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Executive Summa ry 

This r~porl desc ri bes the outcome or an ongoing equi\ ale nee veri li cation aud it conducted by the Food 
Sal't- ty anti Inspect ion Service (FSlS) from June 23- July 4. 20 13. to dctt:rminc whether Israel's food 
sa rety inspection system go,-crning the production of poult I)' conti nues to be equivalent to that of the 
UniH.:d States. with the abil ity to produce products that are unadulterated. sate. '"·holesome, and properly 
labd ed. Currently. Israel has 12 establ ishments certified eligible to export processed poultry product to 
the l.lnitcd States. 

The audit focused on six equ ivalence components: ( 1) Government Oversight; (2) Statutory Authority and 
1-'ood Safety Regulations; (3) Sanitation; (4) Hazard Analysis and Critical Con trol Points (HACCP) 
Systems: (5) Chemica l Residue Control Programs~ and (6) Microbiological Testing Programs. Within 
ench of' these components. the FSJS auditor reviewed available informatio n. inc luding verification ofthe 
pro iTe r~:.~d <.:OITl'<.:live actions by th e Centra l Competent Authority (CCA) to findings ti·om FSIS' 
.lul~ //\ugus t '2009 audi t. 

Th~: !;SIS auditor r~v i cwcd management. supervis ion. and administrntivc functions at the CCA 
hcadquan~rs in Td Aviv. Haifa regional office, and two poultry slaughter and processing establ ishments 
and one pnu ltry processing-only establishment to verify that the national system of inspection. 
\'Crificmion. and ~nrorccment is being implemented as described by the CCI\. 
lh: 1m-site audit f·indings arc summarized bclo\v and rurther dc::;<.:ribcd in the respective sections of the 
r~p~ H'l. 

• ! n th~ two o f seven slaughter establishments certi tied to produce nl\\ poultry product audited. 
1.'\' isceration lines exceeded the "24 birds per minute .. li ne speed required by Israel for poultry 
prudu~.:ts exported to the United States. The CCA did not prov ide documented support lor the higher 
speed or lor'' hy hi gher speed would not result in public heal th concerns. 

• Poultry carcasses were entering the chillers in both slaughter establishments with an abnonnal number 
or rcathcrs atluched. 

• In one slaughter establ ishment, dming the pre-operational verification, the auditor noted that in the 
!\:ather-picking mom. there was organic matter build-up behind the washers that supporLed rubberized 
pi<.:kcr. These '"'ushers were thus not maintai ned in a sanitary manner. T he sani tation of these areas is 
not im.:ludcd in SSOP or nny other sanitati on program. ln addition, the auditor obs~rved that chi ller 
tanks had p i ~ccs nf lin o!' varying sizes floa ting in multiple se<.: tions of two chillers. 

• In th~ sc<.:ond s laughter establishment. during the operational sanitat ion ,·crification. the auditor noted 
that the ovc rtl ow mechan ism was faulty , which al lovvccl scum ancl extruncous mmerialto J:orm on the 
sur l~ce ol'the w:1tcr. c rL·ating insanitary conditions and allovvi ng for potential contamination of the 
product. 

• !\ IT\ icw 0r the microbiological results for Salmonella performance standards for the slaughter 
csw bl ishm~nts revea led that the percentage of positive results was trend ing higher than the Israe l 
inspc<:ti on system permi ts. 

Tht' audit results indicate that Israel's food safety inspection systl.!m contin ues to maintain equivalen<.:e 
'"ith the United States· system and is operating at an "adequate" level o f performance. However, the 
audit lindings and post-audit POE violations raise concerns about the CCI\ ·s government oversight and 
food sa fety program implementation. fSIS needs a response from Israel within 60 days to support 
Israel's ubi! it)' to effectively verify that establishment wi ll conduct a hazard analysis. implement controls. 
and oversee controls to prev~nt future Salmonella violations. During the exit meeting. the CCA noted 
tlwt it will vl!rit'y that corrective acrions have been taken to add ress the above audit find ings. 
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I. INTUODUCTION 

The Food Safety and Inspection S~rvice (FSIS) of the Un ited States D~partment of Agriculture (USDA) 
conducted an equivalence veri lication audit of Israel 's poultry inspection system from June 13-July 4. 
20 I ~ - lsrad is el igible to expott processed poultry product to the United States and has certified 12 
establ ishments to export product. 

During calendar years 2012 and 2013, Israel cumulatively exported 2.620.857 pounds of processed 
poultry products to the United States. of which 449,301 pounds ''ere re-inspected b) FSIS. imp011 
inspectors at roint-of-entry (POF:). During 20 12, no product exported to the United States was rejected 
lor Jood safety reasons. Following completion o f' the FSIS aud it, FS IS identi fied Salmonella in two 
separate lo ts of ful ly-cooked. not shelf stable RTE poul try products from the same lsntel i 
establishmen t. The li rst viola tion was identified in September 2013 and involved RTC chicken nuggets. 
whik the second was idcmilicd during intensilied sampling in October 20 13 in gri lled ch icken 
breast. Both lots were refused entry. and Israel was notified of the findings. FSIS received the 
investig.ati\ c report aml correeti ve mcasmes prO\ ided in response to the finding. The proffered 
corrective actions are under review by PSIS. 

I his aud it ~,-vas conducted pursuant to the spccitic prov isions of United States laws and regulations. in 
particu lar: 

• The Poultry Products Inspection Act (21 U.S.C. 451 et seq.): and 
• The Poultry Products Inspection Regulations (9 CFR Part 381 cl seq.), which includes the Pathogen 

Redlll:tion/1 hv.nrd Analysis <111d Critical Control Po int (PR/HACCP) regulations 

In addition. the standards applied during this audit oflsrael's poultry inspection system included all 
applicable legislation originally determined by FSIS as equivalent as part of the initia l equivalence 
process. and any subsequent equivalence determinations that ha\'e been made under provisions of the 
Sani wry/Phytosan itary Agreement. 

II. A DIT COAL AND OBJECTIVES 

FSJs · overall goal for the aud it was to verify that Israel"s food safety inspectionS) stem governing 
poulrry products contin ues to be equivalent to that of the United States. with the abil ity to produce and 
export products that are unadult~rated, safe, whol~somc. and properly labeled. To achieve this goal. the 
audit roc used on the six program components with the objecti ves of determining \Nhcther each 
component is and can maintain its system equiva lence. The six equ ivalence compone nts are the 
fo ll owing: ( 1) Government Oversight; (2) Statutory Authority and Food-Safety Regulations; (3) 
Sanitation: (4) !Iazard Analysis and Critical Con trol Points (HJ\CCP) Systems: (5) Chemical Residue 
Control Programs: and (6) Microbiological Testing Programs. ln addition. FSIS vcritied that the 
corrective actions proffered by the Central Competent Authority (CCA) in response to the .July/August 
2009 FSIS audit's finding wert! being implemen ted. 



Ill. AUDIT METHOnOLOGY 

For this equi valence w rilicatio n audit, FSIS uti lized its established four-phase process: planning, 
~x~cu t i on (on-sit~:). evaluation. and feedback. Each phase is described be low. 

The planning phase involved document and data analysis or previous audit observations and other 
available information. FSIS exami ned the CCA 's performance within six equivalence components, data 
on exported product types and vol umes, POE testing resulls, and other data col lected !->ince the la.;;t FSIS 
aud it in 2009. The 2009 audit findings concerned mainly san itation and H/\CCP components. Th~sc 
findings are further detai led in the corresponding sections of this report. The 2013 audi t confirmed that 
the con·cctive actions are in place and e1Jectivc. In addition. the FSIS audiLOr reviewed information 
obta ined directly from the CCA. through the Self-Reporting Tool (SRT), outlining the structure of the 
inspection system. and identify iug any signiticant changes that have occurred since the last FSIS aud it. 
This comprehensive analysis served as the basis ror planning the on-site aud it itinerary. 

l"hc second phase was the onsitc ,·crification. FS1S verified the CCA 's oversight activ ities through 
(lnsit~ document rev iews. interv iews. and observations and site vi sits. The f-S IS auditor was 
accompanied throughout the entirl! uuclit by representati ves from the CCI\. Ministry of Agriculture. 
Veterinary Services and Animal Health (VSAH). including members from rhc regions or establishment 
inspection ofticcs. 

The second phase \vas the onsite veri1ication. The FSlS audi tor reviewed management. supervision. and 
administrative functions at the CCA headquarters. Haifa Regional Offi ce, three establishments (two 
poul try slaughters/processing and one processing) eligible to export to the United States. and one of 
three private laboratories. This review verified that the national system of inspection. verification. and 
enforcement was being implemented in an eq uivalent manner. There arc twelve certified establishments 
approved lor export of product to the United States- seven slaughter/processing and 11vc processing. 
Three of these twelve we re selected for the audit based on the volume of exports to the United States 
and POE results. During the estab li shment visits. partic ular attention was paiu to the ex tent to which 
gl>v~o:rnment ensures control of hazards and prevents non-compl iances that threaten food safety. with an 
~mphas i s on the CCA ·s ability to provide oversight through supervisory reviews conuucted in 
acco rdance with th~ Title 9 Code of Federal Regulations (CFR) (9 CFR 381. 196). 

Th~: third phase wns e,·aluation. FSIS conducted nn eH11umion or all data col lected on-!>itc to determine 
,,·hether the CC/\' s performance design and execution were consistent with the information provided to 
FSIS via the SRT and other submitted documents. An extensive analysis of all data was used to make 
the equi valence dec ision. 

The lin:-tl phase or the aud it is feedback, which begins with this draft audit report providing the CCA 
"ith an opportunity to r comment. After reviewing the CCA ·s comments and responses to all findings. 
FSIS prepares a 11nal report. Then, FSTS and the CCA mutually develop an action plan to address any 
issues raised by the audit . These issues will be tracked by FSIS until resolution and wi ll be 
automatically included as areas of spec ial emphasis in the next onsite verifi cation audit. 
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1\'. COMPONENT ONE: GOVERNME,l\\T OVERSIG HT 

The first of the six equi valence components that the FS IS auditor reviewed was Government Oversight. 
!~S I S import eligibi lity requ irements state that the foreign inspection system must be designed and 
admi nistered by the nationa l government of the foreign country with standards equivalent to those of the 
system of poultry inspection in the United States. The evaluation of this component incl uded a review 
and analysis of documentation previously submitted by the CCA as support for the responses provided 
in the SRT. as well as on-site record reviews. interviews. and observations made by the FSJS auditor at 
govcrnm~:nt offices. audited establ ishments and a private laboratory. 

Israel's admin istration of food safety is vertically organized into national. regional. and local 
g.Mc rnmcnt levels. At the nati onal level, the Israeli Veterinary Services and Animalllcalth (TVSAH) is 
a subdivision of the Ministry o f' Agriculture and Rural Development (MARO) and is considered the 
C~:n trn l Competent Authority (C'CA). The director of IVSA II provides leadership to a variety of 
programs. incl uding products of animal poultry origi n and the import/export or these products. Among 
the offices overseen by the director or IVSAH related to FSIS import requirements include Control or 
Animal Products and Kimron Veterinary Institute located in Beit Dagan. The Office of Control of 
Animal Products. which is headed by the Chief Veterinarian, is responsible for supervising inspection 
offices directly belo-.\· the national level. 

For 1 he purpose or export. Israel is comprised of two regions. located in l lai !~1 and Be it Dagan 
r~spcct i vdy. Each or the rt•gions is headed by a regional ve terinary officer (RVO) who is a seconcl­
k vcl inspection official and is responsible to provide oversight to the poultry slaughter and processing 
estab lishments eligible to export to the United States in his/her respective reg ion. The RVOs are also 
responsible for conducting periodic supervisory reYicws at the United States-eligi ble establ ishments and 
recommending the approval or \Vithdrawal of these establishments . 

The local level or inspection within the IVSAH consists of a team of inspectors. A large percentage of 
this \\orkforce includes veterinarians. The other members are trained and skilled inspectors, who work 
under the super\'ision of the ve::terinarians. Each United States-eligi ble estab lishmem within Israel is 
nwrsccn by a Veterinarian In-Charge (V IC). The VIC oversees a sta1Tof inspcction personnel. 'vvhose 
size vmics based on the siz.e and complexity of the operation. Under the supervision of the VIC. the 
inspection stall at each United S tates-eligible estab lishment performs dai ly inspection tasks within 
slaughter and processing establishments to ensure that products exported to the United States are safe. 
wholesome. and properly labe led. All RVOs, VTCs. and line inspectors in the slaughter establishments 
arc fu ll-ti me employees of the Israeli Egg and Poultry Board (EPB). which is co-O\vncd by the 
government and the poultry farmers, and whose chairman is an official nominated by the government. 
The EPB collects fees from the establishments fo r the inspection sen·ices rendered. The previous audits 
ol'the Israel i inspection system provided information on the EPB. the nature and cxtcnr of farmers' 
in vo lv~:ment as a co-owner of the board and its ultimate impact on inspec ti on system policies includi ng 
mattL:rs related to cont1 icl of interest. FSIS will evaluate th is information in wnjuncti on with the 
response provided in lhc CCA-S RT to determine if the pertinent criteria in the government oversight arc 
sati:; fied. 
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Th~ F~IS auditor found that. in the further-processing 1'ac il ities. the non-veterinary inspection personnel 
arc employed by the local munic ipal councils and are paid from tees collected by these government 
ngcncies li·om the establishments for inspection services rendered. Under the specific provisions of 
"The Animal Diseases Regulations (Poultry Slaughterhouses). 5720-1 960;' tbe CCI\ is entrusted with 
the authority to certify or decertify the s laughter establi shment and appoint the inspection staff to 
pcrlorm specific inspection duties in these facilities. Additionally. the aforesaid authorities empower the 
head of the inspection system to independent ly render decisions pertaining to disciplinary actions. 
including removal from employment or any employee determined to be in \' iolation of employment 
terms or performing his/her duties at a marginal level. 

The CC1\ 's authority to en Ioree inspection laws is outlined in the Animal Diseas~.;s Regulations (Poultry 
Slaughterhouses). 5720-1960. the Business Licensing Regulations (Sanitary Conditions fo r Food 
Production Businesses). 5732-1972 , and Regulations tor the Control of lhl: Mr111ufacture of Poultry 
(>roducts for Export and th ~: ir Fxport, 1976. These regulations grant the authority to the inspection 
system to enforce tood sai'Cty regulations and requ ire that estab lishments implement sanitary measures 
,.,.hen preparing lood for domestic and toreign markets. In addition. a supplementa l document entitled 
.. Rttquirementsj(Jr Cert(/icat icm c?l/1 battoirs. Etc .. Handling Meal f or Exportation to the Uniled Stales .. 
is implemented and enforced lor those establishments ccrti lied to export to the Uni ted States. Based on 
thcs~: regulations, the CC A has developed documents known as "procedures and procedure instructions .. 
to faci litate implementation of its inspection policies. These procedures include a range of docw11ents, 
wh ich include staff assigmnents. exporting establishments. qualifications and hiring procedures. and 
training programs, among others. 

'lh: CCA has the lega l authority and responsibil ity to en ~orcc requirements equivalent to those 
go,·~rning the systl:m of poultry inspection organized and maintained in the United States. A direct 
authority of inspection starr assigned to the exporting establ ishments to enforce Israel i laws regulations 
and FSIS import requirements is drawn from the a foresaid regulations. All processed poultry products 
~: :xported to the United States. in all three audited establishments. were segregated from domestic 
production. The FSIS auditor identiJied severalliJ1dings re lat~d to OYers ight within rour of' the six 
~quiYalcnce components. 

lk lnw arc examples or lincl ings related to system requ irements outli ned in 9 CFR 38 1.196. 
• In two audited s laughter establishments, concerns re lated to line speed \Vcrc idcntiticd. 
• The on-site audit identi tied issues with Sanitation Pcrlormance Standard (SPS) and Standard 

Snniration Operating Procedures (SSOP) in al l th ree establ ishments. 
• During the review or microbiological testing results in two slaughter establishments, the auditor 

noted a high<:r percentage or positiYe results for So/mnnella performance standards sets than the 
Israel inspection system permits. 

The twelve United States-eligible establishments arc located in two regions. Each region is overseen by 
nn RVO who conducts periodic supervisory reviews in the establishments located in his/her respective 
r~:g. i on . Duri ng the audit of the Ha ifa regional office, the FS IS auditor interviewed the RVO and 
reviewed inspection-related documents maintained in either electronic format or hard copy. The FSIS 
auditor confirmed that the frequency of periodic superv isory reviews conducted at the United Srates­
ccrt ifi.::d establishments is every 30 - 90 days regardless of the type and size of operation. The criteria 
for these varying rrequencies arc deri\'ed from the establishment's compliance history and performance 
ofth~ VIC. 
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The procedure sheet 0.2.2 "R~gi o nal Veterinary Officers - Month ly Report'" Jays out instructions for 
RVCh on how to complete the revie\\S and consists of two sections: The first section of the reYiew is 
plant- specitic. while the secontl section is the portion of the report v.here RVO provides detai ls of 
his/her observation on the performance or the inspection statT. A copy of the plant portion is provided to 
the plant management. The port ion pertinent to the VIC performance is discussed separately with the 
VIC. Serious issues with the performance of the VIC or other staff are immediately add ressed. During 
the HaiJ~t regional office audit. the auditor veri tied an example o t· a recent disciplinary act ion taken 
against inspect ion personnel and determined that the RVO fo llows the governmental standards and 
policies when handling performance-related issues. 

The auditor examined a sample of supervisory reviews for the last 90 days (March-May 20 13) and 
\'eri fied that the reviews were conducted in a manner that conforms to the procedures specified in the 
procedure instructions 0.2.2 '"Regional Veterinnry Officers- Monthly Report." The auditor further 
veril~ed thattht..: frequency or these reviews was in accordance with the specified schedule. The FSIS 
auditor noted that the supervisory review was somewhat lacking in its ability identify weaknesses in 
verification methodology p ... rtaining to pre-operational SSOP and SPS which were not being fo llowed in 
nccordance " ·ith procedural documents 1.2.1 .. SSOP- IIC Verification of Sanitary Standard Operating 
Proc~durt:s (SSOP) in Poultry Establishments Authorized for Export" and 1.3.1 "SPS-Veterinary 
inspection of Sani tation P~rformance Standards (SPS) in Production areas of Poultry Establ ishments 
Approved for Export" '. respective ly. 

The FSIS auditor assessed the CCA·s oversight of the tood microbiology section of the Kimron 
Veterinary Inst itute (KVl) a part of IVSAH during both the planning and execution phases; hovvever. no 
on-site visit to this laboratory was made during thi s audit. The microbiology laboratory was last 
reviewed during the 2009 FSIS audit, while the chemical residue laboratory of KVI \Vas last audited in 
~008. Neither aud it noted nny s ignificant fi ndi ngs as a result of FSlS' reviews of these laboratories. 
T he FSIS audi tor revie\vedlaborato ry-rclatcd data collected prior to the 201 3 audit by analyzing 
documents in the SRT. The FSIS auditor interviewed inspection personnel RVO on-site and reviewed 
the CC/\·s vcrilication acti' it ics wi th respect to these laboratories. The auditor confirmed CCJ\'s 
veri li~.:ation or the fact that the governmenr-owned laboratories have developed a Quality System 
Manua l and Standard Operating Procedures for conducting analytical methods on the product for export 
to the U n i tt:d S tatcs. 

The audited s laughter and processing establishments use private laboratories for anal ysis of products and 
the processing environment as part of their food safety verification program. The private laboratories 
conduct geth!ric £. coli resting on raw products. test products. and the environment in which these RTE 
products an: processed and held. Private laboratories do not conduct analysis on official government 
snmples. Two or such laboratories were audited in the last FSIS aud it with no signi fi cant fi ndings. The 
cu rrent aud it i ncludecl an on-s ite visit to one or seven private laboratories that analyzes samples 
submitted by establ ishments certified to export to the United States. 

The FSIS auditor reviewed the fo llowing: 
• Receipt of samples. the security of san1ples and the traceability of samples 
• Electronic entry of informntion into the laboratory electronic information system 
• Processing of samples by the analyst assigned to the sample 
• Laboratory practices and rev iew of application of methods 
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• Calibration or equipment, both annual certil'icmions of cal ibration and daily verification calibration 
• thl' procedures and records of ca li bration 
• l\ledia preparation 
• Traceability and preparation or media 
• Sterili ty and selecti vity checks lor media 
• Control and documentation or standards used to conduct steril ity and selectivity checks for media 
• Sample storage prior to analysis and after analysis 
• Recording and distribution of results 

,\ ny concerns that arose as result of the review are noted in the relevant section of the microbiological 
component or this report. The CCI\ relies on the requirement that each private laboratory serving 
exporting establishments be accredited by the Israe l of1icial accredi tation body known as J ationa l 
Certi fication Ag~.:ncy (lSRAC) tor the standards spec ified in ISO 17025. In addition to accredi tation or 
lnbor<ltorics. the ISRAC provides approva l of analytical methods used by the laboratories in Israel. 

During the on-site visit to the Haifa regional oflice, slaughter establishments. and one processing 
~?stablishment. the FSIS auditor reviewed inspector-generated records and interviewed in-plant 
inspection personnel as well as regional auditors conducting supervisory rev iews. At all establishments. 
the auditor iclcntitied concerns pe rtaining to the sanitation component. At the two slaughter 
establishmen ts. the FSIS auditor nOLl~d that the line speed was greater than stated in the Veterinary 
Service procedure sheet 3.1.5 ·'Slaughter and ·Evisceration· Line Speed in an Abattoir,'· which contains 
inst ructions to industry and the inspection personnel. Further details regarding these tindings are 
discussed in the appropriate se<.:t ion of the Statutory Authority and .rood Safety Regulations Component. 

The FSIS auditor reviewed the last 11 months of periodic supervisory reviews conducted at the two 
slaughter and one processing establi shments and determined that some of the concerns identified above 
were not detected in the reviews conducted by the RVOs. 

l.a:->tl; . the auditor ,·erified that the CCA had corrected all the findings rrom the 2009 audit oflsraer~ 
inspect ion s:vstcm. These findings were mainly related to SSOP. SPS. and HACCP. 

I ~S I S . ~ms i tc audit. inc luding (\bscrvntions, document reviews. and intcrvk ws. in corTlbinaLi on with 
FSts· revieV\ or the SRT and document ana lysis of the CCA's cont rol measures. establish that the CCA 
continues to maintain equi \·atencc and is operating at an ' ·adequate" level of performance lor this 
component. 

V. COMPONENT TWO: STATUTORY AUTHORITY AND FOOD SAFETY H.EGULATlONS 

r-i1c second or the six equ ivalence components that the FSlS audi tor reviewed was Statu tory Authori ty 
and Food Safety Regulations. The inspection system must provide an appropriate regulatory framework 
to demonstrate equivalence with FSIS requirements. including but not limited ro HACCP, sanitation. 
chemical residue and microbiological sampl ing. ante-mortem inspection, post-mortem inspection, 
establishment construction. fac ilities, equipment. daily inspection and periodic supervisory visits to 
United State~-cligible establishments. 



FSIS. evaluation of this component included an analysis of information that CCA provided in the SRT 
and information gathered during the on-site verification phase oftbe audit. The FSIS auditor confirmed 
that official inspection and verification activities were in accordance with the responses in the SRT and 
supporting documentation. 

During the CCA 's headquarters audit. the FSIS auditor veri tied that the CCI\ derives its regulatory 
authority to organize the inspec ti on system and regulate national ordinance. laws. and regulations 
governing poultry inspection system from the rol towing: 

• Animal Disease Regulations (Poultry Abattoirs). 5720- 1960 
• Business Licensing Regulations (Sanitary Conditions for Food Production Businesses). 5732-1972 

and. 
• Animal Diseases Regulations (Import and Export of Animal Products) 5748-19881 

The auditor contirmcd that the CCA has developed instructions to implement the afon:said regulations 
governing the poul try inspection system, including FSIS import requirements. The instructions give 
regulatory authority to enforce requirements for I IACCP, sanitation, chemical residue and 
microbiological sampling, ante-mortem inspection, post-mortem inspection of carcasses and parts. 
controls over condemned materials. controls over establishment constmction. facilities, equipment, and 
daily inspection. 

During the on-site \·isit to the Haira regional o ffice, the FSIS audi tor conducted a thorough examination 
ufn.:gional oversight activities. inc ludi ng periodic supervi sory reviews of Un ited States-eligible 
establishments, monthly microbiology laboratory reviev.:s. inspection enforcement activities. and on­
going training for insp~:ction personnel by interv iewing the regional aud itors and rc\·icwing numerous 
inspection documents. 

As a part of the evaluation or in formation contained in the CCA-SRT and the associated supporting 
documents. the :lllditor verified that the CCA exercises its authority to conduct ante-moncm and post­
mortem inspection grounded in accordance with articles 9c and 11 of Poultry Abattoirs Regulations 
1960 and Article 50 of the Inspection of Ani mals and Animal Products for Export Regu lations (Poultry 
Products) 197G. The inspection system has developed procedura l instructions for establishments to meet 
tht> I'l:quirements of afon:said regu latory requirements. The FSIS auditor verified that in-plant personnel 
conduct ante-mortem inspection in accordance with the standards establ ished in the following procedure 
sht>ets: 

• PS 3. 1.2 ··Ante-Mortem Poultry Inspection in an Abattoir'' 
• PS 6. 1.9 '·Poultry Cruelty Prevention in an Abattoir" 

Ante-mortem inspection is conducted on the day of slaughter. In the eYent that in-plant inspection 
personnel detect during ante-mortem inspection the clinical signs suggestive of conditions listed be low. 
the slaughter of pou ltry is de layed. and RVO is notified. The VIC is requ ired to documen t the findi ng 
using the appropriate appendix of' the PS 3.1.2 .. Ante-Mortem Poultry Jnspection in an Abatto ir" for the 
linal uisposition or the artectec.l nock. The di sposition of a suspected tlock is rendered either by an RVO 
or the chief of the ani mal product inspection. When wan·antcd. the RVO wi ll seek laboratory 

7 



confirmation for a definitive diagnosis ofthe condition of the f1ock. The fo llowing conditions require 
delayed slaughter and a decision from the RVO on fina l disposition of the flock: 

• Symptoms ofNewcast lc disease 
• Respiratory diseases 
• Poultry showing diseased conditions because of parasitic inf<.:station. neoplasm. injuries and bruises. 

dl!ad on arri vaL or contamination by chemical or toxic substances 

A number of instruction sheets pertaining to the implementation of post-mortem inspection of poultry 
nr~ a\'aibble to inspection personnel. The auditor's assessment of post-mortem inspection included the 
rcvic,vs of information contained in CCA-SRT and associated supporting documents. The on-site 
portion of the auditor's assessment of post-mortem inspection included record review, interviews, and 
observation of inspection aclivities in all audited s·laughter establishments. The audi tor confirmed that 
the VIC and other inspection stuff assigned to the slaughter establishments conduct post-mortem 
examination on each poultry carcass. While verifying the implementation of s tandards specified in PS 
3.1.5 .. Slaughter and Evisceration Line Speed in an Abattoi r'' regarding slaughter line speed. the auditor 
noted that: 

• ln the two of seven chicken slaughter/processing United States -eligible establi shments audited, lines 
were running past the inspectors at the rate greater than 24 birds/minute ,.vhich is contrary to the 
standards stated in aloresnid procedure instructions. In one slaughter establ ishmcnt, the evisceration 
li ne was running 7.7% higher than al lowed speed, while in the second slaughter esta bl ishment the 
observed speed was 9.61Vo grt>ater than CCA-mandated speed. The relevan t section of the PS 3. 1.5 
.. Slaughter and Evisceration Line Speed in an Aballoir·· states, ·'According to the Veterinary 
Ser\'ices· instructions. slaughter line speed in aba ttoirs authotized for poultry meat export to the 
l lnitcd States. must not exceed 24 fowls per minute per inspector.·' 

• In the two slaughter establishments, an abnormal number of feathers remained attached to the 
poultry carcasses entering the chillers. The presence of feather on the carcass and parts was also 
observed but to a signif~icantly lesser extent in the cut-up areas. 

The FSIS auditor verified that the CCA exercises its legal authori ty to require thallhe Uni ted States ­
l! ligible establ ishments develop. implement. and maintai.n sanitation programs that sufficiently prevent 
direc.:t product contamination or insanitary conditions. The in-plant inspection personnel at three audi ted 
slaughter/processing establishments verify sanitary conditions in accordance wi th the methodology 
described in the procedure sheet. wh ich include the evaluation of \Vritten sanitation programs and the 
,·crilication inspection of both pre-operational and operational procedures. Sanitarion verification 
fun her requires in-plant personnel to observe the establ ishments· verification of monitoring, to revie\\ 
records. and to conduct hands-on activities that prove the effectiveness of sanitary measures. 

The observat ions made during FSIS' on-site audit document reviews, and interviews in combination 
with FSIS' pre-audit SRT document anHiysis of the CCA 's statutory authorities all sufficiently 
dCI11l)I1Strntc that the CCA conL inues to meet the core equivalence requirements for this component. 
lsrnc l·s meat inspection system has legal authority and a regulatory framework to implement 
requirements equivalent to those governing the FSlS system of meat inspection in the United States. 
Til<.: analysis and on-site veri fication activities indicate that the CCA continues to maintain equivalence 
and is operating at an .. adequate'' level of performance for this component. 
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VI. COMPONENT THREE: S A NIT A TlON 

The third of the six equivalence components that the FSIS auditor reviewed was Sanitation . 
To b~ considered equivalent to FSrs· program. the CCA must provide requirements for all areas of 
sanitation. sanitary handl ing of products. and SSOP. Prior to the on-site po11ion of the audit, the auditor 
rl.!v iew~d and analyzed the information provided in the CCA component of the SRT and the supporting 
documents pertaining to implementation and ,·erification of sanitation requirements. The analysis 
indicates that the Israeli inspection system draws its legal authority to require food businesses to 
implement and maintain sanitation through the fo llowing legal instruments: 

• Animal Diseases Regulations (Poultry Abattoirs). 1960 
• 8 usiuess Licensing Regulations (Sanitary Conditions for Food Manufacture Busi ness), 1972 
• Regulations for the Control of the Manufacture of Poultry Products for Export and their Export, 

1976 

Thl' CCA deli vers instruct ions to United States- eligible establishments through a series or written 
impkmt:ntation documents rderred to as Procedure Sheets (PS). Additionally. these PS also provide 
g.uidancc to the inspection personnel on how to ,·erify the implementation of ::;ani tat ion requirements by 
the establ ishment::;. Relevant to the sanitation component, the auditor reviewed and analyzed the 
f'ol lowing PS: 

• PS 3.0.0 - Cleaning and Disin fection of Poultry Transport Cages 
• l>S 2.0.2 - Level of Cleanliness in Abattoirs and Factories for the Process ing or Poultry Meat for 

F-xport- Microbial lonito ring 
• PS 3.0.7 - Handling and Repotiing Procedure in An imal Products Processing Factories which 

Endure Recurring Sanitary Deficiencies 
• PS 1.2.1 - IIC Verification or Sanitary Standard Operating Procedures (SSOP) in Poultry 

l~stab l i!:ihments Authorized for Export 
• PS 1.3. I -Veterinary Inspection of Sani tation Perlormance Standards (SPS) in Production Areas of 

Poultry Establishments Approved for Export 

The Procedure Sheets 1.2.1 ·'IIC Veri fication of Sanitary Standard Operating Procedures (SSOP) in 
Poultry Lsrablishments Authorized for Export .. and 1.3.1 .. Veterinary Inspection of Sanitation 
Performance Standards (SPS) in Production Areas of Poultry Establishments Approved for Export .. 
pro\'idc the instructions to the in-plant inspection personnel on how to veri fy the establishment"s 
compliance with the requiremems of SSOP and SPS respectively in United States-certified 
c.:stabl ishments. ln each procedure sheet, inspectors verify the followi ng. wb ich ensures that each United 
States-eligible cstablishmellt has the fo llowing: 

• Written SSOP and SPS plans that are approved and signed by the establishment management. and 
identi fication of the person responsible for implementation. 

• Implementation and monitoring of the SSOP and SPS as wri tten. 
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• Procedures to maintain and routi nely evaluate the effectiveness of the Sanitation SOPs and the 
clements identilied in SPS in preventing direct contamination or adulteration of products and revise 
them as necessary . 

• Corrective actions implemented as required. 
• Record of the SSOP and SPS plans to documen t that each procedure in the plans is carried out as 

intended. 

Tht: 'SOP verification activities are clearly defined into pre-operational and operational components. In 
n t\\'o-shift operation. only operational sanitation is verified for the second shift as such establ ishments 
-:on tinuc the operation into second shift without an intervening pre-operational san itatio n. 

The PS 1.2.1 " llC Veriti cation of Sanitary Standard Operating Procedures (SSOP) in Poultry 
I.:stabl ishments Authorized for Ex port" contains s ix append ices, most of which are dai ly inspection 
' 'cri l'icati on forms completed by the VIC or inspection personnel during the operat ion. Other append ices 
are guidance and decision trees to assist inspection personnel in making cri tical inspection assessments. 
The product retention or condemnation and/or equipment rejection are identified by applying offic ial 
retain/reject tags. 

The PS I .3 .1 ··Veterinary Inspection of Sanitation Performance Standards ( S PS) in Production Areas or 
Poultry Establishments Approved for Expon'' is also supplemented with three appendices. Appendix A 
identi lies the areas that need to be verified by inspection personnel fo r establi shments' compliance with 
the SPS requirements. Appendix A mirrors FSI.S' regulatory requiremen ts as described in 9 CFR 416.2-
6. The appendi x 8 of the remaining two appenclict:s is the daily inspection verification lo rm. Appendix 
C is used by inspection personnd to document noncom pi iance. 

The fS IS auditor gathered information at government orticcs and three of the United States-eligible 
establishments. The FSLS auditor obsen·ed. at one slaughter/processing and one processing 
cstnblishment the inspection personnel conducting pre-operational sanitation veri fi cation. The 
veri lication activities include reviewing daily pre-op document and corrective acti on when applicable. 

During the VIC-led verification review of faci liti es: 
• In an establishment that processes RTE products, the auditor observed multiple brown totes that 

receive raw poultry thnt had visible pieces of meat and fat from the previous clay. cracks, and other 
damage. 

• During the pre-operational veri fication at one slaughter establishment. the auditor noted that in the 
feather picking room. there was organic build-up behind washers supporting rubberized pickers with 
organic matter and was not maintained in sani tary manner. The sanitation of these areas is not 
included in SSOP or any other sanitation program. 

• In the same slaughter estab li shment. the auditor observed that chiller tanks had pieces of fat of 
varying sizes floating in multiple sections oft'-VO chil lers. 

• In the slaughter establishment. the auditor noted that the over1low mechan ism was !~tully, which 
allowed scum and the extraneous material to t'orm on the surface of" the wa ter. creating insanitary 
condition and potential tor contamination of the product. 

The VIC at each establishment took immediate corrective action that included rejecting defective 
cquipment followed by issuance of noncompliance document to the establishment. 
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lhe FSlS auditor observed inspection personnel conducting inspection veri fication of operational 
sanitation procedures at three or twelve United States-eligible establishments. Verification activities 
consist of two components: a direct observation of operations and review of the establ ishment' records 
relevan t to the SSOP. In addition. FSIS reviewed each establi shment's sanitation monitoring and 
correlated its inspection verifi cat ion records and supervi sory reviews for the same time period. The 
audi tor noted that some of the observations made during the pre-operational verification should have 
been detected ei ther by the in-plant personnel or by supervisory reviews. The establ ishments did 
maintain san itation records suffi cient to document the im plementation and monitoring of the SSOP and 
any correcti ve actions taken . 

This atldit confi rmed that the CCA had implemented corrective actions pertaining to Sanitation 
component in response to the audit of2009 for the following defic iencies: 
o Om: establ isluncnt did not maintain the spice room in a sanitary condition 
o One establishmem did not mai ntain the room utilized for the storage of product labels in a manner to 

pr~vent the creation of insanitar) conditions. 
o One.:: establishment did not prov ide written procedures for the cleaning of the ice storage room and 

also f~1 i led to include the ice storage room in their pre-operational and operational san itation 
monitoring program. In add ition, condensation was observed around relhgeration unit: however. no 
direct product contamination was observed. 

l'S IS did not note any instances o r direct product contamination. However. the audit fi ndings indicated 
a wcnkncss in the CC A ·s enrorcerncnt of sanitatio n requirements. The results of the overall assessment 
t)r tht: sanitation progn:uns demonstrated that the inspection system prov ides requi rements equivalent to 
that or the United States for sani tary handling of p rodut:ts anu for the tlc::vdupment ami implementation 
or sanitation standard operating procedures. The CCA has implemented immediate corrective actions in 
r~sponse to those observations. 

FSIS determined that the CC A' s inspection system provides requirements cqui valent to those of the 
F IS system for sanitary handli ng o f products, as well as development and implementation of SSOP. 
In-plant veterinary o fticia ls and departmental supervisors enforce the regulatory requirements and 
monitor the ability o f the establishments to main ta in sanitary conditions. The enforcement by the CCA 
or the corrective actions to the deficiencies above is being addressed. The audit findi ngs support that the 
CCI\ cont inues to maintain equi valence and is operating at an "adequate'· level of performance for this 
component 

VI I. COM PONENT FOUR: HAZARD ANALYSIS A ND CRITICAL CONTROL POINT 
(IIACCP) SYSTEMS 

Thl! fourth of the six equ ivalence components that the FSIS auditor reviewed was HACCP. The 
inspection system must require that each official establishment develop, implement, and maintain an 
t.:quiv<t lcnt HACCP plan for each operation. 

The analysis of the component consisted of a review of information contained in CCA-SRT and the 
assoc iated supporting documents along with an on-site audit o f the inspecti on system. The auditor 
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re\ ie\\'cd the following procedure sheets (PS) pertaining to meeting H CCP requirements in the United 
States certified establishments: 

• PS 0.2. 1 "Food Safety Arrangement in a Plan t Approved for Exporting Poultry Product'' 
• PS 1.1. 1 ''Yearly Reevaluation of HACCP Program Verification of Implementation by Inspecting 

Veterinarian·· 
• PS 1.1.3 ·'HJ\CCP- Veterinary Inspection of HACCP Programs in Poultry Slaughterhouses and 

Procl.!ssing Establishments Approved for Export" 

The proc~dure sheet 0.2. I ··food Safety Arrangement in a Plant Approved for Exporting Poultry 
PrwiUI.:t"· proYides instructions on ho\\· to conduct audits of establishments certified for exporting poultry 
produd to foreign countries including the United States. These audits evaluate the design and 
implementation of an establishment's food safety programs, including risk ana lys is, IIJ\CCP plan. SSOP 
program. prerequisite programs. and the Microbiological Monitori ng Program (MMP). The MMP's 
re\·iew determines the efficacy orthe verification program in raw products and in ready-to-eat (RTE) 
products. The HACCP project manager who directly reports to the Chief Veterinarian (CV) condu<.:ts 
HACCJ> audits of establislm1ents certified to e'\.pOrt to the United States at least one time per year. The 
HACCJ> project manager provides written reports with find ings and recommendations. The extent of 
recommendations may range from no action requ ired to suspension of eligibility to export. These audit 
reports an: presented to the HACCP committee, which consists of the CV. HACCP Project :-•tanager. 
and two Regional Veterinary Officers. 

The committee disapproves of those proposed IIACCP programs that could negatively impact the 
~sl<Jhlishmenl"s ability to export to the United States. An analytical reYicw of' the procedure sheet 0.2.1 
··fuuJ Safety Arrang~;;rnent in a Plnnt Approved for Expotting Poultry Product"' shows an extensive 
similarity to FSlS' Food Safety Assessments conducted by Enforcement. In vestigation , and Assessment 
Ol"ncers in official establishments in the United States. The instruction in procedure sheet 1.1.1 ·'Yearly 
Reentluation of 1-lACCP Program Verification of Im plementation by inspecting Veterinarian" requires 
thl: United States certitied establishments to conduct an annual reassessment of their HACCP Program 
identical to the requirements contained in 9 CFR 417.4(a) (3). In addition to the requirements, the 
procedure provides guidance on how to verify thal establi shments have conducted the reassessment in 
accordance with the instructions outlined in the procedure. 

The PS 1.1.3 ··HACCP- Veterinary Inspection of I IACCP Programs in Poultry Slaughterhouses and 
Processing Establishments Approved for Ex port'" is a document that provides instructions to inspection 
personnel on hO\\ to v~rify the design and execution of HACCP system requirements The clements that 
<1 VIC needs to veri f·)' to lind that the 1-IACCP plan of a United States-ccni lied establishment meets the 
rcquin.:m<.:!nts are those listed in 9 CFR 417 .3. The document contains three appendices, and these 
appendices are identiticd as VIC- HACCP verification form, weekly sum mat: of the HACCP system's 
verification data by the establishment's VIC, and announcement regarding non-compliance in the 
c>stab lishrnent's activi ties, respect ively. This audit confirmed that the CCA had implemented corrective 
actions pertai ning to HACCP component during the FSJS 2009 audit for the fo llowing deficiencies: 
• One establishmen t did not identify all the hazards reasonably likely to occur in the hazard analysis. 
• On\! establishment did not maintain the minus 26 degree Celsius finished product fi·ce7er in good 

repair. 
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ct One e~tablishment did not have supporting documentation for the lack of Certificate of Anal ysis 
( COA) lot identification that would link ingredients to specific RTE products. 

The analysis of the information in the above-cited documents led to the conclusion that the inspection 
system requires all United States -e ligible slaughter and processing establishments to meet HACCP 
r~quin:ments equivalent to 9 CFR 417. 

The FSIS auditor visited one regional office and t\VO poultry slaughter and cut-up establishments and 
one processing establishment producing RTE product for the United States export to determine whether 
the CCA ensures that inspectors verify that establishments meet IJACCP requirements. The FSIS 
auditor also assessed the adequacy of HACCP program verification activities conducted by inspection 
personnel at the three audited establishments. The auditor observed inspection verification activities and 
reviewed the mon itori ng and verifi cation records generated by the establishment's operators and 
inspection personnel. The auditor noted that the inspection personnel at the three audited United States­
eligible establishments conduct daily ,·eri fication ofthc cstablishment·s HACCP plans. which includes 
::;Lu.:h activities as the evaluation or v,,ritten H/\CCP programs. moni toring. veri tication, corrective 
actions. and recordkeeping. 

Th~ l·SlS auditor·s review of the cstnbl ishmcnt"s <.:orrccti,·e actions in response to de\.iations from 
critica l control point (CCP) limits tound tbat all four parts of the corrective actions are addressed in 
accordance with Israe l's require ments meeting equivalence criteria. The auditor verified that negative 
findings pt:rtaining to the HACCP system component identified during the 2009 audit of Israel's 
inspection system had been corrected. 

The.: document analysis (tnd on-site audit veri fication. including obse rvations and interviews. 
demonstrate that the CCI\ meets r. I. equivalence core criteria at an ··adequate'" level ofperfom1ance 
for this component. 

VIII. COMPONENT FIVE: CHEMICAL RESIDUES CONTROL PROGRAM 

t\s the firth of' the six equi valence components, the FSlS auditor rev iewed Chemical Residues Control 
Programs and assessed the implementation of the laboratory's policies and procedures based on 
information obtained from interv ic\\s with the CC A and regional aud itors. The FSIS crit~ria include the 
dc.:sign and implementation of a program managed by the CCA that carries out effective regulatory 
ac..:tiv ities to pr~vent chem ical residue contamination of food products . The program must include 
random sampling of internal organs and fat of carcasses for chemical residues identified by the 
~xporting countries and FSJS as potential contaminants. The inspection system must identify the laws. 
regulat ions. or other decrees that serve as the legal authority for the implementation of this program. 
Th~..· CCA must provide n description of its residue plan and the supporting documentation. The CCA 
must also provide a description of the actions taken to identi fy and remove unsafe residues from 
products as they occur. In addition, the CCA must pro,·ide oversight of laboratory capabilities and 
nnalytical methodologies to ensure the validity and reliability of test data. 

As part of thO;! SRT review. the auditor analyzed procedure sheets 2.2.2-··Biological Residut:s in Poultry 
Meat - Treating Irregular Fi ndings·· and 2.2.3 ··Chemical Residues in Poultry Meat and its Products -
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lnsp~ction and Follow-up'' r~ccived by FSIS with CCA-SRT. The PS 2.2.2 _ .. Biologica l Residues in 
l\1tlltry Meal- Treating Irregular f.indings" provides a regulatory detinition of biological residue as: 
.. pesticide. organic substance. non-organic substance. metal material. hormones, antibioti cs, other 
antimicrobial substances, an ti-worm substances, sedatives, or any other substance or its derivatives, 
whi ch leaves trace::; in the an i mar s tissues. organs or produce, at the time of death or after it ... The 
second document groups al l chemicals identified above into three main clas::;es. namely. Pesticides. 
ivkdicinal Compound. and Environmental Pollutants. The other notable attributes of' the PS 2.2.2 -
.. 13iological Residues in Poultry Meat - Treating Irregular Findings" are: 

• The document dirrerentiates sampling into National Surveillance and VIC's discretionary sampling. 
• VIC must take a sample when there are reasons to believe that the flock presented for slaughter may 

have been medicated. When there are reasonable doubts that the flock may have been medicated 
with chemicals, the product sampled by VIC is always retained until the resu lts of analysis are 
obtained. The deterrents discussed below are applied to the growers of chicken or turkey whose 
product tested positive fo r the presence of any iden tified chemical residues. 

• The document is a guide tor the steps to be taken when VIC is notified that a llock tested positive for 
the presence or certain residue category in the poultry carcasses or parts. Certai n deterrents have 
been established to producers whose flocks are tested and found to contain chemical residues above 
Maximum Permitted Level (MPL) for any known residues. 1l1esc deterrents have been rurther 
discussed in the relevant parugraphs below. Tht:: PS 2.2.2 -·'Biological Residues in Poultry Meat ­
Treating lrregular Findings'' provides two appendices. One is the not ification to the VIC about the 
pos itive results. and the other one is the letter to the Iarmer notifyi ng the latter about the positive 
resu lts and action to be taken under the regulation. The PS 2.2.3 "Chemical Resid ues in Poultry 
l\lkm and its Products - Inspection and Follow-up'· is essentiall y guidance to inspection personnel on 
collecting and submitting samples to the residue laboratory. 

The instructions contained in the above-referenced procedure sheets in conjunction with Animal 
Diseases Regulations pertinent to Biological Residues Pre\·ention clearly prohibit the marketing of 
nninwl carcasses or animal products containing biological residues above MPL. The MPLs of various 
known L:ompounds have been compiled into a notebook by the IVSAH. The IVSAH conducts annual 
surv~ys for likely sources of chemical contamination of poultry meat and its products. The information 
gath~rcd in the survey is util ized by a central steering committee to prepare the list of compounds to be 
inc lutkcl in the residue program. The IVSA I-1 administers the sampling plan. wh ich is des igned to 
provide each sample an equal chance of being analyzed for any residue. Th is equal chance is achieved 
through a random selection or a sample fo r a panicular chemical residue upon receipt of a sample at the 
residue laboratory. 

l'h~ :;ample request lor residue testing comes through the regional veterinary office, usually via 
telephone for the subsequent month. By accessing the IVSAI I intranet portal. the VTC obtains complete 
in 1\.mnation on the type of residue. matrices to be col Ieclecl . and the appropriate fo rm that must 
accompany the sample submission. The same portal cnn also be accessed to obta in results of analysis. 
The IVS/\l-1 inn·an~t has a capability to fllter the results, by planl, by regions. by chemical substances. 
and by farms. The flocks whose carcasses or parts tested positive for MPI, arl;! subjected to a series of 
.. ddaycd slaughrer'' for five consecutive shipments or poultry as a deterrent unt il subsequent testing 
proves that the fam1er or breeder guarantees that future tlocks will be free of chemical residue. 
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Overs ight of the government-owned and -operated residue and microbiology laboratori es is performed 
by the Israel Laboratory Accreditation Authority (TSR.t>,.C), an nutonomous member of the Ministry of' 
Industry and Trade. The CCA provides a table to the laboratory management, which contains all FSIS­
approvcd methodologies; and the SOPs ensure that they are used for Un ited States-el igible products. 

The FSIS audi tor assessed the implementation of the laboratory' s policies and procedures based on 
information obtained from interviews of CCA ·sand regional auditors. 

FS lS (.k tcrmincd tha t the Chemical Residue Control Programs component includes a national program 
managed by the CCA. The inspection system has appropriate laws and implementation documents that 
serve as the legal authority for the implementation of thi s program. The CCA achievc.:s its oversight 
obligation over the government owned and operated chemica l laboratory KV I tl:u·ough ISR.AC and 
superv ises the activities of analytical laborato ries to ensure the validity and reliabi lity of analytica l tl!st 
data. The CCA receives copies of' the ISRAC reports and reviews the corrective action proffered by the 
laboratory in response to the aud it findings. The laboratories post the resul ts of analytical testing on 
CCA ·s intra-site web application for IVSAH to access the results. The document ana lysis and on-site 
verif·ication including observations. document reviews. and interviews demonstrate that the CCA meets 
FSIS equivalence core criteria at nn ·'average'' leve l of performance fo r thi s component. 

IX. COMPONENT SIX: l\1ICROBIOLOGIC/\L TESTING PROGRAMS 

The last of the six equ iva lence com ponents that the FSIS auditor reviewed was M icrobiological Testing 
Programs. Tbis component pertains to the m icrobiological testing programs organized and admi niste red 
b~ th~o: CCA to vcrif'y that products destined for export to the United States arc safe, .,.,·holcsome. and 
med a ll equivalence c riteria. 

To a!:>s~.:ss the CC A's program fo r RTE products, Listeria contro l. and microbiologica l testi ng program!:>. 
the auditor evaluated the supporting documents submitted in the CCA-SRT under both component one 
and this component. In addition. additional assessment was conducted during the on-site involving the 
veriJicmion of inspection and establishment records and audit of microbiological laboratory activities. 

The auditor conducted an analys is of the PS 5.1.6 "'Escherichia coli - follow up and inspection in the 
slaught~rhousc" nnd an on-site veritication, including a review of inspection and establishment­
g~ncnH~.:d records. interviews with inspection personnel <md supervisors, and observat ions of whether 
the requirements of the previously mentioned Procedure Sheet are being implemented. All resul ts 
support that the in~pcct i o n system meets the FSIS c ri teria estab lished for E. coli testi ng. 

Thl: PS 5.1 .4 "Salmonella- Monitoring and Inspection in the Slaughterhouse" and 5.4.3 
"Cmnpylubacter - Monitoring and Inspection in the Slaughterhouse" estab lish standurds for the 
regulatory requirements perta ining to enforcing Salmonella and Campy/obacter performance standards 
under II ACCP/ Pathogen Reduction requirements, respecti vely. ·r he testing fo r Campylohacter follows 
the sampling frequencies f'or Salmonella testing. The FSlS auditor accompanied and observed the 
inspection personnel conducting verification actiYities for sample collection as weJI as their 
merhodology for Salmonella and C'cunpylubacfer testing on chicken and turkey carcasses in two audited 
slaugh ter establishments. T he demonstrated methodology was in compliance wiih Israel's United 
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States-export requirements. Except as noted below, the auditor conc ludes that the Inspection system 
meets the FSIS cri teria established lo r Salmonella and Campylobacter performance standards. 

• The review of the microbiological results for Salmonella performance standards for the slaughter 
establishments revealed that there had been a trend of a higher percentage of positives set than the 
Israe l inspection system permi ts. 

To assess the CCA ·s program for the RTE products, Listeria control, and microb iological testing 
programs. th~.: auditor e\·a!uated the implementation documents submitted in conjunction with CCA 
component of SRT. The on-site aud it included the review of records mainta ined at the inspection office. 
~stablishmcnts · records, and supervisory rev iews. The data gathering process also led to interviews with 
the VIC, RVO. and the establishments· person responsible for managing the RTE program. 

The I VSAI I requires that each establishment processing and preparing RTE poultry products must 
develop and implement the Listeria control program within the framewo rk of its HACCP plan OJ 

Sanitation SOP. An RTE product regarded as contaminated in accordance with the procedure 
instructions 6.2.5 ·'Listeria IIUJ/1UL~1 '1vgenes in .. Ready to Eat" Poultry Products'· (i.e., Listeria 
11wnocytogenes is detected on sudace of or within the product) may not be put into con1merce for 
human consumption. The PS 2.3. 1 .. Microbial Indices for the Export of Poultry Meat to the Countries or 
the european Union (E. U) and the United Statt:s of America" mandates zero tolerance of Listeria 
monoqtoge11es and S'almonella in the RTE product. An RTE product is also regarded as contaminated 
v:hen the product either comes in direct contact with equipment or food contact surface contaminated 
with Listl!ria monocytogenes, Listeria .spp, or any Listeria like organism. 

The PS 5.2.2 " Listeria monO()'togenes in reacly-ro-cat poultry products monitoring and control ­
verification'' is one of the principal documents that survey the publ ic health risk in vo lved in processing 
RTE product and the type and the Crequencies ofvcriftcation testi ng to be conducted based on the 
idemi tied risks. This document compares the sources of contamination from Listeria and Salmvnello in 
RTE product. The document attri butes the presence of Salmonella in the processed product (i nclud ing 
RTE products) to a host of r.:asons related to processing. including insanitary manufacturing practices, 
deviation from critical operational parameter, or employee hygiene. 

With respect to Listeria monocytogenes, on the other hand, contamination is most likely to occur in the 
post- lethality environment. The document outlines the CCA · s verification testing for Listeria and the 
frequencies thereof. This procedure sheet also provides instructions to inspection personnel on how to 
collect, store. and ship samples o r RTE products intended tor microbiological testing, which is 
equiva lent to the United States requi rements. Additionally, thi s procedure sheet ou tlines procedures and 
ll·~q uenc ies for sampling of food con tact surfaces and environment where RTE product is processed. 

The CCI\ requires establishments that process and prepare RTE product that is exposed to a post­
lethality environment to control the Listeria hazard by adopting one of the three alternatives that are 
equivalent to the alternatives specified in 9 CFR 430.4(b). The establishment choosing Alternative 3 
needs to evaluate the effecti vcness of its SSOP in preventing the contamination of the product with 
Listeria monocytogenes in the post-lethality envi ronment. The establ ishments operuling under 
:\ lternative :> must evaluate the e !Tcctiveness of sanitation through m icrobiologi<.:al testing of food 
t:on tact sur l~tl.:t:S and products in accordance with the standards specified in the RTE program. 
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The intent ofPSs 6.2.5 ··usteria monocytogenes in Ready to Eat Poultry Products" and 6.2.6 
.. Ciari fications to Procedure Sheet about Listeria monoc.y10genes in 'Ready to Ear Poultry Products'" is 
to out I ine the monitoring and control measures that may be implen1ented by an establishment producing 
RTE products. The req uirements ofPS 6.2.6 "Ciarilications to Procedure Sheet about Listeria 
mono~:ytogenes in "Ready to Eat" Poultry Products'' mirror FSJs· "Compl iance Guidel ines to Control 
Listeria mono<.ytogenes in Post-Lethality Exposed Ready-to-Eat Meat and Poul try Products." When the 
results of the bacteriological examinations of RTE product indicate the presence of the bacteria such as 
,)'a/monel/a or Listeria. the Regional Supervisor and HACCP Project Manager must conduct an 
t:valuation of the implementation and enforcement of the veterinary requirements in accordance with 
PSs 5.2.3 .. Listeriomunocytogenes - Evaluation of Im plementation and Enforcement of Veteri nary 
Requirements by the Area Supervisor Inspection·' and 0.2.1 . "Food Safety Arrangement in a Plant 
.Approved fo r Exporting Poultry Products." In addi ti on to daily inspection veri fication and periodic 
su pervisory revie\·VS, the ~::;tab l ishments producing RTF products receive a third type of periodic 
-:valuation in accordance with the standaxds established in PS 0.2.1 "food Safety Arrangement in a Plant 
Approved for Exporting Poultry Products." 

lach United States-eligible establishment producing RTE product receives such an assessment once 
every 2 years. When RTE assessments and the comprehensive food safety assessments of an 
establishment occur at the same time. the two activities are conducted simultaneously as a 
comprehensive evaluation of the overall food safety program. Nevertheless, the RTE assessment 
portion remains the respons ibil ity of RVOs. One unique feature of the assessmt:nl that makes it 
-: i"tcc tive is random sampling of product for the presence of Lm and Salmonella. The sampl ing regimen 
also includes testing of food contact surfaces. equipment, and the processing environment. It is 
important to note that the product testing conducted under RVO assessment is independent of other 
testing that is equivalent to rS IS' ALLRTE and RTERISK I testing. Whi le establishments are not 
obl igated to hold the product for sampling results, they are highly encouraged to do so. as any positive 
resu lts will invoke a recall in accordance with the establishment-maintained recall program. 

Till: PS 2.3.1 .. tv1 icrobial Indices for the Export of Poul try Meat to the Countrit:s of the Europecm Union 
(E.U) and the Unikd States or America·' provid<.:s instruction to inspection personnel on how to verify 
that shipments destined for the United States meet requirements for export. One of the requirements in 
the pr~viously mentioned procedural sheet is that inspection personnel must sample RTE product that is 
destined for the United States in accordance with microbiological testing criteria which guarantee that 
shipments tested positive for either Lm or Salmonella arc not eligible for export. 

The auditor reviewed the resu lts of the microbiological testing on raw and RTE products sampled by the 
inspection personnel and analyzed at government laboratories for a period of 6 months, January thru 
.June 20 13. The auditor conf'irmed that the CCA util izes the analytical method listed in FSIS' 
Microbiological Laboratory Guide (MLG) testing raw and RTE products destined for the United States. 
These methods are kept up-to-date with revisions to the methods in M LOs. 

The FSIS auditor reviev•:ed 1:3actochem Laboratory, a pri\'atc laboratory. The laboratory conducts 
microbiologica l testing for establishments certified to export to the United Stutes. The audit of the 
laboratory examined the analyst qualifications, sample receipt. timely analysis. analytical 
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mcthodologie~, analytical controls, recording and reporting of results. and check samples. The auditor 
nott!d that the CCA does not approve or disapprove the private laboratories. A review of laboratory 
documents identi fi ed the following concerns: 

• During the tour of the laboratory, a number of samples stored in the receivi ng refrigerator were 
found to not have any idemification. The failure to identify them is contrary to the standards appl ied 
to the receiving samples by the laboratory. 

• 1\ccorcling the SOP. any receiving sample should immediately get an electronic identification. 
• The laboratory's SOP for the receiving samples did not specify measures lor sample secuTity. 
• The samples were being received in a variety of ways, for example, some samples received were 

boxed. and some were simply enclosed in thin plastic bags with information written using 
ba llpoints. 

The CCA rel ies on the requirement that each private laboratory serving United States -eligible 
cstabli slm1cnts must be accred ited from the Israel oflicial accreditation body ISR/\C for the standa rds 
specilicd in IS0 17025. 

The results of the overall microbiological component assessment show that the Israel' s poultry 
inspection system has regulatory requirements for a microbiological testi ng program that are designed 
and administered in accordance with requirements and standards determined to be eq uivalent by FSIS. 
1\t this time, the CCA' s microbiology testing program operates at an "adequate., leve l of performance. 

X. CONCLUSlONS AND NEXT STEPS 

This aud it found that the CCI\ was performing at an ··adequate'' level in terms of maintaining its 
cqui' alcnce. The inspection program met most of the established core criteria for a ll six equivalence 
components; howe,·e r. the CCA ·s government O\'ersight within the di fferent equivalence components 
showed a need tor im provement. These preliminary audit findings were conveyed by the fSlS auditor 
to the CCA inspection officials at an exit meeting on July 4, 2013, in Te l Aviv. The CCA understood 
and accepted the need to address the following audit llndings in order to mai ntain its equivalence status: 

• In the two of seYcn s laughter esta blishments certified to produce raw poultry product audited, 
c.:visceration lines exceeded the "24 birds pe r minute" li ne speed requ ired O} Israel fo r poultry 
products exported to the United States. The CCA did not provide documented support for the higher 
speed o r for why higher speed would not result in public health concerns. 

• Poul try carcasses were entering the chillers in both slaughter establishments with an abnorn1al 
number of feathers attached. 

• In one slaughter establi sh ment, during the pre-operational verification, the auditor noted that in the 
feather-picking room. there was organic matter build-up behind the washers that supported 
rubberized picker. These washers were thus not ma intained in a sanitary manner. T he sanitation of 
these areas is not included in SSOP or any other sanitation program. In addition. the auditor 
observed that chi ller tanks had pieces or fat or varying sizes floating in m ultiple sections of two 
chi lkrs. 

• In th~ ~econd ~laughter ~stublishment. during the operational sanitation veri lication. the auditor 
noted that the overflow mechanism ' '"as faulty. which allowed scum and extraneous material to fortTI 
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on the surface of the water. c reating insanitary conditions and allo>vving for potenti al contamination 
of the product. 

• A review of the microbio logical results for Salmonella performance standards for the slaughter 
establishments revea led that the percentage of positive results was trend ing hi gher than the Israel 
inspection system permi ts. 

1:ollowing completion of the FSTS audit. FSIS identified Salmonella in two separate lots of fully-cooked. 
not shelf stable RTE poultry products from the same Israeli establ ishmenl. The first \ iolation was 
identified in September 2013 and inYolved RTE chicken nuggets. wh ile the second \\'as identi fied during 
intensified sampling in October 20 13 in grilled chicken breast. Both lots were refused entry, and Israel 
was noli fied of the findings. These post-audit POE violations illustrate FSJS concerns about Israel's 
governlllcnt oversight and food safety program implemen tation. FSIS needs a response fron1 Israel 
within 60 days to support Israel"s ability to effective ly verify that establishment will conduct a hazard 
ann lysis, implement controls . and oversee controls to prevent future Salmonella violations. FSIS 
received an investigative report and corrective measures provided in response to the POE violations. 
The prorrered corrective actions are currently under review by FSIS. 
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APPENl>lX A: Individual Foreign Establishment Audit Checklist 
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1. EST.ABLISHMENT NAME AND LOCATION 

Cornish Chen, 
Ofaquim, 

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
2. AUDIT DATE 

07-01 -2013 
1

3. ESTABLISHMENT NO. 

020 
5. NAME OF AUDITOR($) 

4 . NAME OF COUNTRY 

Israel 
6. TYPE OF AUDIT 

Israel 

A lam Khan, DVM 0 ON-SITE AUDIT D DOCUMENT AUDIT 

Place an X in the Audit Results block to indicate noncompliance with requ irements. Use 0 if not applicable. 
ures (SSOP) 

13. 

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

17. The HACCP plan is sgned and daed by the responsible 
establishment indivilual. 

18. 

20. Corrective action written in HACCP plan. 

22. Records documenting: the written HACCP plan, monitoring of the 
critical control p:>ints, daes and tmes d specific event occurrences. 

26. Fin. Prod. Standards/Boneless (Defects/AQUPa k Skins/Moisture) 

Part 0 -Sampling 
Generic E. coli Testing 

----- ----------------------------------~ 
27. Written Procedures 

29. Records 

Salmonella Perfonnance Standards - Basic Requirements 

30. Corrective Actions 

31 . Reassessment 

32. Wrtten Assurance 

FSIS- 5000-6 (04JU4/2002) 

Audit 
Resuts 

X 

Part 
Economic Sampling 

Part E -Other Requirements 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Rooms/Lavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

48. Condemned Product Control 

Part F- Inspection Requirements 

49. Government Staffing 

50. Daily lnspectic:n Coverage 

53. Animal Identification 

54. Ante Mortem Inspection 

Part G- Other RegulatoJY Oversight Requirements 

56. European Community Di'ectives 

57. Mc:nthly Review 

58. 

59. 

Audt 
Resuts 

X 

X 

X 

0 



FSIS 5000-6 (04/04/2002) Page 2 of 2 

60. Observation of the Establishment July 01, 13 Est. 020 (Siaughter/cut-p), Ofaquim 

30/51 The review of the microbiological results for Salmonella performance Standards reveals Israel uses the FSIS 's criteria for 
set pass/fail which is designed after calculating national prevalence of Salmonella on the chicken. There has been a trend of 
higher percentage of positives set for the carcasses used to supply to the RTE establishments certified to export the processed 
poultry product to the US. 

46/5 1 a) During the operational sanitation verification the auditor observed that the innumerable chicken carcasses with varying 
length of feathers attached to various part of the carcass were entering into the chiller. 

b) The auditor noted that the overflow mechanjsm was faulty which allowed formation of scum and the extraneous material on 
the surface of the water creating insanitary condition and potential for contamination of the product. 

55/51 The evisceration lines were running at the speed greater than 24 birds per minute required by Israel for poultry products 
exported to the United States. 

61 . NAME OF AUDITOR 

Alatn Khan, DVM 



United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 

Tiv-Tirat-Zvi 2000, Meat Specialities 
Travel 

2. AUDIT DATE 13. ESTABLISHMENT NO. 

06-27-2013 022 
5. NAME OF AU DITOR(S) 

4. NAME OF COUNTRY 

Israel 
6. TYPE OF AUDIT 

Beit Shean Valley, 
Israel Alam Khan, DVM 0 ON-SITE AUDIT D DOCUMENT AUDIT 

Place an X in the Aud it Results block to indicate noncompliance with requ irements. Use 0 if not applicable. 
Part A- Sanitation Standard Operating Procedures (SSOP) 

Basic Requirements 

Corrective action when the SSOPs have fa led to prevent direct 
product contamination or aduleration. 

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

actions. 

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

17. The HACCP plan is sgned and dated by the responsible 
establishment indivi::lual. 

20. Corrective action written in HACCP plan. 

22. Records docummting: the written HACC P plan, monitoring of the 
critical controlp:lints, dates and tmes d specific event occurrences. 

26. Fin. Prod. StandaltfsfBoneless (DefedsfAQUPo1< SkinsfMoisture) 

Part D- Sampling 
Generic E. coli Testing 

27. Written Procedures 

Audit 
Resi.Ats 

-------------------------------------------r--~ 
28. 

29. Records 

Salmonella Perfonnance Standards - Basic Requitements 

30. Conective Actions 

31. Reassessment 

32 Wrklen Assurance 

FSIS- 5000-6 (04!1)4/2002) 

Part D- ued 
Economic Sampling 

Part E -Other Requirements 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Roomsfl avatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

48. Condemned Product Control 

Part F- Inspection Requirements 

49. Government Staffing 

50. Daily Inspection Coverage 

53. Animal Identification 

54. Ante Mortem Inspection 

55. Post Mortem Inspection 

Part G - Other Regulatory Oversight Requitements 

56. European Community Drectives 

57. Monthly Review 

58. 

59. 

Audit 
Resi.Ats 

X 

X 

X 

0 



FSIS 5000-6 (04/04/2002) Page 2 of 2 

60. Observation of the Establishment June 27, 13 Est. 022 (processing/RTE) Tiv-T irat-Zvi, Beit Shean 

The auditor made following observations during the on-site audit of the establislunents led by the 
Veterinarian Incharge (VI C): 

10/51 During pre-operational sanitation verification, multiple brown totes to receive raw poultry had 
visible pieces of meat and fat from the previous day. 
45/51 Several brown totes had cracks and were broken in different place. 

61 . NAME OF AUDITOR 

Alam Khan, DVM 



1. EST.ASLISHMENT NAME AND LOCATION 

Off Oz Marketing Ltd, 
POB 865, 

United States Department of Agrirulture 
Food Safety and Inspection Service 

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

06-30-2013 035 Israel 
5. NAM E OF AUOITOR(S) 6. TYPE OF AUDIT 

Shegev Sh lom, 85740, 0 ON-SITE AUDIT D DOCUMENT AUDIT Israel Alam Khan, DVM 

Place an X in the A udit Resu lts block to indicate noncompliance w ith requirements. Use 0 if not applicable. 

Conecttve action when the SSOPs have fal ed to prevent direct 
p10duct contaminatim or aduleration. 

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

16 Records documenting implementation and monitoring of the 
HACCP plan. 

17 The HACCP plan is sgned and dated by the responsible 
establishment indivi:lual. 

20. Cotrective action w ritten in HACCP plan. 

22. Records documenting: lhe writ ten HACCP plan. monitorirg of the 
cri tical control points, dates and tines d specific event occurrences. 

27. Written Procedures 

29. Records 

Salmonella Performance Standards - Basic Requirements 

30. C orrec live Ac lions 

31. Reassessment 

32 Wrlten Assurance 

FSIS- 5000-6 (041{)4/2002) 

X 

Part E -Other Requirements 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Rooms/Lavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

48. Condemned Product Control 

Part F - Inspection Requirements 

49. Government Staffing 

50. Daily lnspecticrl Coverage 

53. Animal Identification 

54. Ante Mortem Inspection 

55. Post Mortem Inspection 

Part G - Other Regulatol)' OveJSight Requirements 

56. European Community Drectives 

57. Mmthly Review 

58. 

59. 

Aucft 
Res<.Cts 

X 

X 

X 

0 



FSIS 5000-6 (04/0412002) Page 2 of 2 

60. Observation of the Establishment June 30, 13 Est. 035 (Siaughter/cut-p), Segev Shalom 

10/51 a) During the pre-operational verification of the feather plucking room, hard to reach spaces 
between metal washer to support rubberized projections and the frame of the feather picker was filled 
with organic matter that was not cleaned for days as the sanitation of these areas was not included in either 
SSOP or any other sanitation program. Organic build up behind hard to clean surfaces over a period is 
insanitary and is potential for harborage of biological contaminants. The establishment committed to 
implement the sanitation program for washers and the mounts with some frequencies 

b) During the pre-operational verification of Chillers tanks the pieces of fat of varying sizes were observed 
floating in multiple sections of two chillers. The VIC retained the noncompliant chillers which was 
immediately cleaned and sanitized and filled with new chilled water. 

30/51 The review of the microbiological results. for Salmonella performance Standards reveals Israel uses 
the FSIS 's criteria for set pass/fail which is designed after calculating national prevalence of Salmonella 
on the chicken. There has been a trend of higher percentage of positives set for the chicken in the US. 
The last set of Salmonella completed on March 03,2013 had a 74.5 percentage positive. 

46/51 During the operational sanitation verification the auditor observed that the innumerable chicken 
carcasses with varying length of feathers attached to various part of the carcass were entering into the 
chiller. The presence of feather on the carcass and parts were also observed but to a significantly lesser 
extent in the other process and cut areas. 

55/51 The evisceration lines were running at the speed greater than 24 birds per minute required by Israel 
for poultry products exported to the United States. 

61 . NAME OF AUDITOR 

Alam Khan, DVM 



APPENDIX B: Foreign Country Response to Draft Final Audit Report 



STATE OF ISRAEL 
Ministry of Agriculture and Rural Development 

Veterinary Services and Animal Hc<~ lth. Control of Anima l Prod ucts' department. 
P.O.B 12, Beit - Dagan, 50250 

October 06, 2014 

Dear Dr Shaukat H. Syed 

Director International Audit Staff 

Office of International Affairs 

Subject: Comments From the Government of Israel to the 11lsrael draft final audit report" 

We read the letter carefully and we accept all your comments, we plan to correct the 
deficiencies that were received by you after you accept our corrective actions. 

First I would like to refer to the NC we received by you: 

1. In the two of seven slaughter establishments certified to produce raw poultry 
product audited, evisceration lines exceeded the "24 birds per minute" line speed 
required by Israel for poult[}' products ex orted to the United States. The CCA 
did not Q.rovide documented supR_orl for the higher SQ.eed or for why higher s 
would not result in public health concerns. 

Procedure sheet 2/2007 (3.1 .5) you are referring to has been canceled and replaced by 
a new procedure sheet in 2009 (3.1.0), wh ich was lately updated resulting uniformity and 
eliminating the double standard that has been in the country. 

In the updated procedure sheet there is no difference between production to the United 
States, Europe or Israel regarding the velocity of the slaughtering line (inspection line). 
According the new procedure sheet, the velocity should be not more than 35 birds per 
one inspector. 

In to the same procedure sheet, the VIC should check the inspector work and the 
sanitary and health status for each flock of birds and according to that the VIC has the 
opportunity to reduce the line velocity. 

2. 



STATE OF ISRAEL 
Ministry of Agriculture and Rural Development 

Veterinary Services and Animal Health, Control of Animal Products' department, 
P.O.B 12, Beit - Dagan, 50250 

We accept the comment above despite the fact that all slaughter houses in Israel that 
export to the United States and to Europe are producing kosher poultry meat and 
according the Jewish religion it is forbidden to use the scalded machine before the 
picking. To try and overcome this obstacle, all picking machines in the kosher slaughter 
houses are very long respective to non-kosher slaughterhouses, which can cause 
mangled carcasses, and we must find the balance between good picking and preventing 
damage to the carcasses. 

In any case of high quantity of feathers attached to the carcasses, the VIC should 
reduce the line speed and the establishment is required to use also manual piking as 
well and products are checked for feathers before entering the chiller and at the cutting 
room. 

In addition, the VIC controls the presence of feathers according the procedure sheet no. 
5.1 .7 (Checking by the veterinary officer the slaughterhouse processes, Hygiene and 
control of the chicken carcass treatment). 

creating insanitary conditions and allowing for potential contamination of the 
product. 

We accept this comment and we are working on finding a solution for this problem that 
we have. 



STATE OF ISRAEL 
Ministry of Agriculture and Rural Development 

Veterinary Services and Animal Health. Control of Animal Products' department. 
P.O. B 12. Beit -Dagan. 50250 

In addition, there were some Inaccuracies in the report and these are: 

The RVOs are full-time employees of the veterinary services, Ministry of Agriculture. 

The v ·terinary and the non-veterinary inspection personnel are employed by the local 
munic1pal councils 

For the time, we send you this brief reference to your drat. Once we receive the final 
report. you will get more detailed reply, with specific reference for each establishment. 

Dr. Sergio Dolev 

Head of the Department for Control of Animal Products 

CC: 

Dr Nadav Galon - Director of the IVSAH 


