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()- 1. INTRODUCTION 

The audit took place in Canada from May 20 through June 25,2008. 

An opening meeting was held on May 20,2008, in Ottawa, Canada, with the Central 
Competent Authority (CCA). At this meeting, the auditors confirmed the objective and 
scope of the audit and confiirmed the itineraries of the auditors. 

Each auditor was accompanied during the entire audit by representatives from the CCA, 
the Canadian Food Inspection Agency (CFIA), and/or the Area or the Regional Offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was a routine audit with special emphases on Escherichia coli 0 157:H7 (E. 
coli) controls, humane handling and slaughter of livestock, and good commercial 
practices for poultry, and included three objectives. The first and main obj,ective of the 
audit was to evaluate the performance of the CCA with respect to controls ?ver the 
slaughter and processing establishments certified by the CCA as eligible to export meat, 
poultry, apd egg products to the United States. The second objective was to review the 
establishments' programs and to conduct an on-site assessment of Canada's oversight of 
humane handling and slaughter of livestock and good commercial practices for poultry in 
the 17 slaughter establishments audited. The third objective was to review the 
establishment's programs and CFIA control measures for E. coli 0 1  57:H7 in the eight 
beef slaughter establishments audited. 

In pursuit of the objectives, the following sites were visited: The headquarters office of 
the CCA, two Area Ofices, two Regional Offices, three microbiology laboratories, one 
regdue laboratory, two egg products establishments, and 23 slaughtez and/or- processing 
establishments. 

Competent Authority Visits Comments 

Competent Authority 1 Headquarters 1 

Area 2 Supervise Regional 
Offices 

Regional 2 Supervise Certified 
Establishments 

Microbiology Laboratories 3 
-

Residue ~  a b L 1 
Egg Products Establishments 2 
Equine Slaughter and Processing Establishment 1 
Meat Slaughter and Processing Establishments 12 
Poultry Slaughter and Processing Establishments 4 
Meat andor Poultry Processing Establishments 6 

- -. -. 



3. PROTOCOL 

This on-site audit was conducted in four parts. One pas  involved visits with 
headquarters personnel to discuss oversight programs and practices, including 
enforcement activities. The second part involved interviews with CFLA inspection 
officials and a review of a selection of records in the country's inspection headquarters, 
area oaces, regional offices and inspection offices located within individual 
establishments. The third part involved on-site visits to 25 establishments: Seventeen 
slaughter establishments, six meat and/or poultry processing establishments, and two egg 
products establishments. The fourth part involved visits to two private microbiology 
laboratories, one government microbiology laboratory and one government residue 
laboratory. All were conducting tests on product destined for export to the United States. 

Program effectiveness deterrninations of Canada's inspection system focused on five 
areas of risk: (1) Sanitation controls, including the implementation and operation of 

, Sanitation Standard Operating Procedures (SSOP) and Sanitation Performance Standards 
(SPS), (2) animal disease controls, (3) slaughteriprocessing controls, including the 
implementation and operation of Hazard Analysis and Critical Control Points (HACCP) 
systems and-a testing program for generic E. coli, (4) residue contrqls, and (5) 
enforcement controls, including testing programs for Salmonella species (Shonella). 
Canada's inspection system was assessed by evaluating these five risk areas. 

I 

During all on-site establishment visits, the auditors evaluated-.the nawe, exte-ntanrl 
degree to which findings impacted on food safety and public health. The auditors also 
assessed how inspection services were carried out by Canada and determined if 
establishment and inspection system controls were in place to ensure the production of -

meat, poultry, and egg products that are safe, unadulterated and properly labeled. 

-- 

I 
I 
I 

At the opening meeting, the auditors explained that Canada's inspection system would be 
audited against two standards: (1) CFIA laws, regulations, and other requirements and 
(2) any equivalence determinations made for Canada. 

Equivalence determinations are those that have been made by FSIS for Canada under 
provisions of the SanitaryIPhytosfznitasy Agreement. The following equivalence 
determinations have been made for Canada: 

Salmonella Testing of Raw Product 
o Establishments select samples 
o Private laboratories analyze samples 

Lisferia monocytogenes (Lm) Testing of Ready-to-Eat @TE) Product 
o Establishments select samples 
o Private laboratories analyze samples -

Compositing of 3.coli 0157:H7samples prior to screeningtests. - -



High Line Inspection System for Beef 

Canadian residue control program 

Generic E. coli testing for minor species 

MFLP-28 ax@ analytical method for Lm in RTE products 

MFLP-3 0 ax@ analytical method for E. coli 01 57237 

4. LEGAL BASIS FOR THE AUDIT 

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

The Federal Meat Inspection Act (2 1 U.S .C. 60 1 et seq.) 
The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the 
P R M C C P  regulations 
The Poultry Products Inspection Act (21 U.S.C. 451 et seq.) 

. .. 
The Poultry Products Inspection Regulations (9 ~ F RPart 381) 
The Egg Products Inspection Act (2 1 U.S. C. 1 03 1et seq.) 
The Egg Products Inspection Regulations (9 CFR Parts 590 and 592) 

I 

5 SUMMARY OF PREVIOUS AUDITS. 

Final audit reports are available on FSIS' website at the following address: 
w~w.fsis.usda.gov/repulations& policies/foreign audit reports1index.a~~- 

The last two comprehensive audits and one special audit of Canada's meat, poultry and 
egg products inspection system were conducted in ApriVMay 2006, MayIJune 2007 and 
November 2007. 

I 
I 

Government Oversight 

Significant deficiencies were noted inCF1A7s oversight of private microbiology 
laboratories. 
There had been no direct contact between CFW and the private laboratories giving 
instructions for a sample size of 325 grams for Salmonella testing of ready-toleat 
products. Notification &om CFIA of the increase to 325 grams went to the inspection 
force with instructions to inform the establishments, who were then to inform the 
private laboratories. CFIA did not followup with the private laboratories regarding 
the requirements of the Salmonella testing program. 

- I 



At one private laboratory, the quality assurance manager stated that not all methods 
used to test products for export had been validated in-house. Validation was in 
progress but not yet completed. 

Sanitation Controls 

Eight of 21 establishments had deficiencies in the implementation of the SSOP, 

which resulted in both potential and direct product contamination. 

Nineteen of 2 1 establishments had deficiencies in the implementation of SPS. 


Slaughter/Processing Controls 

Fifteen of 21 establishments had deficiencies in the implementation, corrective 

actions, verification and/or recordkeeping requirements of HACCP programs. 

In one establishment, no stand was available to perform the testing for generic E. coli, -


which made it difficult to collect the sample in a sanitary manner. 

Instead of collecting 325 grarns of product for Salmonella testing, only 25 grams of 

product was being collected. 


>. . - , 

~nforcemebt Controls 

CFIA issued one Notice of Intent to Delist (NOD) for deficiencies in HACCP, 

SSOP, or SPS requirements. No establishments were delisted. 

In 20 of the 21 establishments audited, the CFIA was not enforcing some of the 

United States regulatory requirements, which are equivalent to Canadian 

requirements. 


Summary of May/June 2007 Audit Fi'indiogs 

Government Oversight 

In one of the 24 establishments audited, there had been no visits from the CFIA -

inspection staff for a two-month period for the second shift. 
-

It appeared that not all inspectors had a complete understanding of the requirements 
of the Multi Commodity Activity Program (MCAP) task, and were not well trained in 
the performance of their inspection tasks. 

A 


Four of the five Canadian microbiology laboratory methods listed in the Canadian 

Meat Hygiene Directive 2006-26 for analyses of RTE products were not determined 

to be equivalent by FSIS. 

Not all laboratories were analyzing a 325 gram test sample for Salmonella in RTE 

products. Some laboratories were using a 25 gram test sample. 

No methods, for the analysis of Salmonella in raw product, were determined to be 

equivalent by FSIS. 


I 



Sanitation .. .Controls.. . 

In 17of the 24 establishments audited, the SSOP were not fully implemented. Some 
maintenance, corrective action and/or record-keeping requirements were not met. 
This resulted in both potential and direct product contamination. 
In 21 of the 24 establishments audited, SPS deficiencies were observed. 

Slaughter/Processing Controls 

In one of the 24 establishments audited, deficiencies in the basic HACCP 
requirements were observed. 
In 14 of the 24 establishments audited, deficiencies in the implementation of the on- 
going HACCP requirements were observed. 
In three of the 9 slaughter establishments audited, deficiencies were observed in the 
generic E. coli testing programs. 

Enforcement Controls 

One establishment was delisted by the CFIA. 
Six NOIDs were issued by the CFIA. 
In 18 of 24 the establishments audited, some CFIA inspection requirements were not 
enforced. 
Inone of the 9 sIaughEr ~stablishrnents audited, tlie establishnient did not receive- its 
residue sampling schedule for FY 2006-2007. 
Two establishments that produced both single- and multiple-species ground products 
did not have species verification sap l ing  scheduled for them by the CFIA. 
It appeared that- some inspectors did not have a complete understanding of the 
requirements of the Multi Commodity Activity Program (h4CAP) task, and were not 
well trained in the performance of their inspection tasks. 
Inspection personnel were not conducting hands-on pre-operational sanitation 
inspection verification or were not conducting it at the frequency required. 

Summaw of November 2007 Audit Findings 

Sanitation Controls I
I 

In one of the 7 establishments evaluated for SSOP implementation, the SSOP were 
not fully implemented. 
In three of the 7 establishments evaluated for SPS implementation, SPS deficiencies 
were observed. 



- -  - - -  

Eorcement Controls 

One establishment was delisted by the CFIA. 

In four of the 10 establishments evaluated, some CFIA inspection requirements were 

not enforced. 


6. MAIN FlNDINGS 

6.1 Government Oversight 

The CFIA is the CCA for Canada's meat, poultry, and egg products inspection system. 

The CFIA has ultimate control over the production of food products derived fiom 

animals and eggs. Canada is divided into four areas of administration and field 

operations: The Atlantic, Ontario, Quebec, and the West. The West Area has six 

Regional Offices. The remaining Areas each have four Regional Offices. 


There has been one change in the organizational structure of the CFIA since the last 

routine audit of Canada's inspection system, conducted in May/June 2007. The CFIA 

was realigned to forhi a Policy ahd Progrks Branch, which includes the product recall 
 I 

function. The Policy and Programs Branch is led by an Associate Vice-President (AVP) 

and is being realigned along three streams, each reporting to the AVP: (1) Policy is 

composed of three directorates, International Policy, Domestic Policy, and Strategic 

Policy; f2) -Programs are composed- of five directorates;- Animal- health, Plant Health,- 

Consumer Protection, Agrifood and Meat and Seafood Safety, and the newly formed 

Program Modernization Office, and (3) Integration and Management is composed of two 

directorates, Business Planning and Transformation, and Business Service. 


This realignment did not alter the structure of the command chain at the Area level. At 

the Area level, the Programs Director receives cornrnunications from headquarters and 

the Operations Director oversees the inspection operations in the establishments. 


6.1.1 Ultimate Control and Supervision 

The CFIA Regional Offices are responsible for oversight, control, and supervision of 
oEcial inspection activities for domestic and United States-certified establishments. 
Inspection Managers are responsible for supervision and performance evaluations of the 
Veterinarians-in-charge (VIC) of establishments and complex processing supervisors 
(CS) and report directly to the regional director. The CS conducts Quality Management 
System (QMS) activities and is responsible for a set number of processing establishments 
and the direct supervisi~n of processing specialist. Regional Veterinary Officers (RVO) 
are responsible for QMS activities in a set number of slaughter establishments and they 
normally report directly to the regional director. The VIC is responsible for inspection -
activities, QMS, and supervision of the food inspectors working in individual 
establishments. Food inspectors rotate through online and offline inspection 
responsibilities. 



i 	 The periodic supervisory reviews in slaughter establishments are carried out by the RVO 
and in processing establishments by the CS. The reviews are now part of QMS, which is 
a part of the management controls integrated into the Compliance Verification System 
(CVS). The QMS evaluates the performance (delivery) of inspection by the CFIA 
personnel assigned to the establishments and identifies where the quality of the regulatory 
process can be improved. The CVS tasks are related to the evaluation of United States 
export requirements. CVS is a newly-implemented, electronic-based inspection system 
replacing the Multi Commodity Activity Program (MCAP). 

6.1.2 Assignment of Competent, Qualified Inspectors 

The CFIA Regional Offices are responsible for the hiring of new inspection personnel, 
staffing, and the assignment of inspection personnel for individual establishments. 

The educational requirements for veterinarians are: A degree in veterinary medicine 
from an accredited college or, for veterinary graduates from non-accredited colleges, the 
veterinarians must pass a comprehensive examination overseen by the National 
Examining Board of the Canadian Veterinary Medical Association and receive a 
Certificate of Qualification. 

I 

The minimum educational standard for inspection positions is completion of post- 
secondary education specializing in relevant technical sciences or, for those that are 
current or forrner CFIA employees, an acceptable combination of education, training 
and/or experience. For new employees, the standard is completion of post-secondary 
education specializing in relevant technical sciences. CFIA Operations prefer a 
University graduate with specialization in a field related to the functions of the position. 

Initial and on-going training programs are developed and structured through the CCA and 
delivered by national, area, or regional training personnel. All records of training as well 
as the need or position requirement for training is tracked through a software program 
called "People Soft". 

All government employees, including CFIA employees, are required to have annual 
performance evaluations. Supervisors conduct scheduled QMS activities to evaluate the 
program effectiveness at all levels of inspection. 

The CFIA has implemented CVS in all regulated establishments. This system assigns 
daily inspection verification tasks to the in-plant inspectors and supervisors. The training 
for implementation involves a four-day classroom training course in the design and use of 
the system followed by four to six weeks of in-plant mentoring. At the conclusion of the 
mentoring, an evaluation of the inspector's understanding and use of the CVS is 
performed. Remedial training is provided for inspectors that does not attain minimal 
capabilitiesin the use of the CVS. The requirements for successful performance of the 

-tasks assigned by the CVS are stated in the manual of procedures. 



6.1.3 Authority and Responsibility to Enforce the Laws 

The authority of the CCA to enforce CFIA inspection laws are granted in the Meat 

Inspection Act, the Meat Inspection Regulations, and the Meat Hygiene Manual of 

Procedures. Although the CCA has the legal authority and the responsibility to enforce 

all applicable laws and regulations governing Canadian and third country requirements, 

some FSIS requirements were not enforced: 


One establishment was issued a NOID as a result of this audit. 

In 20 of the 25 establishments audited, some CFIA andor FSIS requirements were 
not adequate1 y enforced. 

In 17 of the 25 establishments audited, the establishment personnel did not implement 
the SSOP, evaluate the effectiveness of the SSOP, and/or have daily records sufficient 
to document the SSOP. x 

In 15 of the 25 establishments audited, the establishment personnel did not maintain 
adequate records documenting some aspects of the HACCP plans. 

I 

In 15 of the 25 establishments audited, the establishment personnel did not effectively 
implement either CFIA pre-requisite programs or other U.S. requirements, e.g., 
sanitation performance standards. 

6.1.4 Adequate Administrative and Technical Support 

The CFIA has adequate administrative and technical support to operate Canada's 
laboratory system. National Laboratory Operations in Ottawa provides oversight for the 
private and government laboratory systems. Government and private laboratories axe 
accredited by the Standards Council of Canada (SCC) for IS0 17025 accreditation. 
Major accreditation audits are conducted every two years. A Memorandum of 
Understanding has been signed by the SCC and the CFIA, which outlines CFIA 
responsibilities to provide or approve audit team members, i.e., Technical Assessors for 
the SCC audit teams. Audit teams are comprised of CFIA and other technical audit 
experts. Laboratories participate in proficiency testing schemes organized by the CFIA 
and other programs organized by third-party providers. 

Although the CFIA has adequate administrative and technical support to operate 
Canada's laboratory system, the following deficiency was identified: 

Some of the establishments required to submit the Salmonella verification testing 
samples were not following the security and chain-of-custody requirements described 
in the CFW Meat Hygiene Manual of Procedures, Chapter 11, Section 1 1.7, Annex -

U, when submitting samples. 



6.2 Headquarters Audit 

The auditors conducted a review of inspection system documents at the CFIA 
Headquarters, two Area Offices, two Regional Offices and individual inspection offices. 
The records review included the following: 

Internal review reports 
Compliance Verification System reports 
Quality Management System reports 
Records documenting supervisory visits to establishments that are certified to export 
to the United States 
Inspection records 
Training records for inspection personnel 
New laws and implementation documents, such as regulations, notices, directives and 
guidelines 
Control of products &om livestock with conditions such as tuberculosis, cysticercosis, 
etc., and of inedible and condemned materials 
Export product inspection and control, including export certificates 
Enforcement records, including examples of criminal prosecution 

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

7. ESTABLISHrvIENT AUDITS 

The FSIS auditors visited a total of 25 establishments: Two egg products establishments, 
one equine slaughter and processing establishment,' 12meat slaughter and processing 
establishments, four poultry slaughter and processing establishments, and six meat and/or 
poultry processing establishments. 

No establishments were delisted by the CFIA. One establishment received a NOID from 
the CFIA for HACCP, SSOP, and SPS deficiencies. 

The specific deficiencies are noted on the attached individual establishment reports. 

8. LABOMTORY AUDITS 

During laboratory audits, emphasis is placed on the application of procedures and 
standards that are equivalent to United States' requirements. 

Residue laboratory audits focus on sample handling, sampling frequency, timely analysis, 
data reporting, analytical methodologies, tissue matrices, equipment operation and 
printouts, detection levels, recovery fkequency, percent recoveries, intra-laboratory check -

samples, and quality-assurance programs, including standards books and corrective . 

actions. 

0 



The following government residue laboratory was audited: 

CFIA residue laboratory, Center for Drug Residues, Saskatoon, SK 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely . 


analysis, analytical methodologies, analytical controls, recording and reporting of results, 

and check sample programs. If private laboratories are used to test United States-eligible 

samples, the auditors evaluate compliance with the criteria established for the use of 

private laboratories under FSIS' PR/HACCP requirements. 


The following two private microbiology laboratories and one CFIA microbiology 

laboratory were audited: 


CFIA Microbiology Laboratory of Veterinary Hygiene, St-Hyacinthe, QC 

Private microbiology laboratory, Certispec Food Laboratory, Dorval, QC 

Private microbiology laboratory, Integrated Explorations, Guelph, ON 


No concerns arose as a result of these audits. 

9. SANITATION CONTROLS 

As stated earlier, the FSIS auditors focused on five areas of risk to assess Canada's meat 

poultry and egg products inspection system. The first of these risk areas that the FSIS 

auditors reviewed was Sanitation Controls. 


Based on the on-site audits of establishments, and except as noted below, Canada's 

inspection system had controls in place for SSOP programs, all aspects of facility and 

equipment sanitation, the prevention of actual or potential instances of product cross-- 

contamination, good personal hygiene practices, and good product handling and storage 

practices. 


In addition, Canada's inspection system had controls in place for water potability records, 
back-siphonage prevention, separation of operations, temperature control, workspace, 
ventilation, ante-rnortem facilities, welfare facilities, and outside premises. 

9.1 Sanitation Standard Operating Procedures 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met, according to the criteria employed in the United States' domestic 
inspection program. The SSOP in the 25 establishments audited were found to meet the 
basic FSIS regulatory requirements, with the following exceptions: 

In 7 of the 25 establishments audited, deficiencies were observed in the 
implementation of either the pre-operational or operational sanitation programs. For -

example: 

I 



o 	 The anus and the distal portion of the large intestine of a hog carcass were 
dragging on an insanitary work platform prior to being dropped into the 
viscera inspection trays. 

o 	 The employees eviscerating hog carcasses were wearing chain-link gloves 
which were not cleaned and could not be adequately cleaned and sanitized 
after contaminated viscera was handled. 

o 	 Large pieces of fat and meat were attached to the surface of a continuously- 
moving, belted stainless steel evisceration table. 

o 	 Condensate was observed dripping fiom a refrigeration supply line onto a hog 
carcass. 

o 	 An employee was observed handling the outside of non-meat ingredient 
containers and then contacting edible product without first sanitizing his 
hands. 

o 	 A shovel used to handle edible product was observed with product residue 
from a previous day's operations. 

o 	 An employee's helmet and face shield were observed contacting packaging 
material which was then used to wrap edible product. 

In two of the 25 establishments audited, deficiencies in the maintenance and 
evaluation of the effectiveness of the SSOP were observed. Fbr example: 

o 	 The establishment personnel did not document the annual evaluation of the 
SSOP.< 	 o The cleaning procedures documents did not state the frequency at which the 
cleaning procedures would be performed. 

o 	 Preventive measures were required to be documented only if the 
unsatisfactory condition is repeated on two consecutive occasions. 

In 11 of the 25 establishments audited, deficiencies in the documentation of SSOP 
implementation (including monitoring, S SOP maintenance and evaluation, or S S OP 
corrective actions and preventive measures) were observed. For example: 

o 	 The establishment did not have personnel training procedures for the 
reconditioning of veal carcasses that fall onto the slaughter room floor. 

o 	 Preventive measures for pre-operational and operational SSOP findings were 
not recorded for each occurrence. 

o 	 The establishment personnel were not verifying cleaning procedures. 
o 	 The daily operational sanitation procedures described in the SSOP did not 

match what was listed on the daily monitoring forms. 

9.2 Sanitation Performance Standards 

Each establishment was evaluated to determine if the basic FSISregulatory requirements 
for SPS were met, according to the criteria employed in the United States' domestic 
inspectionprogram. The SPS in the 25 establishments audited were found to meet the 
basic FSIS regulatory requirements, with the following exceptions : 	 -

I 



Seven establishments were identified with construction or maintenance deficiencies. 

For example: 


o 	The rubber gasket on a product storage freezer door was damaged and frost 
accumulation was present on some of the overhead structures in the freezer. 

o 	 The floors in carcass coolers and in one area of a grinding room were 

damaged and rough. 


o 	 One of the loading docks had refuse and debris present under the hydraulic 
floor plate. 

o 	 Scrap metal was stored near a building in a manner that made it a potential 
harborage for pests. 

o 	 Plastic wheeled carts used in the pack-off room had rough and damaged 

surfaces which made then1difficult to clean and sanitize. 


o 	 The aisle between the dry ingredients storage shelves in a dry storage area was 
filled with pallets and packaging materials which interfered with the ability to 
perform inspection. 

o 	 Expandable foam insulation was located on a wallibearn junction above the 
entrance into a carcass drip cooler. 

Six establishments were identified with condensation or ventilation deficiencies. For 

example: 


o 	 Water was observed dripping from an overhead platform onto the floor of an 
area transited by production employees. 

o 	 Frozen beads of condensate were observed between rails containing carcasses; 
o 	 Condensate was observed under two cooling unit drip pans, several carcass 


rails, and overhead structures in carcass chilling rooms. 

o 	 Condensate was observed under over-product structures in a processing room. 
o 	 Water was accumulating and beading under over-product structures at the 


final carcass wash. 

o 	Condensate was observed under the carcass rail and carcass rail flap above the 

entrance into the carcass drip cooler. 

Eight establishments were identified with sanitiiiy operations deficiencies. For 
example: 

o 	 An employee was observed cracking eggs rejected during candling on the 

edge of the candling hood before dropping them into the inedible container. 


o 	 Bottles of sanitizer and lactic acid spray were stored in the meat 
reconditioning sink on the beef fabrication line and the knives in a scabbard at 
the veterinary disposition rail had blood and residue from previous use. 

o 	 An establishment employee trimming carcasses at the contamination trim 

stand, located at the entrance to the cutting room, was wearing a cotton glove 

that could not be cleaned and sanitized when contaminated. 


o 	 An establishment employee working on the carcass skinning line of the 
slaughter floor pushed a carcass into another carcass resulting in contact of the- 
skinned and un-skinned portions of both carcasses. 

I 



o Establishment employees removing the hide fiom veal carcasses were 
grasping the hair side of the hide and then grasping the clean skinned side of 
the carcass without cleaning and sanitizing their mesh gloves. 

o The maintenance room, box make-up room and the packaging storage room 
were not organized to promoted sanitary conditions. 

o Packaging material in the dry storage room was not protected fYom 
contamination and was not organized to provide sanitary conditions during 
storage. 

o Packaged frozen product in the frozen product freezer and the research and 
development cage was not stored and organized to provide sanitary conditions 
during storage. 

o The outside surfaces of an employee's work boots in the men's locker room 
were coated with residues of product from the previous day's production. 

Two establishments were identified with equipment and utensils deficiencies. For 
example: 

o In the egg-tray washing area, several egg trays that had exited the tray washer 
and were being stacked had egg residue and shell fragments on them. 

o The surface of a continuously-moving belted stainless steel evisceration table 
was not constructed to facilitate thorough cleaning and to ensure that product 
is not adulterated during use. 

f 

One establishment was identified with a dressing roodlavatory deficiency: 
0 Afi ac~umulation of dust, litter, and debris was observed on the floor and 

under the lockers in the employee welfare areas. 

. @ One establishment was identified with a grounds/pest control deficiency: 
o Insects were observed in the product receiving dock. The overhead door to 

the receiving dock was not completely closed to exclude the entry of pests 
into the establishment. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditors reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, control over 
condemned and restricted product, implementation of the requirements for Bovine 
Spongiforrn Encephalopathy and specified risk materials, and procedures for sanitary 
handling of returned and reconditioned product. 

No deficiencies were observed. I 
I 

11. SLAUGHTERPROCESSNG CONTROLS 1 
I 
i 

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing -
Controls. The controls include the follo~,Ying areas: Ante-mortem inspection procedures; 
ante-mortem disposition; b a n e  handling and slaughter; post-mortem inspection -

procedures; post-mortem disposition; ingredients identification; control of resfrictgd . 
.- -

, ,  



ingredients; formulations; processing schedules; equipment and records; and processing 
controls of cured, dried, and cooked products. 

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

11.1Humane Handling and Slaughter 

Thirteen of the 25 establishments audited were livestock-slaughter establishments and 
were required to meet FSIS regulatory requirements for humane handling and slaughter. 
These 13 establishments were evaluated according to the criteria employed in the United 
States' domestic inspection program. The following deficiency was observed: 

In one establishment, the voltage of the electric prods used by establishment 
employees moving the animals along the single file chute to the stunner exceeded the 
50 volt maximum allowed by regulations. 

Four of the 25 establishments audited were poultry-slaughter establishments and were 
required to meet FSIS regulatory requirements for good commercial practices for poultry. 
These four establishments were evaluated according to the criteria employed in the 

1United States' domestic inspection program. 

No deficiencies were observed. 

1 1 -2 HACCP Implementation 

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

The HACCP programs were reviewed during the on-site audits of the 23 establishments 
required to have HACCP The two egg products establishments audited were- 
not required to have developed and adequately implemented HACCP programs. 

All 23 establishments audited had developed and adequately implemented HACCP 
programs, with the following exceptions: 

In two of the 23 establishments, the establishments did not list either a food safety 
hazard or a critical control point (CCP) or a critical limit (CL) or a procedure in the 
HACCP plans. For example: 

o 	 The number of sample units to be measured for some CCPs were not 
described in an establishment's HACCP plan or in the monitoring procedures. 

o 	 There was no CCP for monitoring of the product for zero-tolerance for the -

presence of feces, ingesta, or milk. There was insufficient supporting 
. -- . - decision not to have a Zero- - -documentation to justify the establishment's 

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

~oieranceCCP--...--. product.. - -. 	 , , . for 'this ---- - -- .  - . a --.-. 

i 



In one of the 23 establishments, the verification and validation process procedures for 
a CL in the HACCP plan were insufficient. For example: 

o (A) The product process step for cooling of product was not listed as a CCP, 
although insufficient documentation was available to support the decision not 
to have cooling as a CCP. @) The CL for a CCP, sauce holding, did not 
include a time limit and did not adequately describe which CL applied to 
which types of sauce (e.g., high-acid sauce or low-acid sauce). 

o There was insufficient documentation to support the decision to place some 
RTE products in the Alternative 2 category described in 9 CFR 430. 

In two of the 23 establishments, either the HACCP plans had not been reassessed 
according to regulatory requirements or the adequacy of the reassessment was 
deficient. For example: 

o In the HACCP plan for slaughter, the CL, for a CCP did not adequately 
address the process step. 

o One establishment did not follow its written procedures for annual 
reassessment of its HACCP plan. 

In 14 of the 23 establishments, the records associated with the HACCP plans-ador 
monitoring of the CCPs and CLs were deficient. For example: f 

o A process monitor was not entering the observed data on the record as it was 
prescribed on the monitoring form. 

o No entry had been recorded for one of the required hourly monitoring checks. 
o The monitoring form for a CCP had a CL range for water pressure that did not 

match the one written in the HACCP plan. 
o The monitoring form for a CCP did not have an area to record the process 

st&-t~m5-~5eh~th*e~CC~requi~~tha t -  t e rnpe rae  be attained within a-two- 
hour time limit. 

o The monitoring forms for two CCPs had multiple entries on multiple days 
when the monitoring was not conducted within the time frame stated in the 
HACCP plan. 

o An establishment's documentation for not having a CCP for zero-tolerance for 
the presence of fecal, ingesta, and milk on offal (cheek meat, tongues, tongue 
trim, hearts, and livers) in the HACCP plan, did not adequately support the 
decision made concerning control of the hazard. 

o The monitoring procedure for a CCP for product cooking, in the 
establishment's written HACCP plan, did not contain sufficient detail to 
determine which type of product was to be monitored by the procedures 
described in the document and which monitoring forms would be used. 

o An establishment did not identify the cause of a deviation and did not describe 
. implementation of preventive measures to be taken as a result of a deviation 

f?om a CL. 
o The CL for zero-tolerance for fecal, milk and ingesta, recorded on monitoring- 

!
!, 

- records for a CCP, was not clearly identified and was not linked to the main- 
line results and the back-line results. 



o 	 Preventive measures for deviations fiom a CL were evaluated one time per 
week during the weekly evaluation process by an establishment, and not for 
each occurrence. 

o 	 Preshipment review records were initialed but were not signed. 
o 	 An establishment was not conducting the monitoring activities for a CCP, for 

the cooling of cooked roast beef as described in the HACCP plan and the 
monitoring procedure. 

o 	 An establishment employee recording the results for a CL for CCP, did not 
initial the entry at the time the specific event occurred 

11.3 Testing for Generic E. coli 

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

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

Testing for generic E. coli was properly conducted in the17 slaughter establishments 
. . - audited. 

11.4 Testing of Ready-to-Eat Products 

(' 
Canada has adopted the FSIS regulatory requirements for testing of RTE products, with 
the exception of the following equivalent measures: 

Establishments select samples 
PTivafe laboratories analyze samples 

Eight of the 25 establishments audited were producing RTE products for export to the 
United States. The following deficiency was observed: 

Ln one establishment, the supporting documentation reviewed did not support the use 
of the Alternative 2B testing pro gram. 

12. WSIDUE CONTROLS 

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

One CFIA government residue laboratory was reviewed during this audit. 
-

CFIA Saskatoon Meat Residues Laboratory in Saskatoon, SK 
. 	 -

No deficiencies were observed. 

I 
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13. ENFORCEMENT CONTROLS 

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

13.1Daily Inspection in Establishments 


Daily inspection was being conducted in all establishments audited. 


13.2Testing for Salmonella in Raw Product 


Fifteen of the 17 slaughter establishments audited were required to meet the basic FSIS 
regulatory requirements for Salmonella testing and were evaluated according to the 
criteria employed in the United States' domestic inspection program. 

Canada has adopted the FSIS requirements for testing for Salmonella, with the exception 
of the following equivalent measures: 

Establishments select samples 

Private laboratories analyze samples 


r'\ 
- --- - Testing for Salmonella was properly conducted- in- the 14 slaughter establishments. 

13-3 Species Verification 
. --- - . -- - -

Species verification was conducted &-all Cpplii?;alile- establislunents. 

13.4 Periodic Supervisory Reviews 

The periodic supervisory reviews are to be implemented as part of the QMS and 
performed quarterly in the eligible establishments. The QMS documentation of the 
periodic supervisory reviews was available only in very few establishments due to either 
the recent implementation or the continuing training in this process. 

13.5 Inspection System Controls 

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

-were not adequately in place for some inspection requirements. For example: 



One establishment received a NOID for deficiencies in implementation and 
documentation of SSOP; deficiencies in the design, validation and implementation of . 

the HACCP plan; and deficiencies in SPS. 

Some CFIA and/or FSIS requirements were not enforced in 20 of the 25 

establishments audited. 


In addition, controls were in place for the importation of only eligible livestock fiom 

other countries, i.e., only livestock fiom eligible third countries and certified 

establishments within those countries, and the importation of only eligible meat products 

from other counties for further processing. 


Lastly, adequate controls were found to be in place for security items, shipment security, 

and products entering the establishments from outside sources. 


14. CLOSING MEETING 

A closing meeting was held on June 25,2008, with the CCA. At this meeting, the 
primary fmdings and conclusions were presented by the audit team. 

The CCA understood and accepted the findings. 

Don Carlson, DVM 

Timothy King, DVM 

Audit Team 



15. ATTACHMENTS 

Individual Foreign Establishment Audit Forms 
Foreign Country Response to Draft Final Audit Report 



--
United States Department of Agriculture 

Food Safety and Inspection Service 

' ,// Foreign Establishment Audit Checklist 
1. ESTABLISHM W T  NAME AND LCCATION- / 2. AUDITDATE 1 3. ESTABLISHMENT NO. 1 4. NAME OF COUNTRY 

Maple Leaf Meats Incorporated 06118/08 7 Canada 
6355 Richmond Avenue 

5. NAME OF AU DITOR(S) 	 6. TYPE OF AUDIT 

Brandon R7A 7A3 	 /
I 

Timothy King, DVM 
1- I. 

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

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

11. 	 Maintenance and evaluation of the effectiveness of SSOP's. 37. Import 

12. Corrective action when the SSOPs have faied to prevent direct 
product contaminaticn or adulteration, 	 38. Establishment Grounds and Pest Control 

13. 	 Daily records document item 10, 11 and 12 above. 1 39. Establishment Construction/Maintenance I 

16. Records documenting implementation and monitoring of the 
r2'. HACCP olan. 

44. 	 Dressing Rrx~mslLavatories ' 
17. The HACcP plan is sbned and dated b 	y t h e 


establishment indivdual. 45. Eaui~mentand Utensils 


Part F - Inspection Requirements 

53. 	 Animal Identification 

27. 	 Written Procedures 55. Post Mortem lnspction 

28. 	 Sample ColbctionlAnalysis I I L 

a------
29. 	 Records I 

Salrno ne1Ia Perfomnee Standards - Basic Requirements 

FSIS- 5003-6 (04/0412002) 



FSIS5000-6 (04104/2002) 	 Page 2 of 2 

' 60. 	Observation of the Establishment Date: 06/18/08 Est #: 7 (Maple Leaf Meats Incorporated [SF])(Brandon, Canada) 

( 	 10. During operational sanitation inspectian, on the loin pack offline an employees helmet and face shield was observed 
'i 	 contacting packaging material which was then used to wrap edible product. The establishment personnel took immediate 

corrective action. pegulatory reference(s): Canadian Meat Inspection Regulation (m)3 0.1 (l)(a) ] 

22/51. The establishment's documentation for not having a Critical Cone01 Point (CCP) for the presence of fecal, ingesta, and 
milk ("zero tolerance").on offal (cheek meat, tongues, tongue trim, hearts, and livers) in the HACCP plan, did not adequately 
support the decision made concerning control of the hazard. [MIR 30.1 (l)(a)] 

39. A) During the operational sanitation inspection, water was observed dripping from pipes and overhead structures at two 
locations in the carcass cooler. No carcasses were present at the time of the observation. B) In the offal separation area the 
valve handles for the equipment sterilizers were worn and rusted, presenting the potential for cross contamination of product. 
The establishment personnel took immediate corrective action in both instances. [IvmZ30.1 (l)(a); MIR 34(1.1); MIR 34(2. I)] 

61. NANTEOFAUDJTOR 	 ( 62. AUDITOR SIGNATURE AND DATE -- - .f j 2 .  
. - -

. . 
Timothy King, DVM 	 h~~i /4g/ / 



United States Department of Kgriculture 
Food Safety and l nspection Service 

Foreign Establishment Audit Checklist 
( 1. ESTPBLISHMENTNAMEAND LCCATiON / 2. AUDIT DATE / 3. ESTABLISHMENT NO. / 4. NAME OF COUNTRY 

Maple Leaf PoultryIA Member of Maple LeafFoods 
2619 - 91 Avenue 

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

Edmonton, AB T6P IS3 

10. Implementationof SSOP's, includkig monitoring of implementation. I X 1 36. Expod I 

06111/08 

I11. Maintenanceand evaluationof the effectiveness of SOP'S. , 1 37. import I 

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

Timothy King, D W  

7F 

ON-sITEAuDIT DOCUMENT AuD1-r 

13. Daily records document item 10, 11 and 12above. 1 1 39. Establishment Construction/Maintenance 

Canada 

5. NAMEOF AUDITOR(S) 

12. Correctiveactionwhen the SSOPs have faied to prevent direct 
p ~ ~ d u c tcontaminaticn or adulteration. 

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

6. TYPE OF AUDIT 

38. Establishment Grounds and Pest Control 

44. Dressing Rmms/Lavatoriesi 17. The HACCPplan i s s l ; I 

43. Wata Supply 
I 

Records documentin 

establishment individual. 

54. Ante Mortem Inspction 

18. Monitoring of HACCP plan. 

27. Written Procedures 55. Post Mortem lnspction 

47. Employee Hygiene 

- - - - - L  ) ...- - " _ _  -

FSIS- 5000-6 (04/r)412002) 

30.' CorrectiveActions 

48. CondemnedPrpduct Control 
19. Verification and vatidation of HACCP plan. 

- _  _ _ _ _  _ _  _ _ _ -__  

57. Mcnthly Review 

-

i 
31. Reassessment 1 

- I 
58. 1 



FSlS 5000-6 (04104/2002) 	 Page 2 of 2 

, 60. Observation of the Establishment Date: 06/11/08 Est #: 7F (MapIe Leaf PoultrylA Member of MapIe Leaf Foods [SR])(Edmonton, Canada) 

- 10. During operational sanitation inspection in the cut up room before operations had started, a shovel used to handle edible 
product was observed with product residue from a previous day's operation on it. The establishment personnel took immediate 
corrective action. [Regulatory reference(s): Canadian Meat Inspection Regulation (MIR) 3 0.1 (l)(a); MIR 34(2.1)@);MIR 

. 34(2.1)(f) I 

19/51. In the Hazard Analysis Critical Control Point (HACCP) plan for slaughter the Critical Limit (CL), for Critical Control 
Point (CCP) 7B, did not adequately address.the process step. 3 0.1 (l)(a)] 

2215 1. These deficiencies were observed inthe HACCP monitoring records: A) The monitoring form for CCP 7B had a CL 
range for water pressure that did not match the one written in the HACCP plan. B) The monitoring form for CCP 3B did not 
have an area to record the process start time when the CL required that a temperature be attained within a two hour time limit. 
C) The monitoring forms for CCP 5B and CCP PB had multiple entries on multiple days when the monitoring was not 
conducted within the time frame stated in the HACCP plan. [MIR 30.1(l)(a)] 

3915 1. A) In the raw product cut up room, a walkway above a product conveyor had an opening (approximately one-half inch 
high) between the toe kick panels and the floor plates that could result in cross contamination when employees walked above 
the conveyor. B) In the product staging cooler, several loose ceiling panels were observed. [MIR 30.1(l)(a); MIR 34(2.2)] 

41/5 1. In the carcass air chill chamber, frozen beads of condensate were observed between the rails of carcasses. [MTR 

28(l)(g); JYBR 371 


- "  ' 

67. 	NANIEOFAUDITOR 

Timothy-~ing,DVM 


f f -



-- 

United States Department of Agriculture 

Food Safety and f nspection Service 


Foreign Establishment Audit Checklist 
1. ESTABLl SH M ENT NAME AND LCCATI ON 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

Elevages Perigord (1993) Incorporated 05/26/2008 37 Canada 

228 rue Principale 


5. NAME OF AU DITOR(S) 6. TYPE OF AUDIT 

St-Louis-de-Gonzague, Quebec JOS 1TO 
Don Carlson, DVM ON-SITEAUDIT DOCUMENT AUDIT n 

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued ~udi t  

Basic Requirements RSUI~S Economic Sampling R ~ S U I ~ S  

7. Written SSOP 33. Scheduled Sample I 
8. Records documentilg implementation. 34. Specks Testing 0 

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


1I.Maintenance and evaluation of the effectiveness of SSOP's. 37. Import 


12. Corrective action when the SSOPs have faied to prevent direct 
product contaminatim or adulteration. 38. Establishment Grounds and Pest Control I 


i 

48. Condemned Product Control 

49. Government Staffing 

51. Enforcement 
24. Labeling - Nd Weights 

25. General Labeling . 
-

52. Humane Handling 

26. Fin. Prod StandardslBoneless (DefectsIAQUPak SkinsIMoisture) 53. Anim a1 Identification 1 
Generic E, coliTestin 

55. Post Mortem Inspction 

i. 
. . 
. -

FSIS- 500-6 (04D4/2002) .. 





United States Department of Agriculture 

Food Safety and Inspection Semi& 


Foreign Estabiishment Audit Checklist 
I.ESTABLISHMENT NAME AND LKATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 1 / 1 

Lakeside Feeders Partnership 06102108 38 Canada 

North East 112, South West, Section 19;Township 19, 

Region 14,West 4 
 5. NAME OF AUDITOR(S) / 6. TYPE OF AUDIT 

Timothy King, DVMBrooks, AB T1R 1C6 /LiflON-SITEAUDIT UDOCU M a r  AUDIT 
P 

Place an  X in the  Audit Results block to  indicate noncompliance with requirements. Use 0 if no t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) ~ud i t  Part D - Continued Audit 

Basic Requirements Results Economic Sampling Results 

7. Written SSOP 33. Scheduled Sample 

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

11. Maintenance and evaluation of the effecfiveness of SSOP's. 37. Import 

12. Corrective action when the SSOPs have faied to prevent direct 
38. Establishment Grounds and Pest Control ~roduct contamination or adukeration. 

1 1 
ssing Rmms/Lavatories 

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


establishment indiv'rfual. 45. Equipment and Utensils 


, . - - I 

19, Verification and validation of HAC CPpl 


48. Condemned Product Control 

49. Government Staffing, 

24. Labeling - Net Weiohts I I. 
I 52. Humane Handling 

25. General Labeling 

26. Fin. Prod Standanls/Boneless (DefectslAQUPork Skins/Nloisture) I 1 53. Animal Identification I 

27. .Written Procedures I 1 55. Past Mortm Inswction I 
LU. v a t t i p =  ~r -14W U ~ ~ ~ ~ C I I I V I  I S I I ~ ~ ~ J G  I I Part G - Other Regulatory Ovetsight Requirements /
29. Records 

Salmonella Performance Standards - Basic Requirements 

32. Written Assurance ' --- " .- . -

FSIS- 50CO-6 (0464/2002) 



F S I ~5000-6 (04/04/2002) Page 2 of 2 
' + 

60. Observation of the Establishment 	 Date: 06/02/08 Est #: 38 (Lakeside Feeders Partnership [SP])(Brooks, Canada) 

( 	 39. During the operational sanitation inspection, the following was observed: the rubber gasket on the product storage freezer 
door was damaged and fiost accumulation was present on some of the overhead structures in the freezer, the floors in the 
carcass coolers and in one area of the grinding room were damaged and rough, one of the loading docks had refuse and debris 
present under the hydraulic floor plate, and scrap metal was stored near the building in a manner that made it a potential 
harborage for pests. The establishment management either took or scheduled corrective actions for all these deficiencies. 
[Regulatory reference($: Canadian Meat Inspection Regulations @dR)30.1 (l)(a); M1R 34(2); 34(2.1); M E  34(2.2)1 

46. During operational sanitation inspection, the following was observed: bottles of sanitizer and lactic acid spray were stored 
in the meat reconditioning sink on the cow fabrication line and the knives in a scabbard at the veterinary disposition rail had 
blood and residue fiom previous use present on them (no disposition rail outs had been performed yet that day). Establishment 
management or inspection personnel initiated corrective actions. 30.1 (l)(a); MIR 34(2); MIR 34(2.1); MIR 34(2.2)] 

.-

61. 	 NAME OF AUDITOR .- .  


Timothy King DVM 


c / /  ," / ,' 



Food Safety and Inspedion Service 



i 

FSI'S 5000-6 (04/04/2002) 	 Page 2 of 2 

. 60. 	Observation of the Establishment SIaughterrocessing, Date: 06/13,16/200& Est i f :  5 1 (Cargill Canada [SRICS]) (Guelph, Canada) 

13/51 	 Preventive measures for pre-operational and operational SSOP findings were not recorded for each occurrence. 
Preventive measures were described in the SSOP procedures as a general procedure, but were not evaluated for 
effectiveness. Repeated deficiencies were recorded for the same equipment for the frst two weeks of April 2008 in the 
packaging room and the AMR, marrow bone and trim line room. 

[Regulatory reference: Canadian Food Safety Enhancement Program (FSEP) Manual chapter 2, section 4.8.51 


The establishment was not verifying cleaning procedures. A thiid party contractor was conducting monitoring of 

cleaning procedures, but their process was not verified by the establishment. 

[Meat Inspection Regulations (MIR) arts. 34.1,34.2,34.2.1 and FSEP Manual, Chapter 2, section E.1.1.] 




United States Department of Agriwlture 
Food Safety and I nspection Service 

Foreign Establishment Audit Checklist 
( 1. ESTABLISHMENTNAMEAND LCCATION 1 2. AUDIT DATE / 3. ESTABLISHMENT NO. / 4. NAME OF COUNTRY 

12. Corrective action when the SSOPs have faied to prevent direct 
product contaminatial or adulteration. 

38. Establishment Grounds and Pest Control 

17. The HACCP ~ l a nls sgngd and dated by the responsible 

Richelieu Meat Inc. 

Part F - Inspection Requirements 

7606/04/2008 

-52. Humane Handling
25. General Labeling 

26. Fin. Prod StandaidslBoneless (DefectslAQUPwk SkinsMoisture) 53. Animal Identification 

Canada 

27. Written Procedures 55. Post Mortem Inspction ' 

6. TYPE OF AUDIT 

ON-SITEAUDIT nDOCUMENT AUDIT 

595 Rue Royafe, 
Massueville, Quebec JOG 1KO 

30. Corsctive Actions I 57. Mcnthly Review 

I 
I 

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

5. NAMEOF AUDITOR(S) 

I Don CarIson, DVM 

31. Reassessment I -58. -

. - - --- ----
32. Written Assurance - 59. , - - . -- - - - - I -



F S ~  	 Page 2 of 25000-6 (0410412002) 

60. Observation of the Establishment Slaughter/Cutting/Deboning,Date: 06/04/2008 Est #: 76 (Richelieu Meat h c .  a) (Massueville, Canada) 

13/51 Preventive measures for pre-operational and operational SSOP fmdings were evaluated as a group for each day and not ( 	 for each occurrence. 
[Regulatory references: Canadian Meat Inspection Regulations @IR)30.1 and Food Safety Enhancement Program 
(FSEP) Manual, Chapter 2, section 4.8.31 

221'51 	 Preshiprnent review records were initialed but were not signed. 

[Meat Hygiene Manual of Procedures (MOP) Chapter 1 1, USA section, Annex S] 


41/51 	 Water was accumulating and beading under over-product structures at the fmal carcass wash. 

[MTR art. 37 and 511 


46/51 	 Packaging material in the dry storage room was not protected from contamination and was not organized to promote 
. 	 and provide sanitary conditions during storage. The floor wall junctions behind packaging material were not cleaned 

and fkee of debris, e.g., dirt, grease, miscellaneous paper, cardboard, cleaning equipment and other unidenlifiable 
material. [MTR art. 34.1 (1. I)] 



United states Department of Agriculture 

Food Safetyand t nspection Service 


Foreign Establishment Audit Checklist 
( 	 1. ESTABLISHMENT NAME AND LCCATION 

Volaille Giannone Incorporated/Gimone Poultry In . .
232U ~rrncrpie 


St-Cuthbert, Quebec JOK 2C0 


1 05/29/2008 1 89 
I 

5. NAME OF AU DITOR(S) 

/ Don Carlson, DVM 
I 

/ 2. AUDIT DATE 1 3. ESTABLISHMENT NO. 1 4. NAME OF COUNTRY 

1 Canada 
I 

6. TYPE OF AUDIT 

IbdON-SITE AUDIT nDOCUMENT AUDiT 
I	 U u 

Place an X in the Audit  Results block to indicate n o n c o m p l i a n c e  with requirements. Use 0 if no t  applicable. 

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

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

12. 	Corrective action when the SSOPs have faied to prevent direct 

product contaminaticn or adulteration. 


22. 	 Records documenting: the written HACCP plan, monitoring of the 

critical conlrol points. dates and t i e s  d specific event occurrences. 


24. 	 Labeling - Net  Weights 
I 

25. 	 General Labeling 

27. 	 Written Procedures 

28. 	 Sample Col bctiontAnalysis 

29. 	 Records 

Salmonella RrFormanke Standards - Basic Reauirements 

30. 	 Cor~c t iveActions j 

FSIS- 5000-6 (04K14/2002) 

36. Export 

X 37. Import 

38. 	 Establishment Grounds and Pest Control 

Part F - inspection Requirements 

I 
52. 	 Humane Handling 

. - -

55. 	 Post Mortem lnspction 1 
L 

Part G - Other Regu Jatory Oversight Requirements 

57. Monthly Review 	 - I 
I i 



FSIS 5000-6 (0410412002) 	 Page 2 of 2 

60. 	Observation of the Establishment Slaughter/J?rocessingDate: 05/29/2008 Est #: 89 (Volaille Giannone IncorporatediGiannone P o u l ~  In [SP]) (St- 
Cuthbert,Canada) 

11/51 	 The establishment did not document the annual evaluation of their SSOP. 

Fegulatory references: Canadian Meat Inspection Regulations (ME.)art. 29 (12), 30.1 and Food Safety Enhancement 

Program (FSEP) Manual chapter 2, section 5 (2)] 


21/5 1 The establishment did not follow their written procedures for annual reassessment of their HACCP plan. 

[MJR art. 29 (12),30.1 and FSEP Manual chapter 2, section 5 (2)] 


2215 1 	 The establishment did not identify the cause of a deviation and implementation of preventive measures as a result of a 

deviation from the critical limit for CCP B 1 1. Critical Control Point CCPB1'1 is the processing step where the 

temperatures of whole birds exiting the whole bird air chiller are monitored. 

[FSEP Manual chapter 2, section4.8.51 




United States Department of Agriculture 

Food Safety and lnspection Service 
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__.. ~ore ignEstablishmentAudit Checklist 
/ 1. ESTABLISHMENT NAME AND LCCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

Cargill Limited 06/04/08 93 Canada 
472 Avenue & Highwq 2A North 

High River, AB TIV 1P4 I 
5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT 

Timothy King DVM 
I )U u 

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

Part A - Sanitation Standard Operating Procedures (SSOP) I Audit I Part D - Continued ~ u d i t  

Basic Requirements Results Economic Sampling R ~ ~ U I ~ S  

7. Written SSOP 33. Scheduled Sample 

8. Records documentng implementation. 34. Specks Testing 
I I I 

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

10. Implementation of SSOP1s, including monitoring of implementation. I 1 36. Export 1 
$1. Maintenanceand evaluation of the effectiveness of SSOP's. I 1 37. import 

12. Conective action when the SSOPs have faied to prevent direct 
pnsduct contaminaticn or adulteration. 38. Establishment Grounds and Pest Control I 

19, Verification and validation of HACCP plan. 

47. Employee Hygiene 

48. Condemned Product Control 

Generic E. coli Testin 

25. General Labeling 

26. Fin. Prod Standards/Boneless (DefectsIAQUPork Skinshloisture) 

27, Written Procedures 

-

55. Post Mortm lnspzction 

52. Humane Handling 

53. Animal Identification 

30. Cor~ct iveActions 57. Monthly Review 

3 2  Written Assurance - ---- - - - - - - - -

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





United States Departmentof Agriculture 
, - Food Safetyand l nspection Service 

Foreign EstablishmentAudit Checklist< 1. E S T A B L I S H M ~ TNAMEAND LCCAT~ON I 2. AUDITDATE 1 3. ESTABLISHMENT NO. 1.4. NAME OF COUNTRY 
Ecolait Limitee 
1591Chemin Ste-Claire 
La Plaine, Quebec J7M 1M2 

27. Written Procedures 55. Post Mortem Inspction 

Don Cadson, DVM 

Part G - Other Regulatory Oversight Requirements 

06/02/2008 

ON-SITEAUDIT DOCUMmT AUDIT 

30. Cor~c t iveActions 57. Monthly Review 
- j 

Place a n  X in t h e  Aud i t  Resul t s  b lock  t o  indicate noncompl iance  wi th  r equ i r emen t s .  U s e  0 if n o t  applicable. 

16. Records documenting impbrnentation and monitoring of the 

3,'

i 

FSIS- 500-6 (04X)4/2002) 

96 Canada 

5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT 



i 

9 

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

60. Observation of the Establishment 	 Slaughter/Cuningl\Deboning Date: 06/02/2008 Esk#: 96 @colait Limitee 1)(La Plaine, Canada) 

13/51 	 Preventive measures for pre-operational and operational SSOP findings were evaluated one time per week during the 
weekly evaluation process by the establishment and not for each occurrence. 
[Regulatory references: Canadian Meat Inspection Regulations (MIR) 30.1 and Food Safety Enhancement Program 
(FSEP) Manual, Chapter 2, section 4.8.31 

2215 1 	 Preventive measures for deviations fiom a critical limit were evaluated one time per week during the weekly 
evaluation process by the establishment and not for each occurrence. 
[Meat Hygiene Manual of Procedures (MOP) Chapter 11, USA section, Annex S] 

Preshipment records were initialed but were not signed. 

[MOP Chapter 11, USA section, Annex S] 


4615 1 An establishment employee trimming carcasses at the contamination trim stand, located at the entrance to the 
cutting room, was wearing a cotton glove that could not be cleaned and sanitized when contaminated. 

art. 34.1 (1.1)] 

46 	 An establishment employee working on the carcass skinning line of the slaughter floor pushed a carcass into another 
carcass providing contact of the skinned and un-skinned portion of both carcasses. The establishment, under CFIA 
supervision, took immediate and appropriate corrective action. 
[MIRart. 34.1 (1. l)] 

Establishment employees removing the hide &om veal carcasses were grasping the hair.side of the hide and then 
grasping the clean skinned side of the carcass without cleaning and sanitizing their mesh glove. There were no 
previsions for adequately cleaning and sanitizing the glove. The establishment, under CFIA supervision, took 
immediate and appropriate corrective action. 

( 	 art. 34.1 (1.1)] 



United States Department of%griculture 
Food Safety and Inspection Servie 

Foreign EstablishmentAudit checklist ' 
( 1. Es-rmLisHMm-r N A M ~ A N DLOCATION 1 2. AUDIT DATE 1 3. ESTABLISHMENT NO. 1 4. NAME OF COUNTRY 

Tri-Pet Holdings Incorporated 
70 Glen ScadettRoad 

/ 06/17/2008 1 99 1 Canada 

Toronto, Ontario M6N 1P4 1 5. NAME OF AUDITOR(S) 1 6. TYPE OF AUDIT 

have faied to prevent dire 

Don Carlson, DVM 

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

oN-snEAuD1T D0cuMm-r AUDIT 

43. w a k  Supply f 

Place an X in t h e  Audit  Results block to indicate noncompliance with requirements. .Use 0 if n o t  applicable. 

I 

44. Dressing R mms/Lavatories 
, 17. The HACCP plan is skned and I 

(HACCP) Systems - Ongoing Requirements 11 

19, Verification and validaiion ofHACCP @La_?. ----I--
I - 47. Employee Hygiene 

I 48. Condemned Product Control 

51. Enforcement 

Generic E, coliTestin 

27. Written Procedures 55. Post Mortem Inspsction 

ii 

FSIS- 5000-6 (040412002) 



FSE 5000-6 (04/04/2002) 	 -- Page 2 of 2 
" 

60. Observation of the Establishment SIaughter/Processing, Date: 06/17/2008 Est #: 99 (Tri-Pet Holdings ~ncorporated 0)(Toronto, Canada) 

( 10151 	 Large pieces of fat and meat were attached to the sdace  of a continuously moving stainless steel belted evisceration 
table. The fat and meat pieces were observed after the cleaning and- sanitation cycle. CFIA inspection officials 
initiated immediate and appropriate corrective action. Edible product was not saved aff er the deficiency was identified. 
Degulatory reference: Canadian Meat Inspection Regulations (MIR)art. 561 

45/51 	 The surface of a continuously moving stainless steel belted evisceration table was not constructed to.faci1itate thorough 
cleaning and to ensure product is not adulterated during use. Stainless steel bars, positioned every 8 to 10 inches and 
spanning the width of the table were not secured tight to the table. There were gaps between the bars and the table 
which trapped meat and fat particles. These particles were not removed during the continuous cleaning and sanitizing 
process. 
[MIR art. 56 and Food Safely Enhancement Program (FSEP) Manual chapter 2, section 2.7.2.101 



United States Department of Agriculture 
. Food Safety and Inspection Serviw 

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

0513 01200 8 129 Canada 
SupralimentS.E.C., Olymel. 
25 Est, Route 125 5. NAME OF AU DITOR(S) 6. TYPE OF AUDIT 

St-Esprit de Montcdm, Quebec JOK 2L0 
Don CarIson, DvM HON-sITEAuDIT nDOCUMENT AUDIT 

I 	 I U u 
PIace an X in t h e  Audit Results block to indicate noncompliance with requirements.  Use 0 if not applicable. 
Pad A -Sanitation Standard Operating Procedures (SSOP) ~ud i t  Part D - Continued ~ u d i t  


Basic Requirements Results Economic Sampling Results 


7. Written SSOP 	 1 33. Scheduled Sample 1 0-
8. Records dbcumenihg implementation. 34. Specks Testing 	 o * 
9. Signed and dated SSOP, by on-site or overall authority. 	 35. Residue 

10. Implementation of SSOP's, including monitoring of implementation. X 36. Export 
r*i11. 	 Maintenance and evaluation of the effectiveness of SSOP's. 37. Import 

12. 	 Corrective action when the SSOPs have faled to prevent direct 
product contaminaticm or aduiteration. 	 38. Establishment Grounds and Pest Control 

-44. Dressing RmrnslLavatories 
17, 	 The-HNCP pign-is-siged ,and dated by the responsible 


establishment indivkiual. 


79. Verification and validation of HACCP plan. 
48. 	 Condemned Product Control I 

26. 	 Fin. Prod StandardslBoneless (DefectslAQUPork SkinsMoisture) 53. Animal Identification 

27. 	 Written Procedures 55. Post Mortem Inspction 

30. Corrective Actions 	 57. Mcnthly Review 
I 

-
32. Written Assurance - - . . . 

-
- . .  -

- - -  
59. . . - .  - % . . 

FSIS- 5000-6 (04/t34/2002) 



' 
60. 	Observation of the Establishment SIaughter/CuningiDeboning,Date: 05/30/2008, st #: 129 (Supralimed S.E.C., Olymcl. [S'/P/CSD (St-Esprit de 

Montcalm, Canada) 

10/51 	 The anus and the distal portion of the large intestine were dragging on an insanitary work platform prior to being ( 	 dropped into the viscera inspection trays. The employees eviscerating hog carcasses were wearing chain-link gloves 
which were not cleaned and could not be adequately cleaned and sanitized after contaminated viscera was handled. The 
establishment, under CFIA supervision, took immediate and appropriate corrective action. All affected viscera were 
down graded to inedible product. [Regulatory reference: Canadian Meat Inspection Regulations (MIR) art. 561 

13/51. . Preventive measures for pre-operational and operational SSOP findings were not recorded for each occurrence. -
Preventive measures were described in the establishment's monthly monitoring records. 
[Food Safety Enhancement Program (FSEP) Manual chapter 2, section 4.8.51 

22/51 	 The critical limit for zero tolerance for fecal, milk and ingesta, recorded on monitoring records for CCP ZB,were not 
clearly identified and were not linked to the main line results and the back line results. 
[FSEPManual chapter 2, section 4.8.51 

41 	 Condensate was observed under two cooling unit drip pans, several carcass rails and over-head structures in carcass 
chilling rooms number 5 and 6. The establishment, under CFIA supervision, took immediate and appropriate 
corrective action. No product was affected. [MIR art. 371 ' 

t - - - - -
. - -. . - -

61. NAME OF AUDITOR 
. - .. 

Don Cadson, DVM 



United States Department ofAgriculture 
Food Safety and Inspection Service 

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

Offer Vdfey Foods Incorporated 
95 Spruce Street 
Tilfsonburg, Ontario N4G 4C5 

06/12/2008 219 1 Canada 

Don CarIson,DVM 

10. Implementation o f  SSOP's, including monitoring of implementation. 36. Export 

37. Import1I.Maintenance and evaluation of the effectiveness of SSOP's. 

ON-SITEAUDIT 17DOCVMO\ITAUD/T 

12. Conective action when the SSOPs have faled to prevent direct 
pmduct contaminaticn or adulteration. 38. Establishment Grounds and Pest Control 

5. NAME OF AUDITOR(S) 

Place an X in t h e  Audit  Results block to indicate n o n c o m p l i a n c e  with requirements.  Use O if not  applicable. . 

~udi t  
R ~ U I ~ S  

0 

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

7. Written SSOP 

I I t 

13. Dajly records document item 10, I1and 12above. 1 X 1 39. Establishment ConstructioniMaintenance 

6. TYPE OF AUDIT 

Audit Part D - Continued 
Results Economic Sampling -

1 33. Scheduled Sample 

(' 

Part F - Inspection Requirements 

27. Written Procedures I n I ,, ,--,,,-, 
- - -

28. Sample Collection/Analysis 0 

29. Records Part G - Other Regulatory OversightRequirements 

Salmonelia Performance Standards - Basic R e a u i ~ m e n t s  

30. Cor~ct iveActions 

FSIS- 5003-6 (04&4/2002) 



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

' 	 No RTE, Date: 06/12/2008 Est #: 219 (Otter Valley Foods Incorporated n). (Tillsonburg, Canada)60. Observation of the Establishme.nt ~ r o c e s s k ~ ,  

1315 1 	 Preventive measures were not documented in monitoring records for pre-operational and operational sanitation 
deficiencies. 
[Regulatory reference: Canadian Food Safety Enhancement Program (FSEP) Manual chapter 2, section 4.8.51 

46!5 1 	 Packaged fiazen product stored in the fiozen product fieezer and the research and development cage was not stored 
'and organized to promote and provide sanitary conditions during storage. 
[Meat Inspection Regulations (h.IIR)art. 34.1 (1. l)] 

The lids of sour cream containers stored in the fiozen product freezer were not sealed and the contents were exposed to 

aninsanitary environment. 

[MIR art. 34.1 (1 .I)] 


Liquid ingredient containers stored in the dry storage room were contaminated on the tops and sides with residues of 
the contents of the container. 

art. 34.1 (1.1)] 

The outside surfaces of employee's boots in the men's and women's locker rooms were coated with residues of 
product from the previous day's production. This area is a common area for employees that work in raw, cooked and 
finished ~roduct areas. 



United States Department of Agricu~ture 
Food Safety and f nspection Service 

Foreign EstablishmentAudit Checklist 
[ 1. ESTABLISHMENT NAMEAND LCCATION ( 2. AUDIT DATE 1 3. ESTABLISHMENT NO. ( 4. NAME OF COUNTRY 

Olymel S.E.CJOlymel L.P. 
755040th Avenue 

/ 06/09/08 I 270A . 1 Canada 

( 5. NAME OF AUDITOR(S) 1 6. TYPE OF AUDIT 

Red Deer T4N 6R7 

9. Signed and dated SSOP, by m-site or overall authority. 1 1 35. Residue I 

7. Written SSOP 

8. Records documentng implementation. 

Timothy King, DVM ON-slTEAuDlT D o c u M m T  AvD1-r 

Place an X in the Audit Results block to indicate noncompliance with requirements.  Use 0 if no t  applicable.. . 

- -

33. Scheduled Sample 

34. S ~ e c k sTestina 

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

4 I .  Maintenance and evaluation of the effectiveness of SSOP's. 

13. Daily records document item 10, 11 and 12above. I 39. Establishment ConstntctionlMaintenance I 

L-e 

36. Export 

37. Import 

12. Corrective action when the SSOPs have faied to prevent direct 
product contamination or adulteration. 

ocumenfing implementation and monitoring of the 

i 

i 

Audit 
Results 

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

38. Establishment Grounds and Pest Control 

20. Colrective action written in HACCP plan. 1 I I 
II. 

~ u d i t  Part D - Gontinued 
Results Economic Sampfing 

I 
21. Reassessed adequacy of the H F C P  plan. 

I 

22. Records documenting: h e  written HACCP plan, monitoring of the 
critical control pints, dates and tines r$ spsific event occurrences. 

-51. Enforcement 
24. Labeling - N d  Weights 

52. Humane Handling25. General Labeling X 

26. Fin. Prod StandaldslBoneless (DefedslAQUPak ~k ins l~o i s tu re ))53. Animal Identification 

27. Written Procedures 55. Post Mortem Inspection I 

Salmonella Performance Standards - Basic Req uirernents 

i 

FSIS- 5003-6 (04K3412002) 
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~~l~"5000-6(04/04/2002) 	 Page 2 of 2' 

60. Observation of the Establishment 	 Date: 06/09/08 Est #: 270A (OlymeI ~ . ~ . ~ ~ . ! 6 l ~ r n e l  L.P. [s/PI)(Red Deer, Canada) 
A 

1515 1. During the review of the Hazard Analysis Critical Control Point (HACCP) plan for offal production no Critical Conlrol 
Point (CCP) for monitoring of the product for the presence of feces, ingesta, or milk (Zero Tolerance) was included and there 
was insufficient supporting documentation to justify the establishment decision not to have a Zero Tolerance CCP for this 
product. Eegulatory referencefs): Canadian Meat hspection Regulations @AIR)30.I(l)(a) ] 

22151. The pre-shipment review form for the Slaughter HACCP plan CCP#2, carcass temperature, did not include the h l l  

signature of the person verrfying that the record was complete, all critical limits had been met, or all corrective actions 

associated witfi a deviation fi-om a critical limit had been performed. 30.1(l)(a)] 


52. During the operational sanitation inspection, it was observed that no meter was visible to determine the voltage of the 
electric prods used by establishment employees moving the animals along the single file chute to the stunner. When 
establishment maintenance personnel were summoned and tested the voltage of the prods it exceeded the fifty volt maximum 
allowed by regulation. The CFIA inspection personnel and establishment management took immediate control and corrective 
actions. [Canadian MIR 62(1)] 

61. 	NAME OF AUDITOR 62. AUDiTOR SIGNATURE AND DATE 
Timothy King DVM 

- -.. 	 vqs'pflyh ~ z f & , ,  
C - " - / 



United States Department ofAgriculture 
Food Safetyand l nspection Service 

Foreign Establishment Audit Checklist 
( I.ESTPBLISHMENT NAME AN? LCCATION - 1 2. AUDIT DATE / 3. ESTABLISHMENT NO. / 4. NAME OF COUNTRY 

Maple Leaf Meats Incorporated 
2525 Avenue Francis-Hughes 

06/05/2008 271B I Canada 

Laval, Quebec H7S2H7 
5. NAME OF AU DITOR(S) 1 6. TYPE OF AUDIT 

Part A -Sanitafion Standard Operating Procedures (SSOP) I Audit 1 Part D - Continued 
Place an X in t he  ~ u d i tResults block to  indicate noncompliance with requirements. Use 0 if n o t  applicable. 

Don Carlson, DVM 

Audit 

Basic Requirements 
7. Written SSOP 

ON-SITEAUDIT DOCUMmT AUDIT 

t 

8. Records docurnentng implementation. 

9. Signed and dated SSOP, by cn-site or ovemll authority. 

Results 

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

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

18. Monitoring of HACCP plan. 

--

34. Specks Testing 

35. Residue 

36. Export , 

37. Import 

12. Correctiveaction when the SSOPs have faled to prevent direct 
product contarninaticnor adulteration. 

19,- Verification and validation of HACXP plan. - . 
I 

48. Condemned Product Control 

Economic Sampling 
33. Scheduled Sample 

0 

38. Establishment Grounds and Pest Control 

20. Corrective action written in HACCP plan. 

21. Reassessedadequacy of the HACCP plan. 

Results 

22. Records documenting: f ie  written HACCP plan, monitoring of the 
criticalcontrol pints, dates and tines d specific event ocwrrences. 

49. Government Staffing I 

24. Labding - Net Weights 

25. General Labeling 1 
- -

26. Fin. Prod StandardslBoneless (DefedslAQUPork SkinslMoisture) 1 

51. Enforcement I x 
52. Humane Handling 0 

53. Animal Identification 0 

54. Ante Mortem lnspction 

27. Written Procedures 55. Post Mortm Inspsction 

30. CorrectiveActions - 1 



i 


FSIS 5000-6 (04f0412002) 	 Page 2 of 2'x-i 

60. Observation of the Establishment Further Processing Date: 06/05/2008 Est #: 271B (h4aple Leaf Meats Incorporated jP]) &avd, Canada) 
, 

13/5 1 	 A contract company, retained by the establishment, was conducting monitoring of the application of cleaning 

procedures for the establishment. The establishment's quality control personnel were not verifying the contracting 

company's monitoring procedures. 

Regulatory references: Canadian Meat Inspection Regulations (MIR) arts. 34.1,34.2,34.2.1 and Food S a f e  

Enhancement Program (FSEP) Manual, Chapter 2, section E.I.1.1 


22/51 	 The establishment was not conducting the monitoring activities for CCP 5B for the cooling of cooked roast beef as 
described in the HACCP plan and the monitoring procedure. When the product was moved from the blast chilling 
room to the refrigerated cold room, the recording of the CCP time-temperature requirement on the monitoring records 
was not as described in the written procedures. 
WR art. 30.1 and FSEP Manual, Chapter 2, section 4.8.21 

. -	 - .* 
x - , . . .  f . .  



-- 

United States Department of Agriculture 
Food Safety and Inspection Servie  

,-	 Foreign EstablishmentAudit Checklist 
! 1. ESTABLISHMENT NAME AND LCCATlON 1 2. AUDIT DATE 1 3. ESTABLISHMENT NO. / 4. NAME OF COUNTRY 

9020-2516 Quebec Incorporated 06/03/2008 274 Cgada

Vol dIes Marvid PouItry 

5671 Boulevard Industriel ( 5. NAME OF AUDITOR(S) / 6. TYPE OF AUDIT 


Montred Nord, Quebec KIG 329 

Don Carlson, DVM1 	 inON-SITEAUDIT nDOCUMmT AUDIT u u 


Place an  X in the Audit Results block to indicate noncornp/iance with requirernknts. Use 0 if not.applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) I Audit 1 Part D - ~ o % n u e d  Audit 

Basic Requirements R ~ ~ U I ~ S  Economic Sampling R ~ ~ U I ~ S  

7. Written SSOP 	 33. Scheduled Sample 0, 
8. Records documentng implementation. 34. Specks Testing 	 0 

9. Signed and dated SSOP, by cn-site or overall authority. 	 35. Residue ' 

10. Implementation of SSOP's, includhig monitoring of implementation. 36. Export 

11. Maintenance and evaluation of the effectiveness of SSOP's. 	 37. Import 

12. Comctive action when the SSOPs have fated to prevent direct 
pmduct contaminatim or adulteration. 	 38. Establishment Grounds and Pest Control 

13. Daily rcords document item 10, 11 and 12 above. 	 39. Establishment ConstructionlMaintenance I 

16. Records documenting implementation and monitoring of the 

47. Employee Hygiene 
19: 	 Verification and validation of ffACCP plan. 

I 

I 48. Condemned Product Control 

22. Records documenting: the written HACCP pla 

SaImonelIa k r f o m n c e  Standards - Basic Re 

. . -

FSIS- 5000-6 (04K1412002) 
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FSlS 5000-6 (04104/2002) Page 2 of 2Page 2 of 2 
' 

60. Observation of the Establishment SlaughterRrocessing,Date: 06/03/2008 Est #: 274 (9020-2516 Quebec Incoiporated [Sm) Montreal Nord, Canada)Est #: 274 (9020-2516 Quebec Incoiporated [Sm) Montreal Nord, Canada)i/03/2008 

13151 	 Preventivemeasures for pre-operational and operational SSQPfindings were not identged in establishmentrecords. 
IfleguIatoq references: Canadian Meat Inspection Regulations (MR.)30.1 and Food Safety Enhancement Program 
(FSEP) Manual, Chapter 2, section 4.8.31 

22151 	 Preshipmentreview records were initialed but were not signed. 

[Meat Hygiene Manual of Procedures (MOP) Chapter 11, USA section, Annex S] 


Calibration records were available, but the establishmentdid not have a written calibration procedure for the 
thermometers used to measure the critical limit for CCP B7. 

29.12 and FSEP Manual, Chapter 2, section C.1.21 

Condensate was observed under over-product structures in the processing room. Areas of condensation were located 
over product contact surfaces, product containers and employee walk ways.
[mart.371 

46151 	 The maintenance room, box make-up room and the packaging storage room was not organized to promoted sanitary 
conditions. The floor wall junctions behind packaging material were not cleaned and free of debris, e.g., dirt, grease, 
miscelIaneous paper, cardboard, metal scraps and other unidentifiable material. The floor of the maintenance room, 
box make-up room and the packaging storage room were not cleaned and free of debris, dirt, grease, paper, cardboard 
and other unidentifiable material. 

.. - - . 	 ... . 
Don Carlson, DVM 



United States Department of Agriculture 
Food Safety and l nspection Service 

Foreign Establishment Audit Checklist 
I, 7.  ESTABLISHMENT NAME AND LCCATION 1 2. AUDIT DATE 1 3. ESTABLISHMENT NO. 1 4. NAME OF COUNTRY 

InovataFoods 
12803- 149 Street 

0.6/10/08 

Part A - Sanifation Standard Operating Procedures (SSOP) Audii 
Basic Requirements. Results 

7. Written SSOP 

8. Records documenti-~gimplementation. 

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

Edmonton T5L 2J7 

Part D - Continued Audit 

302 

Economic Sampling Results 

33. Scheduled Sample I 

Canada 

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

5. NAME OF AU DITOR(S) 

CarfsonKing 

34. Specks Testing 
I 

6. TYPE OF AUDIT 

ON-SITE AUDIT DOCUMmT AUDIT 

35. Residue I 

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

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

13. D d y  records.docurnent item 10,11 and 12above. 1 X ) 39. Establishment Constmction/Maintenance 

12. Corrective action when the SSOPs have faied to prevent direct 
pl~ductcontaminatim or adulteration. 

17. The HACCPplan is sbned and dated bv the resooisible 

X 

X 

38. Establishment Grounds and Pest Control 

establishment indivkiual. ' ' 

36. Export 

37. Import 

Part F - Inspection Requirements 

56. Europan Community Di-ectivesSalmonella Performance Standards - Basic Requirements 

30. Cor~ct iveActions 

- ..., . 
- -

FSlS- 5000-6 (04x1412002) 
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' 

' 
60. Observation of the Establishment 	 Date: 06/10/08 Est #: 302 (Inovata Foods [PI) (Edmonton, Canada), 

1 W22. During operational sanitation inspection, an employee was observed handring the outside of non-meat ingredient 
containers and then contacting edible product without fist  sanitizing his hands. CFIA inspection personnel took control actions 
and establishment management initiated immediate corrective actions. [Regulatory reference(s): Canadian Meat Inspection 
Regulation (MIR)3 0.1 (!)(a); MZR 34(2.1)(0] 

1 1/51. During review of the Sanitation Standard Operating Procedures (SSOP) it was observed that: A) The cleaning procedures 
documents did not state the frequency at which the cleaning procedures would be performed. B) Preventive measures were 
required to be documented only if the unsatisfactory condition repeated on two consecutive occasions. [MIR 30.1(l)(a); MIR .- . 

34(2.1)@)1 

1315 1. During review of operational sanitation records, it was observed that the daily operational sanitation procedures 
described in the SSOP did not match what was listed on the daily monitoring forms. [MR.34(2); MIR 34(2.1)(f)] 

2115 1. During review of the Hazard Analysis Critical Control Point (HACCP) plan, it was observed that: A) The product 
process step for cooling of product was not listed as a Critical Control Point (CCP) and insufficient documentation was 
available to support the decision not to have cooling as a CCP. B) The Critical Limits for CCP 2B (sauce holding) did not 
include a time limit and did not adequately describe which critical limits applied to which types of sauce (e.g. high acid sauce or 
low acid sauce). C) There was insufficient documentation to support the decision to place the RTE products in the Alternative 2 
category described in 9 CFR 43 0. 3 0.1 (l)(a)] 

22. During the review of the current day's monitoring records for CCP 3P (metal detection), it was observed that no entry had 
been recorded for one of the required hourly monitoring checks. CFIA inspection took immediate control action. 
[MIR 30.1 (l)(a)J " . 

39151. A) Plastic wheeled carts used in the pack off room had rough, damaged sdaces  made them difficult to clean and 
sanitize. The floor in the pack off room was also cracked, rough, and worn in multiple areas. The establishment management 
scheduled these items for replacement or repair. B) In the dry storage area, the aisle between the dry ingredients storage shelves 

( 	 was filled with pallets and packaging materials which interfered with the ability to perform inspection. 3 0.1(1 )(a); MIR 
34(2.1)(01 

4415 1. An accumulation of dust, litter, and debris was observed on the floor and under the lockers in the employee welfare areas 
during the operational sanitation inspection. [MIR 34(2.1)(f)] 

1 

G. Inspection officials of Canada issued to establishmknt management a Notice of Intent to Delist (NOID) if the deficiencies 
identified during this audit are not corrected within 30 days f?om the time of issuance. 

- 1I 

. AUDITOR SIGNATUR 



United Sfates Department of Agriculture 
Food Safety and Inspection Service 

Foreign EstablishmentAudit Checklist 
1. ESTABLISHMENT NAME AND LCCATION 1 2. AUDIT DATE / 3. ESTABLISHMENT NO. I 4. NAME OF COUNTRY 

Cappola Food Incorporated 
25 Lepage Court 
Toronto, Ontaiio M3.J 3M3 

/ 06/25/2008 1 327 1 Canada 

/ 5. NAMEOF AUDITOR(S) 1 6. TYPE OF AUDIT 

Don Cadson, DVM ON-SITEAUDIT DOCUMO\ITAUDIT 

8. Records documentng impiementation. 

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

12. Corrective action when the SSOFrs have faied to prevent direct 
product contamination or adulteration. 38. Establishment Grounds and Pest Control 

?O. Implementation of SSOP's, including monitoring of implementation. 

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

HACCP plan. 

Place a n  X in t h e  Audit  Resul ts  block to indicate noncomp[iance  wi th  r equ i r emen t s .  - U s e  0 if n o t  applicable. 

- --

36. Export 

37. Import 

48. Condemned Product Control 

22. Records documenting: the written HACCP plan, monitoring of the 
critical contra1 pints, dates and tines d specific event occurrences. 

~udit 
Results 

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

7. Written SSOP 
-

34. Specks Testing 

53. Animal Identification 

0 

28. Sample Colkction/Analysis 

Part G - Other Regulatory Oversight R e q u i ~ r n e n t s  

Safmonelki h r f o  56. Europsan Community Dh-ectives 

Audit 
Results 

35. Residue l o  

30. Corrective Actions / 0 1 57. Mmthly Review - I 

Part D - Continued 
Economic Sampling 

33. Scheduled Sample 

- - - - - - .  

31. Reassessment 
- ,  

I 0 ( 58. 
, . 

32. Written Assurance - .  . 

FSIS- 5000-6 (04D4/2002) 



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

60. Observation of the Establishment Further Processing, Date: 06/20/2008 Est #: 327 (Cappola Food Incorporated n) (Toronto, Canada) -

i 
22151 The establishment was not conducting monitoring activities for CCP F2, the cooling of cooked pork as described in 

the HACCP plan and the monitoring procedure. The product was to be cooled &om 4g°C to 4'C within 20 hours prior 
to packaging. Monitoring records documented the critical limit for some processes exceeded the 20 hour requirement 
at packaging. Tipe and temperature continuous recording records indicated that the process was under control, but this 
was not described as the officiaI record for the measurement of the critical limit for CCP F2 
[Regulatory references: Canadian Meat Inspection Regulations (h/W) art. 30.1 and Food Safety Enhancement Program 
(FSEP) Manual, Chapter 2, section 4.8.21 

46/51 The outside suriaces of employee's work boots in the men's locker room were coated with residues of product fkom the 
previous day's production. One boot had raw meat residue in the cleats of the bottom of the boot. This area is a locker 
room for employees that work in the cooked and fermented ready-to-eat production areas. 
[CFIA MIR art. 34.1 (1. I)] 

.- -.-.. ,.--_- - . 
Don Carlson, DVM 



United States Department of Agriculture 

Food *Safety and Inspection Service 


Foreign Establishment Audit Checklist 
i 

1. ESTABLISHMENT MAMEAND LCCATION I 2. AUDIT DATE 1 3. ESTABLISHMENT NO. 1 4. NAME QF COUNTRY 

Santa Maria Foods Corporation / 06/19/2008 1 340 1 Canada 
353 Humberline Drive 
Toronto, Ontario M9W 5x3 / 5. NAME OF AUDITOR(S) 	 / 6. TYPE OF AUDIT 

Don Carlson, DVM ON-sITEAuDIT D o c u M m T  AUDIT 

Place an X in t h e ' ~ u d i tResults block t o  indicate noncompliance with requirements. U s e  0 if not applicable. 

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

11. 	 Maintenance and evaluation of the effectiveness of SSOP's. 37. Import 

12. 	 Corrective action when the SSOPs have faied to prevent direct 
product contaminaticn or adulteration. 	 38. Establishment Grounds and Pest Control 

44. 	 Dressing Rcams/Lavatories ' 17. The HACcP plan is sbned and d  a t d l 	 , 

47. 	 Employee Hygiene 

48. 	 Condemned Product Control I 
20. 	 Corrective action written in HACCP plan. 

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

22. 	 Records documating: tfie written HACC 3P plan, monitoring of the 49. Government Staffing 

critical control pints, dates and tines cf specific event ocwrrences. 


51. 	 Enforcement X 
24. 	 Labding - Net Weights 

t 
I 

25. 	 General Labeling 52. Humane Handling 0 

26. 	 Fin. Prod Standaids/Boneles (DefectslAQUPwk SkinslMoisture) --. 1 53. Animal Identification -

Generic E. coli Testin 

27. 	 Written Procedures 55. Post Mortem Inspction 

30. 	 Corrective Actions 0 57. Malthfy Review 
-

31. 	 Reassessment , . 1 0 58. --. 	 - .  

32. Written Assurance 
. .- , 	 - . 

I 



- - - 

FSIS 5000-6 (04/04/2002) Page 2 of 2X1 

60. Observation of the Establishment Further Processing, Date: 06/19/2008 Est #: 340 (Santa Foods Corporation PI)(Toronto, Canada) 

c 
13151 Preventive measures were not documented in the monitoring records for pre-operational sanitation deficiencies. 

[Regulatory reference: Canadian Food Safety Enhancement Program (FSEP) Manual chapter 2, section 4.8.51 

22/51 On-site and records verification was not conducted as described in the establishment's HACCP plan for the critical 
limit for water activity, CCP 3B. 
FSEP Manual chapter 2, section 4.8.51 

Preshipment review records were initialed but were not signed. 
[Meat Hygiene Manual of Procedures (MOP) Chapter 1 1, USA section, Annex S] 

Don CarIson, DVM 



United States Department of Kgricu[ture 
Food Safety and Inspection Servie s 

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

XL Foods Incorporated 05/3 0108 401 Canada 
5101- 1lth StreetSou@East 

5. NAME OF AUDITOR(S) 6. TYPE OFAUDIT 


Calgary,A B  T2H 1M7 I 
 Timothy King, DVM 

Place an X in the Audit Results bldck to indicate noncompliance with requirements. Use 0 if; n o t  applicable. 
~ a kA -Sanitation Standard Operating Rocedures  (SSOP) Audit Part D - Continued ~udi t  

Basic Requirements Results Economic Sampling RSUI~S 

7. Written SSOP 	 33. Scheduled Sample 

10. Implementation of SSOP's, including monitoring of implementation. ( X 1 36. Export 	 1 
12: Maintenanceand evaluation of the effectiveness of SSOP's. 

12. Comctive action when the SSOPs have faied to prevent direct 
product contamination or aduiteration. 	 38. Establishment Grounds and Pest Control I 

13. Daily reords document item 10, I 1  and 12above. I 1 39. Establishment Construction/Maintenance 	 I 

16. Records documenting implementation and monitoring of the 

critical control mints, dates and tines d specific event occurrences. 

27. Written Procedures 	 55. Post Mortm Inspction 

30. Comctive Actions 	 I 57. Mmthly Review 
- I 

31. Reassessment 58. I -
-- -. 

32. Written Assurance . . 59. 	 . . I.-

FSIS- 50CO-6 (04104J2002) 



60. Observation of the Establishment 	 Date: 05/30108 st #: 401 (XI+Foods ~ncor~oiated [SiP]) (Calgary, ~&ada) 

( 	 1015 1. A) During pre-operational sanitation inspection, the following were observed: a piece of duct tape was wrapped around 
the hose of the hock sterilizer, a tuft of hair on the support for the carcass skinning rail, blood and residue on the tension 
adjustment b o b  for the employee safety wire, and surplus pipes fded with blood and dirt on the floor near the hide puller. 
Establishment management initiated immediate corrective actions. B) During review of the establishment Sanitation Standard 
Operating Procedures (SOP) monitoring records, it was observed that the contracted cleaning service's supervisor had not 
documented an onsite verification of the sanitary conditions during the fxst quarter of calendar year 2008 as required in the 
Sanitation SOP plan. [Regulatory reference(s): Canadian Meat lgspection Regulation (MIR.) 30.1(l)(a); MIR 34(2. I)@) ] 

2215 1. During review of the monitoring record for the slaughter Critical Control Point #1 (Age determination), it was observed 
that the process monitor was not entering the observed data on the record as it was prescribed on the monitoring form (e.g. the 
word cows was, entered in the field prescribed for the carcass number or the time the monitoring was performed). [MIR 
30-1(l)(a)l 

61. NAMEOF AUDITOR 

TimothyKing DVM 



- - 

--- 

United States Department of Agriculture 

Food Safety and l nspection Service 


' Foreign Establishment Audit Checklist 
1: ESTABLISHMENT NAMEAND LXATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

Atlantic Beef Products 06/10/2008 443 Canada 

95 Train StationRoad 


5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT 

Albany, PrinceEdward Island COB 1AO 
Don Carlson, DVM p jON-s~TEAUDIT DOCUMB.IT AUDIT 

Place an X in the Audit Resufts block to  indicate noncompliance with requirements. Use 0 if not  appficable.. 

8. Records documenthg implementation. 

Part A - Sanitafion Standard Operating Procedures (SSOP) 
Bask Requirements 

7. Written SSOP 

34. Specks Testing 

Part D - Continued 
Economic Sampling 

33. Scheduled Sample 

Audit 
R ~ ~ U I ~ S  

1 0  

Audit 
R~SUI~S 

0 

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

1I.Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corective action when the SSOPs have failed to prevent direct 
pioduct contamination or adulteration. 

13. Daily records document item 10, I? and 12above. I 

36. Export . 

37. Import 

38. Establishment Grounds and Pest Control 

( 39. Establishment Construction/Maintenance I 

umenting impbmentation and monitoring of the 

I f 48. Condemned Product Control C-. - ---

51. Enforcement 
24. Labeling - Net Weights I 

25. General Labeling 52. Humane Handling 

26. Fin. Prod. Standards/Boneless (Defects/AQUPwk SkinsMdoisture) 53. Animal Identification 

Generic E. cofiTestin 

27. Written Procedures 55. Post Modem lnspction 

LU. wal l  lybr VUIECILIUI U A I I C I I Y ~ I ~  I 
74 Rernrdc Part G - Other Regulatory Oversight Requirements 


Salmonella Ferformance Standards - Basic Requirements Europan Community Di-ectives 


30. Corrective Actions 57. Monthly Review - I 
31. Rassessment 58.I II 

. - -- - - - --
a 32. Written Assurance 59, -



i 

FSiS 5000-6 (0410412002) 	 Page 2 of 2Pr; 

60. Observation of the Establishment . 	 SlaughterProcessing, Date: 06/10/2008 Est #: 443 (Atlantic Beef Products [SI) (Albany, Canada) 
. s 

15/51 	 The number of sample units to be measured for CCP 2,3, and 4 were not described in the establishment's HACCP plan 
or the monitoring procedures. 
[Regulatory reference: Canadian Food Safety Enhancement Program (FSEP) Manual chapter 2, section 4.8.51 

22/51 	 The establishment employee recording the results for the critical limit for CCP 8, did not initial the entry at the time the 
specific event occurred. 
FSEP Manual chapter 2, section 4.8.51 

39/51 	 Expandable foam insulation was located on a wallheam junction above the entrance into the carcass drip cooler. The 
insulation was not covered. 
[Meat Inspection Regulations (MIR) art. 34.1 and FSEP Manual, Chapter 2, Section 2.2.11 

41 	 Condensate was observed on the carcass rail and carcass rail flap above the entrance into the carcass drip cooler. 
[MlR art. 37 and 511 

.. . 
Don CarIson, DVM 



United states Department of&p-iculture 
Food Safety and Inspection Service 

z - Foreign ~stablishmehtAudit Checklist 
( 1. ESTBLISHM~T NAME AND LEATION ( 2. AUDIT DATE 1 3. ESTABLISHMENT NO. ' 1 4. NAME OF COUNTRY 

38. Establishment Grounds and Pest Control 

Abattoir St-Geimain Incorporated 
195rue Messier 

St-Germain, Quebec JOC 1KO 

13. Daily records document item 10, I1 and 12above. 39. Establishment Construction/Maintenance I 

, 

51. Enforcement 
24. Labelinge-Nel Weights 

X 

25. General Labelina 52. Humane Handling 1 

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

05/27/2008 

53. Animal Identification 

56. Europan Community Directives 

. . 

FSIS- 5003-6 (04&4/2002) 

454 Canada 

5. NAME OF AUDITOR(S) 

Don Carlson, DVM 

6. TYPE OFAUDIT 

ON-SITE AUDIT D0cuMm-r  AuDrr  



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

60. observation of the Establishment Slaughter, Date: 05/27/2008 Est #: 454 (Abattoir St-Germain Incorporated [SJ) (St-Gemain, Canada) 

,/ 

f 
13151 	 The establishment did not have personnel training procedures for the reconditioning of veal carcasses that had failen 


onto the slaughter room floor. [Regulatory references: Canadian Meat Inspection Regulations (MIR) art. 29 (12), 57 

and Meat Hygiene Manual of Procedures (MOP) 4.7.4 (8)] 




- - 

United States Department of &jriculture 

Food Safety and l nspedion Service 


Foreign EstablishmentAudit Checklist <
,' 

1. 	 ESTABLISHMENT NAME AND LCCATlON 1 AUDITDA DATE AU ESTABLISHMENT NO. AU NAME OF COUNTRY 

Britco Pork, Inc. / 05/27/08 1 513 1 Canada 

22940 Fraser Highway 
 I 5. NAMEOF AU DITOR(S) 1 6. TYPE OF AUDIT 


Langley, BC V2Z 2T9 
Carlson/King ON-SITEA~DIT DOCUMWT AUDIT 

Place an X in the Audit  Results block to  indicate noncompliance with requirements. Use 0 if no t  applicable. 
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued ~ u d i t  

Basic Requirements Results Economic Sampling Results 

7. 	 Written SSOP I
I 

. 1
I 

33. Scheduled Sample I
I 

I 

8. 	 Records documenting implementation. 34. Specks Testing 

9. 	 Signed and dated SSOP, by cn-site or overall authority. 35. Residue 

10. Implementation of SSOP's, including monitoring of implementation. X 36. Export. 	 . 
II.~aintenanceand evaluation of the effectiveness of SSOP's. 	 37. Import 

12. Corrective action when the SSOPs have faled to prevent direct 
pmduct contaminatim or'adulteration. 	 38. Establishment Grounds and Pest Control 

13. Daily records document item 10, 11 and 12 above. 	 39. EstablishmentConstruction/Maintenance , I 


19, Verif ic@on and vaLdatio"$HACC_P plan. - -

20. Conective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

22. Records documenting: the written HACCP plan, monitoring of the 
critical control pints, dates and .tines d specific event occurrences. 

I

I
I 

47. Employee Hygiene 

48. Condemned Product Control 

I Part F - Inspection Requirements 

I 
I 

23. Labeling - Product Standards I 1 I 

53. Animal Identification ' 

27. Written Procedures 

28. Sample Colbction/Analysis 

29. Records 

'Salmonella Performance Standards - Basic Requirements 

I 
55. Post Mortem Inspzction 

Part G - Other Re 

56. Europan Corn.munity Dkectives 

. -. . . . . 

FSIS- 5000-6 (04X1412002) 
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FSIS' 5000-6 (0410412002) 	 --- Page 2 of 2 

,. 60. Observation of the Establishment 	 Date: 05/27/08 Est #: 513 (Britco Pork, Inc. [SP])(Langley, Canada) 

10/51. A) During operational sanitation inspection in cooler #4, condensate was observed dripping from a refrigeration supply (' 	 line onto a carcass hanging below i t  Establishment management implemented immediate corrective action. B) During 
operational sanitation inspection in cooler #3, a carcass fell f?om the rail onto the cooler floor. The carcass was controlled 
according to the establishment's dropped product SOP but the employee who picked up the carcass failed to sanitize his gloves 
before touching other carcasses in the cooler. CFIA inspection personnel initiated a control action on the affected carcasses. 
[Regulatory reference(s): Canadian Meat Inspectibn Regulation (MIR) 30.1 (l)(a)J 

61.' NWE OF AUDITOR . . -. 
Carlson/King 

/ 
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United States Department of Agriculture 

. Food Safety and I nspedion Sewice 


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

Les Aliments Tiffany Gate Foods Incorporated 06/20/08 600 CanadaI 
195Steinway Boulevard 

5. NAME OF AUDITOR(S) 1 6. TYPE OF AUDIT 

Toronto W W  6H6 
Timothy King, DVM ' ON-SITEAUDIT @DOCUMBIT AUDIT 

Place an X in t h e  Audit Results block to indicate noncompliance with requirements.  Use 0 if n o t  applicable. 
Part A -Sanitafion Standard Operating Procedures (SSOP) I Audit I Part D - Continued I Audit 

Basic Requirements Results Economic Sampling Results 

7. Written SSOP 

8. Records documentilg implementation. 

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

I 

I 
34. Specks Testing 

35. Residue 

33. Scheduled Sample 

41. Ventilation 

( 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

22. Records documenting: the written HACCP plan, monitoring of the 
critical control pints, dates and tines cf specific event occurrences. 

I 
I 

/ 

48. Condemned Product Control 

I Part F - Inspection Requirements 

149.  Government Staffing 

1. Enforcement 

Generic E. coli Testing 

55. Post Mortem Inspction 

30. Comctive Actions 
/-

-

FSIS- 50CO-6 (04/0412002) 



FSIS'5000-s (04/04izooz) Page 2 of 2'%i 

60. Observation of the Establishment Date: 06/20/08 Est #: 600 &es Aliments Tiffany G:te Foods Incorporated PI)(Toronto, Canada) 

' 
 12. The Sanitation Staiidard Operating Procedures corrective actions did not inchde documented preventive measures when a 
deviation was observed. This fmding had been noted on a Corrective Action Report issued by the CFIA inspector but no 
response &om the establishment had been documented. Begulatory reference(sj: Canadian Meat Inspection Regulation 
W ) 3 0 * 1(I)@)1 

22151. The monitoring procedure for Critical Control Point (CCP) 5b, product cooking, in the establishment's HACCP plan did 
not contain sufficient detail to determine which type of product was to be monitored by the procedures described in the 
document and which monitoring foms would be used. [MIX 30.1 (l)(a) J 

39. During the operational sanitation inspection, water was observed leaking through a wall in the non-meat food ingredients 
storage room, dust and debris was observed on the floor and on cartons in the packaging storage area, and the air locldseal for 
trucks at the receiving dock did not close tightly enough to prevent the entrance of pests into the establishment. [MIR 
30.l(l)(a); MPR 34(1.1); MIX 34(2.1)] 

'61; NAME .OFAUDITOR 
Timothy Kin&DVM ,' 

// 



- - -  

United States Department of &p-iculiure 

Food Safety and 1nspection Service 


Foreign EstablishmentAudit Checklist 
I .ESTABLISHM~TNAMEANDLCCA~~ON . 1 2: AUDITDATE 1 3. ESTABLISHMENTNO. ] 4. NAME OF COUNTRY 


MFI Food CanadaLtd; dba Inovatech Egg Products 06/17/08 E22 Canada
I 
70 Irene Street 

5. NAME OF AUDITOR(S) 	 1 6. TYPE OF AUDIT 

Winnipeg, MB R3T 4Ef 1 
I 

Timothy King, DVM 
1-

ON-SITE AUDIT n-DOCUMENT AUDIT 

Place an X in t h e  Audit Results block to indicate noncompliance with requirements.  Use O if no t  applicable. 
Part A - Sanitafion Standard Operating Procedures (SSOP) Audit Part D - Continued Audit 

Basic Requirements Results Economic Sampling Results 

7. Written SSOP 33. 	 Scheduled Sample 
I I 	 I 

8..Records documenthg implementation. 34. 	 Specks Testing 

9. Signed and dated SSOP, by cn-site or overall authority. I 1 35. 	 Residue I 

10. Implementation of SSOP's, including monitoring of implementation. 36. 	 Export x 
11. 	 Maintenance and evaluation of the effectiveness of SSOP's. 37. Import 

12. Corsctive action when the S S O ~ Shave faled to prevent direct 
product contaminatim or adulteration. 	 38. Establishment Grounds and Pest Control 

13. 	Daily records document item 10, 11 and 12 above. I 39. Establishment Construction/Maintenance 

47. 	 Employee Hygiene , 
19, Verification and validation of HACCP plan. 

48. 	 Condemned Product Control 

22. 	 Records documenting: the written HACCP plan, monitoring of the 

critical control pints, dafes and tines d specific event occurremes. 


23. 	 Labeling - Product Standards I I I 

51. 	 Enforcement 
24. 	 Labding - Net Weights I 

25. 	 General Labeling 52. Humane Handling 0 

26. 	 Fin. Prod Standanls/Boneiess (Defects/AQUPtxk ~kinsA40istuie)-- 

27. Written Procedures 55. 	 Post Mortm Inspction 

28. 	 Sample Collection/Anaiysis 

Part G - Other Regulatory Oversight Requirements 

30, Comctiie Actions 	 I 57. Molthly Review -
0 

31. 	 Rassessment 0 58. 

-	 . - 1 - ..---- - 0 59. 	 .32. 	 Written Assurance -
- -- - - - -

FSIS- 500C1-6 (04fl412002) 



I 

-** 
FSIS 5000-6 (0410412002) Page 2 of 2 

I .  

60. Observation of the Establishment Date: 06/17/08 Est #: E22 (MFI Food Canada Ltd; dba Inwatecli Egg Prcducts F])(Winnipeg Canada) 

36. During the review of records for instrument calibration, the establishment program. stated that the thermometer for the egg 
whites dryer would be calibrated semi-annually, the records for these thermometers documented that the calibration had only 
been performed once a year for the two previous years. [Regulatory reference(s): Canadian Processed Egg Regulations CRC 
290 Part IIJ sec. 6(2)(c)] 

39. A) During Sanitation Inspection, an overhead door in the finished product loading area was not sealed sufficiently to 
exclude the entry of insects or rodents into the establishment. B) The concrete curbing in the pail washing room had one comer 
that was broken and deteriorated. Establishment management and CFIA personnel took immediate corrective actions. [CRC 
290 Part IT, see. 7(2)(a); Part II, sec. 7(2)(d); Part IT, sec. 8(14)] 

45. During Sanitation Inspection, in the egg tray washing area several egg trays that had exited the tray washer and were being 
stacked for reuse had egg residue and shell eagments on them. CFIA personnel took immediate control action. [CRC 290 Part 
11,sec. 8(2)] 

46. During Sanitation Inspection, an employee at the egg scanner/candler was observed breaking rejected eggs on the side of the 
edible egg conveyor creating the potential for cross contamination. [CRC 290 Part 11,sec. 8(2)] 

61. NAME OF AUDITOR 62. AUDITOR SIC;NATURE D DATE -- . - ' . . - Y
Timothy King DVM y,7777~4qh 7/z/og

/ / I 



. .. 

, 

Food Safety and Inspection Service ' 

Foreign ~stabrishment~ u d i t~hekkl ist* 

j 1.ESTABLlSHMENTNAMEANDLOCATlON 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

Vanderpol's EggsLtd 05/28/08 E66VANDERPOLSE3911Mount Lehman Road 
5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT 

Abbottsford,BC V4X 2N1 

Establishment Co 

24. Labeiing - Net 
25. General Labeiing 

26. Fin. Prod Standards/Boneless (DefectslAQUPmk SkinsMoist~rr~\ 

II , -. . .-".-"- """' 

I 
n 

27. Written Procedures 

- 28. Sample ColkctionlAnalvsis 

54. Ante Mortem Inspection 

55. Post Mortem Inspection 
I 

Salmonelfa Performance Standards - Basic Reouimrnw-tf= 

JU. Gorrective Actions 

31. Reassessment 

.....
-ad. written Assurance -- 1 0 

58. 

--. - . _ .  -



1 

FSIS 5000-6 (0410412002) -". Page 2 of 2 
I-

60. Observation of the Estak$ishment Date: 05/28/08 Est #: E66VANDERPOLSEGGSLTD (Vqderpol's Eggs Ltd [PI)-(Abbottsford, Canada) 

i - 38. During the sanitary operations inspection, insects were observed in the product receiving dock and the overhead door to the 
receiving dock was not completely closed to exclude the entry of pests into.the establishment. The establishment management 
took immediate corrective actions. pegulatory reference(s): Canadian Processed Egg Regulations, CRC 290 Part II,ssec. 
7(2)(d); Part H, sec. 8(14)] 

41. Ln the pail fillhgipackaging room, water was observed dripping fiom an overhead platform onto the floor of an area 
transited be production employees. Immediat~ corrective action was taken by establishment management. [CRC 290 Part 11, 
sec. 6(2)(b)(iii); Part 11, sec. X(2)J 

46. A) During sanitary operations inspection, an employee was observed cracking eggs rejected during candling on the edge of 
the candling hood before dropping them into the inedible container, creating an insanitary condition that could cross 
contaminate edible product. The establishment management took immediate corrective actions. B) The employee closing the 
filled pails of egg products was using a plastic mallet that was stored on top of the scale readout panel and handled in a m m e r  
that could lead to cross contamination of product. [CRC 290 Part II,sec. 6(2)@)(iii); Part 11,sec. 8(2)] 

61. NAM.EOFAUDiPOR ' 62. AUDITOR SIGNATUREAND DATE - - - -

~imo, KingD W  



Cartadiaf~Food Ayence carradienne 

Inspection Agency d'inspectior~dcs alirnerlls 


R I r .  Do~ialcf S~iiat-t 
[lircctot-, Inten?ationc~l Audit Staff 
Office of Intenlatio~ial Affiiirs - FSIS 
1 209 f;al-nalil Street, Siii te 200 
Omaha, NE 68103 

SIJBJECT: 	 Response to Draft Fiiltal Report of an allclit carried oul in G n a d a  
From hlay 20 to Jutte 25,2008 

Tlia111c you for your letter of September 8,2008 to Dr. F. Moulin. Acting Director. Meat 
Progratiis Division (MPD), Canadian Food Inspection Agency (CFIA). the accompanying 
copy of the Draft Final Report of an audit carried oxit in Canada during the period ofklay 
20 to .Iiine 2 5 ,  2008 and the opportunity to provide comments on the report. 

Fol-uign audit reports arc \vslcox~~ed soilrce of infon~~ation CFfAas all aciditio~~al for t l ~ c  
to iisscss the pel-fon~lanceof Canada's moat inspection systcs-n and to contribute to our  
ol7jec tive i'or co~itinuous impro\.ement. 

\\.'it11 rcspcct to the one establislnne~it whicl~reccivcd a "30 Day Notice of Intent to 
Delist" (NOID), you have ack~~owlcdgcd receipt of our letter of verification that 
co~-rccti\-cactioiis had been taken within the prescribed timc fiai~ic.The action plan was 
acccpted by K i S  anti no f111-tllvr action was recluested. 

Tlicl-c Lvcrc appropriate follow-up actions to tlle specific estahlishmcnt dcflcieilcies 
icle~itifietihy  the I-eporis. They wel-t: col-rected either immediately or are being corrected 
thl-oi~gl~ of i ~ t i o ~ l  the i inp le l~~c~~ta t io~ l  pla11s. HACCP-rclatcd dcliciencies have bccn 
addressed based on the re~isions made to the FSEP manual. the survey on CVS-task 
deli~~er-yin establishments, and the impletnentatio~i of the Group IV H.i\C'CP Systeni 
Rcassessment a11cl Design tasks of the CVS. 

CFIA officials present during the on-site audit and during the exit meeting did not 
ct~allengeangJof the individual observations made by the USDA/FSIS auditors. 
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rTl~crcfc~re FSIS Country Audit Summary forthere is ayreetnent with the content of t l~c  
Caniida. Thci-e w r c  no issues identified with the interpretations of CFIA policy as 
cicscr.ibed h y  tlte report, 

Sllouid yo~iwish to further discuss the above. please do not hesitate to contact me at 
(0 13) 221 - 1448 or at Ki~k~a~-d.arsena~~lt(;i~insi,cctioi~.,~c.ca. 

Richard ,41*scnaul t 
Director 
Mcat Programs Division 

http:Ki~k~a~-d.arsena~~lt(;i~insi,cctioi~.,~c.ca
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