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Deputy Director 

International Audit Staff, OIA, FSIS, USDA 


SUBJECT: 	 FSIS FINAL AUDIT REPORT FOR ARGENTINA 

Dear Mr. Mergen, 

Please deliver the attached final audit report to Dr. Jorge Amaya, Presidente, Servicio 
Nacional de Sanidid y Calidad Agroalimentaria, Secretaria de Agricultura, Ganaderia, 
Pesca y Alimentacibn. Please contact me via email at manzoor.chaudrv~fsis.usda.eov, 
if you have any M h e r  questions. 

Best regards, 

j z ~Manzoor Chaudry 
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1. INTRODUCTION 

The audit took place in Argentlna from September 5 through October 2,2008 
J 

An opening meeting was held 011September 5,2008, in Buenos Aires with the Central 
Competent Authority (CCA). In this meeting, the auditor confirmed the objective and 
scope of the audit, the auditor's itinerary, and requested additional information needed to 
complete the audit of Argentina's meat illspection system. 

The auditor was accompanied during the entire audit activities by representatives fiom 
the CCA, the Natlonal Service for Animal Health and Agro-Food Quality (SENASA), 
and representatives fi-om the provincial offices and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

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

In pursuit of the objective, the following sites were visited: the headquarters of the CCA; 
one provincial office; two laboratories performing analytical testing on United States'- 
eligible product; one slaughter, fabrication, grinding, cooking, canning and extraction 
establishment; four slaughter, fabrication, and cooking establishments; one slaughter and 

I 	
_/.\ 

1 fabrication establishment; two fabrication, grinding, and cooking establishments; two 
\ ,..' fabrication establishments; and one cold storage. 

Competent Authority Visits 	 1 Comments I 
Competent Authority 	 Central 1 Buenos Aires 

Provincial 1 Santa Fe 

Local 11 Establishment level 

/ Microbiological Laboratory 	 / I /

I Residue Laboratory 	 1 1  

/ Bovine Slaughter, Fabrication, Grinding, 1 
I 

-
Cooking, canning, and Extraction ~stablishment 1 

Bovine Slaughter, Fabrication, and Cooking - . 4 

Establishments 

Bovine Slaughter and Fabrication Establishment 1 


Bovine Fabrication, Grinding, and Cooking 2 

Establishments 


e 2 

I/ cold Storage 	 1 I 



I 3. PROTOCOL 
i 

, ,, , , .. 

This on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activities. 
The second part involved an audit of a selection of records in Argentina's inspection 
headquarters and in one provincial office. The third part involved on-site visits to eleven 
establishments: six slaughter/fabrication andlor further processing establishments, four 
fabrication and/or further processing facilities, and one cold storage. The fourth part 
involved a visit to two private laboratories; Laboratorios Litoral was conducting chemical 
analyses of field samples for residues, and FDC Labs was conducting microbiological 
analyses of field samples. 

Program effectiveness determinations of Argentina's inspection system focused on five 
areas of risk: ( I )  sanitation controls, including the implementation and operation of 
Sanitation Standard Operating Procedures (SSOP) and Sanitation Performance Standards 
(SPS), (2) animal disease controls, (3) slaughter/processing controls, including the 
implementation and daily operation of HACCP programs and testing programs for 
generic Escherichia coli (E. coli) and Listeria nzonocytogenes (Lm) and Salmonella in 
Ready-to-Eat Products, (4) residue controls, and (5) enforcement controls, including a 
testing program for Salmonella species (Salmonella). Argentina's inspection system was 
assessed by evaluating these five risk areas. 

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

In the opening meeting, the auditor explained that Argentina's meat inspection system 
would be audited against two standards: (1) FSIS regulatory requirements and (2) any 
equivalence determinations made for Argentina. FSIS requirements include, among other 
things, daily inspection in all certified establishments, periodic supervisory visits to 
certified establishments, humane handling and slaughter of animals, ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts, the handling 
and disposal of inedible and condemned materials, sanitation of facilities and equipment, 
residue testing, species verification, and requirements for HACCP, SSOP, SPS, and 
testing programs for generic E. coli, Salmonella, and Lm and Salmonella in Ready-to-Eat 
Products. 

The following special equivalence determinations have been made by FSIS for 
Argentina: 

Residue Control System; equivalent as of 05/17/04. 
H VIDAS Salmonella (SLM) Method; equ~valent as of 02/08/08. 
H VIDAS Listeria monocytogenes 11 (LM02) Method for Ready-to-Eat Foods; 

equivalent as of 02/08/08. 
H VIDAS Listeria monocytogenes (LIS) Method for Ready-to-Eat Foods; equivalent 

as of 02/08/08. 



VIDAS Listeria Species Xpress (LSX) Method for Ready-to-Eat Foods; 
equivalent as of 02/08/08. 
VIDAS Salnzonella (ICS and Selective Plate (HE BS, SMID) Method; equivalent 
as of 02108108. 
VIDAS Sal~~~o~olzella(ICS and Selective Plate (HE BS, XLD) Method; equivalent 
as of 02108108. 
VIDAS Salii~onella(ICS and Salmonella (SLM) Method Enzyme-linked 
Immunosorbent Assay (ELFA) Method; equivalent as of 02/08/08. 

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 (21 U.S.C. 601 et seq.) 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the 
Pathogen Reduction/HACCPregulations. 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' wehsite at the following address: 
,... 

) h t t p : / l w w w . f s i s . u s d a . g o v / R e g u l a t i o n s & p o l s l i n d e x . a s p  
\ 1' 

The following findings were reported in the AugustISeptember 2006 FSIS audit: 

HACCP- implementation deficiencies were found in three of the six 
establishments audited. 

The following findings were reported in the JulyIAugust 2007 FSIS audit: 

SSOP deficiencies were found in four of the six establishments audited, primarily 
in implementation, maintenance, and recordkeeping. 
SPS deficiencies were found in five of the six establishments audlted. These 
deficiencies were found in building maintenance, pest control, equipment and 
utensils, and ventilation. 
HACCP-implementation deficiencies were found all of the six establishments 
audited, primarily in verification, corrective actions, and recordkeeping. 

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

6. MAIN FINDINGS 

6.1 Government Oversight 

There were no major changes in the CCA organizational structure since the last FSIS 
audit. The implementation of the Regional concept for the more direct supervision of the 



establishments producing agricultural products had been almost completed. All Regions 
were in operation. That one area that still had direct supervision from Buenos Aires was 

i I 
i I\.. ,' 

%. . the establishments in the Buenos Aires Metropolitan area. Each Region had Thematic 
Coordinators which may be the direct supervisors of the in-plant SENASA personnel or 
may have supervisors under them. The Regional Directors report to a Regional 
Coordinator in Headquarters in Buenos Aires. The National Service of Animal Health 
and Agro-Food Quality (ServicioNaciolzal de Sanidady Calidad Agroalinzentaria-
SENASA) has the responsibility for carrying out Argentina's meat inspection program 
including oversight and enforcement of the FSIS regulatory requirements in 
establishments certified to export to the United States. 

6.1.1 Ultimate Control and Supervision 

SENASA has ultimate control and supervision over its inspection program. 

All payment of SENASA inspection personnel comes from the Argentine government. 

6.1.2 Assignment of Competent, Qualified Inspectors 

Approximately 75 veterinarians and 300 meat inspectors provided direct meat inspection 
service to those establishments that produce or store U.S. products. All official 
veterinarians and meat inspectors employed by Argentina's meat inspection program 
possessed the required educational degree necessary to meet minimum qualifications. 
These inspection personnel went through introductory training as well as participation in 
on-the-job training under the supervision of experienced viterinarians. Continual 
training was provided for all inspection personnel as needed. The regional offices 
maintained individual training records of inspection personnel. 

The training programs given in 2007 and 2008 included courses given in Buenos Aires, at 
colleges and universities, and in local venues. Course topics included various types of 
computer training, animal diseases and animal health, administration, leadership, and 
management, epidemiology, virology, immunology, the World Trade Organization, 
English, inspection basics, Good Manufacturing Practices and Standard Operating 
Procedures, ante-mortem and post-mortem examination, HACCP, the national residue 
program, auditing, food microbiology, foodborne diseases, Bovine Spongiform 
Encephalopathy and other transmissible encephalopatbies, and traceability. 

In one establishment, the SENASA inspector assigned to kidney inspection was 
not inspecting some of the kidneys presented. 

6.1.3 Authority and Responsibility to Enforce the Laws 

SENASA has the legal authority and the responsibility to enforce U.S. requirements 

6.1.4 Adequate Administrative and Technical Support 
~~, 

( SENASA has adequate administrative and technical support to operate its meat 
inspection program. 



The request for equivalence for the use of private laboratories was written and 
awaiting signature before submission to the International Equivalence Staff, FSIS. 

6.2 Headquarters Audit 

The auditor conducted a review of inspection system documents in the Buenos Aires 
SENASA headquarters office. The records reviews focused primarily on food safety 
hazards and included the following: 

Internal review reports; 
Supervisory visits to establishments that were certified to export to the United 
States; 
Training records for inspectors and laboratory personnel; 
New laws and implementation documents such as regulations, notices, directives, 
and guidelines; 
Sampling and laboratory analyses for residues; 
Sanitation, slaughter and processing inspection procedures and standards; 
Control of products from livestock with conditions such as tuberculosis, 
cysticercosis, etc., and of inedible and condemned materials; 
Export product inspection and control including export certificates, and 
Enforcement records, including examples of criminal prosecution, consumer 
complaints, recalls, seizure and control of noncompliant product, and 
withholding, suspending, withdrawing inspection services from or delisting an 
establishment that is certified to export product to the United States. 

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

6.3.1 Audit of Regional and Local Inspection Sites 

The auditor interviewed personnel in one Regional Office in the city of Santa Fe for the 
Province of Santa Fe. No concerns arose as a result of that interview. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of eleven establishments. One was a slaughter, 
fabrication, grinding, cooking, canning and extraction establishment; four were slaughter, 
fabrication. and cooking establishments; one was a slaughter and fabrication- -
establishment; two were fabrication, grinding, and cooking establishments; two were 
fabrication establishments; and one was a cold storage. None of the establishments were 
delisted. One establishment received a Notice of Intent to Delist (NOID). 

Specific deficiencies are reported in the attached individual establishment audit 
checklists. 

8. LABORATORY AUDITS 
1-\' , 

During the laboratory aud~ts,emphasls was placed on the application of procedures and 
standards that are equ~valentto the Unlted States' requirements. 



Residue laboratory audits focus on sample handling, sampling frequency, timely analysis, 
.,, "\ . 
, , 

data reporting, analytical methodologies, tissue matrices, equipment operation and 
printouts, detection levels, recovery frequency, percent recoveries, intra-laboratory check 
samples, and quality assurance programs, including standards books and written 
corrective action programs. 

The following laboratory was audited: 

Laboratorios Litoral. located in Rosario, Santa Fe. This is a private laboratory 
which conducts residue testing for the National Residue Program. 

No deficiencies were reported. 

Microbiological laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies, analytical controls, recording and reportmg of results, 
and check samples. If private laboratories are used to test United States' samples, the 
auditor evaluates compliance with the criteria established for the use of private 
laboratories under the FSIS Pathogen ReductionIHACCP requirements. 

The following laboratory was audited: 

FDC Labs located in Buenos Aires, Buenos Aires. This is a private laboratory 
,..,

{ ') which conducts microbiological sampling for both SENASA-based sampling 

'. .... .' programs and also samples sent by establishments. 

No deficiencies were reported. 

9. SANITATION CONTROLS 

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

Based on the on-site audits of establishments, Argentina'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, Argentina's inspection system had controls in place for water potability 
records, chlorination procedures, back-siphonage prevention, separation of operations, 
temperature control, work space, ventilation, ante-mortem facilities, welfare facilities, 
and outside premises. 

9.1 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 SSOPs in nine of the ten audited establishments required to 
have an SSOP were found to meet the basic FSIS regulatory requirements. 

Six of these ten establishments audited had deficiencies reported in SSOP, 
primarily in implementation and recordkeeping. 

9.2 Sanitation Performance Standards 

Six of the eleven establishments audited had deficiencies reported in SPS. These 
included ventilation, light intensity, equipment and utensils, and sanitary 
operations. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, control over 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product, and the implementation of the requirements for control of Bovine 
Spongiform Encephalopathy (BSE). The auditor determined that Argentina's inspection 
system had adequate controls in place. 

No deficiencies were reported 

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

Argentina is not eligibIe to export fresh ruminant meat to the United States because 
APHIS does not consider Argentina free of Foot-and-Mouth Disease. 

11. SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was SlaughterProcessing 
Controls. The controls include the following areas: humane handling and humane 
slaughter; ante-mortem inspection and disposition; post-mortem inspection and 
disposition; implementation of HACCP systems in establishments, and implementation of 
a generic E. coli testing program in slaughter establishments and Lm and SalmoneNa 
testing in Ready-to-Eat Products 

The controls also include ingredients identification; control of restricted ingredients; 
formulations; processing schedules; equipment and records; and processing controls of 
cured, dried, and cooked products. 

Specific deficiencies are reported in the attached individual establishment audit 
checklists. 



11.1 Humane Handling and Slaughter 
Humane slaughter deficiencies were observed in two of the six slaughter establishments 
audited. 

In one establishment, humane handling records of SENASA showed at least one 
observation per week for the past several weeks that there was a palpebral reflex 
present on at least one of the 5-10 cattle observed per day. Corrective actions 
were recorded at each event. However, preventive measures obviously have not 
been effective and there has been no further follow-up. 
In one establishment, the auditor and SENASA officials watched the stunning of 
five animals. The equipment being used was a pneumatic captive-bolt stunner. 
The first animal required two applications of the stunner, the second, third, and 
fourth al~ilnalsreceived one application. The fifth animal required three 
applications. SENASA immediately took control of the situation. There were 
only a few animals left to be stunned. These animals were stunned using the 
back-up electrical stunning system. SENASA will require use of the electrical 
system until the other can be repaired. No problem had been noted in the humane 
handling verification from earlier in the day. 

11.2 HACCP Implementation. 

All establishments approved to export meat products to the United States are required to 
have developed and adequately implemented a HACCP program except cold storages 
which handle no exposed product. 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 all of the ten audited 
establishments required to have a HACCP program. 

One establishment had a deficiency reported in Basic HACCP. 
All ten establishments audited had deficiencies reported in HACCP 
implementation, primarily in the areas of monitoring, verification, corrective 
actions and/or preventive measures, and recordkeeping. 

Specific deficiencies are noted in the attached individual establishment audit checklists. 

11.3 Testing for Generic E. colr 

Argentina has adopted the FSlS regulatory requirements for generic E. coli testing. 

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

Testing for generic E. coli was properly conducted in four of the six slaughter 
establishments. Statlstlcal process control techniques had been developed in all the 
slaughter establishments in order to evaluate the results. 



Two of the six establishments audited had deficiencies in the selection of 
carcasses for sampling for generic E. coli and/or in their records of sampling, 
analysis, and results. 

11.4 Testing for Listeria nzonocytogenes and Salinonella in Ready-to-Eat Product 

Four of the eleven establishments audited were producing ready-to-eat products for 
export to the United States. Three more establishments were conducting cooking 
operations with an audit by APHIS for approval for export of these products to the United 
States scheduled for October 2008. Testing for Listeria monocytogenes (Lm) and 
Salmonella was being done for the "tube" products six times a year. Testing for Lnz and 
Salmonella for the cooked, dried products was being done at the request of that 
establishment, on every lot produced for export. 

12. RESIDUE CONTROLS 

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

Argentina's National Residue Testing Plan (Plan CREHA) for 2008 was being followed 
and was on schedule. 

13. ENFORCEMENT CONTROLS 

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

13.1 Daily Inspection 

Inspection was being conducted daily in all the establishments audited. 

13.2 Testing for Salmonella species 

Argentina has adopted the FSIS regulatory requirements for testing for Salmonella 
species. 

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

Testing for Salmonella species was properly conducted in all of the six establishments 

13.3 Species Verification 

Species verification was being performed as required. 



. . 
13.4 Periodic Supervisory Reviews 

I11 all establishn~entsvisited, pel-iodicsupervisory reviews of were being performed and 
documented as required. 

13.5 Inspection System Controls 

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

No livestock or meat was imported from other countries for use in US.-eligible product. 

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

Some inspection controls at all levels were not fully developed and implemented. 

Some in-plant SENASA inspection system personnel were not h l ly  aware of the 
content of the SSOP and HACCP plans of the establishments. 

14. CLOSING MEETING 

A closing meeting was held on October 2,2008, in Buenos Aires with the CCA. At this 
meeting, the preliminary findings were presented by the auditor. 

The CCA understood and accepted the findings. 

Rori K. Craver, DVM 
Senior Program Auditor 
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I United States Department of Agriculture 

I Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
~..- .. - ........ -


,1. ESTPBLISHMWT NAMEAND LoCATlON 1 AUDiT DATE 3. ESTABLISHMENT NO. / 4. NAME OF COUNTRY 
.
' 	. Surmar Canle Argentina 1 

2. 
12 Sept2008 2655 

I

/ Argentina
I . ...- - ....~- i -i 5. NAMEOF AUDITOR(S) 1 6. TYPE OF AUDIT 

/ 	 Rol-i K.Cmver, DVM ! m o N - s I T E A u D I T  nDOCUMWTNJDiT- -- .... ... .. 	 ........... .... . .  

Place an X in the Audit Results block to i n d i c a t e  noncompliance with requirements. Use 0 if not applicable.-
~ ~ - ContinuedPart A -Sanitation Standard Opwating Rocedures (SSO 	 P~ZD 

..... 
iiudi, 
ResuitsBasic Requirements 	 Economic Sampling ---*-~~~~-

.........
-1
~ ~~~ 

......... 	 ........ .......... 

7. Written SSOP 	 pie -.-...... - ......... 

8. Records documenting implementation. 	 34 Specas Testing 

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

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

Sanitation Standard Operating K e d u r e s ( S S 0 P )  
.. 	 .. .. ~....-iOngoing Requirflen_ts 	 -

10. Implementationof SSOVs. includ 	 ...... 
.~ 

11. 	Maintenanceand evaluationof theeffectiveness of SSOP's. 
. ---~ 

12. 	 Coriective actionwhen the SSOPs have faled to prevent d 
product contaminatim or adulteration. 

.. . 	 . . . .  

13. 	 Daiv records document item 10, 11 and 12above. 39. Establishment ConstructianlMaintenance 
-. -. .-

Part B - Hazard Analysisand CliticalControl 

Point (HACCP) Systems - Basic Requirements 41. Ventilation X
I 

.-...14. 	Developed ind  implemented a written HACCP pian 
~- ........ 


42. 	 Plumbing and Sewage I ... 

15. 	 Contentsof theHACCPlistthe fmd safety hzards, 
critical conbat pdnts, critieal limits, ~rocedxes,,corrective ad!!1sS----..... .-. ........ 
...+-Iy4 

43. Water Supply 
16. 	 Records documenting imphentation and monitoring of the .-


HACCP plan. 
 ~.. Dressing RmmslLavatories 
\ 1 7  The HACCPolan is sioned and daed by the responsible .-

1 establishmeni tndivdu;~. 45. - - .Equipment and Utensils 

Hazard Analysis and CriticalControl Point 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 


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


. 
 .... .- ..... 
19. 	Verification and valdatian of HACCP plan. 

... 
i 

20. Conectiveactian written in HACCP plan. 

21. Reassessedadequacy of the HACCP plan. 

....... 

........ 


......... 

Part F - Inspection Requirements R 
....... 
.. ... 

22. 	Recoidj documenting: h e  written HACCPplan, monitariq of the 49. Government Staffing 
criticaicontral pints, dates ald tines d specificeverd occunemes. ..-~ 

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

......... 

..... 

~. ....... 
 .. 	 ..... 
~ 

Labeling - Roduct Standards 
~ 

23. 
51. Enforcement~ 

~ 

.... ...

I ~ 
24. Labding - NEt Weights 

........
 52. Humane Handling I ..... .... -. 	. 

25. General Labeling ~
 . .
 .............. 


26. Fin. Prod. StandadsiBanetess (DefedslAQUPark SkinslMoisture) 53. Animal Identification 
.. .......... 	 . .  


Part D -Sampling 
Generic E. coliTesting 	

54. AnteMortan tnspction 

................. 


1............ 	 ...... 
.....
1


...... ~ ~ 

27. Written Procedures 55. 	 ~ o s t ~ o r t e mlnspction 
.... ....... 	 ---..... 


~~ -28. 	 Sample ColkctionlAnalysis ~ 

Part G - Other Regulatory Oveffiight Requilements ..... 	 -
~ 	 ~ ~ ..... . 

29. Records 
~~ 

Salmonella Performance Standads - BasicRequilements 4 56. Europan Community Diectives 
.........- ,... 

~ 	 ~ ~ ~~.-.. -..... 	 . ~. 
......-

57. 	 Mmlhiy Review i30. C ~ r r e c l i v e A ~ t i o n ~  ! 
...... -
( 
, 	.> 58. I 

....................... 	J 
31. Rea55essmenl\, 
 . 	.......... 


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

.i - - ~. ......... 	 . 


-~59. ~~~ 

I
32. 	Wrtten Assurance I 

FSIS- 5OW-6 (04104/2002) 



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

60. Observation of the Establishment 

Sur~narCalne Argentina 
',, .~.)	Tirnoteo Gordillo 2421 

(C 1440EEW) BA 
Argentina 
Est. 2685 
12 Sept. 2008 
[03C - indirect export] 

22/51 111 the HACCP monitoring form for CCP 2, there was no place for the initials of the monitor at the time of the 
monitor~ngevent. [Regulatory references: 9 CFR § 416.16, 17, 417.5, 81 

41. Condelisate was dripping from the ceiling and refrigeration units onto boxes in one box cooler. SENASA took immediate 
cot~trol of the cooler and the product. [Reg. ref.: 9 CFR 5 416.2(d)] 

\ i 

~~ 

61. NAME OF AUDITOR 
-~~~-i . .  . .  . . . . . . -

Rari K. Craver, DVM 



United States Department of Agriculture 

Food Safety and lnspect~on Serv~ce 


Foreign Establishment Audit Checklist 1
-- . 	 .... ~-~ 1~ 	 ~ 

1 ESTPBLISHMEVT NAMEAND LCCATION 
.... 

2 AUDIT DATE 3 ESTABLISHMENT N O  i 4. NAME OF COUNTRY 
I 
'x.. .). Consignaciones Rurales 	 j 8Sept 2008 1378 i Argentina 

~1 . . .IA Division of JBS Swift 1 5. NAMEOF AUDITOR@) / 6. TYPE OF AUDIT 

Nicolas Videla 1721 i 


Berazategui, BS. AS. ; Rari K. Craver, DVM X ON-SITEAUDIT DOCUMENT WDIT 

... 


Place an X in t h e  Audi t  Results b lock  t o  indicate noncompl iance w i t h  requirements.  Use 0 if n o t  applicable. 

~~ ..~ ~ . . ~  


Part A -Sanitation Standard Operating Rocedures (SSOP) I mdit I---- Part D - Continued Audll-

Basic Requirements 	 Economic Sampling 

~ ~ ~~ ~~ 	 ~ .. . , - - ~  ... --	 . 
7. Written SSOP 	 33. Scheduled Sampie 

, .~~ .. . .. 	 ~.....,--A,.-.-~ 	 ~~~~ 

8. Records documening impiementaiion. 
~~~.--

34. Species Testing 	 i 
~ ~ ~ 	 ~.. 	 .......
~ ~~ ~ 

i9. Signed and deed SSOP. by m-site or oven11 authority. 35. Residue 	 i 
~ 

~.,..~-	 .... L 
~ 

Part E -Other Requirements 
Ongoing Requirements 	 --~ 

10. Implementationof SSOP's, lnciudng monitoting of implementation. 36. Export 

11. 	 Maintenanceand evaluationof theeffectiveness of SSOP's. 37. lmoort 
~ 	 ~ I . -,--.......-- -- . 	 - . 

12. Corlective actionwhen the SSOPs have fated to prevent direct 
38. Establishment Gromds and P e t  Control 

pmduct contaminatim or aduleration. ~... 	 . . I~~
~ ~~ ~ ~~ ~ m. I 

13. 	 D a y  r~cords docunlent i$nl 10. 11 and 12above. / X 1 39. Establishment ConstrucfioniMaintenance 1 
~~ 	 ~. .. .~ &,hi .. .. .~. 

Part B - Hazard Analysisand CriticalControl I
~ 

Point (HACCP) Systems- Basic Requirements I_-:"""'"""" 	 i 
...~.... .-	 ..-2 " 4  ,,a"+t,3,in" 

~14. 	 Develooed and imolemeoted a written HACCP ~ l a o  . I 1 
~~. 	 ... ----

15. 	 Cowents of the HACCP list the fmd safety harards. 42. Plumbing and Sewage. 

ultical canb-ot pdnts. ctiticai limits. pcedl res,  corrective adions. -. 


i16. Records documenting impiementatian and monitoring of the 43. w a t s  Supply 
. *
HACCP plan. 


~- -
r \ 

~ 

17 The HACCPpian is sgned and dated by therespons~ble I 
44. Dressing Rmms1Lavato"es 

-.-- I 
I establishment indivBua1. . . ,45. Equipment and Utensils 

Hazard Analysk and CriticalControl Point .~...... 


(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

.. ..--	 -. -. 

16. Monitoring of HACCP plan. 
47. Employee Hygiene 

~~~~. . ~- --	 --T- ...,~ 	 . 
19. Verification and vatdatian of HACCP pian. 

-	 48. Condemned Pmduct Control 
i 

20. 	 Comctiveaction written in HACCP plan. 
-.. ~. .-

21. 	 Reassessedadequacy of the H X C P  plan. Part F - Inspection Requirements 
~ 

22. 	 Recore docummling: me written HACCPplan. monitoriw of the 49. Government Staffing 

critical con'rol mints, dates and tmes d specific eve* ocrurremes. ~.~
~ .~ ~ 

Part C -Economic/ Wholesomeness 	 50. Daily lnspectim Coverage 
~~ ~~ ..~~.~ ~.~-

23 Labeling - Raduct Standards 

~ . . ~  


24. 	 Labfling - Net Weights .~ 
~ 	 ~~ - ~ ~ --~ 	 ~-

~ ~ 

.~~ . . ~ ~ ~ 	 .. . . ~ ~  .~~ .~~~~ 

26. 	 Fin Prod Stanaadsiaaneiess 
~~~ -~ ~ . .  .~ 

~ ~~ 

Part D -Sampling 
Generic E. coliTesting 	 54. Ante Mortm inspction 

~ 
~~~ ~ ~- ~~~~-~ . . ~ ~  ~. .. .~ ~ 

27. wntten Procedures 55. Post Mortem lnswctian i 

. . - .~ I 

28. 	 Sample ColkctiOnlAnaiysis ~~ ~ 

~ . .  . 	 Oversight Requiremen 
2 9  Records 


. . . . . . . - - --


Salmonella Performance Standards - Basic Requirements 	
-. ~ ~~ 

~. - -

30. 	 Corle~tiveACtion~ 
~~ ~.. - -~~~ 	 -~~ 

Redssessmenl( ) 31. 	 1-
~~~ ~ ~~ ~~ 	 ~~.~. 

32. Writen Assurance 

FSIS- 5OW-6 (04&4/2002) 



i 

FSlS 5000-6 (04/0412002) 
~~ ~ 

60. Observation of the Establishment 

)Coi~signaciones Rurales 
A Division of JBS Swift 
Nicolas Videla 1721 
Berazategui, BS. AS. 
Argentina 
Est. 1378 
8 Sept. 2008 
[03C, 03J - indirect export] 

Page 2 of 2 
-. - -- - -

13122151 Descriptions of non-compliances, corrective actions, and preventive measures were illsufficient to allow f o ~  
verifications of the actions by SENASA personnel. [Regulatory references: 9 CFR 5 416.16, 17,417.5,8] 

t: 
~ 

~ 

61. 	NAME OF AUDITOR 

Rori K.Craver, DVM 
.-. I 



- --- 

--- 

United States Department of Agriculture 
Food Safety and lnspection Service 

Foreign Establishment Audit Checklist 
PBLISHMENT NAME AND LCCATION i 2. AUDITDATE I 3. ESTABL~SHMENTNO. 

Amlour  S.A. Arsenlina fB- /9Sept IB I 3  
Av. J. D.Peron SIN - . ~1 I 
V. Godar. Galvez, 	 i 5. NAMEOF AUDITORIS) 

Rosario, Sanm Fe S21241UA 	 / Rori K. Cravei, DvM 

14. NAME OF COUNTRY 

; Argentinai 
1 6 TYFE OF AUDIT 

~ o N - s i T E A u D I T  D o c u M m T  wo i .0 

. 

Part A -Sanitation Standard Operating Rocedures (S 
Basic Requirements 
~~~ ~- -~~ ~ 

7. Written SSOP 

. . 


8. Records documenfig implementation. 
. . . ~ ~ ~ ~  

9. Signed and daied SSOP, by an-site or ovenli authority. 
~ 

Sanitation Standard-operating Procedures (SSOP) 
Ongoing Requirements 

ationof theeffectiveness of SSOP's. 

13. Diily r&ords 	 document ilem 10, 11 and 12above. 

.~ ~ 

Part B -Hazard Analysisand CliticalControl 

14. 	 Developed m d  implemented a written HACCPplan . 

16. 	 Record~documenting impkmentation and monitoring of the 
HACCP plan. ..-- - -. 

i '17. The HACCPplan is sbned and dated by theresponsible 
i\, 1 estabiishment indivaual. . 

Hazard Analysis and Critical~ontrolPoint 
- (HACCP) Systems -Ongoing Requirements
.-

18. Monitoring of ~ ~ ~ ~ < p l a n .  

.~-~ 

19. Verification and valdation of HACCP plan. 

20. 	Correctiveaction written in HACCP plan. 
-

21. 	 Rezsessedadequazyof the HACCP plan. 

22. 	 Recore22. Recore documondocumenting: me written HACCPplan, rnonitarirg of the 
cntical controlcntical control rnir~ls.uakcs L I I I ~ ~  W Yminls, u ~ Y T ~ ~ W L .dates and tmes d spsi f ic  even occurremes. 

~ 

.-

34. 	 Specks Testing 

.. 

Part E -Other Requirements 

38. 	 Establishment Gromds and Pest Control 

39. 	 Establishment ConstructioniMaintenance 

41. 	 Ventilation 

Part F - Inspection Requirements 

49. 	 Government Staffing 

50. 	 Daily inspectim Coverage 
-. . .--	 ----

Part CPart -~onomic/WnolesomenessC -~onomic/Wnolesomeness 
.. ~ 

23 Labellng - Roducl Standards 
--~~..--

24. 	 Labding - Ne( Weights 
~ ~ ~ ~ ~~~--~ . 

25. 	 General Labeling 
. 	 ~ 

. -~ 
~.. . ~, 

51. 	 Enforcement 
~ ~ 

- 5 2  	Humane Handling
I 	 X 

~ - - ~ ~ ~ ~ ~ d ~ .  

26. Fin. Prod. StandaidsiBonelss (DefedslAQUPcrk SkinsiMoisture) 

Part D -Sampling 

Generic E. coliTesting 


~~ 	 ~ 

27. 	 Written Procedures 

29. 	 Records 
~ ~. . . ~ ~  	 ~ . . .~ ~~ 

I 53. Animal Identificationp -

54. 	 AnteManm Inspection3 ~ ~~~~ ~-- .~

I 1 55. inspection 	 1~ o s t ~ o i t m  


~.~~ 
 ~ 

Part G - Other Regulatory Oversight Requirements 
~.~ 

~ 

Salmonella Performance Standads - Basic Requirements 
56. Europsan Community Drectives 

~ 

j 3 1  R~assessment 
~~ ~ ~ .~ .~~ 

32. 	 Wrlten Assurance 



i 

I 

I FSlS 5000-6 [04104/2002) 	 Page 2 of2 
~ 

60. Observation of the Establishment 	 Est #: 13 (Swift Armour S.A. Aixentinu [SIPICS]) (V. Godor. Galvez, Santa Fe, Argentina) 

( ) Swift Armour S.A. Argentina 

1 -'Av. J. D. Peron SIN 
' I 	 V. Godor. Galvez, 

Rosario, Santa Fe S21241UA 
Argentina 

18-19 September 2008 


1912215 1. The thennometer cal~bration plan and records were not clear as to which values represented those of the ~eference 
themlometers and those values whlch were from the thermometers he~llg cal~brated [Regulatoly references 9 CFR 5 417 4, 
417 81 

22/51. The flow diagrams for the HACCP plans did not show the receipt or storage of packaging materials. [Reg. ref. 9 CFR 
5 417.5,417.8] 

25/81. Many carcasses in the coolers did not have legible inspection stamps. [Reg. ref:  9 CFR $316.911 

~~ 	 ~ ~~ -~ 

61. 	NAME OF AUDITOR 

Rorj K. Craver, DVM 


~~ ~~~~ . 

I 



United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign Establishment Audit Checklist 
) ESTABLISHMENT NAMEAND LXATION 	 NO 4 NAME OF COUNTRY 

Qu~ckfood- Marfrlg G t o u p  , 29 Sept 2008 Argentma 

F o t ~ d ode la  Legua 1690 5. NAMEOF AUDITOR(S) -. .-+OF 
-. 

AUDIT 
..... . 

(B 1640 EDV) M a r t i n e z  

Prov. Buenos Aires 	 , Ron K.  Ctaver, DVM 

Place an X 	in the Audit Results block to indicate n o n c o m p l i a n c e  w i t h  requirements. Use 0 if not  
-

applicable. 
........ 	 ..
 ..

1
Part A -Sanitation standard Procedures (SSOP) 1 P ~ rD - Continued t. 	 ... . .  ~udit  

Basic Requirements RsuiIs 	 Economic Sampling 
.... I 

1...I
I
.----- ........ 	 .. 


7. Written SSOP 	 I 33. Scheduled Sample 

I 1 34.8. Records documentng implementation. Soecies Testina 
.......... 
.............. 	 ..--


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

Sanitation'Standard Operating Procedures (SSOP) 
Ongoing Requirements...... 

10. lmplementalionof SSOP's. includhg m 

Part E -Other Requirements 

... 	 ........ ...
-PA~ 

11. 	 Maintenance and evaluationof Iheelfe 
... .. 	 ...... . 

12. 	 Corrective action when lhe SSOPs hav 
38. 	 Establishment Grornds and Pest Control 

pmduct cortaminaticn or aduteration. 	 . - ._ .s... .. . 
13. DEily rscords document item 10, 11 and 12above. 	 onstruction1Maintenance 

........ 	 I-.... 
... ..... 

Part I3 - Hazard Analysisand CnticalControl 
Point (HACCP) Systems - Basic... Requirements 

40. Light 

41. Ventilation 

i 

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

15. 	 Cortents of IheHACCPlistthefrnd safety hazards. 42. Plumbing and Sewage 

milicd control pdnts, critical 


16. 	Records documenting impkmentation and mnitaring of the 43. Water Supply 

HACCP pian. 
, , 

)7. The HACCPplan is saned and dated by the responsible I 

RSlil" .;.I, ie I l  i l .Ut . i l  ! 1 45. Equipment and Utensils 


Hazard ~ n a l ~ &  	 .....and CriticalControl point 

(HACCP) Systems -Ongoing Requirements 16. Sanitary Operations 


-	 .-I-~ 

18. 	Monitoring b f  HACCP pian. 47. Employee Hygiene 

.. .... 


19. Verification and valdatlon ot HACCP plan. 	 I--- ... 	 48. Condemned Product Control 

.... 

..... .7

20. Carectiveaction written in HACCP plan. 

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

.... ~ 

~ .... 
22. 	 Records documenting: me written HACCP plan, monitotirg of the 49. Government Staffing 

critical control mints, dales m d  tines d specific ever$ accurrerces. p...p.p.. ..~ 

~ 
p~ 


Part C -Economic IWholesomeness 	 50. Daily inspectla, Coverage 
..... . ............... 


23. 	 Labeling - Product Standards 
51. 	 Enforcement 

i;
--

.L 

.. 
24. 	 Labding - Net Weighls ~ 

~~ ~ ~. . ...............
~ 

25. General Labeling 	 . 
-p~.... ~ 

~.... -~. I 
26. 	 Fin. Prod. Standads/Bonelers fDefeasiAOLIPcrk SkinsNoirtuiel 53. Animal Identification I 
-	 ~.. +-~ ~ 	 -

54. 	 Ante Mollem lnspclion I 
-~.~-~ ......................
 ...... ........ 
 ........... 


27. 	 Written Procedures 55. Post M o n a  lnspctian 
.. 

28. 	 Sample CalkctionlAnalyais ~ 

. ... Part G - Other Regulatory Oversight Requirements 

-. ..... . ..3lMll 
56. 	 Europan Community Diectlves 

Salmonella Performance Standards - BasicRequirement 	

p~ 

I i 
i 

~ ~... 	 .. . . I -

.... 

. . ~~~ ~. ~~~-~~~ 

-.30. C o r ~ ~ t i v e A ~ I i o n s  	 57. Monthly Review 
- - - - .........
8 ' ........ 


[ ! 	 1,. 	 '31. Reassessment 
.. .. ........... .................. .-


I32. 	 Wrlten Assurance 

FSIS- 50M-6 (0410412002) 



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

60. Observation of the Establishmenf 

: ) Quickfood -Marfrig Group ' Fond0 de la Legua 1690 
(B 1640 EDV) Martinez 
Prov. Buenos Aires 
Argentina 
29 Sept 2008 
Establishment 18 
[03B, 03C, 03Gl 

1315 1. SSOP records did not include product contact surfaces as a consideration for operational sanitatio~l monitoring although 
these surfaces did occur in the SSOP operational sanitation plan. [Regulatory references: 9 CFR 5 416.16,416.17] 

1512215 1. The HACCP plan did not list the number of packages to be sa~npled at the cooking temperature CCP. The 
establishment stated that this would be three samples, hut not all temperatures would be recorded, only the lowest one. [Reg 
ref.: 9 CFR § 417.2(~)(4),417.5, 417.8)] 

41/51. There was frozen condensate present on the ceilings and around the doors of several freezers. There was also ice on the 
tops of some boxes in the freezers but it was not possible to deter111ine if the ice had formed in these freezers 01- if the boxes of 
meat had been received in that manner. [Reg. ref.: 9 CFR 5 416.2(d)] 

46. Box opening procedures allowed for contact between the outside of the boxes and the primary packaging 
followed by contact to the product when removed from the primary packaging. [Reg. ref.: 9 CFR 5 416.41 

,,.~., 
J > 
I\ 1 

61. 	NAME OF AUDITOR 
Roii K. Craver, DVM 

~ 
~ 



-- 

-- 

-- 

-- 

......... 


United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
..-

{ ' "; ESTPBLISHMmT NAMEAND LCCATION 2. AUDITDATE 3. ESTABLISHMENT NO. i 4. NAME OF COUNTRY '. ' Versacold Logistics Argentina 	 9Sept2008 152 i Argentilia 
..................... i- ........ .................


Calle No.  2 y 9 SIN NAMEOF AUDITOR(S) j 6. TYFE OF AUDIT 
Parque Industrial de Pilar 

Rori K.Craver, DVM 	 I ~ O N - S I T E A U D I T  n DOCUMENTRuta 8 kin. 60. B1629MYA Pilar, BA 
U u 

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


7 A"dit 

R ~ E U I ~  

.... 
Part A -Sanitation Standard Operating Rocedures (SSOP) i Part D - Continuedhdi t  

Basic Requirements Economic Sampling ..~.1
..................... 
 ~ ~ ~ 

1 0

.. ~ ~~ ~ 

7. Written SSOP 	 1 0 33. Scheduled Sample 
.... -.............. 


8. 
..... 

Records documenling implementation. 
-. . .-	 . ......... 


9. Signed and dded SSOP. by m-site or overall authority. 
--	 .-- ~-IPart E -Other Requirements 
-....... 


10. ~m~ternentat ionaf 	 I 0 36. ExportSSOPs, including monitoring of implementation. 
...... ........................... 	 .......... ............ 


11. 	 Maintenanceand evaluation of theeffectiveness of SSOPs. 37. Import 
. 

... 

-. -

.-4-.? 
.... . . 

12. 	 Cowctiveactionwhen the SSOPs have faled to prevent direct 38. 	 Establishment Gromds and Pest Control 
poduct cortarninaticn or aduteration. 	 .- .......... ........... 
.................... 


13. Dalv rezords document item 10. 11 and 12above. 	 39. Establishment ConstructianIMaintenance 
....... 	 ..... 


Part B - Hazard Analysisand CriticalControl 

Point (HACCP) Systems- Basic Requirements 
... 	 41. Ventilation 

14. Developed m d  implemented a writtm HACCP plan . 
........ 	 .-


15. 	 Cortentsof theHACCPiist the f w d  safety h;aards, 
ui t icd conk01 p in ts ,  critical limits, pncedlres, mrrective adions. -. 

.... 
16. 	 Records documenting Impamentation and monitoring of the 

7. The HACCPplan is sbned and dated by theresponsible 
i establishment indivdual. 45. Equipment and Utensils 

zard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

. 
1 8  Monitoring of HACCP plan:--- O 47. Employee Hygiene 

...... 

... 

-. . ~ . ~  ......... 

19. Verification and valdatian of HACCP plan. 	 O 
.--. .. 48. Condemned Product Control 

0 .....
20. 	 Conectiveaction written in HACCP plan. 
.... ... 

21. 	 Rearsessed adequacy of the HACCP plan. 0 
Part F - Inspection Requirements 
....... ... 

22. 	 Records documenting: me written HACCP plan, monitorirg of the O 49. Government Staffing 

critical conbal pints. dates m d  lines d spezific evert oceurremes. 
 -. ......... 	 . 
.... 

Part C -Economic I Wholesomeness 	 50. Daily lnspectim Coverage 
~- ~,~~~ .........
 ... .......
~~ 

23. Labeling - Roduct Standards 	 O 
51. Enforcement ....... 
. 

24. 	 Labding - N e  Weights 0 .... 
. . . . .  .................... 	 52. Humane Handling 

25. General Labeling 	 ­ -

~...-.- . ~ . ...... 
.......... 


26. Fin. Prod. StandadslBoneless (DefedslAOUPcrk SkinsiMoisture) 53. Anlmat Identification 
..... .......
 ........ 


Part D -Sampling 
Generic E. coliTesting 54. An leModm i n ~ w c t i o n  

......... 
........
 ... .............
 ..... . . . . . . .  
 ... 

27. wfitten Procedures 	 55. Post M o d m  lnspction 

A-.
inlo 

........
 ........ 


.......
IkctioniAnalysis 	 ............ .

Part G - Other Regulatoly Oversight Requilements ............ 	.......... 


... 	.......... 
~~.. ~-- ----	 .---p-.. 
~~~ ~ 

56. 	 Eura~eanCommunity Diectives 
....-.. 11


Salmonella Performance 9 
....... 	 .... 


57. 	 Mmthly Review 

.............. 


,.-., ..................... 	 ......... 
 ~~ ~ 

........... ! 

! 	)31. Reassesment 58. I 

. . . .  ................. 	 ............ ............... ..... 


32. 	Wil ten Assurance 59. 



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

60. Observation of the Establishment 

: .Versacold Logistics Argentina 
-.:.!Calle No. 2 y 9 S I N  

Parque Industrial de Pilar 
Ruta 8 km. 60, B1629MYA Pilar, BA 
Argentina 
9 Sept. 2008 
[Est. 152 - cold storage - all exports go under the lia~lie of the pmducir~g establishment] 

Tliel-e were no significar~t findings to report at this establishment after collsideratioli of the nature, extent, and degree of the 
observations. There is no handling of open product at this establishment. 

1 . )
' 

!
I 

I_ 

~~~ 

61. NAME OF AUDITOR 
~ 

; 6 
- -  .. . . 

Rori I ( .  Craver, DVM 
.~ ~~ ~. ~ 



--- 

-- 

--- 

-- 

United States Department of Agriculture 

Food Safety and inspedion Service 


Foreign Establishment Audit Checklist 
( 	 / ESTAELISHMEVT NAMEAND LOCATION j 2. AUDIT DATE I 3. ESTABLISHMENT NO. i 4. NAME OF COUNTRY 
i,~ 

Frigorifico HV S.A. 	 I l i  Sept2008 1 1237 1 Argentina
C.~l~-.
~Paso 3030 5. NAME OF AUDITOR(S) 


(1752) L. del Mirador, I
BS. AS i 
Rori K. CRW, DVM 
 -- - 1 . 

m u 	 ...I 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable.,....-. I wdil ... -. 
Part A -Sanitation Standard Operating Rocedures (SSOP) Part D -Continued I !audit 

Bask Requirements 	 Economic Sampling 
..... . 	 . .----............. .I . 


7. Written SSOP 	 33. Scheduled Sample 

8. Records documenting impiemeniation. 34. Specgs Testing 	 1 0  
.. . 	 . ...... .-;- ....... 


9. Signed and dated SSOP, by m-site or ovemll authority. 	 35. Residue 
.... 	 . _ _ _ .  .... ... 

Sanitation Standard Operating Procedures(SS0P) 	 Part E - Other Requirements 

-.Ongoin_g Requirements 
,. -

10. implementation of SSOP's, includng monitoring of implementation. 36. Export
..-...... 	 ....... ....... . . .  .. 


11. Maintenanceand evaluation of the effectiveness of SSOP's. 	 37. Impart 
... . . 

12. 	 Corrective actionwhen the ~~6;s have faled to prevent direct 
38. 	 Establishment Grornds and Pest Control 

product cortarninatim or aduleralion. 
. - . . ....................
 ....... 


13. 	Daly records document item 10. 11 and 12above. 39. Establishment Con~tr~ciionlMainienance 
... ~~. .~ .. .p.p.p-. 	 I 

~ 

Part B - Hazard Analysisand CliticalControl 	
I 
I 

Point (HACCP) Systems- Basic Requirements 
41. 	 Ventilation i .. 

14. 	 Developed and impiemented a written HACCP plan
-- - .... ..p--p-..... 

15. 	 Cartents of the HACCP list the fmd safety haards. 42. Plumbing and Sewage 
critic4 conbol points, critical iimits, ~ c e d w e s ,  mrrective actions. ........ 

16. 	 Records documenting impkmentaiion and monitoring of the 43. Watm Supply 

. HACCP plan. 

(,, 
.... - 44. Dressing RmmslLavatories 

1 7 .  	The HACCPplan is s@ned and dated by theresponsible - -

fi
45. 

46. 

47. 

48. 

establishment individual. Equipment and Utensils i. ... 	 ..... 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18. Moniloring of HACCP plan. 
.. 

19. Verification and valdation of HACCP plan. 

I
sani iav operations 
.....L 

Employee Hygiene 	 -!I 
-. 

~-

Condemned Product Control I
A- . . _ . . . . . . ­

20. 	Caliective action written in HACCP plan. 
-. 

21. 

22. 

...... 
23. 

24. 
-. 

25. ......... 

26. 

... 
Reassessedadequacy of the HACCP plan. . 
Records documenting: Ihe written HACCPplan, monitariw of the I 

ciitical conbol pints, dates m d  times d speific event accurremes. 
..---

Part C -Economic 1 Y\molesomeness ! .... .... . .  
Labeling - Raduct Standards 

. .  

Labding - Net Weights 	 e 
. .......... ........... 	 0


General Labeling .......... ............ .	 .L .


1Fin. Prod. 
-..........
 .. .. .. ........ 
 ,~ -

Part D -Sampling 
Generic E. coliTesting 54. Ante Mor tm lnspci ion 	 i o 

~ ~~ ~~ 
~ 	 ~ 

i
27. Written Procedures 	 55. Post M o i i m  inspction i 0 

I. . .  
-. .. 

Part G - Other Regulatory Overright Requirements 7-29. 	 Records ... -- . 

28. Sample ColkctionlAnaiysis 
.. 	 .... .... 

.......
 ... 

Salmonella Performance Standards - Basic Requirements 
,.., 
56. Europan Community Diectives 

. . -- i 0 
~ 

. . . 	 ... ... 

..---	 30. Cowc t i veAc t ion~  57. Mmthly Review !
i 	 i . 

31 Reassessment 
.......
 i... ... 	 ... ... ... 

I 0 59.32. 	 Writen Assurance I 	 I 
FSIS- 5003-6 (04D412002) 

i 
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60. Observation of the Establishment 

Frigorifico HV S.A. 
i \/ 	 Paso 3030 

(1752) L. del Mirador, 
BS. AS 
Argentina 
Est. 1237 
15 Sept. 2008 
[03C - indirect export] 

19/51 The program for calibration of thermometers was confusing regarding how to calculate the adjusted values thereby 
making it possible that the values recorded for the CCPs n ~ ~ g h t  be miscalculated. [Regulatory references: 9 CFR 5 417.4, 81 

2015 I 	 No preventive measures were included in the HACCP plan for CCP 1. [Reg. ref.: 9 CFR 5 417.3,8] 

2215 I In the records for CCP 2, there were no times or initials of the monitor recorded at the time of the ~nonitoring events. 
The values that were recorded were not the actual values from the thermometers, but an adjusted value. [Reg. ref.: 9 CFR 5 
417.5,8] 

I 1 
\\ 	 .. .. 

61. NAME OF AUDITOR 



-- 

I 

United States Department of Agriwlture 
Food Safely and Inspection Service 

Foreign Establishment Audit Checklist 
.... 	 . 

( 11.,\~ESTDELiSHMBUT NAMEAND LCCATION 
.. 

E s t a b l e c i m i e t ~ t o s  F r i a r  	 1 17 Sept. 2008
L ... .......
 - .

Monsenor Z a s p e  3648 5. NAME OF AUDITOR(S) 	 OFAUUT 

S3000CYB 	 I 
Santa Fe, Santa Fe 	 Raii K. Cnver, DVM X ON-SITEAUDIT DOCUMENT W D I T  

.......
 .- _ 
Place an X in the  Audit Results b lock  t o  indicate noncornplia"ce w i t h  requirements. Use 0 if n o t  applicable. 

. .-

Bask Requirements 	 Economic Samplin 

-L .... .... . .. 

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


7. Written SSOP 	 33. Scheduled Sample 

8. Records documentng 8mplemeotatian. 	
-..p.---...- . .-

I 
~-

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

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

10. 	 ~mpiementationof SSOP'5, includhg monitoring of implementation. 
. .  ........ .......
 .... . 

11. 	Maintenanceand evaluationof the effeceveness of SSOP' 

38. 	 Establishment Gramds and P s t  Control 

13. 	Oitiy r~cords document item 10. 11 and 1 39. Establishment ConstruclionlMaintenance 
~ ~ 

Part B - Hazard Analysis 

Point (HACCP) Systems 
-A.p-	 41. Ventilation 

..... . 	 .. 
42. 	 Plumbing and Sewage 

16. 	Records documenting impkmentation and monitoring of the 43. Wale- Supply 

{ 
. 	 .\~ HACCP plan. 

44. Dressing RmmsiLavataries 
, i 17. The HACCP plan is sbned and dated by ppp-. 

45. 	 Equipment and Utensils 
-. 

46. 	 Sanitary Operations 
-~ 	 pp-p--.- ..~ 

18. 	Monitoring of HACCP plan. 

19. 	 Verification and valdation of HACCP plan. 
. 	 ned Product Coniiol 

20. 	 Coliective action written in HACCP plan. 
- Part F - InyJection Requirements 21. 	 Rea;sessedadequacy of the HACCP plan. 

.. p..-...---.. 	 . 

22. 	 Records documenting: Ule written HACCP plan, monitoriq o f t  49. Government Staffing 
critical canto1 points, dates and tmes d specific event ocmrr 

... .. ~-... 
~ ~ ~ ~ 

Part C -Economic I Wholesomeness 	 50. Daily inspeclicn Coverage 
....... 


23. 
.. ... 

Labeling - Roduct Standams 
.... 

51. Enforcement 

.- .. . . 

24. Labeling Net Weights 
52. Humane Handling 

53. Animal Identification 

Part D -Sampling 
-- 

54. An teMa l tm inswction 

.... ... 

! ..... ....... 	 -- ....... . 


27. 	 Writien Procedures 55. Past M o r i m  Inspection 
..... . . . .  .. ..... --
28. 	 Sample ColsctionlAnalysis 

.... .. ... .. 4-. Part G - Other Regulatory Oversight Requirements 
29. 	 Recards 

. 	 . 
~ 	 ~~ 

.... 

56. 	 Euinpan Community Diectives 
Salmonella Performance Standards - Basic Requirements ... ... i 
................. 


/-\ 30. CoractiveActions 	 57. Mmthiy Review 
'{ -- ...... - ...... .. ...... . 

I 
31. Reassessmeni 58. 	 I 

-~ 	 . .- . A-.................. . . , 

~~ ~ ~~ ~~ 

32. 	 Writen Assurance i 

FSIS- 5OW-6 (04D4/2002) 

I 
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60. Observation of the Establishment 

: Establecimientos Friar 
'-: 	 Monsenor Zaspe 3648 

S3000CYB 
Santa Fe, Santa Fe 
Argentina 
17 Sept 2008 
Establishment 13 1 1 
[03B, 03C, 03Gl 

18/51, Several critical limits listed in the HACCP plans did not match what was actually being ~nonitored during operations. 
[Regulatory references: 9 CFR $ 417.2, 417.81 

22/51. The records for cooking did not document the actual times as recorded on the cooking cards. These records also did not 
have the initials of the monitor at the time of the event. Sollie times were filled out before the event as the anticipated time of 
the event. 
The flow diagram and the hazard analysis did not show the receipt and storage of packaging materials and non-meat ingredients. 
[Reg. ref.: 9 CFR 5 417.5, 417.81 

41151. There was sig~~ificailt frozen condensate in the freezing chamber designated for frozen cooked beef (CCC). [Reg. ref: 9 
CFR $ 416.2(d)] 

I, \ 
I 

', ; 
~ ~ ~ - - ~ ~  ~.~-~ . 

61. 	NAME OF AUDITOR 


Rori K. Cravei, DVM 

~...~ ~ 



-- 

-- 

United States Department of Agriculture 

Food Safety  and  inspection Service 


Foreign Establishment Audit Checklist 
'\ ~ 


NAMEAND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 
' 1-ESTABLISHMMT 1 1 	 1 .. .. 
Frigorifico Lafayette s.a. 	 : 10Sept 2008 i 1352 1 Argentina 

--.-

Ruta 210 kin 46,500 Alejandro Korn (CP 5. NAME OF AUDITOR(S) I 6 TYPE OF AUDIT 

1864), P a r t i d o  de San V icen te ,  ; /


j 	 Rori K. Cravei, nvM inON-SITEAuDIT nDOClJM,T AUDIT 

.. 

B u e n o s  A i r e s ,  

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


Part A -Sanitation S t a n d a r d  Operat ing Procedures  (SSOP) i p,.,d,, Part D - C o n t i n u e d  ~ u d i i  


Basic Requirements 	 ~esuils Economic Sampling 
-~ ~. ~. 
7. 	 Written SSOP 33. Scheduled Sample 

8. 	 Records documentncl implementation. I i 3 4  Snecies Testino i 
9. 	 Signed and dated SSOP, by m-site or overall authority. 35. ""id"e 

~ 

S a n i t a t i o n  Standard Opera t ing  Procedures  (SSOP) P a r t  E -Other Requirements 

O n g o i n g  R e q u i r e m e n t s  --


~ Id-~.-	 ~ 

10, tmpiementation of SSOP's, inctud'ng monitoring of impleme 
-~ 	 .. 

~ 	 ~~. . . 	 211. Maintenanceand evaluationof theeffectiveness of SSOP's. 
~ ~~ ~. ~.--

12. 	C o i ~ c t i v eaction when the SSOPs have faled to prevent direct 38. Establishment Giornds and P e t  Control 

pmduct cordaminaticn or adulteration. 


~.~ 	 . ... . . . ~ ~~.~ 

13. 	 Diliv records document item 10. 11 and 12above. 39. Establishment CanstructionIMaintenance 

. - --
 ~ ~ 

Part B - Hazard Analysisand CriticalControl 40. Light 


Point (HACCP) Systems- Bas ic  Requirements
.-	 ,41. Ventilation 
14. 	 Developed m d  implemented a writtm HACCPptan 

~-	 -. .... 
15. 	 Contents of the HACCP list the fmd safetv harards. 42. Piumbing and Sewage 


critic& c o n t o l ~ n ~ _ s ,  
critical limits, pocedlres, canective~,~~jp?a_---.....-	 t43. Water Supply 
16. Records documenting impiementalion and monitoring of the 


. HACCP plan. 

1.. -	 x i r e s s i n g  RmmslLavaiories __i_--87. 	 The HACCP elan is shned and dated bv the responsible ~ 


establishment individual. ~..- 45. Equipment and Utensils 
~ 

HazardAnalysis and Cr i t ica l  Control Point 

( H A C C P )  Systems -Ongoing Requ i rements  46. Sanitary Operations 


18. 	 ~ o n i b r i n gbf HACCP pian. 47. Employee Hygiene 
~ 

19. 	 Verification and valdation of HACCP plan. 
.--. 	 48. Condemned Product Control 

20. 	 Corrective action writtm in HACCP plan. 

21. 	 Reassessed adequacy of the HACCP plan. 

-


22. 	 Recor* documenting: he  written HACCP plan, monitoring of the 

critical contot pints, dates m d  tines d specific eve* occurrences. -. -. 

~ 

Part C -Economic / W h o l e s o m e n e s s  50. Daily tnspeciim Coverage 

.~~
~~ 

23. 	 Labeling - Roduct Standards 
-, - .--

24. Labding - Nat Weights .--. 

,. 52. Humane Handling X
~~~~ 

25. 	 General Labeling .. 	. ~ ~ - ...~ 

353. 
-~~= .~,,..,... ~. 

54. 
-~ 

Animal Identification 	 L....26. Fin. Prod StandadslBonelss (DefedslAOLlPark SkinsIMaisture) 
~. . 

Part D - S a m p l i n g  

Generic E. coliTesting 
~~ 	 ~ ~ ~~~ .- ~~- - . . .~ ~~ ~ 

~ 

IAnteMortem lnspctian 
~.~... .. 	 -. 

~ 
.. .. 

~T 
~ 

55. 	 Post Martan lnspction lx
-

27. Written Procedures 
~. 	 ~-~ ~ 

~ ~ 

28. Sampie ColkctionlAnalysis 

b0 
S a l m o n e l l a  Performance S t a n d a d s  - B a s i c R e q u i r e m e n t s  

56. Europan Community Dtectives 
.. ~ ~ 

~ 

~ ~ . . .  ~- ------

. .  30. C ~ r r e ~ t z v e A ~ t i o n ~  57. Mmthly Review 
~~~~ 

~ 	 &:
~ ~ ~~/', ) ~. 	 .. 

58. NOID31. Reassessment 

~.- .
..-

32. 	 Wrlten Assurance 59. 1 

-..... 
.~.- ~-~ 

Par t  G - Other R e g u l a t o i y  O v e r s i g h t  Requirements~- ~ 

29. Records 
~~~-~~. . .. .~ 	 .. .. 

~ 
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60. Observation of the Establishment 

Frigorifico Lafayette s.a. 

Ruta 210 k n ~46,500 

Alejandro Kom (CP 1864), 

Partido de San Vicente, 

Buenos Aires, 

Argentina 

Est. 1352 

10 Sept. 2008 

[03C, 033 -indirect export; 03G at present not for US, but APHIS audit is coming in October] 


10151. In the entry to the boning area, the carcasses came up on a rail system from-thefloor below. This allowed only a small 
space between the neck of t l~ecarcasses and the floor. At one point, a carcass had a piece of meat extending from the neck and 
this contacted the floor. Ail establishment employee went to trim this off and in the process, had his hook contact the floor. He 
proceeded back to his position on the line and began to use the hook in other carcasses without washing or sterilizing it. By the 
time the line was stopped, at least five other carcasses had contact with that hook and the conveyor belt going from there to the 
next boning position. There was confusion about how to cleall and one of the cleaning personnel ended up re-contaminating the 
area he was cleaning by picking up meat scraps offthe floor, putting it back on the floor, and then grabbing the support of the 
table with the hand that had just touched the floor and then using that hand on the top of the table to help hiinself stand. The 
end of the table was re-cleaned again. There was also confusion on what to do with the product that may have been 
contaminated and needed to be held for disposition. After that product was removed from the room for a decisiol~regarding 
disposition, there was again c o ~ ~ h s i o nregarding whether or not that table that held the product also needed to be cleaned. 
[Regulatory references: 9 CFR 5 416.13, 416.171 

13151. Operational sanitation records from the 20"', 21'' and 2 ~ " ~of August had a number of incoi~sistenciesincluding one that 
said all areas were deficient, but no further action or descriptions were included and the records were signed off for the day. 
Another had no operatio~lalsanitation recorded but there was production that day and the other only had one observation of 

,, . operational sanitation when there was a full day of production. [Reg. ref.: 9 CFR 5 416.16,416.17] 
i 

13/22/51. Descriptions of non-compliances, corrective actions, and preventive measures were insufficient to allow for 
verifications of the actions by SENASA persolmel. [Reg. ref.: 9 CFR 5 416.16, 17, 417.5, 81 

18122151. In the HACCP plan for the CCP for the metal detector, the critical limits were listed as the probes' detection values, 
hut the records for monitoring recorded the functionality of the metal detector. [Reg. ref.: 9 CFR 417.2,417.5,417.8] 

22/51. Monitoring records for the CCP in boning did not follow the frequency stated in the HACCP plan and did not explain 
the reason on the records. [Reg. ref.: 9 CFR 5 417.5,417.8] 

46. The establishment employee working at the second gutter position was using the boot shield as a step instead of keeping his 
boots behind it. That brought the boot in vely close proximity to carcasses being eviscerated. [Reg. ref.: 9 CFR 5 416.41 

52151. Humane handling records of SENASA show at least one observation per week for the past several weeks that there was 
a palpebl-a1reflex present on at least one of the 5-10 cattle obsewed per day. Corrective actions were recorded at each event. 
However, preventive l~~easuresobviously have not been effective and there has been no further follow-up. [Reg. ref.: 9 CFR 5 
3 13.2(f)] 

55/51. The SENASA inspector assigned to kidney inspection was not inspecting some kidneys. [Reg. ref.: 9 CFR 5 9 CFR 
310.l(a)] 

58. After consideration of the findings, SENASA officials provided the establishment with a Notice of Intent to Delist (NOID). 
The establishment has 30 days to correct the deficiencies. SENASA will perform a verification of these corrective actions by 
day 31 and will delist the establishi~ientif the corrective actions are not completed or effective. 

< : 
~ ~~ ~ 	 ~ 

t. : .~~ 	 .. . .. - .. - - .... . ...... 
61. 	NAME OF AUDITOR 


Rori K. Cravcr, DVM 

~~.~ 



-- 

-- 

-- 

United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign Establishment Audit Checklist ,~ 
 -. ..... . ....... 
,ESTPBLISHMUUT NAMEAND LOCATION 1 2. AUDIT DATE 

( 22 Sept 2008 1 !
3. ESTABLISHMENT NO. 4. NAME OF COUNTRY , 

I373 / ArgentinaSwift Arlnour S . A. 
L~--L

Rula  33 K n l  632 	 i 5. NAME OF AUDITOR(S) 
(2600) Venado Tuerto 	 i 
Prov. Santa Fe 	 : Rori K. Cravei, DVM -

.... .. ... 1.. . 	 I--- _- .. 
Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 ifn o t  applicable.. 

Part A -Sanitation Standard Operating F r o c e d u r & i S ~ - - i A ~  Part 
...p....p-
D - Continued ! ~ u d ~ t  

Basic ~equ i re ien ts  R ~ ~ I ~ ~ Economic Sampling 
- ---............... 	 ...
 ... ................ 


7. Written SSOP 	 i 33. Scheduled Sample 

8. Records documenting implementation. 	 I 
- - - - ..L--~-
............ . .........
 ...................... 	............. 


9. Signed and daed SSOP, by m-site or aveoil authority. 
..... 

Sanitation Standard Operating Procedures(SS0P) Part E -Other Requirements 
. ... 

o n o f  SSOP's, includng monitoring of implementation. 
.......... .... 

36. Export ...... . 

and evaluationof theeffectiveness of SSOP's. 37. Import - -  ...... . . 
12. Cornzctive action when the SSOPs have faled to prevent direct 38. Establishment Grolnds and Pest Control 

pmduct contamination or aduleration. ... .......... ....... ........ 	 ... .--A. ....... 


13. Oaly r ~ o r d s  document item 10, 11 and 12above. 39. Establishm,entConstructianiMaintenance 
. .... ... ...... .... . 

Part B - Hazard Analysisand Clitical Control 40. Light 
.. I 

Point (HACCP) Systems- .....Basic Requirements 
41. Ventilation 

14. 	 oeve~oped m d  implemented a writtm HACCPplan 
...... -. -

15. 	 Codents of theHACCP list the f w d  safety haraids, 42. Plumbing and Sewage 

uit icd conbot pdnts, critical limits. p c e d u e s ,  Wrrective adions. 
... 

16. Records documenting impkmentation and monitoring of the 43. Watm Supply .. 
,. ~. HACCP plan. 

........... 


... 

44. Dressing RmrnsiLavatories .-
17. The HACCPplan is s$ned and dated by the responsible. . 

establishment indivdual. 

..... 
.......... 


45. Equipment and Utensils ...... 
Hazard Analysis and ~ritical%ntrol Point 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 


.. -	 L-
16. Monitoring of HACCP plan. 47. Employee Hygiene 

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


--4. 
......-

19. Verification and valdation of HACCP plan. 
46. CondemnedProduct Control .- ... 

20. 	 Correctiveaction written in HACCP plan. 
-~ --- . 

21. Reassessedadequacy of the H X C P  plan. 	 Part F - Inspection Requirements 
.. ........ 


22. Recork docummting: gie written HACCPplan, m n i t o r i ~  of the 49. Government Staffing 
.... 1;: 


.-- . .-..- 51. Enforcement i X 
--

2 4  Labdiog - N e  Weights 
52. Humane Handling 

.... i~~ ~~ 
~ 

25. General Labeling . 	 ~ - 1~ ~~~ ~ ~- ~ 

26. 	 Fin. Prod StanUaldslBoneles IDe 53. Animal identification I 
..... 

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

Part C .Economic 1 Wnolesomeness 	 50. Daily inspectim Caveage 

.~ ~-	 ... . 

23. Labeling - Roduct Standards 

.. ..... 

54. 	 Ante Mortem lnspction ! 
............... .. .- i55. Post Mor tm lnspctian 	 ........ 


. . .  .... .... 	 l 
...I--,--hii
28. 	 Sample Colkcti0nlAnaiysis 

.... . ..... 	 Part G - Other Regulatoty Overjight Requirements 

29. .........Records --	 ....-. - ..,.-p.... . .. ... 


.. 

! ~ 
Salmonella Performance Standards -	 56. Eurapan Community Drectives 
BasicRequirements

-. 
..... 

...... . ........................ 

~ ~. 	 ............
~ 

I 
 57. Mmthiy Review i

I..-~
[,*-.'\ 30. Conective Actions \
 ... ~~~ 	 ~~~~-

'\ 31. 	 Reassessment 
.... ........
 .......... 


32. 	 Wilten Assurance I 
I 

FSIS- 5003-6 (040412002) 
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60. Observation of the Establishment 

Swift Armour S. A. 
; ' 	 Ruta 33 Km 632 

(2600) Venado Tuerto 
Prov. Santa Fe 
Argentina 
Establishment 1373 
22 Sept 2008 
[03C, 03G, 0351 

10. 011 the slaughter floor, the method used by the establishment employee to remove heads and place them on the head chail~ 
resulted in an occasional tongue or head t r im~~~ings  contacting the floor or his boots. Appropriate and immediate corrective 
actions were ordered by the local SENASA officials. [Regulatory references: 9 CFR 5 416.131 

13151. SSOP records of preventive measures frequently only mentioned telling someone to do something rather than the 
lneasures that were actually taken. [Reg. ref.: 9 CFR 5 416.16,416.7] 

22151.  There were gaps in the HACCP monitoring records for CCP2 in boning. There were no explanations recorded for these 
gaps. [Reg. ref.: 9 CFR Q 417.5, 417.81 

2815 1. Only one side of a carcass was ever chosen for sampling, the right side. Therefore, not all carcass halves had an equal 
opportunity to be chosen for sampling. [Reg. ref.: 9 CFR 5 310.251 

29/51. Records showed the date of slaughter, the date of sampling, and the analysis date as the same date, but the program 
called for a waiting period before san~pling which would allow for adequate chilling of the carcasses. [Reg. ref.: 9 CFR 5 
310.251 

( ~- \ j40151. There was inadequate ligl~ting in the head inspection area where the inspector chose to inspect tongues. The 
\ ,:establishment immediately changed the way tongues were presented. [Reg. ref.: 9 CFR $416.2(c)] 

41151. The freezer had frozen condensate over cartons. Appropriate immediate corrective actions were taken. -[Reg. ref.: 9 
CFR 5 416.2(d)] 

45151. The rubberized material coating the rollers on the head inspection rail above the heads was flaking and crumbling. 
[Reg. ref.: 9 CFR 5 416.31 

..' 
- . . . . , . . 	 ~. 

61. 	NAME OF AUDITOR 

Rori K. Cravei, DVM 

-~ 	 .-- ..~ ~ ~ 



-- - 

Unlted States Department of Agr~cuiture 
Food Safety and  Inspectlon Servtce 

Foreign Establishment Audit Checklist 
-.-. -. .. 	 -. -.

'b. ESTPBLISHMWT NAMEAND LCCATION 

R a f a e l a  Alilnentos S. A. 

Ruta 33, km 744 

2 170 Casilda, Sarita Fe 


-2 ~ ~-

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not  applicable. 
. -~ ..~ 
Part A -Sanitation Standard Operating 


Basic Requirements 

~ ~~ ~~-----	 ---PA-........ 


7. Written SSOP 	 33. Scheduled Sample 
~-~ ~-

8. Records dacumentng implementation. 
~ ~ ~~ .. 

9. Signed and dated SSOP, by cn-site or overall authotity. 
-~ 	 i d - 3 5 .  Residue ~~ 

Sanitation Standard operating Procedures(SS0P) Part E -Other Requirements 

Ongoing Requirements --
~ 

~ 
~ ~~, . ~ .  	 .. 

~ ~~ 

10. lrnplemenlationaf ~ S O P . ~ ,  	 36. Exportincluding moniloting of implementation. 
~- -- . . ~ ~  	 --.-~ - - ~ A , ~~ ~ ~ ~ 

11. 	 Maintenanceand evaluationof theeffectiveness of SSOP.5. 4- 37. Import 
~..~~ ~ 

12. 	 Cowctive action when the SSOPs have faied to prevent direct 38. Establishment Giamds and P e t  Control 

. 

p i~duct  cantaminatim or aduleration. . . . . . . . .. . . --

13. 	Daly records document item 10. 11 and 12abaue. 39. Establishment Constr~ctioniMaintenance 


. ~.
~~ 

Part B -Hazard halysisand Ctitical Control 

Point (HACCP) Systems - Basic Requirements 
-	 41. Ventilation t


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

15. 	 Contents of the HACCPlistthe f a d  safety harards. 42. Plumbing and Sewage 

uit ic i l  conbol pdnts, ctitical limits, pocedwes, arrective adions. 


16. Records documenting impkmentation and mnitoiing of the 
HACCP plan. 

1 
 43. Water Supply 

1-
 44. Dresring RamslLavatoties 
T T T h e H A C C L l a n  is shned and dated by the responsible 

establishmeni indivaual. 	 45. Equipment and Utensils 
-~ ~ ~ 

Hazard Analysis andCritical Control Point 

(HACCP) Systems -Ongoing Requirements 46. Sanitaly Operations 


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

- .. 
~ 

19. Verification and valdaiion of HACCP pian. 
. 	 48. Condemned Product Controi 

20. 	 Colreclive action writtm in HACCP pian. 
Part F - Inspectan Requirements 21. 	 Reassessedadequacy of the HACCP plan. 

-~ 

22. 	 Recordr documenting: Vie wtitten HACCPplan, monitoriq of the 49. Government Staffing 

critical conuol pints, dates and tines d spezific event occurremes. 


. . ~  

Part C -Economic IWholesomeness 50. Daily lnspectim Coverage 


. . ~  	 ... ..... 
~ 

~ 

23. 	 Labellng - Roduct Standards-- 
51. 	 Enforcemenl 

~ 

52. 	 Humane Handling 
25. 	 General Labeling 

~ .... ~. 
26. 	 Fin. Prod StandadslBoneiess (DefedslAQLIPcrk SkinslMiloisture) 53. Animal Identification 

-. 
Part D -Sampling 

54. 

.. 

Generic E. coliTesting 
AnteMortem lnspction 

~ ~~-~ ~.~..... . --	 ~ . .~ - - ~ ~  
~ ~ 

27 Written Procedures 55. Past Mortem lnspction 
~ .~. 

28. Sample CoibctionIAnalysis .~~ 
~- -

29. Records 
~ ~ 

~ ~ ~~ ~ 

Salmonella Performance Standards - Basic Requirements 
56. Europan Community Diectives 

~~~~ 
.- ~~ ~ ~ 

~~-

~~-~~ ~ . ~ ~~~~ 
~ 

~ .~ ~----- 

30. CorrectiveActions 

j31. Reassessment 
- ~ I 

56. 
~ . ~ . ~  

1 
32. Wrlten Assurance - 59. 

FSIS- 5OCO-6 (04D412002) 
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60. Observation of the Establishment 

' ') Rafaela Alimentos S. A 
1~ 

' Ruta 33, km 744 

2 170 Casilda, Santa Fe 

Argentina 

Establishment 1399 

23 Sept 2008 

[03C, 03G, 03Jl 


7113151. There was no frequency written into the SSOPs for operational sanitation monitoring. The establishmelit officials said 
it was three times per day, but the records had instances of once, twice and three times with no explanations for the variation. 
The descriptions of non-compliances, corrective actions, and preventive measures did not co~~tain  sufficient detail to allow for 
verification by QA supervisors and SENASA personnel. [Regulatory references: 9 CFR 5 416.12,416.16,416.17] 

22/51. Flow charts did not i~iclude the reception and storage of packaging materials and non-meat ingredients. The monitoring 
records for CCP 4 for stabilizatio~i did not record the correct parameters as stated in the HACCP plan for cooked frozen beef 
products. [Reg. ref.: 9 CFR 5 417.5,417.8] 

2815 I. The selection of carcasses for sampling did not include one for each 300 animals slaughtered in a day, but rather one 
steer and one cowibull. [Reg. ref.: 9 CFR 5 310.251 
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United States Department of Agriculture 

Food Safety and Inspection Servlce 


Foreign Establishment Audit Checklist 
....... 
 .. ; .... 

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

,921 Y - A r g e n t i n a  

,:. ESTPBLISHMEUT NAME AND LCCATION 
\ .~. 

Sadowa S o c i e d a d  A n o n i t n a  	 i IISept 2008 

Av. Coilstitucion 10300 .1.-1--.-	 ...... ...-.... 
5. TYPE OF AUDIT 

. . .7600 Mar  del P l a t a  	 -
Rari K. Craver, DVMBuenos Aires, 	 INON-SITEAUDIT UD O ~ ! + ~  W D ~ T  

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

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

P a r t  A - S a n i t a t i o n  Standard Opera t ing  Rocedurffi (SSOP) Part D - C o n t i n u e d  plldit 

Basic Requirements Economic S a m p l i n g  1~ s u l l c  
.. .. ....... 	 . ..... 


7. Written SSOP 	 33. Scheduled Sample -

8. Records documentng impiementation. I 1 34. Soecies Testino 	 i 
~. ~ .... ........... .... 
 A-
 ........ .... 


9. Signed and dated SSOP, by m-site or ovemll aulharily. i 
Par t  E -Other Requirements 

.. 
10. Implementationof SSOP's, includinq monitoring of implementation. I ~.. 

35. Export 
-. .- .~ . ~~ 

11. Maintenanceand evaluationof theeffeckeness of SSOP's. 
.. . i 37. Import 

...... 
12. Corrective actionwhen the SSOPs have faled to prevent direct 

plDduct cordaminatim or adulieialion. ....... ........ . . . . .  
13. Daly records document item 10. 11and 12above. 

1 
t
1 

38. Establishment Gromds and Pest Control 
......

1 39. Establishment CanstructionlMaintenance 

.... 

1 
~~.. 

Part B - Hazard A n a l y s i s a n d  C l i t i c a l C o n t r o l  
Point (HACCP) S y s t e m s  - Bas ic  Requ i rements  .- 41. Ventilation 

14. Developed m d  implemented a written HACCP plan 
....... ........
 ~ 

15. Contents of the HACCP iist the fmd safety harards, -oiiicd control pdn ls :~ ! [~p l  limits, ~acedwee,mmctive 

16. Records documenting impkmentation and monitoring of the 	 43. Water Supply 

,., 
. 

%-.., 
HACCP plan. - .. -. 44. Dressin4 RmmslLavatories 

I 17 The HACCPplan s sgned and daed by therespans8bte I C-
establishment indivauil. 45. Equipmentand Utensils 

H a z a r d  Ana lys is  and C r i t i c a l C o n t r o l  Point 
( H A C C P )  S y s t e m s  - O n g o i n g  Requirements 46. Sanitary Operations 

....... 	 .-

18. Monitoring of HACCP plan. 	 47. Employee Hygiene 
. . ~ ~ - ~  
....... 
 . 
19. Verification and valdation of HACCP plan. 

led Product Control 

20. 	 Colrectiveaction writtm in HACCP plan. 
....... 


21. 	 Reassessedadequacy of the H X C P  plan. Part F - lnspection Requirements 

.... 


22. 	 Records dacummting: he written HACCPplan, monilonng of the 

critical conk01 pints, dates and lmes d specific event occuiremes. 


-	 . . ~. ........ .... 

Part C - E c o n o m i c  IWholesomeness 
p.---..---p.-.... 	 .... 

...24. 	 Labfling - N6i Weights 
~ ~ ~ 	 ~ ~~ ~ . . . .~.. 	 52. Humane Handling 

25. 	 General Labeling----... . ....... ... . I --

26. 	 Fin. Prod StandadslBoneless 1DefedsIAQLiPork SkinsiMoisturei 1 53. Animal Identification 

.. 

54. Ante Morten Inspection 

...... . 

27. 	 Written Procedures 1 55. Post M o r l m  Inspaction !~-............ ........ . . .  -

28. Sample CalkctianlAnalysis . - . 	 _1 -. .  	 ..... -,Part G - Other Regulatory O v e r r i g h t  Requ i rements  
29. 	 Records 

.... ...... 	 l l l 
55. 	European Community Diectives 0


S a l m o n e l l a  Per fo rmance  S tandards  - B a s i c  Requ i rements  
.... 	 ........! 


..... .. .. . ...... 

.- , 30. CoirectiveA~tions 57. Mmthly Review 

( ;-. ...... . . .................... - - .... ..- .  .. .. --- .Il-~...: 
I , - 31. Reassessmenl 	 58. 

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

32. Wrkten Assurance 
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60. Observation of the Establishment 

; Sadowa Sociedad Anonima 
\ AV. Constitution 10300 

7600 Mar del Plata 
Buenos Aires 
Argentina 
Establishment 1921 
11 Sept. 2008 
[03C, 03G, 0 3 J  indirect export] 

10. There was condensate dripping onto one carcass in the carcass cooler. SENASA took immediate control of the carcass and 
the cooler. [Regulatory references: 9 CFR 5 416.131 

22/51 HACCP records for CCP 6, stabilization, did not contain the actual times of measurements, but only 30 minute intervals 
and the beginning time of the stabilization. The HACCP plan and recol-d for the CCP for trimming calls for three samples for 
temperature, only the results of one were recorded. [Reg. ref.: 9 CFR 5 417.5,8] 

45. One metal container used for the meat intended for the cooked product had cracks in the welding which could allow for the 
formation of biofilms. SENASA ordered immediate transfer of the product to another container and gave assurances that all of 
the stock of containers would be examined and those in bad condition would be removed from service until they can be repaired 
or replaced. [Reg. ref.: 9 CFR 5 41 6.31 

52. The auditor and SENASA officials watched the stunning of five animals. The equipment being used was a pneumatic 
cnytive-bolt stunner. The first animal required two applications of the stunner, the second, third, and fourth animals received 
one application. The fifth animal required three applications. SENASA immediately took control of the situation. There were 
only a few animals left to be stunned. These animals were stunned using the back-up electrical stunning system. SENASA will 
require use of the electrical system until the other can be repaired. No problem had been noted in the humane handling 

() verification from earlier in the day. [Reg. ref.: 9 CFR 5 313.2(f)] 

,,/ 
1 . ): 
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61. NAME OF AUDITOR 

Rori K. Cmver, DVM 
- -. - - . 



Comments to the Draft Final Report for ARGENTINA: 

The government of Argentina states that they have no comments to the Draft Final 
Report. 
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