'. ac:n•:>n t:> C.l$Urc tM ! .-io \•1e,,:;ora arc prcsontod 
fr:t pr.sr mr.t1~m in1>1)f!l':ti:'.110, -~11rro:'elAri1,n ~f thP. CArCA;.~;. Al"ld vi ;.1~P.I A i;. ,e' iAh!P. And rhi;.t 

•,•isccr~ c:>nt.lmirn:ncd -.•,'f!h fccol matc1ial ow rcj¢ctcd o.fror inl;.po;,;tion. Plooi:.c SC¢ 
l':'t'h~trmP.111!',. h.,,11'>\~· 

"""{' :-.,,..,., .,.,..,", r.-.,.,.,(',.,,_..,...-,, f,., ,'(, 1>.-.•.•"')"'l'hir: r .. ,n. r11-.1r:r. . 
!lo:J11 .. 111$,.'U 4i'lf ..,,,...,.,.,,,1 .. ~ .1:,.fl c .. ~~ ,;f ~ \j \,<111 c,;,i,,.,,..,. ,,.,lf 

food Stand.irds Agency correciive actions al est.iblishment: Cran$Wic.k 2093: 

1. I hii 1ns1.1~ 1!011 fMl..:k lt1;1l .tll lh<:1 r,•11 Is r~r.;1:11\~ <IS ;,,n 111Cut:lt<JII ·:;)11:111 !Ji.,,y .s ,~ , l 

wori<ing i r. 1hat ple;nt ha-= bee.-. upd~.te:t to c!ar:f}, the pc-s: mcriem im:p:"ction 
r ror:;,,l',,l',, an-:1 a ptf!\'P.:"lt 1M N'!(',1Jrr~n,~ of ;h~M finding~ All the i:n;.r.eclor!',. hav!'! rP.;<:id 
i:1nd undP.r;.to!'.ld lh-P. in;lmct nr.$ (.4nnex r:, 

']_ 
.,,,,..,_~ .. -,..· 

> "' -<I ""'•'•~I<> I" 1 

l . I he plant 0 11" " ' \Jelam1a,,a a (OV) ltola a mee l,ny w•lh lh• pla u\ ,uspachon '"'"" 
,u11 2 1 Sap cmd 10 Ocl 20 17. lhs ;;,1eS1:111!c1Eo11 ur '.'i:;c1:r c1 .in:J oti;;imrn:ml •1,iJ1 !J·,:1 
.::.uco~ cit µ1,;sl 1111..: ll;;,111 iris;,1:ctic.. .. 1 w.;r.;, di:jClf.'»&d in 016ar t:> cl~1iry ins1.1eclio11 
i:1m~ngP.m P.n1~ a;,,!1 P.nl',,ur .=. adherP.ncP. to MOC in;;tm,--..ionl',, (Anno';:< & ,; nd 9) 

"1 m ..... , ••• _,~., •. , •• ,. ~,,,.,<,1_<:· .. ,-... u, 
.. . .... ,, • .,~~, •11, x:mrteet,1'1 :.s,;<1 

3. A~ 1.1a1 c111111:x 3 ~tic.;,,.ra, !111:1 uarici;;11ci1:~ wlMi:il :1!:ro di~cu~~e:J ot oraa le•1;,I ('ch,::.tar 
meeting·:, for .iware-nes~ 00 FS.4 loei!I manag:"ment. 

G. The OVs carry ou! dail~• checks en (fae c.il ) contamina!ion and c-Jso inc:u de 
correlation in 1heir p o,;;: m or+.em insp:"ction veri'icafon ch:"cks. 

'ii 

' 



 

 

Cranswick 2093: Food Business Operato r corrective actions 

I Ile, planl h.as taken COffGCllve- actton to a<ldtess ttus <1et1c1enc;•: contamination 1s 
mor1il018:J by lM FBO ;j$ w$ll as (;:(Hl8la tton Ol lh8 cai-casoo and viSCE:1( [1. PIOOSE:I s~ 
document belO\\'. 

'1J 
( n,n,..,-,;e $S $;. 

<;,!.,,.. .. ,;,;,., <;._,,, ...,.; 

ANNEX B 

Ref 49/51 In report 

Letter reg;.lrd ing government over.sight from Nigel Gibbens dated 27"' Oct ober 2017 

~ 
Cl/0 lettet to Ma,y 

.Stanley 27 October : 

ANNEXC 

food E#bblliihmsnt corrcetlYC 3Ctl9Di taken to 3ddrca DOdlP9ii ldCOtiflCd at KilCT9 
~ 
Ref 11151, 12/51, 21/51, in report. 

!(;)r,-) ).~Qlt. . R.oot 
<:-wa~ .w,,,,s -11"<1 . 

11.'51 & 12''51 $$0P maintcn;:incc .m,1 corcocti-10 ;:iccion 

Tho $SOP h.as boon signed b)' an overall rcspol\S1blc .authori1;· in the pl;:int Vc1ificatron 
;,ystP.m dP.scrf !lP.d in the docu~ nt;<. and verified by the oM i:P. '.'e;erinarii;:n Plea;<,e see 

<IO<X.Jment belO\\'. 

K¥f0 SSt:IP WNi.oll 
? l. it'll', !owvt.:r; 
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I ll1i:1 1 IA.Ct;P p l;m h it .': l;~i.in .S.llJ1F,11J bt· <111 •>Y'':!1<1.II u;,.s.,;.-,1,;m;1b!1i:1 .i t1U11>11lt 1n U11:1 pl.int 1-'k:la'r.1 
so~ -:Jocu1m,11ts b~k.:w. 

1:mo H.V.<f ~ r·o w..cc~ !(:,If,) w.c,~ 
1'.c-1:-0;.' :.O~.:l.' .• 'Ql ; ': Kt>-~ .-· l :.:.tl.,!Jl.' :,/ ~ ~t¢-.'!ol l'»e · ': l)<I 

food Businesg, Operator co,re<=li ve actions to addre-ss f ind ings identified al 
Crans.v,lck 2093: 

Ref 12151, 20151 In report. 

Th.- p!an! h.as p10•1~ded a corre~ i,;e .an j pre•:enr.,·.- action plan. P'.-a::e s.-e dccom.-nt 
bf!!a ,,· 

,.-, .... 1 .. ,~ 
C..m~oJ . .._,\i;..,,,, 11,, 

Th.- p!an! h.as d~..c-ribed how insen·ta.ry o:,n-j itions are oorrected i,1 SSOP re-oords. Please 
~~ the 0 -:"'h~l !Me!t'lt;. l~~ ltY.'.' 

,·, ~ ,,.;,.I. Jl SI <:,,,,, .. , ,i, l U li l <:,~,,,..,a.'< ilSJ (.,..,.,.,,_;, }. .ll Si ::, .. .,,_....,i,l l l H 
s;,., 1> ,· .. ,,, ...,,;_ .. , ,;ssi):> c,.,,.,J .... ... i;ss:-, 1> ::,, ..... ,;, .. ,.,.1, ss,..,,. < .. , ...... 1;, .. ., , ,; ;.,;~·:t r.., , . , 1 ., .• -~ ii 

n onumenf;;fion ;;hc-..1t thP. pmOud in•.·ntveo ha~ hP.P.n pm•li:1P.:l by· thP. Fond Ru; inP.~; 
Operi ,tor. Please ~ee informd bn betel•::. 

\,I"' ,,.;,1, .i,) SI { 1011~·:, i,J ;,i,5 1 <:,~,,,..,.;. X•$ J V o ,, ,.-;,.... l() $i 
H,~l .CI> \'., ,,. . ,.r. .... "'K4.C~ C, • .,.,, 1;, ., . ,J,!;.<.::r, <:m,"' 1;,., .o: H.l.t .<'.l> W •, ,.J ;, _ .,, 
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FBO corrective actions tak;en as a result of findings identif ied at D11leheads Foods­
Tulip Ltd 5091: 

Bet 10/51 ID (SP2rti m2nlt2rlD9 21 SSOP 

The plan~ has taken corrective action to address this deficiency; all cleaning instruction 
car<ls hfwe t,een re\•ie\ved an<l re--issoet:I wi;h ie<;0s on pictorial st:an<lar<ls for compliance. 
Please see doo..iments be!o•.•.r. 

'1 ']) 
S*• -:.:1.1·~ .,. .. ,,"1- m , ~ 
P,0:,.-.1,t ,.,;i k!$M ••I' Oo:wfi,t:J.!li!I 

ANNEXD 

Specific commenl$ to information provided in the audit report 

Chapter IV. COMPONENT ONE: GOVERNMENT OVERSIGHT (E.G., ORGANIZATION 
AND ADMINISTRATION) 

Page 4 - Paragraph 2 reads: 
·The animal hOOl:ll policy in England t$. C'8hV8:rOO by Ulo exec1..rtive agencies cf OEFAA. 
These a.re separate organizations, wh.ich ac! on behalf of OEFRA"s Secretary of State of 
Heahh. They include the Food Standards Agency (FSA), :he Animal and Plant Healih 
l\gcnc~· {APHA). and the Vctcnnary Mcc'icincs Dirc-ctomto (VMD)'. 

/lmendmenf: 
The .inirrnd h1;..illh policy in Engl.ind i::,; delive11;d by axecuti'.'1:1 ~encies to DEFRA. Thes1:1 
are separate organizations, which sci on behalf of OEFRA·s Secretary of State for the 
Environment. Thev include the Animal and Plam Health A.gene•; (APHA), and the 
V8t8fill3 ()' M8diCi0 8S DifOOtOf3.l8 (\/MDj. 

eaac 4 · earaarnPh J read;; 
·FSA is responsible for the enforcement of food safety slandasds and has the authority and 
the ab:tity .o require oorrec:tive ac:.ions in estat:Hshmen1s exr.or.ing to the United States 
and to rn'.<.o additional cnforccmont measures as appropri;l.t<.( 

AJ1Jf.>fldtOOn!. 
'The FSA is the competent authority for food safety. It is responsible for 1he enforcement of 
rood safGly regulation aM has IM authOfity and lhli. abillly lo fl':,;,Qu8st ooirecltv8 actions 10 
~ !ablishments exporting to the Unil.?d States and to take additional enforcement 
measures as appropriate, if corrective actions are nOi mef . 

• 



 

 

Page 4 - Paragrnph 4 reads: 
·A?HA OV81'$88$ lll8' opern.tlonal Cl811V8ty 01 animal ll 8;.l.tth an<I \\'8lla(8 U"ISP8Cton as °118II .)$ 
the in ternational :rade po~icy for England'. 

Aa1¢11dmcnt 
'A,-=>HA o•/arsees lhe ope1ation zil de!i'let y of i'.lnimal h ea tlh and wel faae inspecl'on i:S W'ell as 
the delivery o f expon oer.ifica!ion·. 

Page 4- Paragraph 5 reads: 
·! his is implemented in England under \he Animals. and Animal Pn:xlu¢1s Regulations of 
159/ . 

Ame11dmenr· 
·T1us is implGmente,1 u,1dor The Ar11ma1s and An1m.-i1 Products (Exaimnation for R(l;sidoGs 
and MAximum Rei:,irtuP. I imirs) (Fngland and SootlAnrt) RenulA!ions ?015' 

Pilas 6 - Pilrnarneh 3 rsMai 
'11 lhe FSIS 1e:.:iui1ennmts a11, not mat tha DEFRA will reru se to ,ssua and ::.ign lhe expojf 
health cettif.cate, ;ind increa.~ the frequ en c'J o f inspections, audi1s, and supervision ;;o 
ensvre th at oorrective and 1>re\•enti'Je ;;1ction s h<w e been taken' 

AmQfldmMt 
If thP, FSIS re,q11irP,,-n,en1s are no t mer, she Official V P; terinarian l:'l !lPOinted on hehalf of 
DEFRA .as th~ comp¢t¢nt .-iuthority. v,,jlJ r(l;fuOO to 1ss·u~ and sign tll(I; (l;Xr,011 llOOl:h 
oertifica fe, and incre..ise the frequency of inspections. audits. and sup e w isicn to ensure 
tha, oorrecti,;e and prevE.n:ive acf.ons h ave been taken 

Chapt er VIL COMPONENT FOUR: GOVERNMENT HAZARD ANALYSIS ANO 

CRITICAL CONTROL POINTS lHACCPl SYSTEM 
Page15 - Paragraph 4 reads: 
The-$!:! re-ool\i$ are- mainlai11,e(I f0t 3·6 years· 

Amendment. 
Th.;,se reoordi:, ar~ mairit,;ined for a t ieas1 ?. years· 

Chapt er VIII. COMPONENT FIVE: GOVERNM ENT CHEMICAL RESIDUE TESTING 
PROGRAMS 

Page 16- paragraph 2 reads: 
'VM D runs th e v eter inary residues sun·e;llance program in aocordance w ith Coun cil 
Oire<;1ive 96.123:EC and impleme-nts it i:n England in accordance wit'l the Animals and 
.1 ... nun.11 Pr1Xtucts Ro,guiauons 19fft. 

,. 



 

Ami!lldm~nf · 
·The vrv1D runs the •1e1erinary residu<:s smveillance pr09ra.-n in acco:<lance ·1,ith The 
.41111na1s and An1mf1I Ptoducts {Examinall:Jr\S ror R.lsieuoo i nd r-,.fa, ximum limits) (Eng!;).fld 
and Scottand) Regulations 20 15 SI No. 787 and implements the Requirements of Cound l 
OirP.o:i\'fes 9fi.'?2;'FC Anti 96t;)3/FC ThP. Oirec:tiw~~ u;quirP. targP.1e<I ~ampling for •:P.tet iM()' 
residues by Member Stltcs. The} .. lay Co\•m the frcqucnc:,· of Si'lmpting roquircd fer 
sub::.!w1c1:1::.·. 

Pl'lge 16 - p<lrngrl'lph 6 reAds: 
·a1ocd. unne ::ind f~OO samples ;).(8 token on. fa1m and tM moJon:y of theso i'lr6' tes:oo tor 
prohibited substances. parl:w larly those ·,,Tth growth promoting p-roper1ies·. 

An~n<lmenr 
'UIOOd, ufine and l8G<I samples ;)18 lOkGn (lfl .fJlnl by API IA Olhcers M d tll~ ffiOjOfi ty or 
these ore tes '.ed for prohibi '.ed subs!ances. particularly lhor..e with growth promoting 
prop11trues·. 

11 



 

 
 
 

 
 

   
 

 
 

 
 

         
          

    
   

 
 

  
 

 
 

 
 

    
    

    
  

 

 
  

 
 

       
    

   
      

   
  

        
    

    
      

   
 

      
      

      
     

    
  

 
 

 
   
   

   
 

Department 
for Environment 
Food & Rural Affairs 

Nobel House T 03459 335577 
17 Smith Square 
London SW1P 3JR nigel.gibbens@defra.gsi.gov.uk 
United Kingdom www.defra.gov.uk 

Mary H. Stanley 
Office of International Coordination 
Food Safety and Inspection Service 
1400 Independence Avenue, SW. 
Washington, D.C. 20250 

27 October 2017 

Dear Ms Stanley, 

I refer to your letter dated 5th October 2017 as regards equivalence with FSIS statutory 
requirements for inspection activities during the production of meat products intended for 
export to the United States. In our response, we are guided by the US principles for 
equivalence: 

“….while foreign food regulatory systems need not be identical to the U.S. system, they 
must employ equivalent sanitary measures that provide the same level of protection 
against food hazards as is achieved domestically” 

In the UK, Official Veterinarians (OVs) and Official Auxiliaries (OAs) responsible for final 
carcase disposition are either directly employed by Government (Northern Ireland and 
several in England, Wales and Scotland) or employed through a third party organisation 
contracted to conduct inspection activities on behalf of Government and individually 
appointed and authorised by Government. In all cases, the Government has supervisory 
oversight of all appointed OVs and OAs in the course of their duties through the audit 
systems in place. I believe this is equivalent to The Federal Meat Inspection Act (21 USC 
603(a)) which allows inspectors to be ‘appointed’ by the Government - the Food 
Standards Agency (FSA) and Food Standards Scotland (FSS) - to deliver official controls 
on the Government’s behalf. I also believe this system provides an equivalent level of 
protection to that of FSIS in keeping with example 3 laid out in FSIS letter dated 5th July 
2016 (enclosed). 

The FSA and FSS have a rigorous system in place to monitor and manage appointed 
OVs and OAs - please find enclosed a full description of the system and a copy of the 
contracts between the FSA and Eville and Jones (E&J) UK Limited (England and Wales) 
and FSS and Hall Mark Veterinary Compliance Services (Scotland). The contracts contain 
full details of the government’s expectations of the role, competencies and qualification 
requirements of appointed officials. 

Official controls in slaughterhouses in the UK are organised in accordance with EU 
requirements laid down in Regulation (EC) 854/2004. In the UK, training of officials, as 
described in this regulation, is the same for all officials regardless of whether they are 
employed or appointed. Warrants (designations/authorisations) are issued by the 
FSA/FSS/DAERA to all officials (employed or appointed) only on completion of the 
required training. 

http://www.defra.gov.uk/


 

 
  

    
    

 
  

     
 

   
    

    
    

  
   

  
 

 
  

   
 

 
 

      
      

  
 

  
  

 
 

 
 
 
 

 
  

 
   

 
 
 

         
        

           
             
  

    
   

The performance of appointed inspectors is observed by the FSA/FSS during the routine 
plant audits carried out for the delivery of official controls. Additionally, the performance of 
officials is actively assessed every three months during the audits that plants approved to 
export to the USA are subjected to. The performance of the contract OVs and OAs is 
evaluated against the ‘key performance indicators’ included in the contract with E&J and 
Hall Mark on a monthly basis by FSA/FSS management. 

All FSA/FSS Veterinary Auditors are directly employed by the FSA/FSS (Government). 
There are also Field Veterinary Leaders and Field Veterinary Coordinators employed by 
the FSA/FSS who carry out spot checks and can intervene when required. FSA/FSS must 
ensure that at least one OV is present in slaughterhouses throughout post-mortem 
inspection. OVs carry out ante mortem inspection of all animals, verify the plant’s 
monitoring/verification of the Critical Control Points, including ‘zero faecal tolerance’, and 
carry out checks on implementation of operational and pre-operational sanitation 
procedures. 

OVs, by virtue of their appointment are deemed to be working on behalf of the 
Government exclusively in the discharge of their duties. Their professional standards are 
overseen by the Royal College of Veterinary Surgeons who uphold strict principles in this 
regard. 

The UK inspection systems, while not executed in the same way as US systems, share 
the same objective to identify and dispose of adulterated product to protect public health, 
and achieve an equivalent effect through the robust systems described above and in the 
Annexes to this letter. 

I hope this provides a satisfactory response, however, we stand ready to address any 
concerns you may still have. 

Yours sincerely, 

PROFESSOR NIGEL GIBBENS CBE 
CHIEF VETERINARY OFFICER 

T: +44 (020) 7238 6495 
Nigel.gibbens@defra.gsi.gov.uk 

Enc. Annex 1 - FSIS letter to UK CVO 05/07/16 
Annex 2 - description of Government oversight of appointed Officials 
Annex 3 - copy of FSA / Eville and Jones UK Limited contract 
Annex 4 - copy of FSS / Hall Mark Meat Hygiene Limited contract 

Cc. Steve Knight, Embassy of the United States Department of Agriculture, Steve.Knight@fas.usda.gov 
Stan Phillips, Agricultural Counselor for the United Kingdom, Stan.Phillips@fas.usda.gov 

mailto:Nigel.gibbens@defra.gsi.gov.uk
mailto:Steve.Knight@fas.usda.gov
mailto:Stan.Phillips@fas.usda.gov
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CCF team meeting 21 September 2017 

Minutes 

OV: 

• MOC update – 11 Sept 2017 MOC Amendment 79 – chapter 2.4 
Additional instruction that the OV must have an auditable system in 
place to check that all health marks have been returned at the end of 
each operational day. CCF complies. 

• Enforcement – Slaughter line enforcement for period refers to chillers, 
condensation and cleanliness. MHIs to pay attention on bunching in 
Rectification Room. 

• Animal welfare – No welfare letters sent this period. 
• Contamination records – 0.3% carcasses, 3.5% on offal on average for 

the period. Offal contamination decreased by 1.5% comparing to the 
previous period. 

• RIM sampling – Richard looking into the possibility to deploy 1 MHI 
which could be in charge of collecting RIM samples. 

• Razvan pointed out that following FBO hand swabs on Slaughter line 
operatives, FSA staff was swabbed as well, and embarrassing results 
came up. 1 MHI got unsatisfactory results, meaning that hand washing 
procedure was not followed. Team briefed again on the correct 
procedure. E-mail already sent to the team on the day of the incident. 

• The OV expressed his disappointment regarding the lack of interest of 
the MHI team in FBO Tier 1 Meetings, when we agreed that 1 FSA 
representative to attend every Thursday. This was not happening in the 
last 3 weeks. 

Action points from July meeting:-

• Punctuality – Return from offline duties on time please – still 
reoccurring. Formal complains to be forwarded to the OV 

MHIs: 

• Green offal – Check rejection cards are free from excessive 
contamination prior to inspection at the beginning of the day. Line to 
be stopped when no cards available. 

• All MHI’s to be on the line at 07:30 – any pressure by the FBO to start 
earlier to be forward to the OV. 

• Finishing times – OV suggested that MHIs to record the finishing 
times at the end of each operational day on Carcass Inspection Point 
to avoid any misunderstandings and frustration generated by the 
finishing times recorded by the FBO. Complains from MHI team that 



 

 

 
 

 
  

 

 
 

 

    
    

  

 

  

 

FBO is not recording correctly. New system to be agreed on the next 
meeting. 

FBO Issues: 

• Livers presented for inspection by FBO operatives and not coming 
on the hook to be recorded as processing fault. Liver not presented, 
line should be stopped. 

• Slap Marks not readable or wrong – OV to be informed straight away, 
issue to be recorded in personal notebook. 

Attended: Richard Grossman, Razvan Milea, Jorge Perez, Georgian Biju, Ninel 
Oncica, Tudor Oprea, Zeljika Stefanic, Valentina Silvestri, Lucasz Czerwinski, 
Grzegorz Rusinowicz 

Thank you to everyone who attended the meeting and contributed with the 
above information. Please email Bernice any points you would like taking 
forward to Octobers meeting at bernice.wheeldon@foodstandards.gsi.gov.uk 

Please book NOTH for the meeting period with a note stating CCF MHI team 
meeting. 

Thank you. 

mailto:bernice.wheeldon@foodstandards.gsi.gov.uk


CCF team meeting 19th October 2017 

Minutes 

OV: 

• MOC update – no MOC updates 
• Enforcement – Slaughter line enforcement for period refers to chillers, 

condensation. 
• Animal welfare – No welfare letters sent this period. 
• Contamination records – 0.3% carcasses, 4.5% on offal on average for 

the period. Offal contamination increased by 1% comparing to the 
previous period. 

• RIM sampling – Richard cannot allocate extra resources for the time 
being. 

• Following USDA audit new system of inspecting back of the 
carcasses to be implemented as soon as the FBO provides a wide 
mirror on carcass inspection point. 

• Team reminded that carcases presented without one of the organs to 
be declared not fit for human consumption as per MOC. 

• Lack of correlation, line to be stopped, OV to be informed. 
• New Finishing Times form to be implemented so as from next week. 

Meat inspection team to be in control to avoid any misunderstanding 
with the FBO in regards with the finishing times. OV to draft the new 
form. Clock from Carcass inspection point to be used 

Action points from September meeting:-

• Punctuality – Return from offline duties on time please – still 
reoccurring. Formal complains to be forwarded to the OV 

MHIs: 

• Green offal – New cleaner hanging two livers on the same pluck – OV 
to discuss with FBO. 

• Slap marks mixed – making difficult for the MHIs to keep track – OV 
to discuss with FBO. 

• Hellenic screen Red Offal 2 going slow sometimes, slaps displayed 
mixed – OV to discuss with FBO. 



FBO Issues: 

• Cleaner on green offal not hanging properly the liver on the spike, 
and not presented on red offal stand. Offal to be brought for 
inspection only on Red Offal position. Line to be stopped otherwise. 

Atended: Razvan Milea(OV), Jorge Perez(MHI Supervisor), Fifiala Andrei(MHI), 
Oprea Tudor(MHI), Grzegorz Rusinowicz(MHI), Ciudin Laura(MHI), Ninel 
Oncica(MJI), Zeljka Stefanic(MHI), Catalin Hritcu(MHI), Piotr Kroban(MHI), Sofia 
Lopez(MHI-trainee) 

Thank you to everyone who attended the meeting and contributed with the 
above information. Please email Bernice any points you would like taking 
forward to Novembers meeting at 
bernice.wheeldon@foodstandards.gsi.gov.uk 

Please book NOTH for the meeting period with a note stating CCF MHI team 
meeting. 

Thank you. 

mailto:bernice.wheeldon@foodstandards.gsi.gov.uk


 

Standards 
Agency 

Post Mortem Inspection Verification & Others 

fO<XJl~.U 

Approval number: UIC2093EC 

tn1pectlon Dau: 11. I\\ I U)l'\-
l.ocatlon H thar than at IN end of IN lne: ~ 
Tldo: H a!Ktrofllc farm donr. ~ 
Pan: No Fall: UNlnilllllto..-VNlldaliq. 

lnspactor: ~l\l'NIJ h\L~ 
Hnumpll"1of-llelns1up,..-:-;Mllltllr,-V(USA.CIIIM,1Co<e1I: rwfr1cet1tlon: 

PjPall alam,S~.CICo....,1111181101tl,H(IINltll_.._,Ol(lllma) 

GENOFFAL 

V 
,.......,_,... ___ .,_ ... p,-.,_._.,..,.,, ..... product-ff,ny. tm,ed:20171101 

0 

09 
G. Check of carasses at i Ian point 

N of carcass chedced N of faecal Incidents 
0 

Any other comments for F orG: (}, 'l.!) 

H:Edlble Co-Products/Gut Room • 

~ ~-~ ~~~ 
I ~ - w :> . ,v__ V.t-~~o,,..,. \:1,,.~'\ ~ 



Maintenance of Correlation on the line at UK2093EC 
• Correlation exercises are carried out by the plant staff once a week to ensure that the defined 

correlation points are maintained. 
• There is a member of the plant staff specifically positioned to pick and rehung on the line any 

offal that accidentally might fall on the floor during evisceration. 

Note: picture was taken just before production started. 

• If the hole pluck (liver; heart and lungs) or part the pluck falls on the floor and are rehung, they 
will be rehung in a specific way so meat inspection personal is aware that they were picked from 
the floor and need to be rejected after inspection as animal by products. The whole pluck will be 
rejected and not only the one that was collected from the floor due to risk of cross 
contamination. 

Cranswick Country Foods, Staithes Road, Hull, HU12 8TB | Tel: 01482 891001| Fax: 01482 890080 
Registered in England No: 1803402 



  
 

      

  

 

 

• Correlation points are marked on the line with orange marks; from top to bottom: carcass 

location; red offal location; green offal location. 

Cranswick Country Foods, Staithes Road, Hull, HU12 8TB | Tel: 01482 891001| Fax: 01482 890080 
Registered in England No: 1803402 
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CORRECTIVE AND PREVENTIVE ACTION PLAN 

Name of Establishment: Cranswick Country Foods Establishment Address: Staithes Rd, Preston, Hull HU12 8TB 

Plant number: UK2093EC Audit date: 22/09/2017 

Date prepared (dd/mm/yyyy): 

Prepared by: Jose Osuna (Compliance Inspector) 

QC Supervisor/ Production Supervisor/ Prodnction Manager 

(Name & Designation of establishment's authorized representative) 

Approved by: Katie Hibberd (Technical Manager) 

Owner/Management Representative 

(Name & Designation of establishment's authorized representative) 

Deficiency Description of deficiency 
nnmber (Please affix picture ifpossible) 

(1) (2) 

12/51 SSOP Corrective actions. 
Plant personnel did not describe 
how insanitary conditions were 
corrected in SSOP records 
( repeated occurrence) 

20/51 HACCP Corrective actions. 
At establishment UK2093 on 
September 18, 2017, HACCP 
monitoring records showed 
noncompliance with CCP03 
(metal detection) at raw products 
packing room, however there 
were no documentation ofproduct 

Corrective 
Action and 
Preventive 

Actions 
(3) 

Actions taken 
to rectify the 
issues are now 
being recorded 
on the 
designated 
section. 

QA department 
raised a non-
conformance 
because the 
procedure was 
not followed: 
metal-
contaminated 
oroduct was 

. Completion or
Evidence of compliance 

proposed . Verified by 
(please take a pictnre/photo Person

completion the on-site 
after the institution of Responsible

date ov
Corrective Action) (6)

dd/mm/yyyy (7)
(4) (5) 

See attached docnments 25/09/2018 Przemyslaw 
12 51 SSOP Corrective actions Pietrowski 
01 
12 51 SSOP Corrective actions 
02 
12 51 SSOP Corrective actions ~~ 03 
12 51 SSOP Corrective actions 
04 
12 51 SSOP Corrective actions 
05 
See attached documents: 25/09/2017 Jessica 

20 51 HACCP Corrective Mackintosh 

action 01 
20 51 HACCP Corrective 
action 02 

~ 'N{ Z,-,·· 
20 51 HACCP Corrective 
action 03 
20 51 HACCP Corrective 

2 



CORRECTIVE AND PREVENTIVE ACTION PLAN 

Completion or
Corrective Evidence of compliance proposed Verified by 

Deficiency Description of deficiency Action and (please fake a picture/photo Person
completion the on-site 

number (Please affix picture if possible} Preventive after the institution of Responsible
date 

I 
ov(6)(1) (2) Actions Corrective Action) dd/mm/yyyy (7)

(3) (4) 
. (5) 

involved, the disposition of the taking directly action 04 
product, or preventive action to management 
taken to prevent reoccurrence. by-passing the 

QA department. 
This was the 
document that 
the USDA 
official 
inspector saw 
(20 51 HACCP 
Corrective 
action 01). At 
that time the 
document 
showing the 
investigation 
was not 
available; now 
this has been 
completed and 
appears as an 
annex of20 51 
HACCP 
Corrective 
action 01 (20 51 
HACCP 
Corrective 
action 04) 
The CCP record 
also showed that 
the product was 



3 

CORRECTIVE AND PREVENTIVE ACTION PLAN 

.
Completion or 

Eviderice of complianceCorrective Verified by proposed 
Person(please take a picture/photo Action and Description of deficiencyDeficiency the.on-sitecompletion 1 

• Responsibleafter the institntion ofPreventive(Please affix picture if possible)number ovdate (6)Corrective Action) Actions(2)(1) (7)dd/mm/yyyy
(4)(3) (5) 

removed from 
the line but it 
did not show the 
final disposition 
(20 51 HACCP 
Corrective 
action 02) 
Preventive 
action an 
investigation 
was canied out 
and the farmer 
was contacted 
(20 51 HACCP 
Corrective 
action 03). 

Kevin Purvis 25/09/201855 51 Correlation Corrective There is a 55/51 FBO needs to ensure that 
action 01 member of the 

plant staff 
correlation is maintained. 

55 51 Correlation Corrective 
action 02 specifically 

positioned to 
rehang any offal Cf_j;, 'Le,' ,:-0 "--
that might fall I
on the floor; 
correlation 
points are 
marked on the 
line; 
Correlation 
exercises are 
canied on a 



CORRECTIVE AND PREVENTIVE ACTION PLAN 

Deficiency 
nnmber 

(1) 

Description of deficiency 
(Please affix picture if possible) 

(2) 

Corrective 
Action and 
Preventive 

Actions 
(3) 

weekly basis (55 
51 Correlation 
Corrective 
action 02). 
A summary of 
these actions 
can be found on: 
55 51 
Correlation 
Corrective 
action 01. 

Evidence of compliance 
(please take a pictnre/photo 

after the institution of 
Corrective Action) 

(4) 

Completion or 
proposed 

completion 
date 

dd/mm/yyyy 
(5) 

Person .. 

Responsible 
(6) 

Verified by 
the on-site 

ov 
(7) 

4 

5 

6 

7 

8 

9 

10 

11 

12 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

AREA/lfEIIII> 

Date & time: \ 2-01-1 
Floor & drains Aj)d" 
Walls & ceiling A/,JY 

Doors & curtains 

Lights A/ 

Sterilisers 

Steam hood A 
Hand wash station A/)(J' 

Boot wash AW 
( Naste bins At-tr· 

Equipment lockers & contents 
Apron hanger AW 
Equipment wash & brushes AW 
Knife sharpening tables A/)<Y 
Surface condensation A /),Y' 
Miscellaneous 

QA print & sign: t-'i . 
Floor & drains A / " 

Walls & ceiling )<I u o:.nclervs::..x .. o,.,, 

Lights A 1)6 
Evaporators A/Jo' 

.( . Conveyors • A/)J (),c;c.;,,~ l::);c.U::·. --
Blocks/tables A / Jo 
Leg derinders A / 

Loin derinders A !)tl' 
Belly derinder A l,kr 

Shoulder derinders A / .J,Y 

Demembraners A/¼ 

Blade bone pullers A /)t}" 

Defatting machines A /)tJ" 

Automatic scoring machine· Aj)d" 

Overhead conveyers A /)J
"lf-=------~-------+---+----------+-----------;1

Oeboflex line (including conveyers, A t-1::l 
··,t~hery blocks, stainless steel 

'sis, saws, derinders 
"c motors A ~ 

'-.==========="====='=========="===========-' 
Ref.: CP4.033 Authorised By: Date: 09.10.17 
Page 1 of 12 Issue No. 8 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U =UNACCEPTABLE 

i" 
IHY(;IENE TO-SIGN OFF
':trr-: _WHEN CLEANJJ1di ~'l~~~hf; 

Chine saw & table A I)Y 

Shoulder Bone puller A l)J' 

Air Inflation Machine Al¼ 

AIIUTrays 

A/,,,11 

Internal use dolavs 

Scales 

A /,id' 

Inspection table A/)6 

Surface condensation AW 

A/,)(JHand wash station - -

-A/,efLifts 
I ' A/•rJ 

Miscellaneous 

Strip curtains 

\\.:A 
C,I\IISIRO~· ,;;_::;;':',;:/;;;: c' - ---- - ' 

D:;e & ~· ;~~$5 QA print & sign: HU...w-0'/ ~'-> 
Floor & drains Al.Jo 

cc:rcier·~-1;;:-'-o" 

Lights 

Walls & ceiling .)<IU 

A I J.:Y 

Evaporators AIJ,Y 

Conveyors A/Jd" 

Pre-cut Stands A!,J.:r 
Hand wash station AW 

Foot saw A 1--tf 

Leg saw Al)J 

Shoulder saw Al),Y 

Middle saw AIJ,Y 

Chine/scribe saw A l)r 

Fillet machine Alkr 

Metal detector Al);r 

Blocks/tables A I).t, 
Gambrel return line Al-·l::J 

Trays Al--15' 

Inspection tables Al.kr 

Tote bins AIJ,Y 
A /)d,. 

Sterilisers 

Scales & printers 
A!);),. 

Internal use dolavs A!),r 

Unfit meat bins A l)J" 

j 

/ 
Ref.: CP4.033 Authorised Bv: Date: 09.10.17 
Page 2 of 12 Issue No. 8 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Al 

. AREA./llTEM<.
" -- -,- " ,< ',: 

Surface condensation 

Carcass guard rail Al 
Aly·Perspex screens 

Conveyor catch trays Al 
Fillet strapper Al 

QA print & sign: HLU,vD'/ 

Miscellaneous 

Date & time: 
Floor & drains 

Nalls & ceiling 

Curtains 

Lights 

Evaporators 

Conveyors 

Ground pork bone conveyor 

Lift 

Metal detector 

Tables 

Unfit meat bins 

Scales 

Gravity rollers 
Surface condensation 

Miscellaneous 

( 

( 

Aly{ 
Al I/ 

Al 

fUA 

QA print & sign:Date & time:\('.; ·Ci\-\ 'i3' 
Floor & drains All/ 
Walls & ceiling A 

Lights A/ J,f 
Evaporators Al)J 
Dock levellers Al 
Scales & framework A I lj 
Doors & curtains A I JtJ 
Waste bins AIXJ 
Ground pork bone conveyor Al'~ 
Boot wash A IKJ'°" ample rack Al 

' d wash stations A I 'I 
'si. condensation Al 

Ref.: CP4.033 Authorised By: Date: 09.10.17 
Page 3 of 12 

~ 
Issue No. 8 

Any signature on this form dengte!? that the task has been completed sattsfactonly in accordance with training g,ven. 



--

~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

tiE'ii!Cit: ,;; ' ' HXGiENE;J"O SIGN OFF . 
. 

?}~t\t;:ti~iif:{i;)} L\: ·• · :;WHEN clEAN · ·• 
" ,. ' "/"' ,' 

Engineers entrance A t,1::1' 
Miscellaneous 

u9 . 

il/ "'·-~· ·, !B_AM<;,fat':\f• .;J;(/.t 2. .. ·.,•, ,·, 

' 
\ ·:.' ',_ ' . 

Date & time: I 2 - o I - / <g' 0..':>30 QA print & sign: MLv"-10il 
Floor & drains . AlxJ 

A /,kl 

Al~ 

A I !d"' 

A ll.Y 
A 1.-t:f 

1J'i9 

l 

Walls & ceiling 

Lights 

Evaporators 

Doors 

Ground pork bone conveyor 
Miscellaneous 

~ 
Date & time: I\ -01 - IR oorn 
Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Tables 

Curtains 

Metal detectors 

Scales Inc. tables 

Conveyors 

Strapper 

Gravity rollers 

Waste bins 

Surface condensation 
Miscellaneous 

r·-,.- ,,,i,.s:.::,'. ".• • 
Date & time: 17-01 - I 'is Ol.l.SS 
Floor & drains 
Walls & ceiling 
Lights 
Conveyors 
Cryovac bag trim vacuum 
Gravity rollers 
Cryovac plates 
Cryovac panels 
Steam tunnel 
Table 
Metal detectors 

Ref.: CP4.033 
Page 4 of 12 

. 

. 

, 
,;:.;;.,A¢KEii>,:Glfiilliil :.ttlYt>i}f:; ,,,,!/;

.
\;;';ii( •• :··••· I ,•' ·,'_ ',,·,'I;- •• 

QA print & sign: H LUIVO'( 
A l)tf 

Al~ 

Alkf 

A 1-'<:f 

A /--if 

A IkJ-

A I Jd"" 

Al).Y 

){/ u 
Al.kt' 

Al).Y 

AI.M 

A /Jd' 

UA 

meal= Cl~<t'> ana 
c,.-,.--v r1.r,,;..... l 

'.J ·~ 

m0'1'A'C:A~EA';,,, ,:: , \ 
QA print & sign: HLvi....o'{ 

A I);{ 
Al)tf 
Al)d 
Al)tY 
Al¼ 
A/Jd' 
Al J;f 
A/Jd' 
A I ),Y 
A/.Jd' 
Al)d' 

Authorised Bv: 

~ 

• 

f;,v .if,- /,,/i'.u, 
j ' 

: .. .:.•· 

Date: 09.10.17 
Issue No. 8 

\ 

' 

Any signature on this form denotes that the task has been completed sat1sfactonfy in accordance with trarnrng given. 
I 

I 

http:09.10.17


~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUHTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

( 

AREA/ I. ,EM'.f.' ----·- . "> 

Surface condensation 
Miscellaneous 

lvR 
' 'vt'.:iflfill\'B t,_",>'"•< 

",--<tt. ' . ' :,_"' ",., ,, 

Date & time: 17-01 - l i OSIO QA print & sign: 

Floor & drains A/ Jo 
Walls & ceiling A l)(f 
Lights AW 
Evaporators AIM 
Curtains A/)6 
Conveyors A/. 

-scales A/)d 
(ables A/)(/ 

Waste bin A/ 
Inspection table A/)6 
Unfit meat bins A/Jtf 
Gravity rollers A 1)(1 
Hand wash station A/ 
Surface condensation A/ 
Conveyor catch trays A/Jd 
Miscellaneous 

frim tippers 
Netter 
Stringers 
Netting tube loaders 
Vacuum pouch loaders 
Tables A/ 
Inspection table A/ 
Unfit meat bins A/ 
Surface condensation A /Jr 
Miscellaneous "-JR 

Date & time:\- - Oi-1 
Floor & drains 
Walls & ceiling 
Lights 
Evaporators 
Conveyors 

Ref.: CP4.033 Authorised By: Date: 09.10.17 
Page 5 of 12 

~ 
Issue No. 8 

..
Any signature on this form denotes that the task has been completed sat1sfactonly 1n accordance with trammg given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUHTAY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

:f/f~: {' l!i'(GJI;!',!~ TO SIGN OFF 
, Wl:il:N C:LEAl'I 

Doors & curtains 
Lights 
Large bag holders Al 
Surface condensation A/ 
Waste bin A/ 
Miscellaneous 

Walls & ceiling 
Lights 
Doors & curtains 
Trays 
Tray wash machine 
High level tray feed chute 
Surface condensation Al 
Miscellaneous 

Date & time:12-- 0 1 - I 'ii" 
Floor & drains 
Walls & ceiling 
Lights 
Doors 
Surface condensation 
Miscellaneous 

Date & time: 
Floor & drains 
Walls & ceiling 
Lights 
Doors & curtains 
Evaporators 
Lift 
Scales & printers 
Gravity rollers 
Strapper 
Surface condensation 
Metal detector 
Miscellaneous 

QA print & sign: 

A/~' 

A/ )tJ' 
A t)(J 
A/Jd' 
Al)d 
A I Jd 

,/ ,,,,rc}gii'.:}:j,Jt)J;\\i;t;~fj/Jj:}~:k}!t~~){1~Jt[f ;it}?'.};,'.ir~~~N,•~5Bl:O'.CK'.',:>('.;:-\ , 
QA print & sign: 

Al)o 
Walls & ceiling A/ 

Ref.: CP4.033 Authorised By: Date: 09.10.17 
Page 6 of 12 

~ 
Issue No. 8 

Any signature on this form denotes that the task has been completed sat1sfactonly m accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

AREA 

Lights 
Bins 
Doors 
Surface condensation 
Miscellaneous 

.. 
Date&time:\".':,-O1-1'\s 0527 QA print & sign: M L u rvO'/ 
Floor & drains A I '>I 
Walls & ceiling Al 
Lights Al 'yf 
11\/asher machines AIU 
.:itorage Rack A I IJ 
Lockers A/)6 
Surface condensation Al 
Miscellaneous tJA 

Date & time: 1<2,-01 -1 s--
Floor & drains 
Walls & ceiling AIM 
Lights A l,Jd' 
Bins AH:J" 
Lockers A 1-fJ 
Hand wash station A lr(J 
Surface condensation A/-t:J 
Miscellaneous 

Floor & drains A I XJ 
Walls & ceiling A /)d 

Lights A l)d 
Doors & curtains A I ,t:J 
Bins Al-'r:J 
Lockers A I )d 
Hand wash stations A 1,,1::J 
Surface condensation A 1-'(J 

Miscellaneous uA 

"lll:Ell;, · 
Date & time: 10-01-1 
Men's toilets 
Ladies toilets Al 
Miscellaneous 

Ref.: CP4.033 Authorised By: Date: 09.10.17 
Page 7 of 12 Issue No. 8 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUHTAY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

y.;,,_< HY~/1::NE:.TQ~IGN QFF 

Date&t1me. 0/ 1<3 OSI p g HLUI\..IC)'/ .{i;Jt:; ]i'• •· WflEN CLEAN . .. -. " -·. -· -:• ' 

-~ 
Floor & drains A I.JO 
Walls & ceiling AIJ,f ero.c:cect t~~'5T'l'CvU 

--.,..... •nr, 

Lights A I ltY 
Bins A IJtJ 
Tables & chairs A I l;f 
Windowsills Al 'J 
Fridges AIU 
Microwaves Al .k1 
Surface condensation Al ltJ 
Miscellaneous R,f-:\. 

~ ~_, ld'ih'oo'c:11:lc:trohillti:focim' .... 
-,

·' >.;.:/ ·. . \ 
Date & time: 15--01- 18" /JS' iO QA print & sign: M LuUO'I »:J . ' 
Floor & drains A I JtJ 
Walls & ceiling Al)IJ 
Lights A l)(J 
Doors AIU 10/A 
Bandsaw Al)ef 
Conveyers ,Kl u 11.e<;(_l)i<'V'"M l<ie/.ct;,r•i' ..-.;.,..-~: ---, . 
Table Al)(f 

. 

Stringing machines Al)1 
Evaporators A l)tf 
Bins AIU ',o bin "J- +1Me 0/-' rl'\DCt: 
Hand wash station Al}() 
Surface condensation A l)tf 
Strapper Al IJ 
Metal Detector Al I,( 
Miscellaneous 

, 
Curt-OLnS A/;d / 

_-:, /\'.I:ii;,;-&~iJ :I;:ft!Jtt:t~1f{;i1'1:i~fh~l~i'.,itJ:iil1?7;I~4;,;rii\iflXfili§'.i[r\\~ii~Bijfall:1t(lfXQlVL~St: '·_·.'·,·:s?::.,·:·:.:;., ,'•, ', ,:_. _) ;;, -.::,:: ,,': ;• i/'' ·:·_ ',' 
Date & time:/S·-C1 -1 R ns2.11 QA print & sign: N Lul---lOY 
Floor & drains A IX! 
Walls & ceiling Al ',tf 
Doors Al)([ 
Surface condensation A IXJ 
Miscellaneous- P, r.;e ·t"°'-f'I.'- t·o...f)< t..,U'L,\.,·...t-...~1 

Z.-"'Li.t\::U---0. p\/Je <;pl itt-li\S 

~--···•··•··•··•·''H::~3(\.c }fl;\}}.:!/ '.:1-{jt(:\:-J;;f/t~le:_:e·a~M-):.·:,;-::;_/-".~: ; ... i: ; . .· . 

' •• • • • • ... ' . 
" Date & time: ic, _ Ci-IX" nS2.'.] QA print & sign~{:ff'.~1) 1---·1 I i ,'luv.l 'I ":r~-x..... ·-

Floor & drains 1--Atxr ·-,,.. 
Walls & ceiling ""Alu"'·l!J.fA"Akf) 'Se cl.J.._ CCX'"V'uf"'\C\ , 14- ;,,.,.. "orvJ,;;n,vi . I ... ·r-,:, __._...., ...;i __\J"" - ' 

Lights A l)(J 
. . 

Doors A 11/ 
Evaporators Al /) 

Scales Al y 

Ref.: CP4.033 Authorised Bv: Date: 09.10.17 
Page 8 of 12 Issue No. 8 ~ 

Any signature on this form denotes that the task has been completed sat1sfactonly in accordance with training given. 

http:09.10.17


~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

AREA/ITEM. 

Gravity rollers 
Conveyors 
Rib wrapper 
Tables 
Strapper 
Rib saws 
Surface condensation 
Metal detector 
Lima machine & lift 
Miscellaneous 

L>ate & time: I f,-Oi-1 
Floor & drains 
Walls & ceiling 
Lights 
Doors/Curtains 
Evaporators 
Surface condensation 
Miscellaneous 

Date & time: 
Floor 
Walls & ceiling 
Lights 
Tables 
Hand wash station 

( Steriliser 
Miscellaneous 

Date & time: 11-01-1, 
Floor & drains 
Walls & ceiling 
Lights 
Doors/Curtains 
Evaporators 
Table 
Dolav gas flush 
Scale 
Conveyors 
Gravit rollers 

At lf 

A !)::f 
A/J,Y 
A /)(f 

A /-kt' 
A/ l:J 

QA print & sign: 

A/ 

AW 
AW 
A/.J(J 

('--A-, 
·,, ys 
; ;·,';}\;_•_·_;;;.;;,;; ,:,.; 

Surface condensation removed 
Metal detectors 

Ref.: CP4.033 Authorised By: Date: 09.10.17 
Page 9 of 12 

~ 
Issue No. 8 

Any signature on this form denotes that the task has been completed sattsfactonly m accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

1] 
Miscellaneous 

Date & time:1~-0l-l'li" 0610 
Floor & drains 
Walls & ceiling 
Lights 
Doors/Curtains 
Evaporators 
Hand wash station 
Derinders ' 

Demembraners · 
Whizzers 
Pace lines 
Conl(eyors 
Leg Slicer 
Tables 
Trays 
Dolavs 
Scales 
Stringers 
Cryovac machine 
Steam tunnel 
Gravity rollers 
Supervac machine 
Office windows 
Stairs 
Unfit meat bins 
Surface condensation 
QAS Holders 
X-ray machine 
X-ray machine stands 
X-ray machine stand blocks 

QA print & sign: M LLll-.JO'f 

A/ JtJ' 
A l)tf 
A/ ',J' 
A/)d' 
A/J,r 
A l}(1 
A/ )tJ 
Al)d 
A/)(] 
A/ '>,f 

A/.Jd' 
A I.ff 
A/ ,'(J 

A /,Id-

A/$ 
A 1--'d' 
A/,-1:r" 
A /,+;r 
Alkr 
AIA:r 
A £..1::1 

Al». 
A/,Jd--
A £..l:J-.. 
A /,J,r· 
A /J.J-

' ' 

Fat cutter A/,Jt:f /1 
Retail metal detector f. I U tii ct- rt ,vi ti.( •A" ' ,JPn/ O? ,.,,._ 
Butchery metal detector A/)o ,_, ., 

Automatic scorer Al)d' 
Miscellaneous 

,,;i\:ibL,, ,, '~'' '' ,, "· /'.' ,c,~tCHERV:',"2,~NTBNCJ.r):)) : "" ·.· ·, ' ' 
Date & time: I& o I - i S<2 O<si <;. QA print & sign:"<· ,., "" H L.V.....0-f 
Floor & drains A /.xr 
Walls & ceiling A /,Jd' 
Lights A/ .lJ" 

Doors/Curtains A / LY 
Boot wash A /.-1::r 

', 

l ; 

( ; 

Ref.: CP4.033 Authorised Bv: Date: 09.10.17 
Page 10 of 12 

~ 
Issue No. 8 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE 
CRAHSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUHTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

· AREA/ITEM, '>J-

Hand wash station 
Knife sharpening tables 
Surface condensation 
Miscellaneous 

Date & time:l l)-01-1 -
Floor & drains 
Walls & ceiling 
Lights 
Doors/Curtains 

_Evaporators 

QA print & sign: 

At,JJ'· 
AW 
AW 
A /Jt'J 

( ,urface condensation 
Miscellaneous 

~'-

Date & time: LS-o I - / 'f) 
Floor & drains Al 
Walls & ceiling Al)IJ' 
Lights A/ Jd 
Doors/Curtains A/ 
Waste bins 
Hand wash station A/ 
Conveyors A/ 
Strapping maehine Al 
Metal detector A/ ',tf 
Dolav lifter AIU 
Scales A/ 
Surface condensation A/ 
Miscellaneous 

When checking "Hand wash stations" please ensure that the sink is clean, soap & sanitiser are full 
and that the hand dryers are clean and in working order. 

Ref.: CP4.033 Authorised By: Date: 09.10.17 
Page 11 of 12 Issue No. 8 

~ 
Any signature on this form denotes that the task has been completed sat1sfactonly m accordance with tra1mng given. 



CRANSWICK COUNTRY FOODS PRESTON SITE 
PRIMAL PRE-PRODUCTION HYGIENE AUDIT 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Audited by print & sign: r.e,_, l+A~'D~ytue,,.­

Date & time: l'b- 0 L]~ 
l~'-..O t 

Ref.: CP4.033 Authorised Bv: 
Page 12 of 12 

~ 
Date: 09.10.17 

Issue No. 8 

Any signature on this form denotes that the tas a bek h s pen com leted satisfactorily in accordance with training given. 



~CRANSWICK COUNTRY FOODS PRESTON SITE 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUHTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

AREA/ ITEM 

Date & time:02- 02...- I , 
Floor & drains 

Walls & ceiling 

Doors & curtains 

Lights 

Sterilisers 

Steam hood 

Hand wash station 

Boot wash 

Waste bins 

Equipment lockers & contents 
Apron hanger 

Equipment wash & brushes 

Knife sharpening tables 

Surface condensation 

Miscellaneous 

Date & time:-zs-O f- I 
Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Conveyors 

Blocks/tables 

Leg derinders 

Loin derinders 

Belly derinder 

Shoulder derinders 

Demembraners 

Blade bone pullers 

Defatting machines 

Automatic scoring machine 

Overhead conveyers 

Deboflex line (including conveyers, 
butchery blocks, stainless steel 

uides, saws, derinders) 
Whizzer motors 

Chine saw & table 

Ref.: CP4.033 
Page 1 of 12 

,P<IU O::rcb .. 
A/ )d' 

A t)(f 

A/)6 
/U ~J 

AfJo 
A l)tf 
A I )tJ 

A l}d 
A I I/ 
Al 
A t)tf 

A /,'d· 

t--,.A. 

QA print & sign:~ 

A I )l1 
Al 

Al 
A I I/ 
A I I/ 
A l)(J 

Al 
Al 
Al 
A I lj' 

A I ),f 
Al 

Authorised By: Date: 16.01.18 
Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

1oe_m1~1et-1r_y> • . HYGIENE TO SIGN OFF 
·

,,, 
;::;)})/_:i#]f;t::. ~.·I?;/ ..< ·" 

. WHEN CLEAN -,r:---:i'<,e·;,,;:c 

Shoulder Bone puller A_ty-

Air Inflation Machine A/):f 

Trays A/ )J-

Scales A/,tf 

Internal use dolavs A/J,} 

Inspection table A/.U,. 

Surface condensation A/ JJ· 
Hand wash station Al)<J 

Lifts Al)d 

Strip curtains A/Jo 

Miscellaneous mec,t _cteiJ
le:"@ 

~; a--. f'lo:Y" JGC':k Ou Uf\C\ t.n prcaGS 
or- clcrW"\._9 pn,: -cf). 

{' 

~11l1Qlt:1.~0M"'1 1 1 >.;.·.·· · .; 

Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Conveyors 

Pre-cut Stands 
Hand wash station 

Foot saw 

Leg saw 

Shoulder saw 

Middle saw 

Chine/scribe saw 

Fillet machine 

Metal detector 

Blocks/tables 

Gambrel return line 

Trays 

Inspection tables 

Tote bins 

Scales & printers 

Sterilisers 

Internal use dolavs 

Unfit meat bins 
. 

Surface condensation 

Carcass guard rail 

Ref.: CP4.033 
Page 2 of 12 

0& signi N• .' ::•~~-· .·· .. 

A/ J(J 

f./ u (n,,-'· •.{"\r\ 

Al 1/1 
A!V 

A/~ 

AID 
A/l,/J 

A/ I/ 
A /){J 

Al,kJ 

A/,,Jd' 

A /Jd' 
AJ)(f 

A/,,Jd" 

Af,,,Jd' 

Al,¥ 

A/)d 

Al),Y 

Af,)d' 

Af)d· 

A/JJ' 

A l)d" 

Al))-

Aj,,JJ' 

A /JJ, 

Authorised By: 

-c&~.--.c: .,,, 

' 

' , 'J 

-·- "' 

Date: 16.01.18 
Issue No. 9 

Any signature on this form denotes that the task has been completed sat1sfactonly in accordance with training given. 

http:16.01.18


~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUHTAY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

·..AREA/ITEM ·.. ·•.. ·•...> •. • 
.,.,:·,,,'• 

Perspex screens Al)d . 
Conveyor catch trays A/I,! 
Fillet strapper A/ l,r 

/llet-a.,L Plo..l::e Lo00..e . 
(c,re,,;y-.. ~oc~ 

Miscellaneous 

Mqt;; le • nip 'l'.~,. 

,....,,.,,-·:,:( '·.• ..... ,, 

Date & time: z.q-01-l'i! 0S10 
. 

QA print & sign: HLUtvOY . 
Floor & drains AW' 

Walls & ceiling A /-'<J 
A/)6Curtains 

A/.kfLights 

A/)(!'Evaporators 

Conveyors A/Ji' 

Ground pork bone conveyor A/.Jd' 

A/)rLift 

Metal detector A/Jd' 
A/Jd'Tables 

A /J.}Unfit meat bins 

Scales AW 

Gravity rollers A /)J' 
Surface condensation A/.M' 

Miscellaneous 
LR 

·.. . · ··.•·. i LOJli£JINGBA¥,tt;t?:)•M :l\fl:/4~\·J?ti;!'t}ts;'.§tf:·,, '):··<\';,,-1\-:•,:>~/!i 

Date & time: 'e.l1 - o 1- l,li; • 0525 QA print & sign: t--t 1 \ . 11',JC'I'/- -~,•.._ 
' 

A/),YFloor & drains 

Al):!'Walls & ceiling 

A !)tiLights 
A /,kfEvaporators 

A f;)(JDock levellers 

Scales & framework A./A:J' 

A/)6Doors & curtains 

AJ,,J(JWaste bins 
A /,l(JGround pork bone conveyor 

Boot wash AW 
AJ,Jd-Sample rack 

Hand wash stations AW 

Surface condensation AW 

Engineers entrance AKJ 

Miscellaneous 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given . 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 3 of 12 .-;<,Sto•-0 c; <=> Issue No. 9 

. . 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT cOuMrRv FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Date & time:30 -01-1 i'i osos 
Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Doors 

Ground pork bone conveyor 
Miscellaneous 

Date & time: 2.9-01-1 
Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Tables 

Curtains 

Metal detectors 

Scales Inc. tables 

Conveyors 

Strapper 

Gravity rollers 

Waste bins 

Surface condensation 
Miscellaneous 

Walls & ceiling 
Lights 
Conveyors 
Cryovac bag trim vacuum 
Gravity rollers 
Cryovac plates 
Cryovac panels 
Steam tunnel 
Table 
Metal detectors 
Surface condensation 
Miscellaneous 

Ref.: CP4.033 
Page 4 of 12 

QA print & sign: hLU"-'O'/ 

A/ 

A/.lf 

A 1)(1' 

AAf 
A 1-kf 

A fo-tJ 

AIJ,Y 

A /,1:f' 

Al)d" 

A/JJ-

A /.JJ-' 

AW 
Al)J-

A!)a 

A /,Jd" 

Authorised B : 

HYGIENE TO SIGN OFF 
WHEN CLEAN 

Date: 16.01.18 
Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in ~ccordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAHSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

AREA/ITEM 

Date & time: '2£L..-01 - , • • 
Floor & drains 
Walls & ceiling 
Lights 
Evaporators 
Curtains 
Conveyors 
Scales 
Tables 
Waste bin 
Inspection table 
Unfit meat bins 

Gravity rollers 
Hand wash station 
Surface condensation 
Conveyor catch trays 
Miscellaneous 

Date & time:'2.(; 1 t'8" 
Floor & drains 
Walls & ceiling 
Lights 
Evaporators 
Conveyors 
Trim tippers 
Netter 
Stringers 
Netting tube loaders 
Vacuum pouch loaders 
Tables 
Inspection table 
Unfit meat b.ins 
Surface condensation 
Miscellaneous 

Date & time: . cs - o ; --1 8' 
Floor & drains 
Walls & ceiling 
Doors & curtains 
Lights 
Large bag holders 
Surface condensation 
Waste bin 
Miscellaneous 

A /,JJ-· 

o~·s QA print & sign: 

A/ 
A/U ' x1 ' 
A/ Ji 
A/ 
A/Jo 
A/Jo 
A /)tf 
A/)tJ 
A /)d· 
A /.Jd' 
A /J,J' 
A /J.y 
A /)tf 
A/)d-

A /.Jd' 

A J,,tj 
A/ 

Any signature on this form denotes that the task has been completed satisfactorily m accordance with training given . 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 5 of 12 --.·S:.:,6>.r,Jc. 

< ··- -· Issue No. 9 
. . 



QA print & sign: H <-vs-0 y 
Al 
A 

At 
At 
Al 

~ CRANSWICK COUNTRY FOODS PRESTON SITE 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTAV FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

HYGIENE TO SIGN OFF 
WHEN CLEAN 

Lights 
Doors & curtains 
Trays 
Tray wash machine 
High level tray feed chute 
Surface condensation 
Miscellaneous 

-. 
Walls & ceiling 
Lights 
Doors 
Surface condensation 
Miscellaneous 

Date & time: ~a -o 1- 1 ~· 
Floor & drains 
Walls & ceiling 
Lights 
Doors & curtains Al 
Evaporators Al 
Lift Al 
Scales & printers Al 
Gravity rollers Al 
Strapper Al 
Surface condensation Al 
Metal detector A I Jd 
Miscellaneous 

~ 
., •PiAMENITY BkOCK · 

Floor & drains 
Walls & ceiling 
Lights 
Bins 
Doors 

Surface condensation 
Miscellaneous 

Ref.: CP4.033 Authorised Bv: Date: 16.01.18 
Page 6 of 12 Issue No. 9 --&~ 

..
Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

http:16.01.18


~ CRANSWICK COUNTRY FOODS PRESTON SITE CAANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUHTAV FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

AREA/ITEM 

Date&time:H u 
Floor & drains 
Walls & ceiling 
Lights 
Washer machines 
Storage Rack 
Lockers 
Surface condensation 
Miscellaneous 

Date & time: O1-
Floor & drains 
Walls & ceiling 
Lights 
Bins 
Lockers 
Hand wash station 
Surface condensation 
Miscellaneous 

Date & time: 01-02..-1 
Floor & drains 
Walls & ceiling 
Lights 
Doors & curtains 
Bins 
Lockers 
Hand wash stations 
Surface condensation 
Miscellaneous 

Date&time:O -02.,-I 
Men's toilets 
Ladies toilets 
Miscellaneous 

Date & time 
Floor & drains 
Walls & ceiling 
Lights 
Bins 
Tables & chairs 

A/ 
A/ 
A/,JJ-

A f,,l(f 

Al 
A /JJ-

0 S fS QA print & sign: H LU 
A/ 
A/ 
A/ 
A/),Y 
AW 

QA print & sign: 
A / )d"' 

Al 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 7 of 12 Issue No. 9~b,r,c ' ,., 

Any signature on this form denotes that the task has been completed sat1sfactonly m accordance with training given. 

http:16.01.18


~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

~;11;NqY: / ... ,. HYGIENE TO SIGN OFF 
<;: <? · . , , WHEN CLEAN 

:,,,·-_\, ','/i//,'i', ', ,, ._ >' 

I 
Fridges Al)J/ 
Microwaves AIM' 
Surface condensation Alkr 
Miscellaneous .10A 

' ,,.J~1¥t --,.~:i~i~ZJ!: )' r. 
?,., ;e1q0,,g '(i\R0'QMll&181iiil&doction80''rOOITll'.~i'- .,, ' 

QA print & sign: H l....ur--0 \/Date & time:-~l-O I-I 'is" QS'l<::. 

Floor & drains Auer 
Walls & ceiling A/),Y 
Lights A IJJI 
Doors A /),1" 
Bandsaw A !)d-

A l,l,:rConveyers 
Table Al)d' 
Stringing machines Al)lr 
Evaporators Al):r 
Bins A/!U 
Hand wash station Al;'<T 
Surface condensation AW 
Strapper Al»-
Metal Detector Al/d"' 
Scales AIKT 
Miscellaneous ~ 

l'i~ _;·•-,_•-,, :•'}t·-~ jillf&~liit\Bl.:ASTli),:·:-Jfffo\li1&111 .r,:m;,,, i_,,,.i_,; :·.~i·t, ~'- · 'J~i~t~M~~iitttj .., .... ..._ 

QA print &sign: M L'-'t--0 y c;;;;,,,....J,_ -Date & time:3o -o 1 I S-- osus 
Floor & drains A j,)(J 
Walls & ceiling A/),1' 
Doors A/,ef 
Surface condensation Al),Y 
Miscellaneous 

tvA' 
.;,. .·· 

, . ,,81:B!,RO: M .. .•-~~ .. S,2/,~,.;\,\<, ;c;· ''.•.'.., 'l!"'.'(lj 

QA print & sign: 1~1 I U'vO 'yDate & time: 2Si / / '? ~ J. <;;: 
Floor & drains 
Walls & ceiling 
Lights 
Doors 
Evaporators 
Scales 
Gravity rollers 
Conveyors 
Rib wrapper 
Tables 
Strapper 
Rib saws 

Ref.: CP4.033 
Page 8 of 12 

·. r-. 
... '-! 

Authorised Bv: 

.-&~ 
Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

.,~ ~ 

l"< '-,-

-~ 

.Date: 16.01.18 
Issue No. 9 

A /,tf 
.k1U 
A/Jr 
A/if 
Al¾ 
A /,,'d' 
A / ,1,1" 
A!)d 
A /,l:r 
A/,t:J· 
A l..kY 
Atrr 

5:;cAS na.n · 0,,,S~-d1 ··.....:,.,_, 1~1
- 1,•··:\So-1 

http:16.01.18


~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

AREA./ ITEl'!/I . 

Surface condensation 
Metal detector 
Lima machine & lift 
Miscellaneous 

Date & time:22-O1 - I 
Floor & drains 
Walls & ceiling 
Lights 
Doors/Curtains 
Evaporators 
Surface condensation 
Miscellaneous 

Date & time: z.:z. -01 -i8 
Floor 
Walls & ceiling 
Lights 
Tables 
Hand wash station 

Steriliser 
Miscellaneous 

Date & time: 2.Z- 01-1 8; 
Floor & drains 
Walls & ceiling 
Lights 
Doors/Curtains 
Evaporators 
Table 
Dolav gas flush 
Scale 
Conveyors 
Gravity rollers 
Surface condensation removed 
Metal detectors 
Miscellaneous 

Date & time:D2.-0'L-l'ir 
Floor & drains 
Walls & ceiling 

Lights 
Doors/Curtains 

Ref.: CP4.033 
Page 9 of 12 

:·.ePM,.::H~E-~_1J~~::,tt~,i~~:~!~J;tt(,}i~tif.iWlfliJii1l~i~il1i4A:;t)tJ!:;;:;;;i1il1fl1~;~~;:;i;7J\Jltt1~i-
aA print & sign: LUl'---O"l 

A!JY 
tu Con ·· tLCX"'\ 

Af..J.r 
Al 
AW 
A.J-'d"" 

A /,)d" 
A/..W 
Af,-l(J 

A/,Jd' 

Al 
A/ 

Authorised By: Date: 16.01.18 
Issue No. 9 

A.ny signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUMTAY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

~~,~IE~9V',. ·. HYGIENE TO SIGN OFF 
'"Ai'> ,> ..· . , ...·.. · . .. WHEN CLEAN 

p .. U"J. 1~~,:-iCi'\ I I . ')-... 
Hand wash station A /}(J 

-

Derinders AlKJ 
Demembraners A'/ L1 
Whizzers A/ 'tJ 

Pace lines A I 'tJ 
Conveyors Af/U 
Leg Slicer A/}() 
Tables A I 'itf 

Trays Al 16 

Dolavs Al 11· 
Scales A/,kJ 
Stringers A /XJ 
Cryovac machine A/J,/ 
Steam tunnel A/ l;f 

Gravity rollers AIJ6 
Supervac machine A txf 
Office windows A/Jo 
Stairs A7Jo 
Unfit meat bins Al LY 
Surface condensation A l.Jd 
QAS Holders Al)a 
X-ray machine A!JcY 
X-ray machine stands A /JJ' 
X-ray machine stand blocks A/1,.v 
Fat cutter A I JJ'" 
Retail metal detector A!Xf 
Butchery metal detector A I J}'' 
Automatic scorer A /)d' 

Miscellaneous ~aa~,,_J{t1Z 
~1;1(4U/~i;?lfJrjsl'JmH:l:,i¥1~i§N~iilCE .·· . : .. 

Date & time:26-0I - IS. o&~<; QA print & sign: MLU.....c>'f 
Floor & drains A I JtJ 
Walls & ceiling XIU Con, ' ,tlQ'l \'"" 
Lights A/JtJ 
Doors/Curtains Al'JJ 
Boot wash A I )(J 

Hand wash station Al If 
Knife sharpening tables Al J' 
Surface condensation A I J~ 

Miscellaneous 
U9 

~ ., "" /:-.h"<i,< '>_.·/,:; ·••·Eii!J'T<'lEIER;f'2•lNTAKE . 
.c'\l!-<r ··•:<:. . ~ 

Date & time: {'\"'i_l n QA print & sign: N t UN''.)'f " .. 
Floor & drains AW' 
Walls & ceiling A},,'(f Ccriclensatto"' 

Ref.: CP4.033 Authorised Bv: Date: 16.01.18 
Page 10 of 12 --&~ Issue No. 9 

Any signature on this form denotes that the task has been completed sat1sfactonly m accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAHSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

AREA/ITEM 

Lights 
Doors/Curtains 
Evaporators 
Surface condensation 
Miscellaneous 

Date & time: 'Zit - c; ~ l 
Floor & drains 
Walls & ceiling 
Lights 
Doors/Curtains 
Waste bins 
Hand wash station 
Conveyors 
Strapping machine 
Metal detector 
Dolav lifter 
Scales 
Stringers 
Surface condensation 
Miscellaneous 

QA print & sign: 

A/ )t1" 
/ u C:1n 

A/)(f 
A/),Y 
A/)J-
A/)J-
A/ Jd" 
A /-'d' 

A/ 
A /.Id-
Al.Id' 
A/-+:J' 

When checking "Hand wash stations" please ensure that the sink is clean, soap & sanitiser are full 
and that the hand dryers are clean and in working order. 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 11 of 12 -.-se?.,n c; "" 

Issue No. 9 

Any signature on this form denotes that the task has been completed sat1sfactonly m accordance with tra1nmg given. 



~CRANSWICK COUNTRY FOODS PRESTON SITE 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

COMMENTS / CORRECTIVE ACTION: J-. 
AL~ ersU\./2..Q,rs IS.SU€. re.pcr-+e d ard pv 
p.rCt.Nl-- > 

BLJ-clt:'.Fj erl;(DI'(Q_ / = 
BL.1..t·ci"£r8 I 

Audited by print &_sign: J l(}c/C/4 . ',ifcl~. 
;17 03 _,c()4I' /4 :?J,-

Date & time: ./.7 • · · 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 12 of 12 --&-~ Issue No. 9 

. 

I i factorilY in accordance with train\r,g given. Any signature on this form denotes that the task has been competed sat s 

http:p.rCt.Nl


~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

z 

Floor & drains 

Walls & ceiling 

Doors & curtains 

Lights 

Sterilisers 

Steam hood 
Hand wash station 

Boot wash 

; 

A/ 

-.. 

- -~---------+-~-'-r--f---------+---------------il
( 'Vaste bins A / 

Equipment lockers & contents A/ 
Apron hanger 

Equipment wash & brushes 

Knife sharpening tables 

Surface condensation 

Miscellaneous 

Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Conveyors 

Blocks/tables 

Leg derinders 

Loin derinders 

Belly derinder 

Shoulder derinders 

Demembraners 

Blade bone puller's 

Defatting machines 

Automatic scoring machine 

Overhead conveyers 

Deboflex line (including conveyers, 
butchery blocks, stainless steel 

uides, saws, derinders) 
'''Vhizzer motors 

·•qe saw & table 

A/ 

A/ Id 

QA print & sign: NLU11...[)y 
A/'! 

/<IU 
A/ 

A/ 

·. A/ 

A/ 

A/ 

A/)d' 

A/Y 

A/ JtJ' 
A/ 

A/ ')tJ 
A/'lJ 

Ref.: CP4.033 
Page 1 of 12 

Authorised By:
---&~ 

Date: 16.01.18 
Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 
Q) 



~ CRANSWICK COUNTRY FOODS PRESTON SITE 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUHTAV FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Air Inflation Machine 

Trays 

Scales 

Internal use dolavs 

Inspection table 

Surface condensation 

Hand wash station 

Lifts 

Strip curtains 

Evaporators 

Conveyors 

Pre-cut Stands 
Hand wash station 

Foot saw 

Leg saw 

Shoulder saw 

Middle saw 

Chine/scribe saw 

Fillet machine 

Al 
A I _llJ 

Al 
A IJ,J 

QA print & sign: 

A!,k} 

A I )t1' 

Al)J' 
Al 
Al 
Al 
Al 
Al 
Al 
Al 

A/)([ 

A:)}­
A f)o 
Al.if 
A!A5 
A /,kf 

Aj)d 

AKJ 

Miscellaneous 

Floor & drains 

Walls & ceiling 

Lights 

Metal detector 

Blocks/tables 

Gambrel return line 

Trays 

Inspection tables 

Tote bins 

Scales & printers 

Sterilisers 

Internal use dolavs 

Unfit meat bins 

Surface condensation 

Carcass guard rail 

Ref.: CP4.033 
Page 2 of 12 

Authorised B : Date: 16.01.18 
Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

http:16.01.18


~ CRANSWICK COUNTRY FOODS PRESTON SITE 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTAV FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

,, 
1 

( 

Perspex screens 

Conveyor catch trays 
Fillet strapper 
Miscellaneous 

Date & time! 2,-crz._-t.· 
Floor & drains 

Walls & ceiling 

Curtains 

Lights 

C:vaporators 

Conveyors 

Ground pork bone conveyor 

Lift 

Metal detector 

Tables 

Unfit meat bins 

Scales 

Gravity rollers 

Surface condensation 

Miscellaneous 

Walls & ceiling 

Lights 
Evaporators 

Dock levellers 

Scales & framework 

Doors & curtains 

Waste bins 
Ground pork bone conveyor 
Boot wash 
Sample rack 
Hand wash stations 

Surface condensation 

Engineers entrance 

Miscellaneous 

Ref.: CP4.033 
Page 3 of 12 

QA print & sign: l'-1 LU1'---0 
A 

A /)(j 

A/),! 

·•·tfl i:,l:)}\ll)lNG; BAY!.( 
QA print & sign: H 

A/ 

A/)j 

A /)(J 

A/)(1 

A 

AJ)(f 

A/J,} 

A/JJ' 
A/~ 
A/,kJ 
A/ 
A/ )d' 
A/,Ja 

A/)d' 

rJA. 

Authorised By: 

~~-,,.,--

Date: 16.01.18 
Issue No. 9 

''Any signature on this form denotes that the task has been completed sat1sfactonly in accordance with trammg given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Doors A/ 
Ground pork bone conveyor A/),}-' 
Miscellaneous 

Date & time:OCI- 02-1 
Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Tables 

Curtains 

Metal detectors 

Scales Inc. tables 

Conveyors 

Strapper 

Gravity rollers 

Waste bins 

Surface condensation 
Miscellaneous 

Date & time: 08 02.. i 
Floor & drains 
Walls & ceiling 
Lights 
Conveyors 
Cryovac bag trim vacuum 
Gravity rollers 
Cryovac plates 
Cryovac panels 
Steam tunnel 
Table 
Metal detectors 
Surface condensation 
Miscellaneous 

A/ 

Al)Y 
A /.Jd' 
A/,J.Y 
A/)d" 

Al.Jr 
A/.Jr:J' 

A/. 

A/A:r 

AIM' 

AW' 

A /.Jd' 
A /,.Id 
A/Jd-' 
Af-tJ 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

Ref.: CP4.033 
Page 4 of 12 

Authorised B Date: 16.01.18 
Issue No. 9 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAMSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

( 
. 

Walls & ceiling 
Lights 
Evaporators 
Curtains 
Conveyors 
Scales 
Tables 
Waste bin 
Inspection table 
'infit meat bins 

Gravity rollers 
Hand wash station 
Surface condensation 
Conveyor catch trays 
Miscellaneous 

Date & time: 1~3- 0'2 -i 
Floor & drains 
Walls & ceiling 
Lights 
Evaporators 
Conveyors 
Trim tippers 
Netter 
Stringers 
Netting tube loaders 
Vacuum pouch loaders 
Tables 
Inspection table 
Unfit meat bins 
Surface condensation 
Miscellaneous 

Date & time: \?:,- 02.-1 8 
Floor & drains 
Walls & ceiling 
Doors & curtains 
Lights 
Large bag holders 
Surface condensation 
Waste bin 
Miscellaneous 

AJ,J,J 
A /,),:J-, 

A /Jd' 
A/,Jd 
!JP\ 

QA print & sign: 

A/ 
A/IJ 
A/J[J 
A/ 
A/ 
A/ 
A/ 
A/ 
A/ 
A/ 
A/ 
A/ 
A/J1 
A/ 

/v/4 I 

f,~ 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 5 of 12 ·?::,~ Issue No. 9 

. .
Any signature on this form denotes that the task has been completed sat1sfactonly in accordance with tram1ng given . 



CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUNTAV FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Al . 
Walls & ceiling Al,,Jd 
Lights 
Doors & curtains 
Trays 
Tray wash machine 
High level tray feed chute 
Surface condensation 
Miscellaneous 

Floor & drains 
Walls & ceiling 
Lights 
Doors 
Surface condensation 
Miscellaneous 

Date & time: oq-O'2..-1 'i?;' O'S '2...S 
Floor & drains 
Walls & ceiling 
Lights 

Date & time: 05-- 02..-1 '6" 
Floor & drains 

QA print & sign:H u..JHO Y 

Doors & curtains 
Evaporators 
Lift 

Strapper 

Surface condensation 
Metal detector 
Miscellaneous 

Al 
Walls & ceiling Al 
Lights Al 
Bins Al 
Doors Al 
Surface condensation 
Miscellaneous 

Ref.: CP4.033 
Page 6 of 12 

Authorised Bv: 

.-&...-.c:; ,.:::i 

Date: 16.01 .18 
Issue No. 9 

Any signature on this form denotes that the task has been completed sat1sfactonly in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAHSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Floor & drains 
Walls & ceiling 
Lights 
Washer machines 
Storage Rack 
Lockers 
Surface condensation 
Miscellaneous 

AlFloor & drains 
AlWalls & ceiling 
A 

Bins 
Lights 

A 
Lockers 
Hand wash station 
Surface condensation 
Miscellaneous 

~ 
_, ,LAaiEs';CHANGJNGi}.S-

Date & time: , ,-, QA print & sign: ML-l.l1,.01 -
Floor & drains Al 
Walls & ceiling Al 
Lights AZ 
Doors & curtains Al 

( Bins A/,)cr 
Lockers Al 
Hand wash stations Al~ 
Surface condensation Afa\:r 
Miscellaneous 

Date & time: \ 
Men's toilets 
Ladies toilets 
Miscellaneous 

Date & time: 
Floor & drains 
Walls & ceiling 
Lights 
Bins 
Tables & chairs 

ft0.1iiETitrACIUiTIES''.i 
QA print & sign: \---\ L­

A/ 
Al 

-Any signature on this form denotes that the task has been completed sat1sfactonly m accordance with training given. 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 7 of 12 ~- Issue No. 9 

-

http:ML-l.l1,.01


CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Microwaves 
Surface condensation 
Miscellaneous 

Date & time: 13-G?,-l ft QA print & sign: 
Floor & drains 
Walls & ceiling 
Lights 
Doors 
Bandsaw 
Conveyers 
Table 
Stringing machines 
Evaporators 
Bins 
Hand wash station 
Surface condensation 
Strapper 
Metal Detector 
Scales 
Miscellaneous 

Al 

A f,-

Al 

Al 

QA print & sign: 

AJA:l' 
AU:Y 
Af)d-
AIJd' 

I~ 

Floor & drains 
Walls & ceiling 
Doors 

Surface condensation 
Miscellaneous 

Date & time: I LJ.. - 02.-1 
Floor & drains 
Walls & ceiling 
Lights 
Doors 
Evaporators 
Scales 
Gravity rollers 
Conveyors 
Rib wrapper 
Tables 
Strapper 
Rib saws 

Ref.: CP4.033 
Page 8 of 12 

Al 
Al 

Authorised B : Date: 16.01.18 
Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

( 

( 

Any signature on this form denotes that the task has been completed sat1sfactor11y m accordance with trammg given. 

11 
:u):ce 
Metal detector A I \J 
Lima machine & lift A / l) 
Miscellaneous 

Date & time: j1,- ~:--1,-s OS2.-S QA print & sign: 
Floor & drains A / Ill 
Walls & ceiling 
Lights 
Doors/Curtains 
Evaporators 

7u n" · - · >±.t o'"" 
A I Jd" 
Al,Ja 
At,Kf 

\ . 

3urface condensation 
\ Miscellaneous 

A /)(J 

Floor A/Y 
Walls & ceiling A./½ 
Lights AW 
Tables A /.Jd" 

Hand wash station AW 
Steriliser A ru 
Miscellaneous ~ ) 

Date & time:(')(;., 02./ I 1 OS I<:, QA print & sign: HUJl00Y 
Floor & drains A 1y· 
Walls & ceiling A I ),r' 
Lights A / Jd. 
Doors/Curtains A / Jd 
Evaporators A / Jtf 

Dolav gas flush A / )tJ 
Scale A !)(J 
Conveyors A I )tJ 

Gravity rollers A!)(! 
Surface condensation removed A / )(5 
Metal detectors A / ~ 

Miscellaneous rvA 
r,•.••.·· ··, '/:>.....,·• ·'/.,. ,.: >,·>,..;• Ji .•<t' ,,··: :':· ':,i3UtCHERYiZ y;:•: < ,·.·..·.. •·• \ .,• .. ·~ ·> /. y · ••\::• :: "Y. • · •·• •' i 

Date & time: ILI2- ,,:, o:s~ O QA print & sign: H LU"-.D'/ · " 
Floor & drains A IM . 

Walls & ceiling A I IJ'· 
Lights A / ,tj 
Doors/Curtains A/ .Id' 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 9 of 12 Issue No. 9 



~CRANSWICK COUNTRY FOODS PRESTON SITE CAANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Evaporators 
Hand wash station 
Derinders 
Demembraners 
Whizzers 
Pace lines 
Conveyors 
Leg Slicer 
Tables 
Trays 
Dolavs 
Scales 
Stringers 
Cryovac machine 
Steam tunnel 
Gravity rollers 
Supervac machine 
Office windows 
Stairs 
Unfit meat bins 
Surface condensation 
QAS Holders 
X-ray machine 
X-ray machine stands 

Al 
Al 
Al ltf 
A/ 
A//j 
Al 
Al 
Al 
Al 
A 11/J 
A I '/J 
Al 

X-ray machine stand blocks Al ',11 
Fat cutter Al 
Retail metal detector A I )(J 
Butchery metal detector Al 
Automatic scorer A /J(J 
Miscellaneous 

Walls & ceiling 
Lights 
Doors/Curtains 
Boot wash 
Hand wash station 
Knife sharpening tables 
Surface condensation 
Miscellaneous 

Walls & ceiling 

Ref.: CP4.033 Authorised B Date: 16.01.18 
Page 10 of 12 Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



i 

~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAMSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Surface condensation 
Miscellaneous 

Walls & ceiling 
Lights 
Doors/Curtains 
'Vaste bins 

A/ 
A/ 

Hand wash station 
Conveyors 
Strapping machine 
Metal detector 
Dolav lifter 
Scales 
Stringers 
Surface condensation 
Miscellaneous 

A/ 
A/ 
A/ 
A/ 
A/ 
A/ 
A/ 
Al 

When checking "Hand wash stations" please ensure that the sink is clean, soap & sanitiser are full 
and that the hand dryers are clean and in working order. 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
P(lge11 of12 "T~r-....'C:~ e,, Issue No. 9 

Any signature on this form denotes that the task has been completed sat1sfactonly in accordance with training given. 



~CRANSWICK COUNTRY FOODS PRESTON SITE 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTAV FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

COMMENTS/ CORRECTIVE ACTION: 

BL\-tcher~ f:X"lr ro.nc.e{-. ~~8 Vl.ne Cosre 0-.f\C\ remeve_d. 
Bu..tch~:.:J I <:cndere:::d:t:cn , 

R~ e.p:nG2t:S t..n ~\R.J-Q,L ~ 
issue u..ns re~tecl to -ers ~r:3
C\.K\cl Pl-Lt en pxun0,_ 

C.r~ovQc ax-ea.. - h~91ene.. Co.rr-e o ..r,d CLQ.a.red tl-e 
O:n::lerecct-tcn . 

Chmo. po.c~- 4-JN: hCLn9mq trOIY"I the ceLLL~ 
e.n_gwe.ers c'clLLed OJ'\d Ccvre (-
aru.tgM: o.,w~ O-.."\d pL'"'t bndc 
m pL.a.ce. 

oLLtfeed Ca-ncb- _ H891ene Ll.Q_cu-ecl ~" 
Lent_ C'crnck.r- l-\881ere Cleo.red Ca'ldereotLcn 
Q,b QCJOY'i - 1-looierie c...Lea..red Ca"dens::x±lQr\. 

CPH 1-1 Dlcl05J - 1-l~sLine Clea.red Condensa:t::LO'") . 

Audited by print & sign: V... L-...::,v~--c..,--'l=-v::. Il____J 
Date & time: <J. •). • o J.. \ </;" · c:,".:l\ • , o . 

Ref.: CP4.033 
Page 12 of 12 

Authorised By: Date: 16.01.18 
Issue No. 9 •-&",.,.. v< cs . . 

Any signature on this form de notes that the task has been completed satisfactorily in accordance with trainmg given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUHTAY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Floor & drains 

Walls & ceiling 

Doors & curtains 

Lights 

Sterilisers 

Steam hood 

Hand wash station 

Boot wash 

Waste bins 

Equipment lockers & contents 
Apron hanger 

Equipment wash & brushes 

Knife sharpening tables 

Surface condensation 

Miscellaneous 

Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Conveyors 

Blocks/tables 

Leg derinders 

Loin derinders 

Belly derinder 

Shoulder derinders 

Demembraners 

Blade bone pullers 

Defatting machines 

Automatic scoring machine 

Overhead conveyers .· 

Deboflex line (including conveyers, 
butchery blocks, stainless steel 

uides, saws, derinders) 
Whizzer motors 

Chine saw & table 

Ref.: CP4.033 
Page 1 of 12 

QA print & sign: HWl--0 

A/ 

A l)(J 

A/)6 

Alkf 

xru 
A/_Jd' 

Alk!' 

A/ 

Al),Y 
A/ 

Al)J 
A /)J" 
A l)J, 

QA print & sign:H LLlt--0'/ 

A/ 

Al)d 

Al)r 

AW 

A t-1,J-· 

A .f-Jc:}-

A 1-+J-

A /.J.J-

A /<ti-

A.1-Y-y 

At-tr· 

A llr:r 

A /JJ--

Authorised B : Date: 16.01.18 
Issue No. 9 

Any signature on this form denotes,that the task has been completed satisfactorily in accordance with training given. 



CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Air Inflation Machine 

Trays 

Scales 

Internal use dolavs 

Inspection table 

Surface condensation 

Hand wash station 

Lifts 

Strip curtains 

Miscellaneous 

Walls & ceiling 

Lights 

Evaporators 

Conveyors 

Pre-cut Stands 
Hand wash station 

Foot saw 

Leg saw 

Shoulder saw 

Middle saw 

Chine/scribe saw 

Fillet machine 

Metal detector 

Blocks/tables 

Gambrel return line 

Trays 

Inspection tables 

Tote bins 

Scales & printers 

Sterilisers 

Internal use dolavs 

Unfit meat bins 

Surface condensation 

Carcass guard rail 

Ref.: CP4.033 
Page 2 of 12 

AW 
A.t-tr· 

Al,,Jd" 

Aj)d' 

AJ;t:f 

A;,tf 

Af"(I' 

A I-kl-

~ 

A I }ti 
Al)o 

Al 

Al 
A/ 

Al 

Al 

A/J;f 
Al 

Authorised By: Date: 16.01.18 
Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Perspex screens 

Conveyor catch trays 
Fillet strapper 
Miscellaneous 

Floor & drains 

Walls & ceiling 

Curtains 

Lights 

Evaporators 

Conveyors 

Ground pork bone conveyor 

Lift 

Metal detector 

Tables 

Unfit meat bins 

Scales 

Gravity rollers 
Surface condensation 

Miscellaneous 

Floor & drains 

Walls & ceiling 

Lights 
Evaporators 

Dock levellers 

Scales & framework 

Doors & curtains 

Waste bins 
Ground pork bone conveyor 
Boot wash 
Sample rack 
Hand wash stations 

Surface condensation 

Engineers entrance 

Miscellaneous 

Ref.: CP4.033 
Page 3 of 12 

A/',IJ 
A/ 

AI/J 
A /,U 
A/ 

A/)J 

Authorised Bv: 

~-01c: ,:, 

Date: 16.01.18 
Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Walls & ceiling 

Lights 

Evaporators 

Doors 
Al)1 
A I,· 

Ground pork bone conveyor Al yJ 
Miscellaneous 

Date & time: 2.: 
Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Tables 

Curtains 

Metal detectors 

Scales Inc. tables 

Conveyors 

Strapper 

Gravity rollers 

Waste bins 

Surface condensation 
Miscellaneous 

Walls & ceiling 
Lights 
Conveyors 
Cryovac bag trim vacuum 
Gravity rollers 
Cryovac plates 
Cryovac panels 
Steam tunnel 
Table 
Metal detectors 
Surface condensation 
Miscellaneous 

"-'A 
;X'~KiElfrtCFI 

QA print & sign: t-1LU"-{)'-/ 

Al 
Al 
Al conve. 

Al 

A I 1/J 
A I'£! 
Al~ 
A I )tJ 
A 1,/(J 

A I 'it1 
Al}(f 
A l)tJ 
Al 
A l)(J 

Al 
Al 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 4 of 12 .--S-?.-0..c: 0 Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Floor & drains 
Walls & ceiling 
Lights 
Evaporators A /,'d" 

Curtains A/-lf 
Conveyors A //ef 
Scales A /Jef 
Tables 
Waste bin 
Inspection table 
Unfit meat bins 

Gravity rollers A/ 
Hand wash station A/ 
Surface condensation A/ 
Conveyor catch trays A/ )(J 

Miscellaneous 

Lights 
Evaporators 
Conveyors 
Trim tippers 
Netter 
Stringers 
Netting tube loaders 
Vacuum pouch loaders 
Tables 
Inspection table 
Unfit meat bins A/ 
Surface condensation A/ l/ 
Miscellaneous 

C6SO 
Floor & drains 
Walls & ceiling 
Doors & curtains 
Lights 
Large bag holders 
Surface condensation 
Waste bin 
Miscellaneous 

Ref.: CP4.033 Authorised Bv: Date: 16.01.18 
Page 5 of 12 ----&...0 c: ~ Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Floor & drains 
Walls & ceiling 
Lights 
Doors & curtains 
Trays 
Tray wash machine 
High level tray feed chute 
Surface condensation 
Miscellaneous 

Floor & drains 
Walls & ceiling 
Lights 
Doors 
Surface condensation 
Miscellaneous 

Walls & ceiling 
Lights 

Doors & curtains 
Evaporators 
Lift 
Scales & printers 
Gravity rollers 
Strapper 

Surface condensation 
Metal detector 
Miscellaneous 

Floor & drains 
Walls & ceiling 
Lights 
Bins 
Doors 

Surface condensation 
Miscellaneous 

Ref.: CP4.033 
Page 6 of 12 

AIJ,:r 
Al)cJ' 

QA print & sign: t--1LU...O'/ 
Al)o 
Al 
A I)<)" 
Al,kr_ 
Al 

. , ,~.ilRliirGiR'JI;,B\ · '' {'i;i,;11;:rJ/if~i;t• > 
QA print & sign: M LL,A..,0 \/ , 
Al 
Af 
A/, 

AIJY 
Al 
Al)cF 
Al)O 
A I .Id" 

Al):r 
A/)5' 

t,...,&·· 
.·:.·--~:.t~~;:;.~~~~i~~Y)~~.l~_l._~m~-~!)~~H;~g_,;f'"'·'' --
CY QA print & sign: 

Al 
Al 
Al 

All/ 
Al 

-,.:f,, ' 

Authorised By: Date: 16.01.18 

---82-"' c: "' Issue No. 9 
..Any signature on this form denotes that the task has been completed sat1sfactonly m accordance with tra1nrng given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAHSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUHTRV FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Lights 
Washer machines 
Storage Rack 
Locl<ers 
Surface condensation 
Miscellaneous 

Walls & ceiling 
Lights 
Bins 
Lockers 
Hand wash station 
Surface condensation 
Miscellaneous 

Lights 
Doors & curtains 
Bins 
Lockers 
Hand wash stations 
Surface condensation 
Miscellaneous 

Men's toilets 
Ladies toilets 
Miscellaneous 

QA print & sign: H · 
A/ 

Lights 
Bins 
Tables & chairs 

Ref.: CP4.033 Authorised Bv: Date: 16.01.18 
Page 7 of 12 --r~i;.7._....._ c: c::::i Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~CRANSWICK COUNTRY FOODS PRESTON SITE 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTAY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Microwaves 
Surface condensation 
Miscellaneous 

Lights 
Doors 
Bandsaw 
Conveyers 
Table 
Stringing machines 
Evaporators 
Bins 
Hand wash station 
Surface condensation 
Strapper 
Metal Detector 
Scales 
Miscellaneous 

Walls & ceiling 
Doors 

Surface condensation 
Miscellaneous 

Floor & drains 
Walls & ceiling 
Lights 
Doors 
Evaporators 
Scales 
Gravity rollers 
Conveyors 
Rib wrapper 
Tables 
Strapper 
Rib saws 

Ref.: CP4.033 
Page 8 of 12 

·.r 

A/ 
A/ 
A/ 
A/ 

Authorised B : Date: 1s.01~1s~·-·-
Issue No. 9 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Metal detector A f!Jf 

Lima machine & lift A/ IJ' 
Miscellaneous 

.". •· :c:>< ·:_-,:·:<: :,:· ·.;:>,:_··: ::....-:tJj{~\t~- _,:;_12}};:t::-;:~;.. :·~1J~c1;1tt~1~i~~t1~~~1~1rrWi~~~~tt~~~~~~-t?!l~~~£1;i~1~(;;1~-'.~-:. ?:'.i:JJA··; /}1~:j;:;{1t:~-~:,~t1;-q?C~~ -~{j{:;:..·1'c\i ·'.:: -- <<: .'.'.\·· ._.: /.._": -·. ·:· 
Date & time:?x: '2.. f '1s OS 2.0 QA print & sign: M' , "' fl'/ SC-....: l 
Floor & drains A / fi ~ 

Walls & ceiling I< K a } ·.nnd"' · -, ,...__ 0=e = 
Lights A/ 
Doors/Curtains A / Jt. 
Evaporators A / Jt. 
Surface condensation A/ .IA 
Miscellaneous 

Date & time: 2x- 7 I /k n:::c. ':tC:. 
Floor A/ IA 

Walls & ceiling /f. ( U1 ~-/c,,-,.c~nt:· 1rr-. 
Lights A /Pl 

Tables A/ )tJ 
Hand wash station A/ )t1 
Steriliser A/IJ 
Miscellaneous k,R 

i/ ,:;~ ,.: ;;;,_.-.\ -/f",'\{t:.:r:·;~,;1,;;:t;;:;~{~~:;;;;.; .,;;:·:-: :, ..::DX:;_:;hlH~n~.\ fi~f~'.'.'.riW:~MARStflil[t4itt~·-SHRE_1£iz~t-~ti\tt~:.:1~:r>-' -<, .':~:.,:; _,. -. ·:.'.:-: .', 
Date & time: 2.~ /2.ltx" Q",()O QA prii;it & sign: M L-U t---Q 'f , 
Floor & drains A / JI.I 

Walls & ceiling A/ li' 
Lights A !/J 
Doors/Curtains A/ JtJ. 
Evaporators A / )If 
Table A/ )If 
Dolav gas flush A/ tf 

Conveyors A / J' 
Gravity rollers A / l,Y 
Surface condensation removed A / )<:J' 
Meta! detectors A / jlf 
Miscellaneous 10A 
\ < ·' < • • •·• • ; .. ••· IT •· ,!,ifs)};BS:11Sl!IER:V:iz{,:\'tWtf: /;( •'• it. ··•••• }'.' ,,;;;;,l:,;/F iit:1;;.. /:(. .. ·. ·•·• · 
Date & time:07 O<J IK n,,:;<'.)'.J QA print & sign: t-,,ll , ' [\'I - ' \ 

Floor & drains A/ )(J 

Walls & ceiling ,KI u CmriPnSa,tv:n. ~-
Lights AIJ6 
Doors/Curtains A/ IJ' 

Ref.: CP4.033 Authorised Bv: Date: 16.01.18 
Page 9 of 12 Issue No. 9 

Any signature on this form denotes that the task has been completed sat1sfactonly m accordance with trammg given. 



CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRAMSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

i"; 

.,.f.h" 

Oi!SIGN,oFFii• 
I • '~lffl~tif:..:\:Hr()'.:: 
Evaporators A I 
Hand wash station A I 1J 
Derinders A I VJ 
Demembraners A I ',4 
Whizzers Al d 
Pace lines Al d 
Conveyors Al ,r 
Leg Slicer A I JlJ 
Tables 

. 

A I J,f 
Trays Al ,J 
Dolavs A I J/J 
Scales Al)() 
Stringers /..(U} rv»-'t'\_._ ..e .__,. - l.~

Ul. \ . --
Cryovac machine A l)l'J 
Steam tunnel AIM 
Gravity rollers A/'JtJ .· 
Supervac machine A I Jt, 
Office windows A I Vf 
Stairs A I JtJ 
Unfit meat bins Al)d' 
Surface condensation Al !A 
QAS Holders A IJ/J 
X-ray machine AILJ 
X-ray machine stands A I JlJ 
X-ray machine stand blocks A I '/J 
Fat cutter A I ',J" 
Retail metal detector A!ltf' 
Butchery metal detector A I lJ 
Automatic scorer A I 'lJ 
Miscellaneous VA 

/ Ji/ :e~:1,P:AI?if:;· ' ,.•·:w,,., ·e 
1-'.-><, '. 
;'.;<;J;.,t ' . ; 1;1sDmif:Hslir'il~1EN:t1MN~1: ···· .. . : :;,;,,,,,.,. >· ·: 1-;,.,HhiL •• ,., •• ::k' ::t'./'·i ·· ...•·· 

Date & time:'? C\ I-~ /I<;,: 0.SC)O QA print & sign: IVI l J JJ"'- i " -Floor & drains 
. 

A I.kl 
,_ 

Walls & ceiling ,Kl u Co,rl ~. - ·,:i--lO"i (\ ....... ··~--~·-
ef

'-,.~•"" 

.:--,,. --Lights AVd 
Doors/Curtains A I U,, 
Boot wash A I.Jt:Y 
Hand wash station Al)1' 
Knife sharpening tables A l)d' 
Surface condensation Al,Ja 
Miscellaneous 

1'-A 
.. ..• , ;::_·;;1 -:{t;; :; :·,-.:1tll; :)=i • . ·•-•xu:1!1e¥N·e '"e>,,_,,. 

'; 1C'"?\,i,:r . . .,.,\.,':::. i,i{,,:CB ;T:. lN -Ri ,iZ,I !rAK - ' -;::-i;f!;i; ~;);,.; ,,-,, ,. '•:iit'-::C,<t; ' ,'J,/t_;:, ·.·.. '-;i".'c 

Date & time: 7 ,,s I?/, 1,~ "'\'\/\ QA print & sign: l'--1 L [,(\.A'.'.)'/ <.. 
,

'------ ~-

Floor & drains . . 
A I 'J 

Walls & ceiling Al Jtf 

Ref.: CP4.033 Authorised By: Date: 16.01.18 
Page 10 of 12 --'&-~ Issue No. 9 

Any signature on thrs form denotes that the task has been completed satrsfagtorrly m accordance with trammg given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAMSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Lights 
Doors/Curtains 
Evaporators 
Surface condensation 
Miscellaneous 

Floor & drains 
Walls & ceiling 
Lights 
Doors/Curtains 
Waste bins 
Hand wash station 
Conveyors A/ 
Strapping machine Al 
Metal detector Al 
Dolav lifter A I VI 
Scales Al 
Stringers A/ '}t 
Surface condensation A/ J{J 

Miscellaneous 

When checking "Hand wash stations" please ensure that the sink is clean, soap & sanitiser are full 
and that the hand dryers are clean and in working order. 

Ref.: CP4.033 Authorised B : Date: 28.02.18 
Pae 11 of12 P.Pietrowski Issue No.10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

http:28.02.18


CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

COMMENTS/ CORRECTIVE ACTION: 

Bu...tchen-1 Entra-nce. - h~g Le.17€ Cc:u'Y'le Ou"\d cu.o..r-ed 
~J the Co,densa-..tLrn . 

Poc1Led Chi.LL - h~gle.ne., l"'ei'Yloved 2 p~e.d ~,ou..Ld€r 
Joi..,ius tro"n tl,e L-L-ne> Lif--t ov-erru._3v\J:;;_ 
hOOLQ,fle c.L.5pcn:d cf' rneC\..t . 

~"'p:rl" R.can- h89lQ.JlE Crure CU1d remo.red Ca1Jdereclicr) 
Rib Roon- \-\~_giene COJY"le o.,n_d ruo.red c.mdenS).:::cLcn 

~LKleer::s \K'ftrrnro 0-...bO\.,\X. SLU.ccne OJ\d 
l'Y\Ol,L.td ' 

CPM HoldLt~ - \-\~LQ.ne CosYie. a...r,d ilicx.red Co-dereo.ttc:v-i 

Tro..LY\1.J\j \~ - 1-1~ LQ.ne, Cl.Q,o..red -tre Cmc\e,r-eo;:ti0; 

e,~ ·1/- Ht191_~ ru.cu-ed the CmoJ,e.,n:3oJ:::Lcn . 
Buk}erj 2 1--~w.ne CCU'Y'Je betct:: to the o.reo_ CLnd 
~ . r-e.--cl.Q.. 0-X'\ed 8tru~9e6 CLnd rerY\Oved . 

Str~9, ci.c +oLolife2. 

Audited by print & sign: ~J./,,,,1 c-!c, P;r( 
Date & time: Oo".c·::; xo-(,V /S' ,' c, •( 

Ref.. : CP4.033 Authorised By: Date: 28.02.18 
Page 12 of 12 P.Pietrowski Issue No. 10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

http:28.02.18
http:1--~w.ne
http:l'Y\Ol,L.td
http:h~gle.ne


~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUMTAY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Date & time: / 

Floor & drains 

Walls & ceiling 

Doors & curtains 

Lights 

Sterilisers 

Steam hood 

Hand wash station 

Boot wash 

Waste bins 

Equipment lockers & contents 
Apron hanger 

Equipment wash & brushes 

Knife sharpening tables 

Surface condensation 

Miscellaneous 

Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Conveyors 

Blocks/tables 

Leg derinders 

Loin derinders 

Belly derinder 

Shoulder derinders 

Demembraners 

Blade bone pullers 

Defatting machines 

Automatic scoring machine 

Overhead conveyers 

Deboflex line (including conveyers, 
butchery blocks, stainless steel 

uides, saws, derinders 
Whizzer motors 

Chine saw & table 

QA print & sign: M, 

Al)d 

A/,Ja 

A/),} 

~.. 

A/ 

A/ 

Ref.: CP4.033 Authorised B Date: 28.02.18 
Pa e 1 of 12 P.Pietrowski Issue No. 10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 
_,.;;€; 
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CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Trays 

Scales 

"lriiernal use dolavs 

Inspection table 

Surface condensation A/ 
Hand wash station A/ 

Lifts Al 
Strip curtains 

Miscellaneous 

Walls & ceiling 

Lights 

Evaporators 

Conveyors 

Pre-cut Stands 
, Hand wash station 

Foot saw 

Leg saw 

Shoulder saw 

Middle saw 

Chine/scribe saw 

Fillet machine 

Metal detector 

Blocks/tables 

Gambrel return line 

Trays 

Inspection tables 

Tote bins 

Scales & printers 

Sterilisers 

Issue No.10 

Internal use dolavs 

Unfit meat bins 

Surface condensation 

Carcass guard rail 

Ref.: CP4.033 
Pa e2of12 

At 
A /)<J' 

Al)Y 

A /Jr 

A/ 

Al. 

A/ 

Authorised B : Date: 28.02.18 
P.Pietrowski 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAHSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Perspex screens 

Conveyor catch trays 
Fillet strapper 
Miscellaneous 

QA print & sign: 
A/),j' 

Walls & ceiling A/)6 

Curtains A/ 

Lights Al),{ 
Evaporators A/)% 

Conveyors Al 
Ground pork bone conveyor A/ 

Lift Al )tf 

Metal detector Al';{ 
Tables Al 
Unfit meat bins Al )d 

Scales A I 'If 

Gravity rollers A/ 
Surface condensation Al 
Miscellaneous 

Walls & ceiling A 

Lights 
Evaporators 

Dock levellers 

Scales & framework 

Doors & curtains 

Waste bins A 
Ground pork bone conveyor Al 
Boot wash A J,J,:r· 
Sample rack Al-'d' 
Hand wash stations A;,r:1 

Surface condensation A,J-'(1 

Engineers entrance Al-tf 

Miscellaneous ~ 

Issue No. 10 
Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRAMSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUMTAY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Date & time: 13 
Floor & drains 

Walls & ceiling 

Lights 

Evaporators 

Doors 

Ground pork bone conveyor 
Miscellaneous 

QA print & sign: I;,..,-, s....,., 

Al)(J 
Walls & ceiling Al)J' 
Lights A I ),f 
Evaporators Al 
Tables A I )tJ 

Curtains A I ),f 
Metal detectors Alkf 
Scales Inc. tables AIJJ' 
Conveyors Al),f' 
Strapper Al 
Gravity rollers Al 
Waste bins Al 
Surface condensation Al 
Miscellaneous 

QA print & sign: 
Atxf 

Walls & ceiling 
Lights 
Conveyors 
Cryovac bag trim vacuum 
Gravity rollers 
Cryovac plates 
Cryovac panels 
Steam tunnel 
Table 
Metal detectors 
Surface condensation 
Miscellaneous 

Ref.: CP4.033 Authorised B : Date: 28.02.18 
Pa e 4 of 12 P.Pietrowski Issue No. 10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUMTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Floor & drains 
Walls & ceiling 
Lights 
Evaporators 
Curtains 
Conveyors 
Scales 
Tables 
Waste bin 
Inspection table 
Unfit meat bins 

Gravity rollers 
Hand wash station 
Surface condensation 
Conveyor catch trays 
Miscellaneous 

Al 
Al 

Lights A 
Evaporators 
Conveyors 
Trim tippers 
Netter 
Stringers Al¼ 
Netting tube loaders 
Vacuum pouch loaders 
Tables 
Inspection table 
Unfit meat bins 
Surface condensation 
Miscellaneous 

QA print & sign: M 
Floor & drains Al 
Walls & ceiling AIJJ" 
Doors & curtains Al 
Lights AIJ,f 
Large bag holders Al)a 
Surface condensation A I 'If 
Waste bin Al 
Miscellaneous 

Ref.: CP4.033 Authorised B : Date: 28.02.18 
Page 5 of 12 P.Pietrowski Issue No. 10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

http:28.02.18


CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Walls & ceiling 
Lights 
Doors & curtains 
Trays 
Tray wash machine 
High level tray feed chute 
Surface condensation 
Miscellaneous 

Floor & drains 
Walls & ceiling 
Lights 
Doors 
Surface condensation 
Miscellaneous 

Lights 
Doors & curtains 
Evaporators 
Lift 
Scales & printers 
Gravity rollers 
Strapper 

Surface condensation 
Metal detector 
Miscellaneous 

Date & time: 6 
Floor & drains 
Walls & ceiling 
Lights 
Bins 
Doors 

Surface condensation 
Miscellaneous 

Co 

A/ 

QA print & sign: 

A/)d' 
Al,,kf 
A/)d' 
A/Jtf" 
A /Jd' 
A/.Jd 
A /Jd 
A/ ),J' 
A/J,J, 
A/)d" 
A /),,J,, 

QA print & sign: lA•-' 
A/Ja 
A/ JJ" 
A/ JJ" 
A/ JJ' 
A/ IJ' 
A/ 

Authorised B : 
P.Pietrowski 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Walls & ceiling 
Lights 
Washer machines 
Storage Rack 
Lockers 
Surface condensation 
Miscellaneous 

Walls & ceiling 
Lights 
Bins 
Lockers 
Hand wash station 
Surface condensation 
Miscellaneous 

Ladies toilets 
Miscellaneous 

Date & time: 
Floor & drains 
Walls & ceiling 
Lights 
Bins 
Tables & chairs 
Windowsills 
Fridges 
Microwaves 

Ref.: CP4.033 
Pa e7of12 

A/ 
A/ 

QA print & sign: 

A/ 
A/Jo 
A/ Jtf 
A/JJ' 
Al )6 

A/ Jo 
A/ Jtf 
A/ 

QA print & sign: ii<-.•-' 

A/ 
A/ 

QA print & sign: ,~,v 
A/Ja 
A/ 

Authorised B 
P.Pietrowski 

Date: 28.02.18 
Issue No.10 

Walls & ceiling 
Lights 
Doors & curtains 
Bins 
Lockers 
Hand wash stations 
Surface condensation 
Miscellaneous 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 



~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAMSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Lights 
Doors 
Bandsaw 
Conveyers 
Table 
Stringing machines 
Evaporators 
Bins 
Hand wash station 
Surface condensation 
Strapper 
Metal Detector 
Scales 
Miscellaneous 

Date & time: I 
Floor & drains 
\/'{lalls & ceiling 
Doors 
Surface condensation 
Miscellaneous 

A I '/1 
A I 'id 
A/ It! 
j(IU 
A //(J 
A I VJ 
A/ lJ 
A/ '/J 
A/ 
A/ IA 
Al 
A/ ';J 
Al . 

Walls & ceiling 
Lights 
Doors 
Evaporators 
Scales 
Gravity rollers 
Conveyors 
Rib wrapper 
Tables 
Strapper 
Rib saws 
Surface condensation 
-Metal detector 
Lima machine & lift 

Ref.: CP4.033 Authorised B Date: 28.02.18 
Pa e 8 of 12 P.Pietrowski Issue No. 10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

http:28.02.18


~ CRANSWICK COUNTRY FOODS PRESTON SITE CRAN SWICK 
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Walls & ceiling 
Lights 
Doors/Curtains 
Evaporators 
Surface condensation 
Miscellaneous 

Walls & ceiling 
Lights 
Tables 
Hand wash station 
Steriliser 
Miscellaneous 

Lights 
Doors/Curtains 
Evaporators 
Table 
Dolav gas flush 

Scale 
Conveyors 
Gravity rollers 
Surface condensation removed 
Metal detectors 
Miscellaneous 

QA print & sign: 

A 
A/)5 
AL 
AIM' 
A/$ 
A /,l(f" 

A/ef 
AW 
A/<tJ' 
A 1-'d 
AW 
A 

QA print & sign:·~ 

A/)::J 
A/Walls & ceiling 

Lights 
Doors/Curtains 
Evaporators 
Hand wash station 
Derinders 

Ref.: CP4.033 Authorised B : Date: 28.02.18 
Pa e 9 of 12 P.Pietrowski Issue No. 10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

http:28.02.18


CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUNTAV FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Demembraners 
Whizzers 
Pace lines 
Conveyors 
Leg Slicer 
Tables 
Trays 
Dolavs 
Scales 
Stringers 
Cryovac machine 
Steam tunnel 
Gravity rollers 
Supervac machine 
Office windows 
Stairs 
Unfit meat bins 
Surface condensation 
QAS Holders 
X-ray machine 
X-ray machine stands 

A/)6 
Al 
A I )If 
A I Jo 
A/if 
Al 
Al 
Al 
Al)J' 
Al 
A I),!' 
Al 
Al 
Al if 
A I ',tf 
Al 
Al 
A/1,J 
Al)tf 
Al 
A/Jtf 

X-ray machine stand blocks Al if 
X-ray conveyors Al 
X-ray rollers A/ l,J' 
Loading conveyors 
Drop meat hatch Al 
Fat cutter Al 
Retail metal detector A I )(f 
Butchery metal detector Al 
Automatic scorer 
Miscellaneous 

QA print & sign: 1Ai.J 

Floor & drains Al 
Walls & ceiling A I),!' 
Lights 
Doors/Curtains 
Boot wash 
Hand wash station 
Knife sharpening tables 
Surface condensation 
Miscellaneous 

QA print & sign: (A,~ 

Floor & drains Al 

Ref.: CP4.033 Authorised B Date: 28.02.18 
Pa e10of12 P.Pietrowski Issue No. 10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

http:28.02.18


~ CRANSWICK COUNTRY FOODS PRESTON SITE CRANSWICK
PRIMAL PRE-PRODUCTION HYGIENE AUDIT COUNTRY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

Walls & ceiling 
Lights 
Doors/Curtains 
Evaporators 
Surface condensation 
Miscellaneous 

Floor & drains 
Walls & ceiling 
Lights 
Doors/Curtains 
Waste bins 
Hand wash station 
Conveyors 
Strapping machine 
Metal detector 
Dolav lifter 
Scales 
Stringers 
Surface condensation 
Miscellaneous 

QA print & sign: 1A1.J 

A/ 
Al 
Al),, 
A/)5 
A/}j 
Al 
Al ':,5 
Al 
Al)a 
Al 
Al 
Al 
Al 

When checking "Hand wash stations" please ensure that the sink is clean, soap & sanitiser are full 
and that the hand dryers are clean and in working order. 

Ref.: CP4.033 Authorised B : Date: 28.02.18 
Pa e 11 of 12 P.Pietrowski Issue No. 10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 
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CRANSWICK COUNTRY FOODS PRESTON SITE ~ 
CRANSWICKPRIMAL PRE-PRODUCTION HYGIENE AUDIT 

COUHTAY FOODS 

CODE: A= ACCEPTABLE U = UNACCEPTABLE 

COMMENTS / CORRECTIVE ACTION: 

0Cc/-te-ed Corn dcr ~ l'-~LE'Xie Co..rne o..ncl iliorecl 
ccndensc:ct:ta. . 

E'i<pcr +· e.ocxn - n..:i9Ulile CC).XY1e o..nd cleo..red U~ 
-1) <::.>< pcrl-- fOQVl Cmdenso±u::n

b l..c>--.'S+ . 

CPM HoL,or100r - Y'l-':J8l.Qf\.Q.. Ca.,me. c,.nd c:J,Qo..red 
Ccnd<2nseu::Co, 

Audited by print & sign: ,.7 ,;,IC/c14 d,Jcll( 
Date & time: ,49 03 /0/,:? //:? 7 

Ref.: CP4.033 Authorised B : Date: 28.02.18 
Pa e 12 of 12 P.Pietrowski Issue No.10 

Any signature on this form denotes that the task has been completed satisfactorily in accordance with training given. 

http:28.02.18


1 Chi!l 1 1 7,0mm 7.0mm 

2 ===;;:.:,,a'-'c"'.h"'i!"-'12=-·-1----=-1---1----"7_,,,,il"'m"".m"-·-·· ··-·---·---- ___ 7,8mm
3 Tank 1 1 6.0mm 6.!'lmm 

1 3.omm 4.5mm 
ll Rib Ro.om 

10 ~al packing 1 5.5mm 5.5.mm 
2 s.omm 7.omm 

13 Butchery 1 1 7.11mm 7.illmm 
14 link col"l'ldor 

Date.. !~::.?.:-.!.:?:-.................. Line/ Area .. £.1.-':';:).. ... :'fQ'.",7-\............ . 

Delivery date: 
Delivery dale: 
Delivery dale: 
Delivery date: Markerj:i~li batch oo -

F®iio~s~~,1 = 

7.!Jmm 

s.Omm 
S!()mm 

7J)mm 
7.0mm 

!Milmm 
10.0mm 
7Jimm 

!'<"""' &
~-lll!I> l<ey<i 

Chee!<. 
Co,ndn,ct!1rl 

by, i"f!n! ,;J'!<!Removed 
Y~!No Sug 

t{~!!'",S:/(;.,1t: t.,f 
e- v~,-~"i 

/4.n/7.-:;j_ ·b-. / 
c-;, .,-u,.;,,,"::7'•\ 

i1,,,..'.
/;,;,,•·({,, 

~----+---- -.. -·- -- -

"* Please note the PASS/ FAIL must be wrote in full** 

Ref: CCP3.1 ~-~ Date:04.08.17 
Page: 1 of 2 ., .. . .... , ,_,lJ!,~eNo, 3.f.,,. _.... 

http:Date:04.08.17


··•·· ----~- --
CRANSW1CK 

COlltlftlV IQQUS 

Verification Check: 
Time I Line No I Product 

De1cript.ion 
Settings 

(Prollucts listed 
above) 

ferrous Il\lll()lll l'em:ius IStainless 
Paes/FaiR Passifaii Steel 

Pass/fail 

{i,lic) fo;JJ 
--l-------~----~-----~~--~ 

Beltstop 
Pass/F'iiil 

Rll!Set& I Can 
unauthorised 

persommi 
resetttoe 

metal 
detector? 
Yes or No 

Metal IVerified by 
Present Print & Sign 
Yes/No 

/VO, -sQJ, ro,c,9-1a 

_______c______i_____ 

Corrective Action must be statlld, 11nd,m11,t e~teiJ!l;!Jc'~ili!tidt;w!IJt- is ,o!J:C_l)ll'll'el!Ce_c_9Uhe same issue1 
INCIDENT & TIME I AREA/PRODUCT . j P$~~'~Nj$) 

INFORMED 

g .'.s-s /JM r-1 ¢ Tftl. /Z- ' "7 !Lao f"\ 

1::,.,:J\JN.',) C\...:, ,l, "'> S (i..o,...,) 
ho,._, fl • •"':).S 

p11,.;,.,., note PASS i FAIL must be wmte in fn.n!I 

Audited By Print!Sign 3:i.,/C.OfY.JU.0.'{ .../.~....Da:te!Time .... 1$.,.0.q_,_/;t....... .'?i.~.:_K) 

CORRECTIVE ACTION I SIGNATURE 
TAKEN and 

PREVENTION 
MIETI-IOO 

ie.e~ovO'-? r'20r.A 
t..,uvG 1r.1lc,ei-'1C9 

l}:- + ~:/. <;,,,,.,.)t)hJ 

** 

'6' 
/'l 

. --· 
-l' V 

.~ :__j~ 

" R":. eCP3.1 'Wtbori-rBv: Date: 04.08.17 ==]
Pane: 2 of 2 ...-=:,,-Je-;;____ Issue No. 36IL .a , c::r--· ---- ,:..;.,,' 

· ,_ Any signatum on !his form demm,,rllllltlhe _,hos·bee!'l mmjilefu!l·satis!iiclon1y inaccoidanoe wm, training !,Min. 
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COUNTl'I' fOOOI 

Jose Osuna 

From: Jessica MacKintosh 
Sent: 18 September 2017 14:17:23 
To: John Clappison 
Cc: Matthew Brown 
Subject: FW: Bullet 

Hi John, 

Following my call earlier please see the images attached of the item found, as mentioned, it is light in weight but 
definitely metal as it was the metal detector that found it. 

Slapmark: YD1809, killed on 15/09/2017. 

We think it is likely the pig (piglet) was accidently shot on the breeding unit by someone who shouldn’t have been 
there with a BB gun or similar aiming at a target and missing. 

Please could you ask all breeding, nursery and finishing units to keep an eye out for people shooting, entry wounds 
on piglets and signs of people being around the pigs without permission. Can you please confirm via email that this 
has been done so I can close the investigation. 

Kind regards, 
Jess 
Jessica Mackintosh 
Cranswick Country Foods | Agriculture Supply Chain Manager | 
Staithes Road | Preston | Hull | HU12 8TB | 
Mob:07881091310| Email: jessica.mackintosh@cranswick.co.uk 

1 

mailto:jessica.mackintosh@cranswick.co.uk


Reference:Annex CP3.015 18/09/17 F8 

Metal found in rib rack: 18/09/17 

Issue: A 5mm metal ball was picked up by the metal detector found within a rib rack being 
produced for M&S. 

Images 1 & 2 show the metal 
found in the meat. Image 3 
shows the metal is about 5mm 
round. 

Image 1 

Image 2 

Image 3 

This was traced back to the slap: YD1809 (Packington Pork), killed on 15.09.17, nothing was 
stated on the FCI regarding metal in any pig. 

Conclusion: Looking at the shape of the metal and its weight it is likely it has come from some 
type of BB gun. As the pigs are outdoor bred it is likely that someone was shooting/ target 
practicing close by, possibly in the surrounding trees and accidently shot a piglet, rather than it 
occurring in the finishing stages. The entry wound would have healed quickly and gone 
unnoticed hence why nothing was declared on the FCI as the farmer would have been unaware 
of any issues. 

Action taken: Packington Pork were contacted on 18.09.17 regarding this incident. An email 
was sent to John Clappison, Production Director at Packington Pork. They are going to contact 

Cranswick Country Foods, Staithes Road, Hull, HU12 8TB | Tel: 01482 891001| Fax: 01482 890080 
Registered in England No: 1803402 

http:18.09.17
http:15.09.17


  
 

           
         

   

       

 

      

 

 

 

all breeding units and ask them to be alert for any incidences like this occurring and signs of 
someone shooting close by. They will also contact all nursery and finishing units and ask them 
to be aware of people trespassing and shooting the pigs. 

Meat was disposed of as animal by-product after investigation was concluded. 

Investigation carried out 18.09.17 by Jessica Mackintosh, Agriculture Supply Chain Manager. 

Cranswick Country Foods, Staithes Road, Hull, HU12 8TB | Tel: 01482 891001| Fax: 01482 890080 
Registered in England No: 1803402 

http:18.09.17


-. Food 
:Standards 
. ~ency. 

·,y:-.Jgov.ur: 
RECORD OF DAILY FINDINGS WEEK/ 2.J 2017 

SIGNATURE Vl-i / . 
PAGE IU4-Je.s ~-&" ( C)I/) 
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FSA Inspection Correlation Protocol (Reminder) UK2060 

Carcases and accompanying offal are to be subjected without delay after 
slaughter to post-mortem inspection. 

Annex I Section II Chapter V Point 1 of Regulation (EC) No 853/2004 states: 
"Meat is to be declared unfit for human consumption if it derives from 
animals the offal of which has not undergone post-mortem inspection" 
(unless otherwise provided for under Regulation (EC) No 853/2004 or (EC) No 
853/2004) 

Annex Ill Section I Chapter IV Point 13 of Regulation (EC) No 853/2004 
states: 
"Until post-mortem inspection is completed, parts of a slaughtered animal 
subject to such inspection must: 
(a) remain identifiable as belonging to a given carcase; and 
(b) come into contact with no other carcase, offal or viscera, including those 
that have already undergone post-mortem inspection". 

To fully comply with the above Regulations the following protocol (agreed by 
the Food Standards Agency and Karro Food Group (UK2060)) must be 
always followed: 

If any green or red offal is missing from the pan or hook at the designated 
inspection point to carry out Official controls, the inspector must check to see 
if a carcase is being presented. If either green or red offal is not presented 
then the inspector will immediately stop the line and ask the FBO 
representative to present the missing offal. If this is not presented then the 
carcase and remaining presented offal is rejected. The line is not to be started 
until: either all parts are presented, or the FBO representative agrees to reject 
all presented parts and carcase. 
In the event of a break-down of one line, the FSA must immediately stop the 
line and ask the FBO representative to comply with the above mentioned 
legislation. 

This document was produced by Carlos Gabaldon (OV) on 04/10/17 and 
signed by all the FSA Team members the same week. Previous meetings to 
remind and reiterate the above procedures took place on 25/09/17 and 
26/09/17. 

(;£,v 
Carlos G;batdon (06/10/17) 

Foss House 
Kings Pool 
Peasholme Green 
York Y01 7PR f""\ INVESTORST 020 7276 8829 [ FOOD 1-iYGIENE RATING I ~ 

.-;
,J IN PEOPLEE · helpline@foodstandards.gsi.gov.uk 

food.gov.uk/ratings 



I have understood the above 

This protocol will be followed by the FSA team: 

Name Position Siga,alt'ire 
Oscar Flores OV /I. /I 

, ----¥..c· I 

Carlos Gabaldon ov LYYZ--
Nikolaos Armaos ov . .,,,.--/ 

/ -
Julia Pickering ov Jffe,½ 
Keith Masters ITL r,&'\L'q tc , (/ 
Martin Blundell MHI fv/ -~d,.u,1-
Victor Checker MHI (/~ 

Derek Conder MHI {Lt.IL . 
Andrew Dent MHI ~ 
Edward Hodgson MHI ;; L .ll n~ _------.. " 
Mark Maidment MHI Ml/.fl.flll:tt/tlr. -----Damian Paxton MHI 1-.:,r' - ~ ,,.. 

-

Darren PickerinQ MHI ~ i- \ 
~ ' , ,, 

Mark Porter MHI VI , f'o.9 ' r1,. /, 
Thomas Wright MHI ~ / / .,r.,.. 'L - • I, TI'/~ 

ff:5- tER._ CA.I LI/ /1r.-,v' fl /fJ_ ~ /'f/ 1',,,l 



Food FSA Team Meeting, Cluster 03 
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Present: Andrew Dent (MHI-FSA), Roy Hodgson(MHI-FSA), Mark Maidment(MHI­
FSA), Damian Paxton(MHI-FSA), Derek Conder (MHI-FSA), Victor Checker 
(MHI-FSA), Martin Blundell (MHI-FSA), Darren Pickering (MHI-FSA), Mark 
Porter (MHI-FSA), Carlos Gabaldon (OV-E&J), Keith Masters (ITL-FSA) 

Apologies: . Tom Wright (MHI-FSA), Oscar Flores (MHI-FSA) 

CC: Head of Operational Delivery (CL) (on request) 
Operational Manager (RL) (on request) 
Area Manager (AJH) (on request) 

Action by Timing 
1 

2 

Points arising from previous meeting 

• IT connectivity - slight improvement - no printing capabilities, this has 
been escalated by Littlefish Ref No: 10128. 2 new Chip PC on order. Ref 
No:11561 
Contamination - see below • 

Veterinary Update 

MOC update: 

New amendment version 79 discussed and attached to the minutes . • 
Enforcement: 

• HIN served due to the leaking roof . 
• Letters sent regarding issues with rusty lockers, incorrect storage of co-

products, and condensation in several areas. 
Current enforcement programme can be found on the home drive . • 
KM reminded the team that all enforcement is the team's responsibility • 
and not just OV. 

KM 

CG 

All 

CG 
CG 

All 
All 

Ongoing 

Ongoing 

Ongoing 

Ongoing 
Ongoing 

Ongoing 
Ongoing 

Welfare: 

No reported deficiencies . • 
Contamination records: 

Following on from Martin documenting contamination, the FBO now uses • 
a system that means if the hourly rectification for contamination rises 
over 3% the plant will put into place their corrective measures . . 
Martin has agreed to carry out another contamination survey . • 
Green flags that the plant replaces the red flags with are for a customer • 
specification and not a legislative requirement. 

RIM Sampling: 

100% compliance. Well done . • 

MB 
All 

Ongoing 
Complete 



3 

~ 

. 

• 

.., 

Operational issues: 

• The staff resource is~ue has been documented and KM has reminded 
the team that any issues should be given to him as soon as possible, to 
include time, dates, and, issues. These will be documented and escalated 
accordingly. 

• All entries in Day Book must be accurate and factual, no personal 
opinions. 

• Discussed new signing in and out of Stamps document to comply with 
new amendment and Stamp security following on from lost stamp. 

• Timekeeping ~ accurately record start and finish times, mindful ofothers 
when on rotational changes. 

• Reminder about removing of whites and no eating/drinking in changing 
rooms. 

FCI/CCIR: 

• IRIS is rejecting all Hellenic sent conditions. FBO is sending all FSA 
findings to the producer and storing all our information for as long as 
needed. 

• KM asked the team to document all occasions the "Other" button is used . 

Audit Outcomes: 

• Following on from the USDA visit and after being discussed at the 
meeting held by Carlos Gabaldon (OV) ,Keith Masters (ITL) and FSA 
Team on Monday 25th September, please ensure that the following 
protocol (in line with plant procedure FP-64 attached) is always followed: 

If any green or red offal is missing from the pan or hook at the designated 
inspection point to carry out Official controls, the inspector must check to 
see if a carcase is being presented. If either green or red offal is not 
presented then the inspector will immediately stop the line and ask the 
FBO representative to present the missing offal. If this is not presented 
then the carcase and remaining presented offal is rejected. The line is not 
to be started until: either all parts are presented, or the FBO 
representative agrees to reject all presented parts and carcase . 

Key messages from RMT 

• No key messages to report as KM was not at the last meeting . 

Performance Management Report 

• Mid-Year Reviews to be carried out in October 

• Please remember to update iHR with all 1-1 's and any training you 
undertake, including e-learning. 

NEG Update & Cluster Update 

• Launch of Staff Survey on Monday 2nd October - played and watched 
Jason Feeney message. 

• Discussed latest NEG meeting and minutes attached . 

All 

All 

All 

All 

All 

KM 

All 

All 

All 
All 

All 

Ongoing 

Ongoing 

Ongoing 

Ongoing 

Ongoing 

Complete 

Ongoing 

Complete 

Ongoing 
Ongoing 

Complete 

Page 2 of 7 
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Food Safety and Quality Management System 
Procedure 

Date: 
26/09/2017 

Issue: 
1 

Title: Carcass Correlation Procedure 
Ref: 

FP-64 
Page 
1 of 1 

DEFINITION: 

This procedure details the requirements for the correlation of the carcass, pluck and guts for inspection. 

SCOPE 

All carcasses presented to Meat Hygiene Inspectors as fit for human consumption. 

RESPONSIBILITY: 

General Manager - Fresh Meat 
Slaughter line Manager 
Slaughter line Supervisor 
Slaughter line Charge hands 
Slaughter line Operatives 

METHOD: 

It is a legal requirement that the carcass, pluck and guts must be presented at the same time (in 
correlation) to the Meat Hygiene Inspectors in order for the carcass to be stamped and deemed fit for 
human consumption. 

If any of the three components (carcass, pluck or guts) are missing at point of inspection then the Meat 
Hygiene Inspector or Slaughter line Operative will immediately stop the line. The location of the missing 
component must be located for inspection or the carcass will not be stamped and must be disposed of as 
not fit for human consumption into Category 2 waste. 

If correlation goes out of sync for any of the 3 components then the line MUST be stopped immediately. 
Immediately contact the Slaughter line Manager. 

Corrective Actions 

Missing component - The location of the missing component must be located for inspection or the carcass 
will not be stamped and must be disposed of as not fit for human consumption into Category 2 waste. 

Correlation - Correlation must be regained and then the line can restart. 

Gut Pan Reject - Reject mechanism must be working at all times. Line can only run once the gut pan reject 
mechanism is fixed and working correctly. 

Verification 

Verification of the correlation takes place every 20 minutes during production. The charge hand checks 
the alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Head of Technical 
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Food Safety and Quality Management System 
Procedure 

Date: 
26/09/2017 

Issue: 
1 

Title: Carcass Correlation Procedure Ref: 
FP-64 

Page 
2 of 1 

Verification that the gut pan reject mechanism also takes place every 20 minutes during production. The 
charge hand checks the reject mechanism of the gut pan and if it is not working then they must stop the 
line immediately and contact the Slaughter line Manager. 

Both will be verified once daily by the QA department. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Signed:_____________ Date:.______________ 

Print Name: Clock Number:. __________ 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

26/09/2017 01 New Procedure D James 

Head of Technical 



UK2060EC 
Karro Food Ltd UK Malton 

. Weekly Verification report 

Week comH,1encing on 13 ·/0 -J-l--

·Faecal Contamination checks Mon Tue Wed Thu Fri 

Time H:$' //:DO IZ:oo 1lr~o /t:00 
Are carcases visually free from contamination? ~s 7(6 ,~ "IK Y6 
Number of carcases inspected 10 10 LO 7,,() t() 

Correlation Checks Mon 

AM/PM AM . PM 
Time 
Is correlation maintained? YES/NO 

FBO records created as planned? YES/NO 
Observation of monitotjng . 
Comments and action taken in case of failure 

!i,--/4) : _cCel< twM fJ //;/J 

Tue Thu 
PM 

Carcases Temperature Mon Tue Wed · Thu · Fri Sat 

Time / fJr:.:15' 
B. 9c(I 

06 :1.S-
'f.S-'C 

/J6~zo 
s.ot 

Or;o{) 
2-l'lj 

I 
I1st I 

2nd I 13.t 'c, 3.'l "<;' 4.6 "C. 1.,~c I . . 3rd I/ 3. t·ci 4. 1°c: S'.0°t! ,!_.tci I 

Calibration of probe Mon Tue Wed Thu Fri 

ov Alt) /JD YGS '/f:S 
FBO CCP Probes ·,,VO Aio YtS 'It'? 

Contamination checks 
Any condensation observed on overhead structure? 

Are carcases and meat free from lubricant contamination? 

Is all meat properly covered? 

Mon 

/II) 

Yt--S 
Ye1 

Tue 

M:) 

YBS 
)t5 

Wed 

AID 
}'81 

)61 

Thu 

f.llJ 

Yt.5 
'f'-5 

Fri Sat 

Affi 

~ 
~ 

/
I 

/ 

PM Verification Mon Tue Wed Thu Fri 

Is on-line yerification form completed? YE\ Yf? ~e Yt> 

Comments 

USDA-Weekly reviewed 10/17 
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Approval Number I 2060 I Page 1 of 48 
food.gov.uk 

Company Name !KARRO FOOD LTD 

Cl) 
u·s:,, 
<( 

cu 
.0... 
Cl)

> 

Cl) 
u·s:,, 
<( 
C 

~ 
i:;: 

z 
~ 

Ref No Deficiency Legislation Audit Section Action Required 

,, 
J!! ~ 
Ill Cl)
0(1) 

.! 
Ill 
Q 

G> 
El 
Ill 
I-

,, 
Cl) Cl)

'la~ 
Q Cl) 

(I) 

.! 
Ill 

Q 

G> 
C)... 
{:. 

"O 
Cl) Cl)-~ ~ Cl)

(I) 

.! 
Ill 

Q 

G> 
C)... 
Ill 
I-

Cl) 
t) 

.~J!! 
- tG 
~Q 
0 

0 Status 

2060/17 •Rejection button Regulation (EC) Slaughterhouse I Game Repair rejection , 21 21 21 Complied 
, Sep , Sep /00191 for gut pans was 853/2004: Handling Establishment button or provide Sep 

I 

not working and Point:16, Hygiene any other system to 2017 2017 i I 2017 
21 21rejected guts Annex:11I , allow the MHI to 

Sep Sepwere used for Section:! , Where relevant, all edible reject parts unfit for 2017 2017
h.c. (co- Chapter:V, co-products are handled human 

products) Regulation hygienically and subject consumption. 
(EC) 853/2004: to relevant controls All guts produced 

Point:12, (including raw materials until the button was 
Annex:11I , intended for further repaired were 
Section:!, processing) disposed of as ABP. 

Chapter: IV, 

-· ,_., . 

2060/17 Inadequate Regulation (EC) , Slaughterhouse/ Game FBO to ensure that 21 21 21 Complied 
./00192 correlation of 853/2004: Handling Establishment until post-mortem I ISep Sep I ' Sep 

I2017 2017 I 2017carcases with Point:13, Hygiene inspection is ' 
red and green ! Annex:III , completed, parts of 
offal and three Section:! , Correlation and correct · a slaughtered 

guts not Chapter:IV, presentation of parts of · animal subject to 
presented for Regulation slaughtered red meat such inspection 
post mortem (EC) 853/2004: animals required to be remain identifiable 

inspection Point:12, inspected. Correct as belonging to a 
Annex:111, presentation of given carcase. 
Section:I, carcasses and Carcases not 

Chapter:IV, accompanying offal of · adequately 
birds for post-mortem correlated were 

r inspection voluntarily disposed 
I 

ofas Category 2 by 
the FBO. i i I I I j 

I 

i 
.! 

Data as of: I 13 Mar 2018 



Animal By-Products Commercial (Movement Document) 
or · · · 

ears from date of dispatch) 

\ ',.
\....-I. ', 

Section 1 (to be completed by Consignor/Sender) Consignment No: 

Date of consignment: , ~-

Name of Consignor/Sender: 

Address of Consignor/Sender:~•. 

Description of the Material including species (Label Wording) 

Name of Haulage/fransport Company: 

Address of Haulage/Transport Company: 

Uc/App/Reg No of Consignor/Sender: 

Quantity/WeighWolume of Material Category No. 

Name of intended Consignee/Receiver: 

Address of intended Consignee/Receiver: 

Approval No. of intended Consignee/Receiver: 

Signed for Consignor/ Sender: 

(Colour of signature to be. different to that of the printing) 

Name: 

(Print) 

Section 2 (to be completed by Haulier) 

Date Collected: Time: .,I ..,;() 

Signed for Haulier: Name: I._ 

(Driver?, (Print) 

Section 3 (to be completed by Consignee/Receiver) 

Name of Consignee/Receiver: 

Address of Consignee/Receiver: 

I confirm that the material identified in Section 1 above was received at the 
named Consignee/Receiver premises from the named haulier. 

Material Quantity/ Approval/Registration No. Site Signature & 
Description Weight of Consignee/Receiver Date Received 

~--~ n, / 

Date Received: Time: 

Signed for Consignee/Receiver: Name: 

(Print) 

--...,. 



.11imal By-Products Category 2 Movement Document 

A 

I 
Date:.·: .. . ...•• . .. . .. . . .•.. . . .. . ...... 

Name of Consignor: . .... .. !. ... ... .....,.... ....... ..... ...... .. .... ... ... . 
I • 

Lie/ App/Reg No of Consignor: • . •.. . .. . . . . .. . •.• .. ...• . • . . . . • . . . ... .. .... .. . .. .. .•.• . •.•...... . . ... . ... .. . . .. . . .... . 

Address of Consignor: . .. . ... : .. ..• . . ....., . ... . •....... . ... . . .. . ... . . ......•...•...•.• ! ... . ........................ . 

Description of the Material: ... .. . .... ... '. ............ .. . . .... .. ... . .. .. . .. . . .'..... ·-· ...• •. ........... . . ............ . 

Quantity of Material: .. ....... . .. .. .. . ...... ... .......... . ...... .. , ........... ... . . ..,.. .... ... , . . ... . ........ . . .. . ... . 

Name of Haulier: . . . .. ...... . .. .''!'~~-~~'='~-~~~ .C~c;>.~i;>~~~~l.c;>.~~-~~1.~~'!.1~~-~T~ .. ... ... ... .. ... .. .. ....... ... .. . . 

Signed for Consignor: ...... . . . . .. .. . . . . . . . . . . . . . . . . . . . • . . . . . . . . . . . . . . . . . . . Name: .. . ••... .·. ;-, . ....• . • .. .. ........ .. .. ....• .•... •... . .. ... 

CATEGORY 

FOR DISPOSAL 
ONLY 

Section 2 (to be completed by the Haulier) 

The above material was collected from the Consignor and delivered to the Consignee in compliance with the EU Animal By-Products 

Regulation. 

Hauliers Address: THE HAULAGE (HOLDINGS) ORGANISATION LTD, SWALESMOOR ROAD, HALIFAX, WESTYQRKSHIRE HX3 6UF 

Drivers Signature: ..... . .......... . ... . ...•.. • •... . •.•..•. ...•.. . •. .... ... . Name: ......•.. • .. .. . •• . ........ . • . .... •. •. . . ... . .. . . .. .. .. . •. . 

Section 3 (to be completed by the Consignee/Receiver) 

Name of Consignee: 

Approval/ 
Registration 
No of Consignee: 

Address of 
Consignee: 

Omega Proteins Ltd 

49/528/8010/ABP/REN 

ERLINGS WORKS 
BRADFORD BD13 3SG 

Please tick ("'I 
to confirm � . 

Scot Proteins Ltd 

66/065/8004/ABP/MED 
66/065/8004/ABP/REN 

SOUTH COTTOWN, KINTORE, 
ABERDEENSHIRE, ABSl 0XS 

Please tick ("'I 
to confirm � 

Robinson Mitchell Ltd 

75/304/8003/ABP/MED 

RACKS, COLLIN 
DUMFRIES DGl 4PU 

Please tick ("'I 
to confirm � 

Other: 

Please tick ("') 
to confirm 

' 

� 
I confirm that the material identified in section 1 above was received at the named Consignee's premises from the named haulier. 

Signed for Consignee: .. . .. •.•. •.... . .. . . . . .•.... . •... . . ..... . . . . •..... . . .. Name: ... . . ..... ..... . •• .... . . . . •••.. . . .... .. . . .. . . . . . . . ... . ... 

Date Day 
Opening 

Stock Delivered Collected 
Closing 

Stock 
Name 

Consignor 
Name 

Receiver 

Mon 

Tues 

Wed 

Thurs 

Fri 

Sat 

Important:- It will be necessary to obtain confirmation of the bin movement on a weekly basis by fax. Failure to reply will be 

acknowledged as an agreement. 

Receivers Copy - White Return Copy - Pink Hauliers Copy - Blue Consignors Copy - Yellow 



KARRO FOOD UK - Hu den wa Norton· Grove I nd Est:. Nort:.on Malt on YOl.7 9HG 

Wei·ghbridge Tic.ket No <17\2 66\008953> 

Haulier 
Haulier Ref ­
Produot:. Code 
Product Desc 

:I.BT WEIGHING 
Time· 
'Date 
Gross wt 
RN 

2ND WEIGHING 
T:ime 
Dal;..~ . 
Gross wt 
RN 

Net Weight 

,YK17LUE 
Zl50 - HAULAGE HOLDINGS 
PN 
400630WB 
OFFAL (CAT 2) 

07:17 
23/09/2017 
15860 kg 
008953 

15:26 
23/09/2017 
45680 kg 
008956 

29820 kg 

Signed Driver JARE 

., 

's'ignea ·on behalf of KARRO FOOD UK 

~ Elect~pnic tally roll record of this transaction 

is available for inspection for up to 6 months. 

Report Ref: TSOOl, Requiem v9.29m.9861 

http:Nort:.on


Animal By-Products Commercial (Movement Document) 
For ABP collected and delivered in compliance with the Animal By-Products Regulations (EC) No. 1069/2009 

Part 4: to be retained by the Consignor/Sender (to be retained for 2 years from date of dispatch) 

Section 1 (to be completed by Consignor/Sender) Consignment No: 

Name of C0r:isignor/Sender: Lie/App/Reg No of Consignor/Sender: 

Address of Consignor/Sender: 

Description of the Material including species (Label Wording) Quantity~eightN~umeofMatefi~ Category No. 

Name of Haulage/Transp0rt Company: 

\ddress of Haulage/Transport Company: 

Name of intended Consignee/Receiver: 

Address of intended Consignee/Receiver: 

Approval No. of intended Consignee/Receiver: 

Signed for Consignor/ Sender: Name: 

(Colour of signature to be different to that of the printing) 

Section 2 (to be completed by Haulier) 

. ,. 
Date Collected: ~ Time: 

Signed for Haulier: Name: 

Section 3 (to be completed by Consignee/Receiver) 

Name of Consignee/Receiver: 

Address of Consignee/Receiver: 

I confirm that the material identified in Section 1 above was received at the 
named Consignee/Receiver premises from the named haulier. 

Material Quantity/ Approval/Registration No. Site Signature& 
Description Weight of Consignee/Receiver Date Received 

Date Received: ·· • 

Signed for Consignee/Receiver: 

I 

Time: 

Name: 



Animal By-Products Category 2 Movement Document 

Section 1 (to be completed by Consignor) 

A 4 

Date: . •. .. .. ... .. . .. . . . . .. . . . . .• .. .... 

I 
Name of Consignor: . ..... .... . .' . . ..•............ . ........ . . .• ... . . . ~-. ...... . . .... . • .... . ... ... .. ..• . . .... . . . • .. . . . 

Lie/App/ Reg No of Consignor: .. . . ..... . . .. ... ..• .. ... . . . . .• .... .. •. . . . . ..•.... .. . . . . . . . .. ... .. • .. . ... . .... ...• . .. .. 

· 4 • IAdd ress of Consignor: ..... ......... . .. .. .. .. . .. . . .... .... .. . ... .... . ..... . . . ......... . .... . ..... . . . . . . . . . ... . .. . . .. . 

Description of the Material: .. . .. . ... . ..• . ..•..•. .. ... . .. . . . .. '.. . .. . ... .. .. . .. . .. . .... .. . . .. . .. .... . . . . . . ......... . . . 

Quantity of Material: . ... .. . . ... . ... . ... . .. .. .. . . . . . .. . .. . . . ... . .. . . . ........ . . . . .. ... .. . . . . . . . .. . .. . .•...... • ... . . . 

Name of Haulier: ....... . ..... . ."f!"!~ .t:'~':'~.~~-~!!"!<?.~l?!~c:;~)P.~~/\!'!1.~J:\T19t:J. ~T~ .... .. ..... .. ... ... ........ .. .... . 

CATEGORY 

FOR DISPOSAL 
ONLY 

Signed for Consignor: ....... . . ..... . .......... .. ......... ·... . .. .... .. . . . . . Name: .. •. ... . . • . . . . . . .... .. . .. . . . . . . .... . . ..... . . . . ..... • . . . . 

Section 2 {to be completed by the Haulier) 

The above material was collected from the Consignor and delivered to the Consignee in compliance with the EU Animal By-Products 

Regulation. 

Hauliers Address: THE HAULAGE (HOLDINGS) ORGANISATION LTD, SWALESMOOR ROAD, HALIFAX, WEST YORKSHIRE HX3 6UF 

Drivers Signature: ..... .. . ... . .. . , . ............ . .• . .... .' . ...... ... . . ... . . . . Name: ..• . . .. . . •..... . .•. . . . . . .• ... ..... . ....... . . . ... . . . ... . .. 

Section 3 {to be completed by the Consignee/Receiver) 

Name of Consignee: 

Approval/ 
Registration 
No of Consignee: 

Address of 
Consignee: 

Omega Proteins Ltd 

49/528/80 10/ABP/REN 

ERLINGS WORKS 
BRADFORD BDl 3 3SG 

Please tick {V I 
to confirm � 

Omega Proteins Ltd 

49/349/8015/ABP/MED 

SWALESMOOR ROAD, 
HALIFAX HX3 6UF 

Please tick {V I 
to con firm � 

Scot Proteins ltd 

66/065/8004/ABP/MED 
66/065/ 8004/ABP/REN 

SOUTH COTTOWN, KINTOR E, 
ABERDEENSHIRE, A851 0XS 

Please tick {v ) 
to con fi rm � 

Robinson Mitchell Ltd 

75/304/8003/ ABP/MED 

RACKS, COLLIN 
DUMFRIESDG 1 4PU 

Please tick {v i 
to confirm � 

Other: 

Please tick {v i 
to con firm � 

I confirm that the material identified in section 1 above was received at the named Consignee's premises from the named haulier. 

Signed for Con signee:, . .•.......... . . . . . .. . . ....•... . ... . ......•.... . . . ... Name: . . . . ...........•. . ... .. ......•.• , . . . . ...•.......•....... . 

Date Day 
Opening 

Stock Delivered Collected 
Closing 

Stock 
Name 

Consignor 
Name 

Receiver 

Mon 

Tu es 

Wed 

Thurs 

Fri 

Sat 

Important:- It will be necessary to obtain confirmation of the bin movement on a weekly ba sis by fax. Failure to reply will be 

acknowledged as an agreement. 

Receivers Copy - White Return Copy - Pink Hauliers Copy - Blue Consignors Copy - Yellow 



KARRO FOOD UK - Hugden Way Norton Grove Ind Est Norton Malton YOl7 9HG 

Weighbridge!; Tick~:~ No <17\266\008957> 

Vehicle Reg YK17LUD 
Haulier ·z150 - HAULAGE HOLDINGS 
Haulier Ref PN 
Prod1,1et Code 400630WB 
Product Desc : , .OFFAL (CAT 2) 

1ST WEIGHINQ, 
Time :·16:57 
Date : .23/09/2017 
Gross wt ·16440 kg 
RN : 008957 

2ND WEIGHING 
!I'ime 

).\ 

: 117: 31 
n -t-. e : 23/09/2017 
G~->SS wt :·' 39820 kg 
RN 008958 

23380 g 

Signed ·Ori 

, ~·• 

..; .. 
> 

Tned on behalf of KARRO FOOD UK 
. ' 

An E1ectronic tal'l\y .roll record of this transaction 

i B available for i nspectio~ for up to 6 months. 

R~port R~f: TSOOl , Requiem v9.29m.9861 
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DEFINITION: 

This procedure details the requirements for the correlation of the carcass, pluck and guts for inspection. 

SCOPE 

All carcasses being presented to Meat Hygiene Inspectors as fit for human consumption. 

RESPONSIBILITY: 

General Manager - Fresh Meat 
Slaughter line Manager 
Slaughter line Supervisor 
Slaughter line Charge hands 
Slaughter line Operatives 

METHOD: 

It is a legal requirement that the carcass, pluck and guts must be presented at the same time (in 
correlation) to the Meat Hygiene Inspectors in order for the carcass to be stamped and deemed fit for 
human consumption. 

If any of the three components (carcass, pluck or guts) are missing at point of inspection then the Meat 
Hygiene Inspector or Slaughter line Operative will immediately stop the line. The location of the missing 
component must be located for inspection or the carcass will not be stamped and must be disposed of as 
not fit for human consumption into Category 2 waste. 

If correlation goes out of sync for any of the 3 components then the line MUST be stopped immediately. 
Immediately contact the Slaughter line Manager. 

If any guts come into contact with the floor then these must be placed back in the gut pan but must be 
marked with a red flag. If a pluck comes into contact with the floor then these must be placed back on the 
pluck line but must be marked with a red flag. *NB* The red flag shows that these products have come 
into contact with the floor and are no longer eligible for human consumption. Once any component with a 
red flag has been inspected to the meat hygiene inspectors then it must go into one of the category 2 
waste bins provided. 

Corrective Actions 

Missing component - The location of the missing component must be located for inspection or the carcass 
will not be stamped and must be disposed of as not fit for human consumption into Category 2 waste. 

Correlation - Correlation must be regained and then the line can restart. 

Gut Pan Reject - Reject mechanism must be working at all times. The line can only run once the gut pan 
reject mechanism is fixed and working correctly. *NB* All guts which have gone to the gut room since the 

Qualit S stems Mana er 
Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US). 

Monit oring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 

checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Signed:______________ Date: 

Print Name: ____________ Clock Number: 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Qualit S stems Mana er 
Head of Technical 



(''""'"] :,.,,\l\H<; Quality Management System Date: Issue:.. ,. .... ,., .. 
MDIIDrl Check Sheet 22/09/2017 5 

Title: Slaughter Line Correlation 
Ref: Page 

SL-016-US 1 of 1 

Date: Name: Si n: 

Procedure: 
• The charge hand is to check the alignment of the slaughter line and reject mechanism every 20 minutes during 

production. If either is not working stop the line immediately and contact Technical. 

Correlation (tick) Gut Pan Reject 
MHI 

Time 
Working 

Comments 
Checkers 

Verification 
Carcass Pluck Gut Correctly Name 

Sign
(Yes/No?} 

--

Documentation Review: 

Name: Position: Procedure: Date: Time: Si n: 
Correct/ Incorrect 

Verification: -
-

Correlation (tick) Gut Pan Reject 
Time --·--·-~--·- - Working Comments Checkers Name 

Carcass Pluck Gut (Yes/No?)-

Issued by Quality Systems Manager 

Approved by Head of Technical 
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Reference No: {P~­
Agreemf!!nt to Destroy Meat ~ 

fuorJ.91 ,v.uR 

NameofFolidBusinessOperatoror I /A:tJ -Hvtvi 
representative in BLOCK letters: :· ===============================-,-----__-_-_-_-_-_-_-_-_-_-_-___....,~ 

Position: I l:=u,{ rJ I l-14--t.-- IMA ,-;A, 6-€ fl. Date: I 21. I o.:i I 11 
(Food-/iJl.11;i11~ /or /manager) !:I =....============================--~·==============~ 
Address of approved establishment 1--CIVL ~ hj&vJS ~.,:r-o 1 +l.J r:, 6-t7V w'A Lt 1 ~AJ , M 14-t.'T:E)rJ 

. Yo n 4HG-

Meatexamlm11d ---------------------------------1 

Description: I ================€:: ? t G- ,C,A- ll.C-A!:.. ::;:::;:S:==========:;::::======:::;=========7 :=====::; 
Quantity: ~~~6~ ~~~~==~~=,L.L==~ = :2.=!:I 0'1 '= . ::::::::::::r L-==o. t.=8q.. r 2=3/34" g~ CA.IZ.C-A-fii"S' k, = MrE. ===1= K ::::<.-:::: >J = ===-= =~==7 

ldentiffcatlon j ()I( '.2..DbO £CC.. 

mar1<s: ~-===========================---:===================================; 
Storedat: CA-12-C..A~G C-1-{/LI.-S I .f-irJG,-~,v V"°<'-fr N""OCZ-"f""""O/U

(address and 
location} Postc:odu: Yc> { r q H. G-

4 Accept the meat~i~or!....!d:!!:e~&~tru~c~tl~o~n---------------, 

Signature of I C,-,-t-i .-- Designation, I 0't/
Authorised Officer: f 

·::====:::=================================~ ;::::::=========::::::::: 
Name in BLOCK j CA-4.. l O s ~%~ ~ Date: k1-1 O"I J I I •' 

letters:· ~-=======================================: 
Official address: [ FSA York, Klngs Pool, Peasholme Graen, York Postcode: IY01 7PR 

Email address: IBu;;in!l,)ls,Support@rood!!lt'lndartls,qs ,gov 11k 

Telephone number: l.__0_19_ :.: 177 Fax .Number: I01904 232184'--04.;..:23c::.2,;,.;...:.______, 

Declaration on behalf of the rson in char e of the meat 

Authorised by the person in charge of ltle meat listed in paragraph 2 above and stored at the location in paragraph 3, I agree to destroy 
the meal described above and agree to pay the full cost of any inspection, supervision and disposal. I am aware and on behalf of the 
owner, confirm the FSA cannot be he re11ponelble for loss incurred in ensurmg the meat.i:s des(J'Oyed. 

Signature: c--n .- .. =· - - l Date: 

Postcode 

J 
Date: l·ta 00, 

Wltness address: IHvb G{-fV vvtf-Y~ IVt) fftJ /]// 
Postcode: Yt2...n- G! /~ _I--~ 

Note for Authori9ed Officer - General 
c'iieck.s must l)e made to ensure that all praduc S specified in this nu\it~ have beenCfstained" and / or disposed of• 1n 

th~ _, ro r1ate manner ("Tlcl< as a > llcallfaj______ 

Retain copy of completed form at ptant for 15 yP.ars and then destroy 

(Rev 10/16) ENF 11{7 

http:fuorJ.91


Ian Hunt 

From: Ian Hunt 
Sent: 22 September 2017 17:21 
To: carlos gabaldon (carlos.gabaldon@eandj.co.uk); Nikolaos Armaos 
Cc: Stuart Hawkshaw; Mike Carr; Mike Roberts; Adrian Stockill; Steve Field; Darren James 
Subject: Actions taken today as a result or USDA Audit/Gut Correlation Issue 
Attachments: MAL-OB-1st 5250-JMN06308_0906_001.pdf 

Carlos/Niko, 

I 

As promised below is a summary of actions taken today, we will revert by close of play Monday with a further report of Root Cause and appropriate fJrther corrective and 
preventative actions. 

Issue 
• At 1145h on 21/9/17 the following issues presented themselves in quick succession on the slaughter line at the MHI point in the line 

o The gut reject pan failed to operate as expected (in that the Guts did not reject when placed under challenge to do to) 
o It was observed that more than 1 carcass passed the inspection point with no guts in the pans to correlate to the carcass 
o It was observed that the carcass line was out of correlation in terms of presentation of Guts/Red Offal and Carcass to the inspection point 

Immediate Corrective Actions Taken 

We have taken the below immediate corrective actions and are currently carrying out a further investigation and appropriate RCA into the issues so that we may develop 
and implement effective preventative actions. 

• Gut Pan Rejection Failure 
o All materials produced from Guts during the production day 21/9/17 up until the time 11:45 were isolated and sent to disposal (this w~s a total of 14 

dolavs) . 
o The Gut Room was cleaned of all material and production was recommenced only at 12:10 once the reject mechanism was confirmed ~s working 
o We have implemented an additional check (every 20 minutes) on the efficacy of the gut pan rejection as of next slaughter day (25/9 - Note we do not 

slaughter on Friday) (This will be briefed on Monday am) 

• Carcass correlation issue and misrepresentation ofcarcasses with no Guts 
o Production was stopped, the line was brought back into correlation and checked for correct correlation by the FBO and MHI prior to rJstarting 

1 

mailto:carlos.gabaldon@eandj.co.uk


Ian Hunt 

From: Ian Hunt 
Sent 25 September 2017 12:38 
To: carlos gabaldon (carlos.gabaldon@eandj.co.uk); 'Nikolaos Armaos' 
Cc Stuart Hawkshaw; Mike Carr; Mike Roberts; Adrian Stockill; Steve Field; Darren James; Stuart Holroyd; Andrew Mitchell 
Subject: RE: Actions taken today as a result or USDA Audit/Gut Correlation Issue 
Attachments: Photographic Evidence of 468 Condemned Carcass Disposal.pptx; MAL-OB-1st 5250-JMN06308_0938_001.pdf; MAL-OB-1st 5250-

JMN06308_0926_001.pdf 

Carlos/Niko, 

Please see attached disposal notes and photographic evidence of the disposal that took place on Saturday 

Kind Regards 

Ian 

Ian Hunt 
Head of Technical 

+44 (0) 1653 602426 or 01653 693031 xtn 794 
+44 (0) 7971 179 113 
lan.Hunt@Karro.co.uk 

KARRO FOOD GROUP Ltd 
Hugden Way, Malton, Y017 9HG 

IKARRo1~-..::..~J 
From: Ian Hunt 
Sent: 25 September 2017 08:48 
To: carlos gabaldon (carlos.gabaldon@eandj.co.uk); 'Nikolaos Annaos' 

1 

mailto:carlos.gabaldon@eandj.co.uk
mailto:lan.Hunt@Karro.co.uk


Photographic Evidence of 468 
Condemned Carcass Disposal 

23rd September 2017 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US). 

Monit or ing 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter fine Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 
checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Signed: ~~1 Date : ·~ - °1 - ' I 

Print l'Jame :S rn I V L---- S Clock Number: Ci ~o o I Lr' z, 4' 

AMENDMENT LOG 

I 
I DATE:I 

ISSUE 
NUMBER: 

DETAILS OF AMENDMENT: ISSUED BY: 
I 

I 27/ 09/2017 01 
-

New Procedure D James 

Issued by Quali ., s, stems Mana er 
Approved by Head of Tecnnicai 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US}. 

Monit oring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verificat ion 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 

checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

cl ,..,.,,,.-.-Signed : _____,,-~"-,....._______ Date : __._:3>_.___;10=-----'-i _".:\_______ 

Clock Number :._ ~ ·-=o_,-7=-._,_5""'7Print Name: ___.....,;..........,,--'-'l·(~u...--0t-)_·'....,)--- ____,,bo==- ...2...__'-.._____ 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Quali t S stems Mana er 
Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US). 

Monitoring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 

checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Signed: Date:l . 
~ 

S /IC./ // · 
/ 

Print Name: ~ ~ ~c:..,k.£.~ Clock Number: 9 ~ 007 (?.?_<; 

AMENDMENT LOG 

-

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US). 

Monitoring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 

checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Date : _ _5__,,'-J_o-+)_J-~-------

PrintName: G . u~~~ Clock Number: bQO~I ¼ 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

' 

27/09/2017 01 New Procedure D James 

Issued by Quality Systems Manager 
Approved by Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US}. 

Monitoring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 

checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Signed:~~ Date:__ - o _,_-=-_ _______..5· 1 i_ f l +· 

Print Name: I\) .-eJV) PLE Clock Number: bO O --=}-L\:-G22__ 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Issued by Quality Systems Manager 
Approved by Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet {SL-016-US}. 

Monit oring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 
checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

t you have read, understood and agree to comply with all of the above procedure: 

Date:_ _S_· ~1l_~_l_J~~-------
Print Name: -~ T.C.ffEJZS ,Q _(_ Clock Number:------'--------=-=- - ------ ----

AMENDMENT LOG 

DATE : 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Issued by Quality Systems Manager 
Approved by Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US). 

Monitoring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 

checks the alignment of the slaughter line and the reject mechanism ofthe gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Signed: n P:??J0 ~ Date: 3·- [O - I, 

PrintName: H - !/~~~ Clock Number: b OcJY:: L~ 6L-l, 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Issued by Quality Systems Manager 
Approved by Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US). 

Monitoring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 
checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Signed: ~c:27~ Date:__3_·...../_,_o-/_,_7_______ 

Print Name: A • (f:irzcc,<..S ~ Clock Number: (-:,CCCC:9'2...\ 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Issued by Quality Systems Manager 
Approved by Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US). 

Monit oring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 

checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Signed: ~~ _ _ _ i ________Date:_·~ - _°1 - f 

PrintName:Srn' v~S Clock Number: 9 ~o o / Lv Z-C:.V 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Issued by Quality Systems Manager 
Approved by Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet {SL-016-US). 

Monitoring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 
checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Date:__·-.s...__~_____c...._.,..__- ~\~·3:....._______ 

Clock Number: ___(::_>~ ___ , •-3-Y""=t----IQ_oc..... ......... 

AMENDMENT LOG 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US). 

Monitoring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 
checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree \o com\ ply with all of the above procedure: 

Signed~ ) Dat e:_ 3_ �..a...)1_0__:._1_1______ 

Print Name: t\J ,kS\ (I_ CU Clock Number: bCD I~\ Ib 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Issued by Quality Systems Manager 
Approved by Head of Technical 
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last positive check will be disposed of as Category 2 waste. This will be recorded as the corrective action on 
the correlation check sheet (SL-016-US). 

Monitoring 

Monitoring of the correlation takes place every 20 minutes during production. The charge hand checks the 
alignment of the slaughter line and if it is not working then they must stop the line immediately and 
contact the Slaughter line Manager. 

Monitoring that the gut pan reject mechanism is working correctly also takes place every 20 minutes 
during production. The charge hand checks the reject mechanism of the gut pan and if it is not working 
then they must stop the line immediately and contact the Slaughter line Manager. 

Correlation check sheet will be formally reviewed by the Slaughter line Manager/Supervisor daily. 

Verification 

The correlation and gut pan reject mechanism will be verified once daily by the QA department. The QA 
checks the alignment of the slaughter line and the reject mechanism of the gut pan. If either is not 
working then they must stop the line immediately and contact the Slaughter line Manager. 

CROSS REFERENCE: 
SL-016-US - Slaughter Line Correlation Sheet 

Please sign below that you have read, understood and agree to comply with all of the above procedure: 

Signed:____J'---~----------- Date: 3 . 10 . \ ':\ 

Print Name : ____ --}-- .... .......___S_,_W_~-~- CIock Number:_--=Goo'-'---_,Z:_5._.2,~2~L 

AMENDMENT LOG 

DATE: 
ISSUE 

NUMBER: 
DETAILS OF AMENDMENT: ISSUED BY: 

27/09/2017 01 New Procedure D James 

Qualit S stems Mana er 
Head of Technical 
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Darren James - Quality Systems Manager Date I 0911012011 
If any guts come into contact with the floor then these must be placed back in 
the gut pan but must be marked with a red flag. 

Briefing by 

If a pluck comes into contact with the floor then these must be placed back on 
the pluck line but must be marked with a red flag. 

Reason for Briefing 

*NB* The red flag shows that these products have come into contact with the 
floor and are no longer eligible for human consumption. Once any component 
with a red flag has been inspected to the meat hygiene inspectors then it must 
go into one of the category 2 waste bins provided 

All areas Customer FSAArea/Dept. 

N/AN/AMaterial Code UB/KD/Batch 

Picture Shown N/A 

I have understood the above briefing: 

Name Name 

s ~,-..... s 

er 



At 1145h on 21/9/17 the following issues presented 
themselves in quick succession on the slaughter line at the MHI ROOT CAUSE ANALYSIS 
point in the line 
The gut reject pan failed to operate as expected (in that the 
Guts did not reject when placed unJer challenge to do to) 
It was observed that more than 1 carcass passed the inspection 
point with no guts in the pans to correlate to the carcass 
It was observed that the carcass line was out of correlation in 
terms of presentation of Guts/Red Jffal and Carcass to the 

Why is this happening? inspection point 

The carcass/Guts/Plucks were not presented all together 
and when the guts were not rejected by the Gut Pan reject 

Why is this that?no action was taken by the FBO. 

There is a lack of understanding and knowledge of the 
requirements to present guts/plucks/carcasses for 

Why is this that?
inspection 

There is a lack of training to guide managers and operatives what 
to do if there is an issue with the presentation of these items for Why is this that? 
inspection or with the rejection of non acceptable items. 

There is not a procedure in place for the correlation of all 
items and verification of the systems in place to control 
and maintain it. 

=- ·'-



Corrective action: 
• Gut Pan Rejection Failure 
• All materials produced from Guts during the production day 21/9/17 up until the time 11:45 were isolated and 

sent to disposal (this was a total of 14 dolavs) 
• The Gut Room was cleaned of all material and production was recommenced only at 12:10 once the reject 

mechanism was confirmed as working 
• We have implemented an additional check (every 20 minutes) on the efficacy of the gut pan rejection as of next 

slaughter day (25/9 - Note we do not slaughter on Friday) (This will be briefed on Monday am) 
• Carcass correlation issue and misrepresentation of carcasses with no Guts 
• Production was stopped, the line was brought back into correlation and checked for correct correlation by the FBO 

and MHI prior to restarting 
• All carcasses that had been produced since the last documented check of correct line correlation (this was at 

1100h) were identified (these were carcass numbers 1845-2313 - 468 in total ), located and placed on hold 
• Karro Foods made the decision to dispose of all carcasses to Category 2 disposal (voluntary agreement to dispose 

documentation attached). These carcasses will be disposed of at the business cost on 23/9/17 (evidence as 
attached) 

Preventative Action: 
• Procedure FP-64 Implemented to address the issue of non presentation to include what happens if Guts fall on the 

floor during evisceration. 
• Monitoring and verification is captured on Check Sheet SL-016-US 

• LT Corrective action: 
• Investigate/Review if the above controls have addressed this issue and assess if further mechanical 

controls/interventions are required. 
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KARRO Food Group Ltd. 
Malton 

SANITATION 
STANDARD OPERATING PROCEDURES 

UK 2060 

Sanitation Standard Operating Procedures 

Revision 31 
20th September 2017 

Stuart Hawkshaw 

Technical Manager 

Enclosed in this notebook is the Sanitation Standard Operating Procedures 
for – KARRO Food Group 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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Standard Sanitation Operation Procedures define the essential elements necessary to maintain sanitary conditions 
throughout the plant. The SSOP covers the daily pre-operational and operational sanitation requirements, which are 
required to prevent direct product contamination. each task has a defined monitoring arrangement. 

In determining these procedures we have carefully reviewed and modified our existing arrangements to develop a 
system, which will control and monitor sanitation procedures at all times. 

These revised requirements have been implemented in such a way that all personnel involved fully understand the 
procedures (or the part relevant to their duties) Ongoing review of the overall performance of the SSOP is assigned to 
the Technical Manager/Head of Technical. 

Reviewed By; 
Quality Systems Manager: Darren James 

Date 20/09/2017 

Authorised by; 
Stuart Hawkshaw - Technical Manager 

Date 20/09/2017 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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TABLE OF CONTENTS 

PRE-OPERATIONAL SANITATION STANDARD OPERATING PROCEDURES. 

PRE-OPERATIONAL SSOP-1 
PROCEDURE FOR PRE OPERATIONAL CLEANING OF PRODUCTION AREAS 

PRE-OPERATIONAL SSOP-2 
PROCEDURE FOR PRE OPERATIONAL CLEANING OF DOLAVS AND TRAYS 

PRE-OPERATIONAL SSOP-3 
PROCEDURE FOR PRE OPERATIONAL CLEANING OF PERSONAL EQUIPMENT 

PRE-OPERATIONAL SSOP-4 
PROCEDURE FOR PRE OPERATIONAL KNIFE CLEANING AND STERILISING 

OPERATIONAL SANITATION STARDARD OPERATING PROCEDURES. 

OPERATIONAL SSOP-5 
PROCEDURE FOR OPERATIONAL CLEANING OF PERSONAL EQUIPMENT 

OPERATIONAL SSOP-6 
PROCEDURE FOR OPERATIONAL KNIFE CLEANING AND STERILISATION 

OPERATIONAL SSOP-7 
PROCEDURE FOR HANDLING MEAT AFTER CONTACT WITH THE FLOOR 

OPERATIONAL SSOP-8 
PROCEDURE FOR PREVENTION OF CONTAMINATION BY FAECAL/INGESTA AND ABSCESSES 

OPERATIONAL SSOP-9 
PROCEDURE FOR THE OPERATIONAL HYGIENE AND HANDLING OF DOLAVS, TRAYS, XMAS TREES AND 
FOOD CONTACT PACKAGING. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SANITATION FORMS 

PRE-OPERATIONAL SSOP INSPECTION FORMS 

Daily Pre-Operational Inspection Sheet- Fresh Meat Despatch FMD - 001 

Daily Pre-Operational Inspection Sheet – Retail Pork RP - 001 

Daily Pre-Operational Inspection Sheet – Primal Cutting PC - 001 - US 

Daily Pre-Operational Inspection Sheet – Slaughter Line Evisceration SL - 011 - US 

Daily Pre-Operational Inspection Sheet – Butchery BU - 001 

Daily Pre-Operational Inspection Sheet – Shoulder De-Bone SH - 001 

Daily Pre-Operational Inspection Sheet – Middle De-Bone MI - 001 - US 

Daily Pre-Operational Inspection Sheet – Protocon PRO - 003 

Daily Pre-Operational Inspection Sheet – Gut Room SL - 012 - US 

Daily Pre-Operational Inspection Sheet – Plate Freeze SL - 013 - US 

Daily Pre-Operational Inspection Sheet – Slaughter SL - 001 - US 

Daily Pre-Operational Inspection Sheet – Export EXP-003 

Daily Pre-Operational Inspection Sheet – Export Boxing EXP-002 

Steriliser Temperature Monitoring GEN - 017 

Steriliser Temperature Monitoring - Slaughter SL - 003 - US 

Slaughter Line Steriliser Temperature Monitoring SL - 014 - US 

Primal Steriliser Temperature Monitoring PC-002 

Daily cleaning task Sheet HSAs 

CORRECTIVE ACTION FORMS 

Corrective Action Report - Hygiene TE - 062 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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OPERATIONAL SSOP INSPECTION FORMS 

Operational Sanitation Operating Procedures Monitoring TA – 054/TA-094 

Steriliser Temperature Monitoring PC-002 

Steriliser Temperature Monitoring GEN-017 

Slaughter line steriliser monitoring sheet SL - 003 - US, SL -
014 – US 

Knife issue record GEN-036 

Contamination Rectification Record - Slaughter Line SL - 019 - US 

Contamination Rectification Record - Butchery BU - 004 

Carcass Contamination Monitoring Pre FSA Inspection SL - 018 - US 

Carcass Evisceration Procedure Monitoring SL - 021 - US 

Carcass Contamination Record SL - 020 - US 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SSOP-1 
PROCEDURE FOR PRE OPERATIONAL HYGIENE OF PRODUCTION AREAS 

OBJECTIVE: 
To define the basic procedure for the daily cleaning and sanitation of the Slaughter line and Fresh Meat Areas. 

SPECIFIC DETAILS FOR THE CLEANING OF EACH AREA AND THE INDIVIDUAL ITEMS OF 
EQUIPMENT WITHIN IT ARE HELD IN THE HYGIENE SCHEDULES MANUALS. 

FREQUENCY: 
Daily - prior to the start of production and to the OV pre-operational checks. 

PERSONS RESPONSIBLE: 

Implementation: Hygiene Charge hands /Supervisors. 
Monitoring: Production Charge hands /Supervisors/Managers. 
Corrective Action: Hygiene Supervisors. 

DOCUMENTATION: 
Daily Pre Operational Inspection Sheets – see reference table on page 4 
Hygiene Procedure Monitoring Sheet – HSA Daily Cleaning Task Sheet 
Corrective Action Reports – TE-062 Hygiene Department Corrective Action Report 

TE060 Environmental Swab Failure Investigation Form 

PROCEDURE: 
1. Cover any electrical equipment with a plastic liner. 
2. Pick up any parts and/or large debris and dispose of in designated unfit bins. 
3. Disassemble equipment in accordance with the hygiene schedules and place parts in designated receptacles, 

racks etc (where applicable). 
4. Pre-rinse soiled areas with potable water.  This includes all equipment, stands, carts, and utensils. Pre-rinse 

should be performed starting at the top and moving towards the bottom. 
5. Foam area to be cleaned from top to bottom with an approved cleaner mixed according to manufacturer 

specifications. Allow adequate time for the cleanser to loosen soil, contact time of 15-20mins 
6. Rinse all equipment thoroughly with potable water using the top to bottom method. 
7. Inspect and spot scrub area as needed. In any areas that require extra cleaning, repeat rinse after scrubbing is 

completed. 
8. Apply sanitiser liberally to all surfaces according to manufacturer’s specifications. Reassemble equipment 

(where applicable). 
9. Remove plastic liner or cover them up and hand clean any electrical equipment. 
10. Re-inspect and document that the area is clean and ready to be released to production for Pre-Operational 

inspection. 

MONITORING AND RECORD KEEPING: 
The nominated trained person carries out the Daily Pre-Operational Inspection in each department. The results are 
recorded on the relevant pre-operational form related to the department as above. If no deficiencies are found, the 
Acceptable box is marked “Pass”. If a deficiency is found, the Acceptable box is marked “Fail”. The details of any 
deficiencies of SSOP’s are documented on the sheet and the immediate corrective action taken to restore sanitary 
conditions is recorded in each instance. 

In cases which are serious in nature or repetitive a formal investigation and corrective action plan will be undertaken by 
the hygiene manager/supervisor using the hygiene department corrective action report (TE-062). Corrective actions will 
be agreed with the Head of Technical/Technical Manager and put in place immediately. 

The pre-operational forms are completed with the time, date and signature of the checker, and forwarded to the 
Departmental Manager / Supervisor for documentation review and signature. Copies are passed to the Official 
Veterinarian, Hygiene Supervisor and the Technical Manager. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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Food contact surfaces are swabbed as part of the routine microbiological monitoring process. 

Adherence to the Hygiene Schedules is subject to monitoring by the Hygiene Supervisor. The observations are 
recorded on the HSA sheets. 

CORRECTIVE ACTIONS: 

All unsatisfactory food contact areas are re-cleaned, re-sanitised, re-inspected and released prior to start of 
production. The immediate corrective action taken to restore sanitary conditions is recorded on the Daily Pre 
Operational Inspection Sheet. 

Any unsatisfactory non-food contact areas will be re-cleaned, re-sanitised, re-inspected and released within a suitable 
timescale 

Any unacceptable micro swab results are reported to the Hygiene Supervisor, who ensures that the area is properly 
cleaned and a re-test carried out as soon as possible. 

The Hygiene Supervisor carries out an investigation on serious in nature or repetitive issues to identify the root cause 
of the deficiency and completes a Corrective Action Report Form, stating the action taken to prevent a re-occurrence. 

VERIFICATION 

Verification is carried out on a random basis by Technical and recorded on the departmental pre-operational form. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SSOP-2  
PRE OPERATIONAL CLEANING OF DOLAVS AND TRAYS 

OBJECTIVE: 
Dolav’s and Trays to be used in production will be washed / sanitised prior to use. 

FREQUENCY: 
All dolav’s and trays placed within a department are checked prior to start up of production. 

PERSON RESPONSIBLE: 

Implementation: Hygiene Charge hands/Supervisors. 
Monitoring: Production Charge hands/Supervisors/Managers. 

DOCUMENTATION: 
Daily Pre Operational Inspection Sheets – see reference table on page 4. 
Corrective Action Reports – TE-062 Hygiene Department Corrective Action Report 

PROCEDURE: DOLAVS 
1. Used dolav’s are removed from production areas and transported to the dolav wash area for cleaning. 

Exceptionally, due to the health and safety implications of removing the dolavs from the department, Middle De 
Bone (MDB) dolavs will be cleaned and disinfected in the production area avoiding any cross contamination of 
products. 

2. The dolav’s are passed through the dolav wash machine, as per the Hygiene  
Schedule (HYGOM1) for dolav washing. 

3. All dolav’s are to be inspected for signs of damage. If dolav’s are damaged they are to be removed and placed in 
designated area and labelled. 

4. Dolav’s are asided to the clean dolav storage area to await collection. 

NB: Dolav’s are not to be used without first placing a clean new dolav liner in the dolav, except when they are used to 
collect cardboard waste. 

PROCEDURE: TRAYS 
1.   Used trays are removed from production areas and transported to the tray wash area for cleaning. 
2. Major portions of meat scraps and/or debris are removed from tray prior to placing into 

washing machine. 
3.   Trays are placed one at a time on machine conveyor.  Trays enter machine and is washed with detergent solution, 

as per the Hygiene Schedule for tray washing (HYGOM2). 
4.   Trays are inspected at machine exit for cleanliness and label residue and stacked on a pallet in a sanitary manner. 
5. Trays must not be placed in direct contact with the floor. White trays are to be placed inside red/blue or nominated 

floor trays, which can come into direct contact with the floor. 

MONITORING AND RECORD KEEPING: 
The Production Charge hand/Supervisor or nominated trained person carries out a Daily Pre Operational Inspection in 
each department. This check includes a check on all trays on each line to ensure they are visibly clean and free of any 
debris. The results are recorded on the respective pre-operational inspection. If no deficiencies are found, the 
Acceptable box is marked “Pass”. If a deficiency is found, the Acceptable box is marked “Fail”. The details of any 
deficiencies are documented on the sheet and the immediate corrective action taken to restore sanitary conditions is 
recorded in each instance. 

In cases which are serious in nature or repetitive a formal investigation and corrective action plan will be undertaken by 
the hygiene manager/supervisor using the hygiene department corrective action report (TE-062). Corrective actions will 
be agreed with the Head of Technical/Technical Manager and put in place immediately. 

The sheet is completed with the time, date and signature of the checker, and forwarded to the Departmental Manager / 
Supervisor for documentation review and signature. 

Copies are passed to the Hygiene Supervisor and the Technical Manager. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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The trays are swabbed as part of the routine microbiological monitoring process. 

CORRECTIVE ACTIONS: 

All unsatisfactory trays and dolav’s are returned to the tray wash department for re-cleaning prior to the start of 
production, with the exception of MDB as described above. 

The immediate corrective action taken to restore sanitary conditions is recorded on the Daily Pre Operational 
Inspection Sheet. 

The Hygiene Supervisor carries out an investigation on serious in nature or repetitive issues to identify the root cause 
of the deficiency and completes a Corrective Action Report Form, stating the action taken to prevent a re-occurrence. 

All unsatisfactory trays and dolav’s that are damaged are removed from circulation prior to the start of production. 

VERIFICATION 

Verification is carried out on a random basis by Technical and recorded on the departmental  pre-operational form. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SSOP- 3 
PROCEDURE FOR PRE OPERATIONAL CLEANING OF HANDS AND PERSONAL EQUIPMENT 

OBJECTIVE: 
All personal equipment, i.e. Hands and gloves, aprons, scabbards, arm guards, etc. will be clean before start of 
production. 

FREQUENCY: 
Daily. 

PERSON RESPONSIBLE: 
Implementation: Production Charge hands 
Monitoring: Production Supervisors, or other appointed trained person. 

DOCUMENTATION: 
Daily Pre Operational Inspection Sheets - see reference table on page 4. 

PROCEDURE: 
1.  All operators must ensure that their chain mail gloves, aprons, rubber gloves, scabbards, steels, meat hooks and 

arm guards are clean prior to start of production. 
2.  These items are to be cleaned in the washrooms available. 
3.  The equipment will be hand scrubbed. 
4.  The equipment will be rinsed with potable water. 
5.  The equipment is to be made available for inspection at any time. 
6.  All operators must wash their hands in the sluice rooms (or gloved hands) prior to entering the production areas 

with the exception of operatives working in the middle de-bone who need to wash secondary in the actual 
production room. 

MONITORING AND RECORD KEEPING: 
The Production Charge hand or nominated trained person carries out a Daily Pre-Operational Inspection in each 
department. This check includes a check on 5 operatives at random to ensure their personal equipment is clean. The 
results are recorded on the respective pre-operational inspection form. If no deficiencies are found, the Acceptable box 
is marked “Pass”. If a deficiency is found, the Acceptable box is marked “Fail”. The details of any deficiencies are 
documented on the sheet and the immediate corrective action taken to restore sanitary conditions is recorded in each 
instance. 

The sheet is completed with the time, date and signature of the checker. Copies are passed to the Hygiene Supervisor, 
on site OV and the Technical Manager. 

CORRECTIVE ACTIONS: 
Any person found reporting to the workstation with unclean personal equipment is returned to the wash facilities to re-
clean their equipment as necessary prior to the start of production. 

The root cause of the deficiency is identified and appropriate preventative measures are implemented. These may 
include, but not limited to training, or retraining of the employee or disciplinary action. 

VERIFICATION 

Verification is carried out on a random basis by Technical and recorded on the departmental  pre-operational form. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SSOP-4 

PROCEDURE FOR PRE OPERATIONAL KNIFE & KNIFE SHARPENING EQUIPMENT CLEANING AND 
STERILISATION 

OBJECTIVE: 
To define the procedure for Pre Operational Knife & knife Sharpening Equipment Cleaning and Sterilisation. 

FREQUENCY: 
Daily-prior to the start of production. 

PERSON RESPONSIBLE: 
Responsibility: All operatives who use a knife and sharpening equipment as part of their role 
Implementation: Production Charge hands. 
Monitoring: Production Supervisors or other appointed trained person. 

RECORD/DOCUMENTATION: 
Steriliser Temperature Monitoring - GEN – 017 
Slaughterline Steriliser Temperature Check Sheet – SL - 003 - US, SL – 014 - US 
Primal Cutting Steriliser Temperature Monitoring – PC - 002 
Daily Pre Operational Inspection Sheets – see reference table on page 4. 
Knife issue record – BU-025, GEN-036 

PROCEDURE: 
Sterilisers are switched on sufficiently early to ensure that the water temperature  
achieves a minimum of 83°C prior to the start of production. (Adhering to EU Legislation and RoK authorities). Knives 
will not be placed in the sterilisers unless they comply with the temperature requirement. Knife integrity checks are 
carried out in all departments at the start and end of shift reference documents PC002, GEN017a & BU025. 
Note: All equipment must be checked prior to use and under no circumstances must any damaged equipment 
be used. 

Slaughter line Procedure 
On arrival at the work station operators place both colour-coded knives in the Steriliser. 
All Knife sharpening equipment must be sterilised first thing prior to use by submerging into a 1% solution of terminol. 

Primal Cut 
On arrival at the work station operators place both colour-coded knives in the Steriliser. 
All Knife sharpening equipment must be sterilised first thing prior to use by submerging into a 1% solution of terminol. 

Leg Butchery, Middle and Shoulder Debone Area Procedure 
Before operations the operative in charge of knives will place the knives for the day in the sterilisers and then issue 
one knife per operative as necessary. 
All Knife sharpening equipment must be sterilised prior to use by submerging into a 1% solution of terminol. 

One colour will be issued for the days production: 

 Monday – Black 
 Tuesday – Red 
 Wednesday – Black 
 Thursday – Red 
 Friday – Black 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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Retail Pork 
On arrival at the work station operators place knives in the steriliser. The area operates with a 2-knife colour coded 
system starting the day on black, after break red and after second break black again. 
All Knife sharpening equipment must be sterilised prior to use by submerging into a 1% solution of terminol. 

All Fresh Meat Areas 
Whizzard blades are placed in sanitiser solution before assembly. 
Scissors are washed and sterilised prior to use. 
Templates are washed and sterilised prior to use 
All Knife sharpening equipment must be sterilised prior to use by submerging into a 1% solution of terminol. 

°MONITORING AND RECORD KEEPING: 
Steriliser temperatures are recorded prior to start of production and monitored throughout production using form GEN 
017 Fresh Meat Areas, SL - 003 - US, SL - 014 - US for the Slaughter line and PC-002 for Primal Cut. 

The Production Charge hand/Supervisor or nominated trained person carries out a Daily Pre Operational Inspection in 
each department. This check includes a check on 5 persons at random to ensure they adhere to the procedure. The 
results are recorded on the respective inspection form. If no deficiencies are found, the Acceptable box is marked 
“Pass”. If a deficiency is found, the Acceptable box is marked “Fail”. The details of any deficiencies are documented on 
the sheet and the immediate corrective action taken to restore sanitary conditions is recorded in each instance. 

The sheet is completed with the time, date and signature of the checker, and forwarded to the Departmental 
Manager/Supervisor for documentation review and signature. 
Copies are passed to the Hygiene Supervisor and the Technical Manager. 

CORRECTIVE ACTIONS: 
In the event of a steriliser temperature being recorded <83°C, The steriliser is labelled “Engineers in attendance” until 
the temperature achieves >83°C. The individual steriliser is re-checked after 30 minutes. If the temperature is still 
<83°C the sign “Engineers in attendance” will not be removed and Engineering and the Supervisor are informed. 

If any unit goes down whilst in production the corrective action scenario should be followed as stated above. 
Alternative sterilisers might need to be used until function is restored. 

In the event of an operator being observed not to follow the correct procedure, they are instructed by the departmental 
management to immediately carry out the correct procedure prior to commencement of work. 

The root cause of the deficiency is identified and appropriate preventative measures are implemented. These may 
include, but not limited to training of the employee or disciplinary action. 

VERIFICATION 

Monitoring records are verified by Technical on a random basis. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SSOP-5 
PROCEDURE FOR OPERATIONAL CLEANING OF HANDS AND PERSONAL EQUIPMENT 

OBJECTIVE: 
To define the procedure for ensuring that all personal equipment is cleaned and stored correctly throughout the 
production day and that hands and gloves are washed regularly. 

FREQUENCY: 
At break times. 

PERSON RESPONSIBLE: 
Production Management to ensure this procedure is followed. 
Technical Supervisor to monitor this procedure. 

RECORD/DOCUMENTATION: 

SSOP Monitoring Sheet - TA - 054 

PROCEDURE: 
All operatives must wash their hands every time they enter a production area. 

All personal equipment must be kept clean and in a sanitary condition at all times and be visibly clean. 

Steels must be kept in clean scabbards and not hung on chains. 

At break times operatives hand over their knives to the operative in charge of knife cleaning who will then wash and 
sterilise them. The operatives must remove their chain mail gloves, arm guards, aprons, steels and scabbards and 
take them to the sluice areas for cleaning and then to the changing rooms to storage. 

The equipment is to be hand scrubbed and rinsed with potable water in the sluice room facilities and hung on the 
hangers in the changing rooms during breaks and at the end of the shift. Kevlar gloves are disposed of in the allocated 
bins in the sluice room and must not be taken to the changing rooms. Clean kevlar gloves are available on return to 
the work stations before entering the department and after washing hands in the sluice room. 

MONITORING AND RECORD KEEPING: 
The Technical Supervisor or nominated trained person carries out an inspection on a daily basis in each department to 
ensure the above procedure is followed. The results are recorded on form TA – 054. 

Five operatives in each department are selected at random and their equipment is checked. The time and the 
operatives name are written on the sheet. If no deficiencies are found, the Acceptable box is marked “Pass”. If a 
deficiency is found, the Acceptable box is marked “Fail”. 
The details of any deficiencies are documented on the sheet and the immediate corrective action taken to ensure 
compliance with the procedure is recorded on the back of the sheet. 
The sheet is completed with the time, date and signature of the checker, and forwarded to the Departmental 
Production Managers. 

CORRECTIVE ACTIONS: 
In the event of an operator being observed not to follow the correct procedure, they are instructed by the departmental 
management to immediately return to the sluice room and carry out the correct hygiene procedure as detailed in FP-
3.(Hand wash) or as above if PPE. This needs to be documented on TA-054.The root cause of the deficiency is 
established and measures to prevent a re-occurrence are implemented. These may include, but not limited to training 
or retraining of the employee or disciplinary action. 

VERIFICATION: 
SSOP 5 is verified daily by Technical using form TA-054 “Operational Sanitation Procedures Monitoring” 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SSOP-6 
PROCEDURE FOR OPERATIONAL KNIFE & SHARPENING EQUIPMENT CLEANING AND 
STERILISATION 

OBJECTIVE: 
To define the procedure for operational Knife & Sharpening equipment, Cleaning and Sterilisation. 

FREQUENCY: 
Slaughter line - Dressing Line up to FSA Inspection (including rectification room) 

Between each carcass (STEEL, WASH, STERILISE) 
Slaughter line – Other Areas 

At least every hour and at every break. 
Fresh Meat Butchery Areas 

Every break 

This same procedure will be followed in all areas if the knife or sharpening equipment is contaminated as a 
result of falling on the floor, touching contaminated meat or any other source of contamination. 

PERSON RESPONSIBLE: 
Responsibility: All operatives who use a knife and sharpening equipment as part of their role 
Implementation: Production Charge hands 
Monitoring: Technical Department Supervisor/Auditor 

DOCUMENTATION: 
Steriliser temperature monitoring check sheet GEN - 017 
Slaughter line Steriliser Temperature Check Sheet- SL - 003 - US, SL - 014 – US 
Steriliser Temperature Monitoring – PC-002 
SSOP Monitoring sheet-TA-054 

PROCEDURE: 
Slaughter line 

Temperature of sterilisers are checked and recorded every 2 hours during production. 
Any malfunctions are to be reported to the engineers and steriliser labelled with the ‘Engineers in attendance sign’, 
which will be removed once the steriliser is fully working (83°C). 

Dressing Line to FSA Inspection Point (including rectification room): 2-knife colour coded system is used to 
ensure that a clean and sterilised knife is used for each carcass. 
After use, knife is washed and placed in the steriliser and replaced with the other colour-coded knife, which is stored in 
the steriliser ready for use. 

At the end of production, all slaughter line operators clean and sterilise their knives before leaving the work station, and 
place them in a clean scabbard. 

After use, scissors are cleaned and placed in the steriliser at least hourly and at break times. 

All Knife sharpening equipment must be cleaned and sanitised at each break time during the day. 

Primal Cut/Retail Pork 

This area operates with a 2-knife colour coded system starting the day on black, after break red and after second 
break black again. 
At the end of production all operatives hand in their knives which are washed and placed in the knife cabinet. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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All Knife sharpening equipment must be sanitised at each break time during the day. 

Fresh Meat Areas 

One colour will be issued for the days production. 

 Monday – Black 
 Tuesday – Red 
 Wednesday – Black 
 Thursday – Red 
 Friday – Black 

Knives are cleaned and sterilised prior to production start and at every break. 

Temperature of sterilisers are checked and recorded before production and every 2 hours during production. 

Any dropped knives or knife sharpening equipment must be washed and sterilised before re-use. 

All Knife sharpening equipment must be cleaned and sanitised at each break time during the day. 

At the end of production all operatives hand in their knives which are washed and placed in the knife cabinet. 

Break time/Overtime 
At break time and if working overtime all knives and sharpening equipment are to be cleaned and sterilised before re-
use. 

General 
If during production the operator drops a knife or any sharpening equipment, it must be cleaned and sterilised 
immediately. 
If during production the operator damages a knife or any sharpening equipment, it must be reported to the charge 
hand and replaced immediately. No damaged equipment must be used. 

Whizzards 
These are removed from the drive heads, washed and sterilised at each break time during the day. 

Blade Pullers 
These are sanitised at each break time during the day. 

Templates 
These are cleaned and sanitised at each break time during the day. 

Knife Sharpening equipment 
These are cleaned and sanitised at each break time during the day. 

MONITORING AND RECORD KEEPING: 
The Production Supervisor or nominated trained person carries out a Butchery Knife Sterilisation Check in each 
department. This check includes a check on all lines to ensure the above procedure is followed. The results are 
recorded on the respective knife sterilisation sheet. If no deficiencies are found, the Acceptable box is marked “Pass”. 
If a deficiency is found, the Acceptable box is marked “Fail”. The details of any deficiencies are documented on the 
sheet and the immediate corrective action taken to ensure compliance with the procedure is recorded. 

The sheet is completed with the time, date and signature of the checker, and forwarded to the Departmental Manager. 

CORRECTIVE ACTIONS: 
In the event of an operator being observed not to follow the correct procedure, they are instructed by the departmental 
management to immediately carry out the correct procedure. This is documented in the TA-054 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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Any product, which has been contaminated as a result of a failure to carry out this procedure, is to be asided to the 
unfit meat containers for disposal. 

The root cause of the deficiency is established and measures to prevent a re-occurrence are implemented. These may 
include, but not limited to training or retraining of the employee or disciplinary action. 

VERIFICATION 
SSOP 6 is verified daily by Technical using form TA-054 “Operational Sanitation Procedures Monitoring” 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SSOP-7 
PROCEDURE FOR HANDLING MEAT AFTER COMING INTO CONTACT WITH THE FLOOR 

OBJECTIVE: 
To ensure that products which have inadvertently come into contact with the floor are handled in such a way as to 
prevent contamination and adulteration of product. 

FREQUENCY: 
All meat that comes into contact with the floor. 

PERSON RESPONSIBLE: 
Implementation:   Production Manager/Supervisor/Charge hands/Operatives. 
Monitoring:      Technical Department Supervisor/Auditor. 

RECORD/DOCUMENTATION: 
Operational SSOP Monitoring Sheet - TA - 094 

PROCEDURE: 

Carcass Procedure for the Slaughter line. 
Slaughter line Pre Evisceration 

 Any carcase, which comes into contact with the floor, must be picked up as soon as possible, rinsed and 
passed through the singer before evisceration. 

Pre and Post FSA Inspection 
 Any carcase, which comes into contact with the floor after opening, must be picked up immediately. Inspection 

and trimming shall be done under FSA supervision. 

Carcase Procedure for Chills and Fresh Meat Areas 
 Any carcase, which comes into contact with the floor, must be picked up immediately, and placed dirty side up 

on an inspection table. That person must then immediately wash their hands. 

 A supervisor or charge hand must be informed in order that an inspection can be carried out. Any 
contaminated meat must be trimmed off with a clean, sterilised knife. The carcase can then be returned to the 
line. 

 All trimming must be placed in the CAT 3 bin or CAT 2 if contaminated with abscesses, faecal material or 
machinery oil. 

 The inspection table must be cleaned and sanitised using the spray sanitiser provided. 

 Before returning to production, the operator must wash and sterilise his knife and wash his hands and apron. 

Primals and Sub Primals 
1. Any primal or sub primal cut which comes into contact with the floor must be picked up and placed dirty 

side up onto the inspection table (should the meat roll on the floor then this must be fully trimmed).  This 
person must then immediately wash their hands. *NB* Under no circumstances can materials which 
have come into contact with the floor be used for OSI Food Solutions. 

2. A supervisor or charge hand must be informed in order that an inspection can be carried out. Any 
contaminated meat must be trimmed off with a clean, sterilised knife. The primal can then be returned to 
the line. 

3. All trimming must be placed in the CAT 3 bin or CAT 2 if contaminated with abscesses, faecal material or 
machinery oil. 

4. The inspection table must be cleaned and sanitised using the spray sanitiser provided. In the primal cut 
area, the tables are cleaned with water before sanitising. Special care must be taken in order to  avoid 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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splashing or spraying of carcasses or meat cuts when cleaning tables (pouring of water and spraying 
should be done from a short distance). 

5. Before returning to production, the operator must wash and sterilise his knife and wash his hands and 
apron. 

Off cuts/ribs/jowl/fillets/trim. 
1. Any of the above cuts coming in contact with the floor must be picked up and placed All trimming must be 

placed in the CAT 3 bin or CAT 2 if contaminated with abscesses, faecal material or machinery oil. 
2. Before returning to production, the operator must wash their hands. 

Dolav’s 

1. If dolav’s are used for transferring floor contaminated primals. The dolav must be lined and labelled ‘Floor 
contaminated primals’ with the current batch information. All primals are to be transferred to a inspection 
table. That person must then immediately wash their hands. 

2. A supervisor or charge hand must be informed in order that an inspection can be carried out. The whole primal 
must be trimmed off as if all the external surface has been contaminated. Meat must be trimmed off with a 
clean, sterilised knife. The primal can then be returned to the line. 

3. The inspection table must be cleaned and sanitised using the spray sanitiser provided after each primal has 
been trimmed. 

4. All trimmings must be placed in the CAT 3 bin or CAT 2 if contaminated with abscesses, faecal material or 
machinery oil. 

5. Before returning to production, the operator must wash and sterilise his knife and wash his hands and apron. 

MONITORING AND RECORD KEEPING: 
The QA Supervisor or nominated trained person carries out a check in each department to ensure adherence to this 
procedure. The results are recorded on T-94. If no deficiencies are found, the Acceptable box is marked ‘Yes’. If a 
deficiency is found, the Acceptable box is marked ‘No’. The details of any deficiencies are documented on the sheet 
and the immediate corrective action taken to ensure compliance with the procedure is recorded. 

The Sheet is completed with the time, date and signature of the checker, and forwarded to the Technical Manager and 
Departmental Managers. 

CORRECTIVE ACTIONS: 
In the event of an operator being observed not to follow the correct procedure, they are instructed by the departmental 
management to immediately carry out the correct procedure. This needs to be documented on T-94 

Any product, which has been contaminated as a result of a failure to carry out this procedure, is to be asided to the 
unfit meat containers for disposal. 

The root cause of the deficiency is established and measures to prevent a re-occurrence are implemented. These may 
include, but not limited to training or retraining of the employee or disciplinary action. 

VERIFICATION 
SSOP 7 is verified daily by Technical using form TA-094 “Operational Sanitation Procedures Monitoring” 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SSOP- 8 
PROCEDURE FOR THE OPERATIONAL PREVENTION OF CONTAMINATION BY FAECAL/INGESTA 

AND ABSCESSES 
OBJECTIVE: 
To define the procedures carried out to prevent contamination by faecal/ingesta and abscesses. 

FREQUENCY: 
Ongoing as required. 

PERSON RESPONSIBLE: 
The Slaughter line Management is responsible for the implementation and monitoring of this procedure. 
The Butchery Management teams are responsible for the implementation of the abscess controls within their 
departments. The Technical Supervisor is responsible for monitoring this procedure on a daily basis. 

RECORD/DOCUMENTATION: 
Evisceration Procedure Monitoring Sheet – SL – 021 – US 
Faecal Contamination Record Sheet – SL – 019 – US 
Carcass Contamination Record Sheet – SL – 020 – US 
Charge hands Monitoring of Carcass Contamination at FSA Stand Sheet – SL – 018 – US 

RECORD/DOCUMENTATION: 

SSOP Monitoring Sheet TA – 094 

PROCEDURE: Faecal/Ingesta Contamination 
Evisceration 

1. Viscera are removed in accordance with Work Instruction Sline WI28 
2. As the carcass arrives at opening the operatives open the carcass, if the intestine is burst, the operative 

will then attach a square red flag to the contaminated carcass. This will identify faecal contamination. The 
contaminated carcass will then be moved & monitored, by a production charge hand, to the rectification 
room, where rectification procedures can be carried out. 

3. The operative must wash their apron, rinse then sterilise their knife. Ready to recommence duties on the 
next carcass. 

4. If during evisceration the operator bursts a stomach or causes any type of faecal or ingesta 
contamination, they must immediately stop work on the carcasses and inform the charge hand. 

5. The charge hand must check all immediate carcasses either side of the affected carcass for signs of cross 
contamination. A square red flag must be placed on each gambrel that contains a contaminated carcass. 
The top line charge hand must be informed & escort the carcasses to the rectification room. 

Pelvic Cavity Inspection 
1. The pelvic cavity inspection is specifically in place to identify any faecal contamination. 
2. If any faecal contamination is observed, the operator places a square red semi-circle on the gambrel. 
3. The carcass is then transferred to the rectification room, where it is carefully trimmed and corrected to 

remove any faecal contamination. 
4. The pelvic cavity inspector can alert the bung gun operator of any abnormal levels of contamination by 

the use of amber and red lights situated at the corner at the top of the line. 
5. If the bung gun operator is alerted of an abnormal level of faecal contamination by means of the lights, 

he then inspects the gun for correct operation cleaned and sharpened as necessary to correct the 
problem. If necessary, the bung gun is replaced and asided for repair. 

Heads 

Heads contaminated with digestive content/faecal are marked by the operator with a red triangle. 

Rectification Room 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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1. The operator carefully trims out the affected carcases to complete the removal of the intestines and 
pluck and carries out the remaining pre-FSA dressing operations. Any faecal or ingesta contamination 
is carefully removed so as not to cause any further contamination. A green plastic tag is then placed 
over the hind foot to identify this as a Non-OSI / M&S product. The carcass is then presented to the 
FSA for inspection. 

Abscesses Slaughter line 
6. If during carcass dressing operations an operator cuts through or identifies an abscess, they must 

immediately stop work on the carcass, wash and sterilise the knife. 
2.The operator must inform the line charge hand who places a yellow semicircle on the gambrel and 

escorts the carcass down the line to the rectification room. 
7. The operator in the rectification room carefully carries out the remaining pre-FSA dressing operations, 

and trims out the affected area so as not to cause any further contamination of the carcass. 
4.  Any contaminated parts of the carcass are placed in the CAT 2 bins. 
5.  The carcass is then presented to the FSA for inspection. 

Butchery 
8. If during butchery operations an operator cuts through or identifies an abscess, they immediately stop 

work on the piece of meat affected and inform the line charge hand. 
9. If any work surfaces have been contaminated, then the line is stopped 

immediately. All affected surfaces are washed and sanitised before re-starting operations. 
10. Any sub primal cuts are placed in the CAT 2 bin. Any whole primals are taken to the inspection table 

and carefully trimmed to remove any contamination. 
5.  Any affected meat is placed in the CAT 2 bins. Any fit meat is returned to the line. 
5.  All operators wash and sterilise their knives and any other affected parts of their equipment and washes 

their hands before re-starting work. 

MONITORING AND RECORD KEEPING: 
Slaughter line 
The evisceration procedure is monitored by the line charge hand. Each operator is checked 4 times a day for 
compliance with the evisceration and wash down procedure. The results are recorded on Sheet SL – 021 – US. 

All contamination occurrences are monitored by the line charge hand. All instances of carcass contamination on a daily 
basis is recorded using sheet SL – 020 – US 

A carcass contamination check is carried out by the line charge hand. 20 carcasses per 30 minutes are checked for 
contamination to ensure that flag systems are operating correctly. The results are recorded on sheet SL – 018 – US. 

The number of flagged carcasses of each type referred for rectification is monitored and recorded by the rectification 
room operator using sheet SL – 019 – US 

CORRECTIVE ACTIONS: 
In the event of an operator being observed not to follow the correct procedure, they are instructed by the departmental 
management to immediately carry out the correct procedure. This needs to be documented on SSOP Corrective 
Action Report TA-094 

Any product which has been contaminated as a result of a failure to carry out this procedure is to be asided to the unfit 
meat containers for disposal. 

The root cause of the deficiency is established and measures to prevent a re-occurrence are implemented. These may 
include, but not limited to training or retraining of the employee or disciplinary action. 

VERIFICATION 

SSOP 8 is verified daily by Technical using form TA-094 “Operational Sanitation Procedures Monitoring” 
SL-019 is verified by Technical on a daily basis. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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SSOP- 9 

OPERATIONAL HYGIENE AND HANDLING OF DOLAVS, TRAYS, XMAS TREES AND FOOD 
CONTACT PACKAGING. 

OBJECTIVE: 
Dolav’s, trays, xmas trees and food contact packaging used in production are cleaned and handled in such a way as to 
prevent contamination of product. 

FREQUENCY: 
On going 

PERSON RESPONSIBLE: 
Production Management is responsible for implementing this procedure. 
Technical Supervisor is responsible for monitoring this procedure on a daily basis. 

RECORD/DOCUMENTATION: 
SSOP Monitoring Sheet TA – 094 

PROCEDURE: 
Dolav’s 

 During production dolav’s must be washed as per the hygiene schedule for dolav’s and stored in the collection 
area to await collection. 

 Dolavs must always be used with a clean new dolav liner, correctly positioned such that the content of the 
dolav can be fully covered over (no liners need to be used when the dolav is going to hold only cardboard 
waste). 

 Dolav liner must always be used in a manner, ensuring that the liner is positioned such that the liner in the 
dolav does not over hang so as to be in contact with footwear or the floor. 

 Dolav’s must never be sited such that they can obstruct the passage Xmas trees of primals, causing the 
primals to contact the outside of the dolav. 

 Dolav’s used for the collection of packaging waste must be clearly distinguished from those for meat use by 
using a black dolav liner. Dolavs for the collection of cardboard waste can be used without liners. 

Trays 
 During production trays will be washed as per the hygiene schedule for trays and stored in the collection area 

to await collection. 
 Trays used for direct contact are checked by the hygiene team as per 16 trays/pallet on a daily basis. 
 Any trays found to be not clean once in the production departments must be returned to the tray wash area for 

re washing. 
 Trays used for unfit meat must be clearly marked “Category 2 Material – Not for Animal Consumption” (red 

trays) or “Category 3 Material-Not for Human Consumption” (yellow trays) 
 Tray liner must always be used in a manner, ensuring that the liner is positioned such that the liner in the tray 

does not over hang so as to be in contact with footwear or the floor. 
 All trays used for direct contact with unwrapped meat must be free of remnants of label adhesive. 

Xmas Trees. 
 Xmas Trees must be washed and sanitised. Prior to use. They must be checked for cleanliness immediately 

before use. Any trees found not to be clean must be returned to the tree wash for re-washing or wash in the 
department if they can’t be returned avoiding any contamination of meat or work surfaces. 

Packaging 
 All food contact packaging, such as tray liners, dolav liners, tubing, must be stored and handled in a manner 

such as to eliminate the possibility of contamination. 
 Such items must be kept in the outer wrapping until required. They must then be placed into clean receptacles 

or on to suitable racks or other storage equipment to await use. 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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 After production all packaging items must be either removed from the production areas or wrapped to prevent 
cross contamination. 

MONITORING AND RECORD KEEPING: 
The QA Supervisor or nominated trained person carries out a check in each department to ensure adherence to this 
procedure. The results are recorded on Form TA – 094. If no deficiencies are found, the Acceptable box is marked 
“Yes”. If a deficiency is found, the Acceptable box is marked “No”. The details of any deficiencies are documented on 
the sheet and the immediate corrective action taken to ensure compliance with the procedure is recorded. 

The Sheet is completed with the time, date and signature of the checker, and forwarded to the Technical Manager and 
Departmental Managers. 

CORRECTIVE ACTIONS: 
All unsatisfactory trays and dolav’s are returned for re washing as necessary. 
Any contaminated packaging is discarded. 
Any actions need to be documented on SSOP Corrective Action Report TA-060 

Any product, which has been contaminated as a result of a failure to carry out this procedure, is to be asided to the 
CAT 2 disposal. 

The root cause of the deficiency is established and measures to prevent a re-occurrence are implemented. These may 
include, but not limited to training or retraining of the employee or disciplinary action. 

VERIFICATION 

SSOP 9 is verified daily by Technical using form TA-094 “Operational Sanitation Procedures Monitoring” 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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Amendment Log 

Date Version Amendment Reason Name 

25/11/2009 12 New Technical Manager Clive Parry 

03/06/2010 13 

Document details updated 
to comply with Quality 
Management System 
Review amendments. 

Jon Hayton 

03/10/2011 14 

Document details updated 
to comply with Quality 
Management System 
Review amendments 

Siobhán Houldershaw 

16/05/2012 15 
Details amended to reflect 
changes in documentation 

and knife control 
Ian Lumley 

13/07/2012 16 

Addition of Primal Cut 
Steriliser Temperature 

Monitoring checksheet PC-
002 

Siobhán Houldershaw 

05/04/2013 17 

Change of Company Logo 
and Name, new QA 

Manager and Technical 
Manager 

Malton Technical 

09/09/2013 18 
Word change and re-

format. Change MHS to 
FSA 

Bren Harrington 

18/11/2013 19 
Knife hygiene policy 

change from every hour to 
each break 

Bren Harrington 

19/05/2014 20 Update knife issue and 
sterilisers in butchery Bren Harrington 

10/09/2014 21 
Update SSOP-4 steriliser 
temp to 83ºC to come in 
line with RoK authorities 

Karan Wilson 

24/03/2014 22 
Amendment to SSOP -7 
handling of meat been in 

contact with floor 
Karan Wilson 

26/04/2015 23 Annual review Karan Wilson 

29/09/2015 24 

Amendment to SSOP -7 
corrective action added 
should meat roll after 
coming into contact with the 
floor. SSOP – 6 knife 
control 

Karan Wilson 

04/11/2015 25 

Amendments to SSOP4 & 
6 knife control and 

sharpening equipment 
added 

Karan Wilson/ Stuart 
Hawkshaw 

29/03/2016 26 

Primal cuts that comes into 
contact with floor cannot be 

used for OSI Food 
Solutions. 

Darren James/Stuart 
Hawkshaw 

Issued by Quality Systems Manager 
Approved by Technical Manager 
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Issued by Quality Systems Manager 
Approved by Technical Manager 

07/07/2016 27 
PPE stored in changing 
rooms instead of sluice 

room 
Julia Rodriguez 

23/05/2017 28 
Cardboard waste dolavs 
don’t need to be covered 

with a liner 
Julia Rodriguez 

23/05/2017 28 MDB dolavs washed in 
production area Julia Rodriguez 

23/05/2017 28 
Amendment to SSOP 4 

and SSOP 6 regarding all 
knives sterilised on site 

Julia Rodriguez 

01/06/2017 29 
SSOP 7 amended 

regarding inspection table 
C&D 

Julia Rodriguez 

31/08/2017 30 Review Julia Rodriguez 

20/09/2017 31 Review as requested by 
site OV’s 

Darren James 
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Date: 05/07/2017 HACCP study being reviewed: New by product process (bladders) 

Attendees: DJ, NM, AM, JR Date of last HACCP review: 09/05/2~17 
Apologies: MC, SH Outstanding actions from last review: 0 u 
Signed as verified by HACCP Team Leader: n,~, 

Question Review YES/NO Comments 

1 Have any compla ints relating to food safety been received? No 

2 Have any new raw materials been brought into the factory? No 

3 Has there been any change to ingredient formulation? No 

4 Has the production process or equipment changed? Yes New Teeuwissen business utilising bladders 

5 Are cleaning instructions in place for new equipment? Yes 

6 Are new items of equipment on the maintenance plan? No 

7 
Have any new packaging materials been brought into the 

factory? 
No 

8 
Have there been any changes to the storage or distribution 

conditions of the products? 
No 

9 
Have there been any changes in staff or management 

responsibilities? 
No 

10 Has there been a change in consumer use of product? No 

11 
Have there been any changes in scientific information 
associated with ingredients, process or product? 

No 

Number 

1 
2 

Review process flow 

Review risk assessment 

Action Point Who 
DJ 

DJ 

Date 

14/07/2017 
14/07/2017 

Completed 

14/07/2017 
14/07/2017 
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All operatives responsible for monitoring the CCP's have a very good understanding of what is required. All CCP training (new and refresher) is being carried out as part of 
the transition to the new KARRO HACCP. 

HACCP Review 

Responsibility - No Change 
Product description - No change 
HACCP Team - No change 
Scope - Updated to now include the new process for Teeuwissen 
Hazard Overview(s)- No change 
Terms of reference - No change 
Pre-requisites - No change 
The Karro HACCP study is in accordance with codex Alimentarius 
Risk analysis - Updated process flow and hazard analysis for by products 
Decision tree - No change 
Validation - No change 
Verification - still to be carried out by Internal audits as CCP audits... numbers 18, 33 & 1 
Flow diagram - By product process flow updated and to be signed off by team 

Summary from the HACCP Team 
This HACCP review has shown the current HACCP is a good food safety system. The HACCP covers all aspects of the food production from raw materials coming on site to 
despatch. The HACCP is well supported with company pre-requisites and procedures which have been trained out to the relevant people. 

*NB* No complaints relating to serious food safety issues have been received, and complaints are being trended monthly through customer KPI reports with no adverse 
trends. 

Issued By Quality Systems Manager 

Approved By Technical Manager 
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Date: 25/08/2017 HACCP study being reviewed: Request by Site OV's to review the process 
flows (Fresh Meat Areas). 

Attendees: DJ, NM, SH, LS, JR Date of last HACCP review: 05/07/2017 
Apologies: MC,AM Outstanding actions from last review: 0 I/ 
Signed as verified by HACCP Team leader: Jllt,.,,_ 

Question Review YES/NO Comments 

1 Have any complaints relating to food safety been received? No 

2 Have any new raw materials been brought into the factory? Yes New packaging materials (alternative supplier). 

3 Has there been any change to ingredient formulation? No 

4 Has the production process or equipment changed? No 

5 Are cleaning instructions in place for new equipment? N/A 
6 Are new items of equipment on the maintenance plan? N/A 

7 
I 

Have any new packaging materials been brought into the 

factory? 
Yes 

Alternative supplier. 

8 
Have there been any changes to the storage or distribution 

conditions of the products? 
No 

9 
Have there been any changes in staff or management 

responsibilities? 
No 

10 Has there been a change in consumer use of product? No 

11 
Have there been any changes in scientific information 
associated with ingredients, process or product? 

No 

Number Action Point Who Date Completed 

1 Review process flows - Fresh Meat NM/JR 05/09/2017 05/09/2017 
2 Review risk assessments (if process flows need changing) DJ 12/09/2017 12/09/2017 
3 Update process flows - Fresh Meat DJ 20/09/2017 20/09/2017 
4 Update risk assessments (if process flows need changing) DJ 20/09/2017 20/09/2017 

Quality Systems ManagerIssued By 

Approved By Technical Manager 
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CCP's: 

CCP 1- Contamination with Digesta During Slaughter 
CCP2 - Cooking 
CCP3 - Cooling of cooked meats 

All operatives responsible for monitoring the CCP's have a very good understanding of what is required. All CCP training (new and refresher) is being carried out as part of 
the transition to the new KARRO HACCP. 

HACCP Review 

Responsibility- No Change 
Product description - No change 
HACCP Team - No change 
Scope - No change 
Hazard Overview(s) - No change 
Terms of reference - No change 
Pre-requisites - No change 
The Karro HACCP study is in accordance with codex Alimentarius 
Risk analysis - Review and update (fresh meat areas) 
Decision tree - No change 
Validation - No change 
Verification - to be carried out by Internal audits as CCP audits... numbers 18, 33 & 1 (up to date). 
Flow diagram - Review and update (fresh meat areas) 

Summary from the HACCP Team 
This HACCP review has shown the current HACCP is a good food safety system. The HACCP covers all aspects of the food production from raw materials coming on site to 
despatch. The HACCP is well supported with company pre-requisites and procedures which have been trained out to the relevant people. 

*NB* No complaints relating to serious food safety issues have been received, and complaints are being trended monthly through customer KPI reports with no adverse 
trends. 

Issued By Quality Systems Manager 

Approved By Technical Manager 
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CORRECTIVE AND PREVENTIVE ACTION PLAN 

Name of Establishment: 
Dalehead Foods Ltd 

Establishment Address: 
Fulney Lane, Spalding, PE12 6EP 

Plant number :UK 5091 Audit date: 26 /09/2017 

Date prepared (dd/mm/yyyy): 26/03/2018 

Prepared by: 
Ricky Chapman (Technical Manager) 
QC Supervisor / Production Supervisor / Production Manager 
(Name & Designation of establishment’s authorized representative) 

Approved by : 
Martin Luke (Site Director) 
Owner/Management Representative 
(Name & Designation of establishment’s authorized representative) 

Completion or Corrective Evidence of compliance proposed Verified by Deficiency Description of deficiency Action and (please take a picture/photo Person completion the on-site number (Please affix picture if possible) Preventive after the institution of Responsible date OV (1) (2) Actions Corrective Action) (6) dd/mm/yyyy (7) (3) (4) (5) 

During pre-op sanitation 
verification at UK5091, 
inspection personnel observed 
multiple particles of fat or blood, 
from previous day’s production 
on conveyor belts of cutting raw 
pork area. 
Also, two spots of chipping paint 
and one area of rust (approx. 
60cm x 3cm) were observed on 
overhead structure. These 
deficiencies were corrected before 
the start of operation. 

All cleaning 
instruction cards 
(CIC’s) were 
reviewed and re-
issued with 
focus on 
pictorial 
standards for 
compliance. 

Example of cutting belt CIC and 
training records is attached. 

Overhead area in cutting. 
(26/03/18) 

CIC’s were re-
issued and re-
trained by 31-
01-2018. 

The overheads 
are now 
routinely 
monitored as 
part of pre-op 
checks. Photo 
of the current 
state 
(26/03/2018) is 
attached. 

Ricky 
Chapman 

Konrad 
Pacholski 

The reviewed 
CIC’s were 
shown to OV 
during the 
Weekly 
Meeting (WC 
05-02-18). 
CIC’s were 
found to be 
improved, 
satisfactory; 
OV’s routine 
pre-
operational 
inspections of 
random 
conveyors 
belts in 
cutting areas 
from 25-01-18 



 
 

 

 
 

 
   

 

 

 
 

  
 

 
 

 

 

 
 

 

 
  

  

 
 
 
 
 
 
 

 

 

 

 
 

 

 

 
 

 
 

  

 

CORRECTIVE AND PREVENTIVE ACTION PLAN 

Deficiency 
number 

(1) 

Description of deficiency 
(Please affix picture if possible) 

(2) 

Corrective 
Action and 
Preventive 

Actions 
(3) 

Evidence of compliance 
(please take a picture/photo 

after the institution of 
Corrective Action) 

(4) 

Completion or 
proposed 

completion 
date 

dd/mm/yyyy 
(5) 

Person 
Responsible 

(6) 

Verified by 
the on-site 

OV 
(7) 

to 28-03-18 
have been 
varied and 
the cleaning 
standards 
fluctuating, 
with lapses in 
cleaning 
occurring on 
26-02-18 and 
28-03-18 
(today), 
where 
appropriate 
corrective 
actions were 
taken by FBO 
prior 
operating and 
enforcement 
has been 
applied by 
OV (written 
advise) 
Overhead 
area in 
cutting is 
currently free 
of rust (28-03-
18) 



 
 

 

 
 

 
   

 

 

 
 

  
 

 
 

 

 

 
 

 

 
  

  

  
 

     

       

       

       

       

       

       

       

       

       

       

 

CORRECTIVE AND PREVENTIVE ACTION PLAN 

Deficiency 
number 

(1) 

Description of deficiency 
(Please affix picture if possible) 

(2) 

Corrective 
Action and 
Preventive 

Actions 
(3) 

Evidence of compliance 
(please take a picture/photo 

after the institution of 
Corrective Action) 

(4) 

Completion or 
proposed 

completion 
date 

dd/mm/yyyy 
(5) 

Person 
Responsible 

(6) 

Verified by 
the on-site 

OV 
(7) 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 



HYGIENE CLEANING INSTRUCTION CARD 

DALEHEAD FOODS - SPALDING Ref No. CAP 02 

AREA Cutting & Pace Lines 

ENGINEERING ASSISTANCE REQUIRED YES/NO 

ITEM Le 
RESPONSIBILITY Hygiene Operative FREQUENCY 

PRODUCTS 

CHLORFOAM PLUS 

~<$> 
Signal Word - Danger 

ACTIVE 

Signal Word - Danger 

MAXIFOAM ACID 

Signal Word - Danger 

PERSONAL PROTECTIVE EQUIPMENT (PPE) 

CONCENTRATION 

3-5% 

1-2% 

3 - 5% 

Ensure full PPE is worn at all times 

Daily 
No 

TEMP. COLOUR CODE/HAZARD 

Ambient 
18-250C 

Ambient 
1s-2soc 

Ambient 
1s-2soc 

EQUIPMENT REQUIRED 

~~p~~
PAESSUIIIE GUN SCOURER - BUCKET RINSE LANCE NOZZLE- FOAMING NOZZLE - RINSING NOZZLE· DISfNFECT VENTURI 

SPECIAL INSTRUCTIONS 
Ensure that all signs are in place (caution wet&. slippery floors) before you start your task 

Do not use any chemicals or equipment you are not authorised or trained to use. 

Never attempt any task you are unsure about/or not trained, always inform your Supervisor/Manager of any problems. 

DO NOT CARRY OUT ACID CLEANING IF CHLORINATED PRODUCTS ARE BEING USED. 

Cover any electrical points with plastic sheeting and isolate power supply 

All areas covered with sheeting to be wiped pre- coverage using a anti microbial wipe then repeat this process when removing sheeting 

Report any faulty equipment and Health & Safety issues to an Engineer /Engineering Supervisor immediately. 

REF NO: HYG 014 DATE: 27.01.2017 ISSUE NO: 1 

FILE NAME: LEG LINE CONVEYOR (Ll) CUTTING & PACE LINES- SPALDING PAGE 1/4 



HYGIENE CLEANING INSTRUCTION CARD 

DALEHEAD FOODS - SPALDING Ref No. CAP 02 
1. Isolate the power supply and cover with plastic sheeting to avoid any water ingress 

2. Using fresh clean water to remove any gross debris, rinse over the main surface of the leg line conveyor 

3. Using the handle on the side of the leg line conveyor, push upwards this will raise the belt to allow you internal 
access 

4. Using fresh clean water to remove any gross debris, rinse over the lifting wheels 

5. Using fresh clean water to remove any gross debris, rinse over the internal framework and guides 

1REF NO: HYG 014 ISSUE NO: 

FILE NAME: LEG LINE CONVEYOR (Ll) CUTTING & PACE LINES - SPALDING PAGE 2/4 



HYGIENE CLEANING INSTRUCTION CARD 

DALEHEAD FOODS - SPALDING Ref No. CAP 02 
7. Using fresh clean water to remove any gross debris, rinse down the internal conveyor belt and the side 
guarding 

8. Using fresh clean water to remove any gross debris, rinse down the draft shaft housing and under guides 

9. Using fresh clean water to remove any gross debris, rinse over the supporting framework and conduit meshing 

10. Apply foam to all surfaces using a solution of Chlorfoam Plus @ 3-5% ensuring an even coverage. 
following DHSSOW 09 Chemical Application 
11. Allow at least 20 minutes contact time. 
12. Remove any stubborn deposits with a green scouring pad paying particular attention to all internals 
ensure you are wearing anti - cut gloves when working on the internals 
13.Rinse all surfaces thoroughly with clean water to remove all detergent residues. 
14.Visually inspect all surfaces and if any debris persists, re-clean, then using Chlorfoam Plus@3-5% 
and a green scouring pad and allow a further 20 minutes contact time then rinse with fresh water. 
15.Spray with a solution of Active @ 1 % to disinfect all surfaces DHSSOW 09 Chemical 
Application 
16.If there is a production of organic material post hygiene, then ensure that you allow 15 minutes 
contact time of Active @ 1 % then rinse all areas with fresh clean water 
17. Ensure that you follow HYG 09 Risidual Chemical Removal Procedure 

18.Allow to air dry. 
19. Using the lever, press downwards to close the access to the internals 

For an Acid Clean 
Follow the very same process as stages 1 -19 inclusive using Maxifoam Acid @ 3-5% with a contact time of 20 minutes 
REF NO: HYG 014 DATE: 27.01.2017 ISSUE NO: 
FILE NAME: LEG LINE CONVEYOR (Ll) CUTTING & PACE LINES - SPALDING PAGE 3/4 

1 



HYGIENE CLEANING INSTRUCTION CARD 

DALEHEAD FOODS - SPALDING Ref No. 

KEY INSPECTION POINTS - TOTAL 8 

Key Inspection Points Detail:-

Main Conveyor Surface - Food Contact Point /Food harbourage points, possible entry for food debris 

Guide Break - Food harbourage point as debris could fall through 

Internal Surface of belt - Food harbourage point possible entry for food debris 

CAP 02 

Roller/Cogs - Food harbourage points, possible entry for food debris around surface edge of wheel housing 

Drift Shaft - Outlet housing - possible food harbourage point 

Wheels - Food harbourage points, possible entry for food debris around surface edge of wheel housing 

Guides - Food Contact Point, Food Harbourage point were guide meets the conveyor belt - Attention to detail 

Underside Support Bars - Food Contact Point/ Food harbourage points possible entry for food debris 

REF NO: HYG 014 DATE: 27.01.2017 ISSUE NO: 1 

FILE NAME: LEG LINE CONVEYOR (Ll) CUTTING & PACE LINES - SPALDING PAGE 4/4 



TITLE: TRAINING RECORD 

ISSUED BY: 
AUTHORISED BY : 

Andris Pinu s 
Andris Pinups 

ISSUE NO 
NO. OF PAGES 
DATE 
POSITION 
POSITION 

HYG 041 

1 OF 1 
27.01.2017 

Hygiene Manager 
Hygiene Manager 

CIC NUMBER :-

OPERATIVE NAME 

Szymon Lopata 

Reinis Vitols 

Michal Karczmarski 

Vaidas Rimkus 

Bartosz Tylus 

Dainius Zaveckas 

Deividas Jarusis 

Algridas Giedraitis 

Mindaugas Eitutis 
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