
United States Food Safety Washington, D.C. 
Department of and Inspection 20250 
Agriculture Service 

Dr. Tor Bergman 
Chief Veterinary Officer 
National Food Administration 
Box 622 
SE-75126 Uppsala 
Sweden 

Dear Dr. Bergman: 

The Food Safety and Inspection Service (FSIS) conducted anon-site audit of Sweden's meat 
inspection system August 13 through August 22,2008. Comments from the government of 
Sweden have been included as an attachmentto the final report. Enclosed is a copy of the final 
audit report. We apologize for the delay in the submission of this report. 

If you have any questions regarding the FSIS audit or need additional information, please contact 
me at telephone number (202) 205-3873, by facsimile at (202) 720-0676, or electronic mail at 
manzoor.chaudrv@fsis.usda. aov. 


Sincerely, 

Manzoor Chaudry, DVM 
Deputy Director 
International Audit Staff 
Office of International Affairs 

Enclosure 

FSlS Form 2630-9(6186) EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES 



FINAL REPORT OF AN AUDIT CARRIED OUT IN SWEDEN 
COVERING SWEDEN'S MEAT INSPECTION SYSTEM 

AUGUST 13 THROUGH AUGUST 22,2008 

Focd Safety and Inspection Service 
United States Department of Agriculture 



TABLE OF CONTENTS 


1 .  SUMMARY 

2. INTRODUCTION 

3. OBJECTIVE OF THE AUDIT 

4. PROTOCOL 

5 .  LEGAL BASIS FOR THE AUDIT 

6 .  SUMMARY OF PREVIOUS AUDITS 

7. MAIN FINDINGS 
7.1 Legislation 
7.2 Government Oversight 
7.3 Headquarters Audit 

8. ESTABLISHMENT AUDITS 

9. LABORATORY AUDITS 

10. SANITATION CONTROLS 
10.1 Sanitation Standard Operating Procedures 
10.2 Sanitation Performance Standards 
10.3 EC Directive 64/433 

11. ANIMAL DISEASE CONTROLS 

12. SLAUGHTEWPROCESSTNG CONTROLS 
12.1 Humane Handling and Slaughter 
12.2 HACCP Implementation 
12.3 Testing for Generic Escherichia coli 
12.4 Testing for Listeria monocyfogenes 
12.5 EC Directive 64/433 

13. RESIDUE CONTROLS 
13.1 EC Directive 96/22 
13.2 EC Directive 96/23 

14. ENFORCEMENTCONTROLS 
14.1 Daily Inspection in Establishments 
14.2 Testing for Salmonella 
14.3 Species Verification 
14.4 Periodic Supervisory Reviews 
14.5 Inspection System Conl~ols 



15. CLOSING MEETING 

16. ATTACHMENTS TO THE AUDIT REPORT 



ABBREVIATIONS AND SPECIAL TERMS USED IN THE REPORT 


CCA 

E. coli 

FSIS 

NFA 

PWHACCP 

SPS 

SSOP 

Salmonella 

VEA 

Central Competent Authority mational Food Administration] 

Escherichia coli 

Food Safety and Inspection Service 

National Food Administration 

Pathogen ReductiodHazardAnalysis and Critical Control Point 
Systems 

SanitationPerformance Standards 

Sanitation Standard Operating Procedures 

Salmonella species 

European CommunityIUnited States Veterinary Equivalence 
Agreement 



1 .  SUMMARY 


This report summarizes the outcome of the audit conducted in Sweden from August 13 
through 22,2008. This was a routine audit. Sweden is eligible to export raw and 
processed pork meat to the United States. At the time of the audit, two establishments 
were eligible to export to the United States. During calendar year 2007 Sweden exported 
1,299,530pounds of raw pork meat to the United States;there were no rejectionsfor 
food-safety concerns. Through July 31,2008, Sweden exported 1,053,332 pounds of raw 
pork with 8075 pounds rejected non-food safety concerns. Activities of the current audit 
appear in the table below. 

The findings of the previous audit conducted from April 23 through May 2,2007, 
resulted in no restrictions of any Swedish establishment's ability to export raw and 
processed pork meat to the United States. 

1.2 Comparison of the Current Audit and the Previous Audit 

CURRENT AUDIT PREVIOUS AUDIT 

DATES: DATES: 


August 13 through April 23 through 


1.3 Summary Comments for the Current Audit 



The results of this audit include a delistment for Sanitation Controls and 
Inspection/Enforcement Controls. 

2. INTRODUCTION 

The audit took place in Sweden from August 13 through August 22,2008. 

An opening meeting was held on August 13,2008, in Uppsala with the Central 
Competent Authority (CCA). At this meeting, the auditor confirmed the objective and 
scope of the audit, the auditor's itinerary, and requested additional information needed to 
complete the audit of Sweden's meat inspection system. 

The auditor was accompanied during the entire audit by representativesfrom the CCA, 
the National Food Administration @PA), andlor representatives from local inspection 
offices. 

3. OBJECTIVE OF THE AUDIT 

This audit was a routine audit. The objective of the audit was to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
establishmentscertified by the CCA as eligible to export meat products to the United 
States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
one regional oflice, two local government offices at the establishment level, one 
laboratory performing analytical testing on U.S.-destined product, one swine 
slaughterlprocessing estabIishment, and one cold storage facility. 

4. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, inchding enforcement activities. 
The second part involved an audit of a selection of records in the country's inspection 
headquarters, one regional office, and two local establishment-level offices. The third 
part involved on-site visits to one slaughterlprocessing establishment and one cold 
storage facility. The fourth part involved a visit to one private microbiology laboratory. 
"Alcontrol Laboratories" was conducting analyses of field samples for the presence of 
generic Escherichia coli (E. coki). 

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



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

At the opening meeting, the auditor explained to the CCA that their inspection system 
would be audited in accordance with three areas of focus. First, under provisions of the 
European CornmunitylCTnited States Veterinary Equivalence Agreement (VEA), the FSIS 
auditor would audit the meat inspection system against European CommissionDirective 
6414331EECof June 1964;European Commission Directive 961221EC of April 1996; and 
European Commission Directive 96123EC of April 1996. These directives have been 
declared equivalent under the VEA. 

Second, in areas not covered by these directives, the auditor would audit against FSIS 
requirements. FSIS requirements include daily inspection in all certified establishments, 
humane handling and slaughter of animals, the handling and disposal of inedible and 
condemned materials, species verification, and requirements for HACCP, SSOP, 
Sanitation Performance Standards (SPS), and testing programs for generic E. coli and 
Salmonella. 

Third, the auditor would audit against any equivalence determinationsthat have been 
made by FSIS for Sweden under provisions of the SanitaryPhytosanitary Agreement. 

FSIS has granted Sweden an equivalence determination allowingthe use of an 
alternate laboratory testing method for Salmonella W K L  71). 
FSIS has granted Sweden an equivalence determination for the use of alternative lab 
method NMKL 147, which is a lab testing scheme used for the detection of generic 
E. coli in raw meat and poultry products. 

5 .  LEGAL BASIS FOR THEAUDIT 

The audit was undertaken under the specific provisions of U.S. laws and regulations, in 
particular: 

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 
The Federal Meat Inspection Regulations (9 CFR, Parts 301 to end), which include 
the Pathogen ReductionMACCP regulations. 

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

Council Directive 64/433/EEC of June 1964, entitled "Health Problems Affecting 
Intra-Community Trade in Fresh Meat" 
Council Directive 96123EC of 29 April 1996, entitled "Measures to Monitor Certain 
Substances and Residues Thereof in Live Animals and Animal Products" 



Council Directive 961221EC of 29 April 1996, entitled "Prohibition on the Use in 
Stockfarming of Certain Substances Having a Hormonal or ThyrostaticAction and of 
B-agonists" 

6 .  SUMMARY OF PREVIOUS AUDITS 

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

http://www.fsis.usda.govlRegulations~&~Policies/Foreign~Audit~Reportslindex.asp 

The following deficiencies were reported from the January 2006 FSIS audit: 

The slaughter establishment did not conduct some of its operational procedures at the 
frequencies specified in its written SSOP program. 
In the slaughter establishment,maintenance and cleaning of the overhead structures 
had been neglected to varying degrees with loose and flaking paint, rust, molds, and 
holes in wallslceiling into two carcass coolers. 

All deficiencies noted during the January 2006 FSIS audit had been addressed and 
corrected. 

The following findings were reported from the AprillMay 2007 FSIS audit: . 

The anterior head portion of a swine carcass on a moving rail was dragging in the 
blood in the bleeding room. 
The preventive measures were not included as a part of corrective actions for SSOP 
deficiencies. 
The establishmentneither included any written procedures in the SSOP nor recorded 
any corrective actions when meat pieces were picked off the floor for reconditioning 
in the boning room. 
The corrective actions records for tracing a product from the last acceptable check 
concerning the CCP were not initialed. 

All deficiencies noted during the ApriVMay 2007 FSIS audit had been addressed and 
corrected. 

7. MAIN FINDINGS 

7.1 Legislation 

The relevant EC Directives, determined equivalent under the VEA, were used in auditing 
U. S. certified establishments. 

7.2 Government Oversight 

The National Food Administration (NFA), an autonomous government agency under the 
Ministry of Agriculture, Food and Fisheries, is the central administrative authority for 
matters concerning food. The NFA consists of five departments, as follows: 



1)Research and Development Department. 

2) Food Standards Department. 

3) Food Control Department. 

4) Nutrition Department. 

5) Administration Department. 


The Food Control Department is responsible for all activities involving the 

implementation of regulations and the exercise of public authority in the administration's 

area of responsibility. Within the Food Control Department are five divisions: 

The Food Inspection Division, the Local Authority Support Division, the International 

Trade Division, the Control Program Division, and the Meat Control Division. 


The Meat Control Division is responsible for meat inspection, direct control of meat 

establishments, and support and follow~upof meat establishment control. 

The Meat Control Division has the organizational structure and staffing to ensure uniform 

implementation of U.S. requirements in those establishments certified to export meat to 

the United States. All inspection personnel assigned to establishments certified to export 

meat to the United States are government employees receiving no remunerations from 

either industry groups or establishment personnel. 


7.2.1 CCA Control Systems 

The Meat Control Division's regulatory oversight of its meat inspection program consists 
of three levels: a central level located in the Uppsala, regional level (there are six regions 
in Sweden), and an establishment level. 

At the North Skane Regional level, a senior veterinary inspector supervises government 
oversight of the U. S. certified establishments. The senior veterinary inspector also 
supervises two or more veterinary meat inspectors (oficiell veferinur)and a number of 
non-veterinary meat inspectors at the U. S. certified establishments. 

7.2.2 Ultimate Control and Supervision 

The Meat Control Division has the legal authority to supervise and enforce Sweden's 
meat inspection activities. The in-plant inspection personnel are supervised by a senior 
veterinary inspector. The senior veterinary inspector reports directly to the head of the 
region. The head of the region has the authority to suspend the establishment's 
production operation any time the wholesomeness and safety of the product are 
jeopardized. 

A senior veterinary inspector, from the North Skane region, performs the monthly 
internal reviews of the establishments certified as eligible to produce products for export 
to the United States. 

NFA has ultimate control and supervisionover the oficial activities of all employees and 
certified establishments. 



7.2.3 Assignment of Competent, Qualified Inspectors 

Veterinarians and non-veterinary meat inspectors possess the required educational 
degrees necessary to meet minimum qualificationsset by NFA. 

7.2.4 Authority and Responsibilityto Enforce the Laws 

NFA has the authority for carrying out Sweden's meat inspection program, including 
oversight and enforcement of the FSIS regulatory requirements in establishments 
certified to export to the United States. NFA not only has the authority to approve 
establishments for export to the United States, but also has the responsibility for 
withdrawing such approval when establishments do not meet FSIS requirements. 

7-2.5 Adequate Administrative and Technical Support 

NFA has adequate administrativeand technical support to operate Sweden's meat 
inspection system, and has the resources and ability to support a third-party audit. 

7.3 Headquarters Audit 

The auditor conducted a review of inspection system documents at the headquarters of 
the NFA in Uppsala. The records review focused primarily on food safety hazards and 
included the following: 

Internal review reports. 
Supervisory visits to establishmentsthat were certified to export to the United States. 
Training records for inspectors. 
New laws and implementation documents, such as regulations, notices, directives and 
guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation, slaughter and processing inspection procedures and standards. 
Export product inspection and control, including export certificates. 
Enforcement records, including examples of criminal prosecution, consumer 
complaints, and control of noncompliant product, 

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

7.3.1 Audit of Regional and Local Inspection Sites 

The FSIS auditor reviewed Sweden's meat inspection records maintained in the regional 
office, and establishments certified to produce meat for andlor export meat to the United 
States. In addition, the auditor interviewed the veterinary meat inspectors at the 
establishments. 

The auditor found that: 

AI1 relevant regulations, notices, and inspection documents were adequately 
disseminated from headquarters to the certified establishment. 



Inspection personnel demonstratedadequateknowledge of the US inspection 
requirements relative to the export of meat to the United States. 

8. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of two establishments. One was a slaughterlprocessing 
establishment and one was a cold storage facility. One establishment was delisted due to 
government inspectors not observing and palpating the mesenteric lymph nodes at the 
post-mortem stations. The inspection of small intestines is a significant component in 
determining the overall health status of the swine and their suitabilityfor human 
consumption. No establishmentreceived a Notice of Intent to Delist (NOID) from 
Swedish inspection officials. 

Specific deficiencies are noted on the attached establishmentreport. 

9. RESIDUE AND MICROBIOLOGY LABORATORYAUDITS 

While an actual residue laboratory visit was not within the scope of the current audit, 
performance was assessed through interviews conducted at the CCA, Regional, and local 
inspection offices. 

During these interviews, emphasis was placed on ensuring that the applicationof 
procedures and standards are equivalent to U.S. requirements. Assessment of the residue 
laboratory focused on timely analysis, analytical methodologies, and recording and 
reporting of results. 

No concerns arose as a result of these interviews. 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies, analyhcal controls, recording and reporting of results, 
and check samples. If private laboratoriesare used to test U. S. samples, the auditor 
evaluates compliance with the criteria established for the use of private laboratories under 
the PWHACCP requirements. 

The following laboratory was audited: 

"Alcontrol Laboratories" is a private microbiology laboratory, located in Malmo, 
Sweden. 

The following deficiency was reported: 

The calibration of two incubators used for testing of generic Encoli was not being 
conducted. 

Sweden has not requested nor received an equivalence determinationallowing the use of 
private laboratories. 



10. SANITATION CONTROLS 

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

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

In addition, Sweden's inspection system had controls in place for water potability 
records, back-siphonageprevention, separation of operations,temperature control, 
work space, ventilation, ante-mortem facilities, welfare facilities, and outside premises. 

Specific deficiencies are noted on the attached establishment report. 

10.1 SSOP 

The slaughterlprocessingestablishmentwas evaluated to determine if the basic FSIS 
regulatory requirements for SSOPwere met, according to the criteria employed in the 
U.S. domestic inspection program. The SSOP in the establishmentwas found to meet the 
basic FSIS regulatory requirements. 

10.2 SPS 

The enforcement of some aspects of FSIS Sanitation Performance Standards (SPS) 
requirements were not implemented by government inspectors in the slaughterlprocessing 
establishment audited. 

The following deficiencies were reported: 

Blood and residue build-up on the plastic curtains were observed at the entrance door 
of chilling room #201. 
Flaking paint and rust on the overhead rails, at the door panels, and torn plastic 
curtains were observed at the entrance door of chiIling room #123. 
Heavily beaded condensate on the overhead structure was observed at the entrance 
door of chilling room #201. 

10.3 EC Directive 641433 

In the slaughter/processing establishmentaudited, the provisions of EC Directive 641433 
were not effectively implemented. Specific deficiencies are noted in the attached 
establishment report. 



11. ANIMAL DISEASE CONTROLS 

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

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

12. SLAUGHTEWPROCESSINGCONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was SlaughterProcessing 
Controls. The controls include the following areas:ante-mortem inspection procedures, 
ante-rnortem disposition, humane handling and humane slaughter, post-mortem 
inspection procedures, post-mortem disposition, records, and processing controls. 

The controls also include the implementation of the HACCP system and implementation 
of a testing program for generic E. coli in the slaughter establishment. 

The following deficiency was reported: 

Government inspectors were not observing and palpating the mesenteric lymph nodes 
at the post-mortem stations. The inspection of small intestines is a significant 
component in determiningthe overall health status of the swine and their suitability 
for human consumption. 

12.1 Humane Handling and Humane Slaughter 

No deficiencies were reported. 

12.2. HACCP Implementation 

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

The HACCP program was reviewed during the on-site audit of the slaughterlprocessing 
establishment. This establishment met the HACCP program requirements and had 
adequately implemented the basic HACCP requirements. 

No deficiencies were reported. 



12.3. Testing for Generic E. coli 

Sweden has adopted the FSIS regulatory requirements for testing for generic E. coliwith 
the exception of the following equivalent measure(s): 

An alternate laboratory testing method (NMKL 147) for the detection of generic 
E. coli. 

The sIaughter/processing establishment audited was required to meet the basic FSIS 
regulatory requirements for testing for generic E, coli and was evaluated accordingto the 
criteria employed in the U.S. domestic inspection program. 

Testing for generic E. coli was properly conducted in the slaughter establishment. 

12.4. Testing for Listeria monocytogenes 

The requirements for testing for Listeria mmonocytogenes in ready-to-eat (RTE) products 
did not apply to Sweden's certified establishment. The establishment audited was not 
producing any RTE products for export to the United States. 

12.5 EC Directive 641433 

The provisions of EC Directive 641433 were not effectively implemented in the 
establishment audited. Specific deficienciesare noted in the attached establishment 
report. 

13. RESIDUE CONTROLS 

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

Sweden's National Residue Control Program for 2008 was being followed and was on 
schedule. 

No residue laboratory was audited during this audit. 

13.1 EC Directive 96/22 

No residue laboratory was audited during this audit. 

13.2 EC Directive 96/23 

No residue laboratory was audited during this audit. 



14. ENFORCEMENTCONTROLS 

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

14.1 Daily Inspection in Establishments 

Inspection was being conducted daily in the certified establishments audited. 

14.2 Testing for Salmonella 

Sweden has adopted the FSIS regulatory requirements for Salmonella testing with the 
exception of the following equivalentmeasure. 

FSIS has granted Sweden an equivalence determinationallowingthe use of an 
alternate laboratory testing method for Salmonella (NMKL71); and alternative 
Salmonella testing strategy, sampling tools, sampling techniques, and location and 
size of sample sites. 

The slaughterlprocessing establishment audited was required to meet the basic FSIS 
regulatory requirements for Salmonella testing and was evaluated according to the 
criteria employed in the U.S. domestic inspection program. 

Salmonella testing was properly conducted in the slaughter establishment. 

14.3 Species Verification 

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

14.4 Periodic SupervisoryReviews 

During this audit, it was found that in the establishments visited, periodic supervisory 
reviews were being performed and documented as required. 

14.5 Inspection System Controls 

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

In the slaughter/processingestablishmentaudited, the deficiency observed concerning the 
post-mortem inspection was as follows: 



Government inspectors were not observing and palpating the mesenteric lymph nodes 
at the post-mortem stations. The inspection of small intestines is a significant 
component in determining the overall health status of the swine and their suitability 
for human consumption. 

No livestock or meat was imported from third countries for product eligible for export to 
the United States. 

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

15. CLOSING MEETTNG 

A closing meeting was held on August 22,2008, in Uppsala with the CCA. At this 
meeting, the preliminary audit findings were presented by the FSIS auditor. 

The CCA understood and accepted the findings. 

Farooq Ahmad, DVM 
Senior Program Auditor 



15. ATTACHMENTS TO THE AUDIT REPORT 

Individual Foreign Establishment Audit Forms 

Foreign Country Response to Draft Final Audit Report (when it becomes available) 
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60 Observation of the Establrshment Date 811 8DOO8 Est # 80 (SCAN AB IS]) (kmt~matad.Sweden) 

3914615 1/56 Blood and residues build-up on the plastic curtains were observed at the entrance door of chilling room # 201. 

This was a potential source of carcass contatnination during carcass transit. The Government officials took immediate 

corrective actions. [Regulatory references: 9 CFR 4 16.2(b),416.4(b) and EC Directive 641433, ANNEX 1 ,  CHAPTER 1 1 I ,  33 


39/51/56 Flaking paint and rust on the overhead rails, at the door panels and tom plastic curtainswere observed at the entrance 
door of chilling room # 123. This was a potential source of carcass contamination during carcass transit. The government 
official assured immediate corrective actions. 
[9 CFR 416.2(b) and EC Directive 64/433, ANNEX I ,  CHAPTER l I I ,  31 

41/51156 Heavily beaded condensate on the overhead structure was observed at the entrance door of chilling roam # 201. This 
was a potential source of carcass conta~ninationduring carcass transit. The Government officials took immediate corrective 
actions. [9 CFR 416.2(d) and EC Directive 64/433, ANNEX 1, CHAPTER l(n>] 

51/55/56 Government inspectors were not observing and palpating the mesenteric lymph nodes at the post mortem stations. 
The inspection of small intestines i s  a significant component in determining the overall health status of the swine, and their 
suitability for human consumption. [9 CFR 3 10.1 and EC Directive 641433, ANNES 1, CHAPTER V1,25(g)] 

58. After considering the extent of the findings, inspection offtcials of Sweden later removed this establishment from the list of 
establishmentscertified as eligible to export to the United States, effective 08/21/08. 

61 NAME OF AUDITOR 
Farooq Ahmad, DVM 

. -
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60 Observat~onof the Establ~shment Date 8119108 Ea # 455 (Schenker AB. Cold Sped Lager [CS]) (Krist~anstadSneden) 

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

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

61. 	NAMEOFAUDITM 62.AUDITOR SIGNATURE AND DATE 15 -
17arooqAhmad, DVM 
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13' February, 2009 	 Dnr 2710/2008 
Saknr 6120 

Asa Lexmon 
Agricultural Specialist 
Foreign Agricultural Service 
U.S. Embassy 
Dag Hammmkiilds viig 31 
115 89 STOCKHOLM 

I 

I 
Dear Asa Lexmon, 

PIease forwardthese comments to Mr.Donald Smart, Office of 
International Afiirs, Food Safety and Inspection Service (FSIS)U.S. 
Department ofAgriculture (USDA). 

Comments on USDA-FSIS's Draft final report covering Sweden's 
meat inspection system, August 2008 

8. Estabiishmenfaudits 

The delistment ofone astablishment was due to government inspectors not 
palgating the mesentaic lymph nodes at the post-mortem stations. The 
observing of mescntmiclymph nodes was in place. National Food 
Administration (NFA) imtdiately took corrective action due to EEC 
Directive 64t433 and stopped all export to the USA b m  the establishment 
as of the 19' ofAugust 2008. 

During the exit conference of the FSIS inspection mission in Sweden, 2zmd 
ofAugust 2008, NFA was informed that the establislment (est. 80) could 
be relisted once the post mortern inspection includes pdpatioa of the 
mmenteric Iymph nodes. The matter has been dealt with in mail 
correspondencebetween Raunj. Niskanen, Head of Meat Control Division, 
NFA, and Manzoor Chaudry, DVM,Deputy Director, International Audit 
Staff, FSIS, USDA, between 2zndof August and 25' ofAugust 2008. 
According to this correspondence the establishment was eligible to export 
again on the 25thof August 2008, as NFA had taken the proper corrective 
action. 

9. Residue and mictvbiolugv laboratory audits 

Mcuntrol Laboratory,located in MalmB, has reportad to NFA that the 
procedure for cdibration of two incubators used for testing of generic E. 
coli now is in place. 

According to correspondencebetween FSIS and NFA between 19* of 
December 2008 and 6'" ofFebruary 2009 (at first Dr. Sally White and later 



NATIONAL FOOD ADMINISTMTION 

Food Contra1 Deparhnent 
Meat Control Division Dnr 271012008 
G GAlne Saknr 6120 

Dr.Francisco Gonzalez) the issue of equivalence determination allowing 
the use of private lalmatories is not applicablein the case ofthe Alcontrol 
Laboratory. This laboratory uses a quantitativemethod for the analysis of 
generic E coli that is approved as an AOAC Official Method of the AOAC 
IntmntionaI.The analysis ofgenericE. mli is the only analysis that this 
laboratory is engaged for. 

Peter Br!idenmark 
Head of the Food Control 

For your inforn2ah~i 
Donald Smart, USDA-FSIS (emaiI) 
Ghislain Marachd, European Cummission (ernail) 
CVO Tor Bergman, R 
Ingrid Nordlander, TlKP 
Torbjiirn AxeIsson, T/KT 
Wolfgang Heger, TKT 
Klas Svensson, TKT 
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