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Executive Summary 

This report describes the outcome of an onsite equivalence verification audit conducted by the Food 
Safety and Inspection Service (FSIS) from September 15 – October 3, 2014, to determine whether 
Brazil’s food safety system governing the production of meat continues to be equivalent to that of the 
United States, with the ability to produce products that are unadulterated, safe, wholesome, and properly 
labeled.   
The previous FSIS audit of Brazil’s meat inspection occurred from February 18 to March 14, 2013.  
During the period of time surrounding that audit, several violations were identified by FSIS at port-of-
entry (POE) for ivermectin in beef.  As a result of the POE violations, the Department of Inspection for 
Products of Animal Origin (DIPOA) was notified that FSIS would not certify any new establishments as 
eligible to export to the United States until these issues were satisfactorily addressed.  Based on this 
history, Brazil was classified as a country with an “adequate” level of performance, for which FSIS 
determined that the current audit was warranted. 
The 2014 audit results indicate that the Central Competent Authority (CCA)’s food safety inspection 
system is performing at an “adequate” level meeting the core criteria for all six equivalence 
components.  FSIS identified operational (or procedural) weaknesses related to Statutory Authority and 
Food-Safety Regulations for targeting of animals suspected of presenting violative residue levels at ante-
mortem, and Government Chemical Residue Control Program weaknesses in the CCA’s national residue 
monitoring program. 

An analysis of the other observations within each component did not identify any systemic deficiencies 
that represent an immediate threat to public health.  However, as the ability of the inspection system to 
ensure export of product that is safe, unadulterated, and properly labeled can be compromised if left 
unchecked, FSIS requests that CCA provide a detailed response for each of the identified findings within 
60 calendar days of receipt of this report.   
During the audit exit meeting, the CCA committed to begin to address the preliminary findings as 
presented.  FSIS will evaluate the adequacy of CCA’s proposed corrective actions once received, and 
base future equivalence verification activities on the information provided.     
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I. INTRODUCTION 
FSIS of the United States Department of Agriculture (USDA) conducted an onsite equivalence 
verification audit of Brazil’s meat inspection system from September 15 to October 3, 2014. 

The audit began with an entrance meeting held on September 15, 2014, in Brasilia with the 
participation of representatives from the CCA – DIPOA, and the FSIS International Audit Staff 
(IAS). 
 
II. AUDIT OBJECTIVE, SCOPE, AND METHODOLOGY 

 
This was a routine ongoing equivalence verification audit.  The audit objective was to ensure that 
Brazil’s meat inspection system continues to be equivalent to that of the United States, with the 
capacity to produce products that are safe, unadulterated, and properly labeled.  

During the audit, areas of special emphasis included: 

• Corrective actions implemented by the CCA in response to the previous FSIS audit in 2013. 
• Residue controls in response to violations identified at United States POE.  
• Information recently provided by DIPOA via the foreign country self-reporting tool (SRT), 

concerning control of: 
o Thermally processed commercially sterile products 
o RTE products 

In preparing for the audit, FSIS used a risk-based procedure to determine the audit scope which 
included an analysis of country performance within six equivalence components, production 
types and volumes, frequency of prior audit-related site visits, POE testing results, and specific 
oversight activities and testing capacities of government offices and laboratories.  The review 
process included data collected by FSIS over a three-year timeframe in addition to information 
obtained directly from the CCA, through the SRT, outlining the structure of the country’s 
inspection system and identifying any significant changes which have occurred since the last 
audit. 

The FSIS auditor was accompanied throughout the entire audit by representatives from the CCA 
or representatives from the state and local inspection offices.  Determinations concerning 
program effectiveness focused on performance within the following six components upon which 
system equivalence is based: (1) Government oversight, (2) Statutory Authority and Food Safety 
Regulations, (3) Sanitation, (4) HACCP Systems, (5) Chemical Residue Control Programs, and 
(6) Microbiological Testing Programs. 

FSIS auditors reviewed administrative functions at CCA headquarters, two state, and five local 
inspection offices, during which the auditor evaluated the implementation of those management 
control systems in place that ensure that the national system of inspection, verification, and 
enforcement was being implemented as intended.  

A sample of five (5) establishments was selected from 25 establishments certified to export to 
the United States.  During the establishment visits, auditors closely examined the extent to which 
industry and government interact to control hazards and prevent non-compliances that threaten 



 

2 

 

food safety, with an emphasis on the CCA’s ability to provide oversight through supervisory 
reviews conducted in an equivalent manner as provided in 9 Code of Federal Regulations (CFR) 
327.2. 

Additionally, FSIS audited two laboratories to verify their ability to provide adequate technical 
support to the inspection system. 

Competent Authority Visits # Locations 
Competent Authority Central 1 CCA (DIPOA) – Brasilia 

State 
Offices 

2 • Inspection Service of Products of Animal 
Origin (SIPOA) Office – Cuiaba 

• SIPOA Office – Sao Paulo 
Laboratories 2 • One private microbiology lab in Cuiaba 

• One government residue lab in Campinas 
Establishments 

 
5 • Three beef slaughter and processing 

establishments 
• Two beef processing establishments 

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

• The Federal Meat Inspection Act (21 United States Code -- U.S.C. -- 601 et seq.). 
• The Humane Methods of Livestock Slaughter Act (7 U.S.C. Title 7) 
• The Federal Meat Inspection Regulations for Imported Products (9 CFR Part 327) 

The audit standards applied during the review of Brazil’s meat inspection system included: (1) 
All applicable legislation originally determined by FSIS as equivalent as part of the initial review 
process, and (2) any subsequent equivalence determinations that have been made by FSIS under 
provisions of the Sanitary/Phytosanitary Agreement.   

Brazil has equivalence determinations in place for the following: 

• Private laboratories analyze samples for Salmonella. 
• Establishment employees collect the samples for Salmonella. 
• The CCA suspends an establishment from the list of certified establishments after the 

establishment has failed the third Salmonella set. 

A detailed analysis of the CCA’s continued ability to meet the original commitments related to 
these equivalence determinations is provided under section X, Microbiological Testing 
Programs.  
 
III. BACKGROUND 
 
Brazil is eligible to export beef and pork products to the United States, although no pork 
products are currently being produced for the United States market.  From January 1, 2013 to 
July 7, 2014, FSIS’ import inspectors performed 100 percent re-inspection for labeling and 
certification on 87,070,041 pounds of beef products exported by Brazil to the United States.  
FSIS also performed re-inspection on 19,207,138 pounds at POE for additional types of 
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inspection (TOI).  Of these additional TOIs, a total of 26,762 pounds was rejected for non-food 
safety reasons (pink juice test) and 278,498 pounds were rejected for violative levels of 
avermectins.  Brazil exports the following categories of products: thermally 
processed/commercially sterile, not heat-treated shelf stable, heat-treated shelf stable, and fully 
cooked not shelf stable. 

FSIS conducted a follow-up examination of the CCA’s corrective action in response to the 
previous audit which took place from February 18 to March 14, 2013, during which FSIS 
identified deficiencies related to HACCP recordkeeping, frequency of supervisory reviews, SRM 
control, and the government microbiological verification program for verifying sanitary 
conditions in RTE establishments.  In addition, the period of time surrounding the previous audit 
was accompanied by a series of violations identified by FSIS at POE for ivermectin in beef 
products. 

As a result of these POE violations, the previous audit report directed DIPOA to evaluate, on a 
continuous basis, establishment compliance with ivermectin residue levels and to react 
accordingly when Maximum Residue Limits (MRLs) were exceeded.  Furthermore, DIPOA was 
notified that FSIS would no longer accept certification of new establishments for export to the 
United States until improvements in the system were effectively implemented and communicated 
to FSIS.   

Since the issuance of the prior audit report, FSIS identified four (4) additional violations for 
ivermectin in product received from Brazil, as summarized in the following table: 

Product Date Failed 

Ivermectin Concentration  
Parts Per Billion (ppb) 

 

FDA MRL in muscle (cattle) 

Prior to August 2014: 10 ppb  

Current MRL: 650 ppb 

Fully cooked, not shelf stable 
(beef) 03/03/2014 19.6 

Fully cooked, not shelf stable 
(beef) 03/28/2014 30.9 

Fully cooked, not shelf stable 
(beef) 05/16/2014 42.1 

Thermally processed, 
commercially sterile (beef) 08/01/2014 12.35 

 

On June 6, 2014, FSIS began refusing the import of frozen cooked beef from one Federal 
Inspection Service (SIF) establishment, based on the lack of information provided by the DIPOA 
in response to FSIS’ notification of the above-referenced violations identified at POE.  An 
additional discussion related to the CCA’s ability to provide FSIS with timely responses 
regarding POE violations can be found under section 4 of this report, Government Oversight. 
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The FSIS final audit reports for Brazil’s Food Safety System are available on the FSIS’ website 
at: 

http://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/importing-products/eligible-
countries-products-foreign-establishments/foreign-audit-reports 

 

IV. COMPONENT ONE: GOVERNMENT OVERSIGHT (ORGANIZATION & 
ADMINISTRATION) 

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

The DIPOA is under the Ministry of Agriculture, Livestock and Supply (MAPA), and is 
comprised of several divisions including: General Coordination for Inspection, General 
Coordination for Special Programs, and International Export and Import Programs Coordination 
Division that are involved with production of meat product destined for export to the United 
States.  DIPOA ensures uniform implementation of regulatory requirements and is responsible 
for oversight of the official activities of inspection personnel at establishments eligible to export 
to the United States.  In June of this year, DIPOA notified FSIS of the addition of the Office of 
International Affairs (SRI) within MAPA, and that all subsequent communication should be 
addressed through this office. 

• FSIS requires that foreign governments maintain a communication system to convey 
requirements related to United States export throughout its inspection system in a timely 
manner.  In the case of the last POE violation identified by FSIS, notification to the local 
inspection office/establishment took approximately 40 days.  This ultimately impacted 
CCA’s ability to investigate, implement measures to prevent recurrence, and provide a 
response regarding this violation to FSIS in an appropriate timeframe. 

The CCA’s authority to enforce inspection laws is specified in Brazil’s statute, Regulations for 
the Inspection of Industrial Sanitation for Products of Animal Origin (RIISPOA).  To achieve 
this objective, the CCA issues, distributes, and enforces a number of official circulars that 
provide inspection-related guidelines and instructions to its inspection personnel. 

RIISPOA articles 20 to 76 specify that establishments intending to register with the Federal 
Inspection Service must present the following approved aspects: the land on which they intend to 
build, the plans (location, cross sections, ground plan, layout) and specifications (listing products 
they intend to make, slaughter speed and capacity, temperatures of air-conditioned environments 
and other information).   

• The FSIS auditor noted that two establishments were incorrectly registered and approved 
by DIPOA for processes they no longer had the equipment to conduct.  DIPOA had 

http://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/importing-products/eligible-countries-products-foreign-establishments/foreign-audit-reports
http://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/importing-products/eligible-countries-products-foreign-establishments/foreign-audit-reports
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incorrectly approved one establishment for thermal processing and the production of 
frozen cooked beef, while another was incorrectly approved for the production of beef 
jerky.  The failure to maintain accurate registration of establishments can ultimately 
impact DIPOA’s ability to provide adequate coverage of United States-eligible 
establishments and prevent any potential errors with regard to export certification. 

Each state of Brazil has a “Federal Agriculture Agency” (SFA-UF) headed by a superintendent, 
which is linked directly to the Executive Secretariat of MAPA.  These state agencies (SIFISAs, 
SISAs, and SIPOAS) work inside the SFA-UFs in accordance with the latest restructuring 
outlined in Ordinance 428/2010.  These offices are responsible for the implementation and 
enforcement of inspection operations in the slaughterhouses, processing plants, and cold storage 
facilities within the state and also provide periodic supervisory reviews for the United States-
eligible establishments.  At the establishment level, the Federal Inspection Service (SIF) has 
responsibility to implement and enforce inspection laws at the establishments eligible to export 
meat products to the United States.   

The Brazilian government continues to organize and administer the country’s meat inspection 
system, and CCA officials are assigned to enforce laws and regulations governing production 
and export of meat at certified establishments -- a system that continues to meet the core 
requirements for this component.   

The analysis and on-site verification activities indicate that the CCA continues to maintain 
equivalence and is operating at an “adequate” level for this component. 
 

V. COMPONENT TWO: STATUTORY AUTHORITY AND FOOD SAFETY 
REGULATIONS (INSPECTION SYSTEM OPERATION AND PRODUCT 
STANDARDS) 

 
The second of the six equivalence components that the FSIS auditor reviewed was Statutory 
Authority and Food Safety Regulations (SAFSR). 
The inspection system must provide for humane handling and slaughter of livestock; ante-
mortem inspection of animals; post-mortem inspection of carcasses and parts; controls over 
condemned materials; controls over establishment construction, facilities, and equipment; daily 
inspection; periodic supervisory visits to official establishments; and requirements for thermally 
processed/commercially sterile products. 

The CCA’s authority to enforce inspection laws is specified in Brazil’s statute, RIISPOA.  To 
achieve this objective, the CCA issues, distributes, and enforces a number of official circulars 
that provide inspection-related guidelines and instructions to its inspection personnel. 

RIISPOA articles 20 to 76 specify that establishments intending to register with SIF must 
identify the land on which they intend to build, provide the plans (location, cross sections, 
ground plan, layout) for the establishment, and the specifications for their operations (listing 
products they intend to make, slaughter speed and capacity, temperatures of air-conditioned 
environments and other information).   

The FSIS auditor verified that an in-plant official veterinarian (OV) conducts ante-mortem 
inspection on the day of slaughter by reviewing the incoming registration and identification 
documents including Animal Movement Permits (GTA) and Animal Identification Documents 
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(DIA).  In accordance with procedures outlined in the SRT, the OVs observe all animals at rest 
and in motion from both sides in designated holding pens in order to determine whether they 
were fit for slaughter.  Each establishment has a designated observation pen for further 
examination of suspect animals.  The FSIS auditor observed and verified that all animals have 
access to water in all holding pens (including the pens used for suspect animals), and that if 
animals are held overnight, feed and water are provided.  The implementation of ante-mortem 
inspection is in compliance with Brazil’s RIISPOA, Title VII-Chapter I-Ante-mortem Inspection, 
which FSIS has determined to be equivalent.  The FSIS auditor further verified through onsite 
record review, interviews, and observations that the CCA’s requirements concerning ante-
mortem and humane handling/slaughter of livestock are being met in all audited slaughter 
establishments.   

• During interviews held at the SIPOA office in Sao Paulo, the auditor was informed by 
inspection officials that the DIPOA does not provide local inspection officials with 
mechanisms to target testing of animals suspected of presenting violative residue levels at 
ante-mortem.  Furthermore, it was described that, in the event that the local inspection 
should take the initiative to conduct such testing, the results of this test would not be 
considered “official” (i.e., with possible enforcement follow-up on the farms), as it was 
conducted outside the scope of the national residue monitoring program (PNCRC).  
However, when the preliminary findings were presented at the audit exit meeting in 
Brasilia, the representatives of the higher echelons of the CCA indicated instructions to 
conduct targeted testing have been issued, and that any samples collected would be 
treated in an official capacity.  In light of this conflicting information, FSIS asks DIPOA 
to provide additional information clarifying this matter, as well as a description of 
measures were within the inspection system to raise the awareness of these provisions, so 
as to ensure their uniform implementation.    

FSIS assessed post-mortem inspection examinations through onsite record review, interviews, 
and observations of inspection activities in all audited slaughter establishments.  The FSIS 
auditor observed and verified that proper presentation, identification, examination, and 
disposition of carcasses and parts are being implemented.  Both in-plant veterinary and non-
veterinary inspectors are adequately trained in performing their on-line post-mortem inspection 
duties.  The FSIS auditor observed the performance of the inspection personnel examining the 
heads, viscera, and carcasses in which the proper incision, observation, and palpation of required 
organs and lymph nodes are made in accordance with Brazil’s Federal Inspection Service 
(RIISPOA), Title VII, Chapter III-Post-mortem Inspection, which FSIS has determined to be 
equivalent. 

FSIS verified that documented periodic supervisory reviews are performed as required by 9 CFR 
327.2(a) (2) (iv) (A).  These reports were reviewed at the SIPOA offices in Cuiabá and Sao 
Paulo, in addition to, the local inspection offices at all audited establishments.  In all locations, 
the supervisory reviews were conducted using a standard form, Relatorio De Supervisao, which 
consists of a detailed checklist with two main parts.  The first part (Programa De Autocontrole) 
consists of sections for evaluating the adequacy of establishment food safety systems, including 
items related to inspection verification of Sanitation Performance Standards (SPS) elements, 
Sanitation Standard Operating Procedures (SSOP), HACCP, and microbiological control (i.e., 
generic Escherichia coli (E. coli), Salmonella, and Enterobacteriaceae).  The second part 
(Relatorio De Avaliacao das Atividades de Inspecao) consists of questions for evaluating the 
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knowledge, skills, and abilities of inspection personnel to conduct assigned responsibilities at the 
United States -eligible establishments.  

• At one establishment, periodic supervisory reviews were not conducted at the intended 
frequency.  During the period ranging from January to August 2014, only three 
supervisory reviews (March, May, and August) were conducted at this establishment.  
The instructions contained in Official Circular Number 27 /2009/DIPOA prescribe a bi-
monthly frequency for these reviews, for which a minimum of four supervisory visits 
should have been conducted within this 8-month period.  However, the conditions of the 
establishment on the day of the audit indicated no observed effect on the ability for the 
system to maintain equivalent standards. 

Within Brazil’s inspection system, the principal documents governing the export of thermally 
processed commercially sterile product include: 

• Articles 377 to 392 of  RIISPOA  

• Circular DICAR no. 28/1978:  Production control of preserved food in establishments 
approved for export to the United States of America 

• Circular no. 362/2013/CGPE/DIPOA: Guidelines to carry out the inspection procedures 
to assess the process control during the elaboration of low acidity canned food, Beef 
Jerky, and Cooked and Frozen Food 

• Circular no. 285/2005/CGPE/DIPOA - Procedures for incubation of samples of stable 
meat products subjected to commercial sterilization. 

• Normative Instruction no. 83/2003, Appendix I: Technical Regulations of Identity and 
Quality for Canned Beef (Corned Beef) 

Circular DICAR Number 28/1978 requires that all the thermal process applications be submitted 
to the state offices (e.g., SIPOA/SISA) for technical analysis to ensure that the performance 
standard of a 12-log reduction (12D) for Clostridium botulinum is met.  This review also ensures 
that the process schedules submitted by exporting establishments have sufficiently addressed the 
aspects for commercial sterility of the product.  Commercial sterility is further ensured through 
the implementation of Circular no. 285/2005/CGPE/DIPOA, which instructs local SIF inspection 
officials to collect samples at a rate of 0.1 percent (1/1000) for incubation. 

While on-site, the auditor verified that the process schedules for products exported to the United 
States were appropriately reviewed by the state offices, that they were on file at local SIF 
inspection offices, and that the requirements for incubation were met. 

FSIS’ SRT review of RIISPOA indicated that the second paragraph of Article 379 permits the 
use of lead (Pb) in solder seams for canned product.  The use of lead in solder seams has been 
prohibited in the United States since 1995.  While on-site, the auditor verified that none of the 
establishments audited were using cans containing lead.  However, as the use of cans which 
contain Pb is legally permitted in Brazil, DIPOA will need to update its requirements related to 
United States export to ensure that this does not occur.  These changes should be communicated 
within 60 days of receipt of the audit report in order for FSIS to consider Brazil’s system 
governing the export of thermally processed commercially sterile product to continue to be 
equivalent. 
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The analysis and on-site verification activities indicate that the CCA continues to maintain 
equivalence and is operating at an “adequate” level for this component. 
 
VI. COMPONENT THREE:  SANITATION 
 
The third of the six equivalence components that the FSIS auditor reviewed was Sanitation.  To 
be considered equivalent to FSIS’ program, the CCA must provide general requirements for 
sanitation, sanitary handling of products, and SSOP.  The CCA has compiled specific sanitation 
requirements related to United States export Circular Number 175/2005/CGPE/DIPOA, 
“Verification Procedures for the Self-inspection Programs.”  

The FSIS auditor reviewed sanitation plans and records related to the design and implementation 
of sanitation programs at all of the audited establishments.  In one of the audited establishments, 
the FSIS auditor verified the actual pre-operational inspection by shadowing and observing the 
in-plant inspector conducting pre-operational sanitation verification of slaughter and processing 
areas.  The in-plant inspection personnel’s hands-on verification procedures begin after the 
establishment personnel conducted their pre-operational sanitation and determined that the 
facility is ready for in-plant inspector pre-operational sanitation verification activities.  The in-
plant inspection personnel conduct this activity in accordance with the CCA’s established 
procedures. 

The FSIS auditor followed the off-line inspector and observed in-plant inspection verification of 
operational sanitation procedures at all of audited establishments.  These verification activities 
include direct observation of operations and review of the establishments’ associated records.  

Findings related to the enforcement of elementary aspects of SPS were identified in four of the 
five establishments visited.  The most common finding related to verification of SPS standards 
by inspection personnel involved facility lighting.  For example, in one establishment, several 
lighting non-compliances were noted.  One inspection station did not meet the requirement of 
540 lux.  In addition, many of the carcass transit areas did not meet the requirement of 110 lux. 
In addition, the following findings were related to other elements of sanitary performance 
standards for establishment operations: 

• In one establishment, employees were observed entering restrooms with their work 
uniforms, without additional measures to protect the surfaces of these uniforms so as to 
minimize potential product contamination (e.g., use of protective covering in the 
restrooms, or in the production areas). 

• In one establishment, the floor of the raw material receiving area for thermally processed 
product presented numerous cracks and fissures that would render it difficult to clean and 
lead to the potential creation of insanitary conditions. 

• In one establishment, a section of dead-end pipe was observed in one of the processing 
areas. 

• In one establishment, a partially-filled cooking bag which bore the mark of inspection 
was inappropriately disposed of in a container used for inedible materials.  In order to 
avoid the potential loss of identity of condemned materials, the meat should have been 
removed from the cooking bag prior to disposal. 
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In one establishment, several crates used to store raw materials for the production of cooked beef 
were observed with exposed product.  The plastic liners were broken, and the product was 
touching the metal bars of these crates (not considered a product contact surface).  Upon the 
auditor’s identification of the issue, the local inspection personnel directed the establishment to 
take immediate corrective action by isolating and disposing of the exposed product and 
committing to using double liners in all future crates until a definitive solution could be reached 
(e.g., purchasing of thicker linings, modification of crates to avoid puncturing of liners).  In 
response to this finding, FSIS requests that DIPOA provide specific information regarding its 
assessment of the effectiveness of long-term corrective actions proposed by the establishment. 

The FSIS auditor determined that the CCA’s inspection system continues to provide sanitation 
requirements equivalent to those of the United States’ system.  In-plant veterinary officials and 
state supervisors demonstrated an overall ability to verify the ability of establishments to 
maintain sanitary conditions, although there is a need to better enforce sanitation performance 
standards (especially facility lighting).  While one case of product contamination was identified, 
the FSIS auditor indicated that this was an isolated incident because of the manner in which this 
non-compliance was addressed in the remaining areas of this facility and other establishments 
approved for United States export.  

The analysis and on-site verification activities indicate that the CCA continues to maintain 
equivalence and is operating at an “adequate” level for this component. 
 
 
VII. COMPONENT FOUR:  HACCP SYSTEMS 
 
The fourth of the six equivalence components that the FSIS auditor reviewed was HACCP.  The 
inspection system must require that each official establishment develop, implement, and 
maintain a HACCP plan; and verify the effectiveness of processes and process controls. 

Brazil’s meat inspection system has codified  FSIS’ HACCP regulatory requirements prescribed 
in 9 CFR Part 417 in Circular Number 175/2005/CGE/DIPOA, which addresses the evaluation of 
written HACCP programs, monitoring, verification, corrective actions, record keeping, and 
hands-on verification inspection. 

The FSIS auditor verified through record review and observation that the in-plant inspection 
personnel at certified establishments conducted daily verification of HACCP plans, for which 
verification results are entered on Form 01/Análise de Perigos e Pontos Críticos de Controle 
(APPCC).  The in-plant inspection personnel verification of HACCP plans includes verification 
of Critical Control Point (CCP) for all production shifts. 

At three slaughter establishments audited, the FSIS auditor conducted an onsite review of the 
zero tolerance (feces, ingesta, and milk) CCP records generated during the past year.  In addition, 
the FSIS auditor reviewed the in-plant inspection’s associated zero tolerance verification records 
(Form 02/APPCC) at these locations.  All establishments audited were conducting 100 percent 
monitoring of carcasses for this CCP.  The review of the establishment’s corrective actions in 
response to the few observed deviations from the zero tolerance critical limit indicated that all 
four parts of the corrective actions were correctly addressed, in accordance with section 14.2.V 
of Circular Number 175/2005/CGE/DIPOA.  Furthermore, the FSIS auditor confirmed that the 
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physical CCP monitoring location for government verification was before the final wash in all 
establishments audited. 

At establishments producing frozen cooked beef and beef jerky, the auditor reviewed the 
HACCP programs for these processes with a special emphasis on lethality for Salmonella and 
other relevant pathogens.  For frozen cooked beef, the auditor observed that all establishments 
had a CCP in place in order to meet Brazilian Ordinance No. 711/1995, which requires a 
minimum internal temperature of +71ºC (159.8 ºF) for cooked meat products.  In the two audited 
facilities that were producing beef jerky, the establishments had adopted the recommendations 
included in the FSIS Compliance Guideline for Meat and Poultry Jerky and included appropriate 
measures to address lethality: relative humidity within the cooking cycle, cooking temperature, 
and water activity.  The auditor also reviewed the validation documents at these establishments, 
which indicated that the actual lethality achieved by these processes far exceeded the minimum 
five-log reduction for Salmonella prescribed in the aforementioned FSIS guidelines. 

As a follow-up to the previous year’s audit findings, the auditor verified that establishments 
approved for export to the United States have reviewed their SRM control programs to include: 
brain, skull, eyes, trigeminal ganglion, spinal cord, spinal ganglia roots, spinal column 
(excluding the caudal vertebrae, the transversal processes of the thoracic and lumbar vertebrae 
and sacral wings) of bovines 30 months of age and older, and the tonsils and the distal portion of 
the ileum for bovines of all ages.  On August 15, 2014, Brazil published additional clarifying 
instructions (Circular Number 622), increasing the minimum portion of the distal ileum that 
should be removed from 70 cm to 203.2 cm (80 inches), in order to maintain equivalence with 
the United States domestic program.  The auditor noted that all establishment and inspection 
personnel were familiar with the contents of this recently issued Circular and were following its 
instructions accordingly.   

The FSIS auditor found in the establishments that he visited that DIPOA requires removal only 
of the palatine tonsils and not the lingual tonsils within their prescribed measures for SRM 
control in beef slaughter establishments.  In the United States, FSIS requires that both the 
palatine and lingual tonsils be removed because infectivity with the BSE agent has been 
demonstrated in these tissues.  The auditor also observed that DIPOA does not routinely require 
establishments to institute measures to prevent SRM cross-contamination with non-SRM 
material associated with the knock-hole of cattle 30 months of age and older (e.g., prevent 
leakage of brain tissue  during head washing, which occurs in high-pressure cabinets).  Cattle 
less than 30 months of age are slaughtered in the same facilities as are cattle 30 months of age 
and older.  During the audit, one establishment was using a non-penetrating captive bolt, for 
which this was not an issue (FSIS voices no preference over one stunning method or another). 

FSIS’ assessment of the significance of these findings is based on the following: 1) Beef tongues 
and meat derived from heads are not currently imported from Brazil (neither whole, in part, nor 
included in product formulation).  2) DIPOA exercises control over these products through its 
establishment approval process.  No establishments under the SIF system are eligible to export 
tongues or “industrial meat” (identified by DIPOA as carne industriale, which includes head 
meat) to the United States.  3) The USDA Animal and Plant Inspection Agency (APHIS), based 
on the classification of the World Organization for Animal Health (OIE), consider Brazil to be a 
“negligible risk” country for Bovine Spongiform Encephalopathy (BSE).  Consequently, FSIS 
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concluded that sufficient controls are in place to ensure that lingual tonsils will not be in products 
exported from Brazil to the United States.   

The FSIS auditor identified the following additional HACCP-related non-compliances that 
should have been previously identified by local inspection personnel, or during periodic 
supervisory reviews: 

• At one establishment, the hazard analysis addressing the production of dried beef did not 
accurately identify the potential hazards associated with the stabilization of product.  This 
document did not address the possible germination and subsequent toxin production of 
spore-forming organisms such as Clostridium perfringens.  As there is a CCP in place to 
ensure that the final product presents a water-activity inferior to 0.82, it is unlikely that 
conditions would allow for toxins from these organisms to be produced.  However, 
failure to address all possible hazards at this step does not meet the regulatory 
requirements of section 14 of Brazilian regulation Number 175/2005/CGPE/DIPOA. 

• At one establishment, records documenting the monitoring of the three-prong CCP (oven 
temperature, relative humidity, and product temperature) related to the production of beef 
jerky did not include the time the event occurred. 

HACCP Controls for Avermectins in SIF Establishments Certified for United States Export 

FSIS auditors noted that SIF establishments rely significantly on the effective implementation of 
the national residue monitoring program within the context of their HACCP systems in order to 
ensure that product is free from chemical residues.  Examples of this reliance included reference 
to the PNCRC in the hazard analysis and reference to the PNCRC in supplier letters of 
guarantee. 

Nevertheless, it was noted that in many cases establishments instituted additional controls 
outside of the PNCRC.  While some of these controls were voluntary, many of them were put in 
place to meet the mandatory requirements instituted by the CCA, in accordance with the 
following issuances:   

• Circular No 017/2010/DIPOA: Audits for the evaluation of the reassessment and 
revalidation of the HACCP Plans; 

• Circular No 018/2010/DIPOA: Criteria to be used during the audits for the evaluation of 
the reassessment and revalidation of the HACCP Plans; 

• Circular No 021/2010/DIPOA: Guidelines for the validation of the CCP limits of the 
HACCP Plans and the CPs, of the pre-requisite programs; 

• Circular No 022/2010/DIPOA: Official Program of Avermectin Analysis; 
• Circular No 127/2010/CHC/CGPE/DIPOA: Use of process control letters to assess the 

results of monitoring for ivermectin in cattle; 
• Circular No 139/2010/CHC/CGPE/DIPOA: Ivermectin analyses in final product;  
• Circular No 198/2010/CHC/CGPE/DIPOA: Review of Ivermectin in the final product; 

and 
• Normative Instruction No 13/2014: Prohibition of the production, manipulation, 

fractioning, marketing, imports and use of avermectins of long duration  
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What follows is an assessment of these controls based on audit evidence while on-site, and 
identified potential weaknesses in how government and industry interact to control the presence 
of chemical residues in products exported to the United States.  This assessment was conducted 
from the following perspectives, based on Federal Register: November 28, 2000 (Volume 65, 
Number 229) 

• Confirmation of producer history 

• The purchase of animals that are free of chemical residues 
• Animal identification 
• Communication between government and industry 
• Notification of violative results to suppliers 

Confirmation of producer history 
All audited establishments maintained lists to identify previous violators to ensure that animals 
received from these individuals would not be used in association with United States export.  
While these lists were shared between establishments belonging to the same corporate group, 
Brazilian law prohibits the public sharing of this information. 

• Ultimately, this practice can impact the ability to identify chronic violators on a national 
level. 

The purchase of animals that are free of chemical residues 
In accordance with Circular No 017/2010/DIPOA, all audited slaughter establishments required 
letters of guarantee associated with receiving animals (as a CCP), indicating that withdrawal 
times had been respected, or that avermectins of long duration had not been used in accordance 
with per Normative Instruction No. 13 of this year (additional information regarding Normative 
13 is provided under section 8, Chemical Residue Control Programs).  
In addition, each establishment maintained a list of prohibited compounds.  All audited 
establishments maintained outreach programs with suppliers. 

All slaughter establishments conducted ivermectin testing on each lot of animals received, in 
accordance with established frequencies outlined in the Brazilian sampling table NBR 
5426/2005.  At two facilities, the testing frequency for animals from the state of Sao Paulo had 
been recently increased, based on the historical analysis of animals arriving from that area. 

In many cases, establishments were using ELISA for the testing of received animals (livers or 
muscle).  Validation studies were available, which renders this method potentially acceptable 
within the context of establishment testing. 

• However, FSIS would like to point out that ELISA is not considered an equivalent 
method to HPLC.  DIPOA should continue to assess the accuracy of the results and any 
discrepancies related to finished product testing (including results obtained and 
communicated by FSIS at POE). 

While the testing of animals (livers or muscle) was typically conducted as a control point (CP) 
rather than a critical control point (CCP), this distinction seems to have little practical difference 
in that all four parts of (HACCP) corrective actions were taken in response to each violative 
result and documented. 
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• However, it is important to reiterate that FSIS considers avermectin levels that exceed the 
current tolerances established by the FDA as a food safety issue, and not simply an export 
requirement.  This is particularly true when establishments are testing muscle, for which 
there is no maximum residue level (MRL) under Brazilian law.  Consequently, DIPOA’s 
verification activities should focus on the establishment’s ability to control food safety 
hazards of chemical origin, considering the results of establishment testing where 
appropriate. 

On-site audits by the establishment are conducted on farms that present violative lots and require 
a successful outcome prior to regaining eligibility to supply animals for the United States market.  
This process typically takes a minimum of 6 months to complete. 

In addition, establishments conducted ongoing farm visits (audits and outreach) even in the 
absence of violative results.  One audited establishment audited had conducted audits for a 
majority of farms from which it receives live animals.  However, another company (with 
multiple certified establishments) had only audited approximately 950 of the 15,000 suppliers 
(with an average of about 600 visits per year). 

In accordance with Circulars 139 and 198 CHC/CGPE/DIPOA of 2010, all establishments 
audited were subjecting finished product to HPLC/UPLC testing, during which product is held 
until results are received (i.e., hold and test).  This included: 

1. Government-mandated testing at approved laboratories (observed at all audited 
establishments)  

2. Company internal testing (observed at some audited establishments, which may also be 
accompanied by testing of livers from slaughtered animals) 

• However, there is little government verification that accurate results are obtained 
by the establishments.  While it was described that establishments were expected 
to use a validated HPLC method, the procedures or parameters by which to make 
this determination were not provided. 

Animal identification 
All audited slaughter establishments maintained records sufficient to conduct accurate trace-back 
and trace-forward activities.  During audit, establishments demonstrated the ability to segregate 
product lots that exceed established MRLs from United States export. 

Communication between government and industry 
As indicated previously, establishments routinely generate the following information, which is 
available for review by inspection officials.  Examples include: slaughter testing results, results 
of final product testing, violator lists, and results of onsite audits conducted by the 
establishments. 

• However, DIPOA makes little use of this information as it relates to implementation of 
its national residue control program or exploratory program for residues (e.g., targeting of 
violators identified by the establishments, ante-mortem). 

Notification of violative results to suppliers 
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All establishments presented procedures to notify suppliers of violative samples.  This included 
the use of either tracked emails or registered mail.  Educational outreach materials are also 
routinely included in these communications. 

Conclusion 

The results of the pre-audit document analysis and onsite audit verification of the HACCP 
component indicate that the CCA continues to meet FSIS equivalence for this component.  While 
it is important for the CCA to address the identified recordkeeping non-compliances in order to 
meet the applicable requirements, it is unlikely that they would result in the production of unsafe 
product.  Regarding the control of chemical hazards (avermectins), the audit evidence indicates 
that establishments have adopted a proactive approach to address these hazards and are 
complying with the requirements related to United States-export imposed by the CCA.  
However, the audit did identify some weaknesses in government verification in this area, 
particularly related to the verification of testing methodologies and results within the 
establishment’s HACCP system. 

The analysis and on-site verification activities indicate that the CCA continues to maintain 
equivalence and is operating at an “adequate” level for this component. 

 

VIII. COMPONENT FIVE: GOVERNMENT CHEMICAL RESIDUE CONTROL 
PROGRAMS 

 
The FSIS auditor reviewed Chemical Residue Control Programs as the fifth of the six 
equivalence components.  The FSIS criteria for this component include the design and 
implementation of a program managed by the CCA that carries out effective regulatory 
activities to prevent chemical residue contamination of food products.  To be considered 
equivalent to FSIS’ residue control program, the CCA’s program needs to include random 
sampling of internal organs, fat, and muscle from carcasses for chemical residues identified by 
the exporting countries and FSIS as potential contaminants.  In addition, the CCA needs to 
identify the laws, regulations, or other decrees that serve as the legal authority for the 
implementation of the program; provide a description of its residue sampling and testing plan 
and the process used to design the plan; describe the actual operation of its residue plan and 
actions taken to deal with unsafe residues as they occur; and provide oversight of laboratory 
capabilities and analytical methodologies to ensure the validity and reliability of test data. 

The Brazilian National Plan for Control of Residues in Products of Animal Origin – (PNCRC), 
was established by Ministerial Decree n° 51, on May 6, 1986, and by appropriate Ministerial 
Decree n° 527, of August 15, 1995.  The PNCRC has the control and surveillance of products as 
its basic regulatory function.  Its actions are aimed at understanding and preventing the violation 
of safety standards or MRLs for allowed substances and the occurrence of residues and 
chemicals banned for use in the country at all levels.  For this purpose, samples are collected 
from live and slaughtered animals and industrialized food products destined for human 
consumption originating from the establishments under federal inspection (SIF). 

Within the PNCRC, subprograms that are of particular interest to FSIS include: 
1. Subprogram for Monitoring: aims at generating information on the frequency, level, and 

distribution of residues in the country, over time.  The types of residues to be researched 
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are selected based on potential risk and availability of analytical methodology appropriate 
to the goals of the monitoring being performed.  The number of samples, the maximum 
residue limit, the methodology analysis, the matrices and the drugs being analyzed, and 
the official and accredited laboratories are included in the annual schedule.  This 
subprogram does not require that product be held until sample results are received 
(except in response to follow-up testing, as described below).  
 
To control avermectin, the subprogram for monitoring extends to all establishments 
slaughtering cattle at SIF and adopts the limits and the target tissue (liver) of with an 
MRL of 100 parts-per-billion (ppb).  This value has been adopted legally within Brazil 
and is consistent with the MRL previously established by the United States Food and 
Drug Administration (FDA). 

2. Subprogram for Exploration: developed in special situations (e.g., in relation to United 
States export) to generate information about the frequency and levels where substance 
residues occur in Brazil.  To control avermectins in the exploratory subprogram for the 
USA, DIPOA determines eligibility for export based on FDA’s previously established 
MRLs for avermectins, which includes 10 ppb in muscle for ivermectin and abamectin.  
Under this subprogram, samples are held until test results are received. 

An important point of distinction between the two subprograms is type of enforcement actions 
that may be taken under Brazilian law.   

1. Within the subprogram for monitoring, livers from cattle with avermectin levels 
exceeding 100 ppb result in a "Notice of Violation,” which initiates official actions across 
different governmental bodies in accordance with Ordinance # 396 of November 23, 
2009, and Official SDA/MAPA 132/2012.  This includes:   

o Investigation of the farm involved in the violation.  The investigation includes an 
on-site visit, document review, and interviews.  This investigation may be 
extended to neighboring properties or other farms associated with the violative 
lot.  The investigation may be extended also to surrounding industries (feed, 
veterinary drugs, etc.). 

o Development of a corrective action plan (including preventive measures) by the 
SIF establishment.  The state inspection office is responsible for the collection of 
samples of the next batches of animals/production from the farm involved in the 
infringement directed to slaughter/processing until the farm reaches five (5) 
consecutive conforming lots.  The products obtained from these lots are retained 
in the SIF until the results of analysis are known.  In case of non-conforming 
results, the products are destroyed.   

o Withholding of animal movement permits (GTAs) from the farm in question for a 
period of 6 months (for illegal drugs), or throughout the withdrawal period (for 
authorized drugs).  Subsequent GTAs are marked “PNCRC,” until five 
consecutive conforming lots of animals are received.  The purpose of this 
identification is to guide the collection of investigation samples by inspection 
personnel after the withholding period. 
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2. Within the subprogram for exploration established for the United States, muscle from 
cattle with ivermectin or abamectin levels exceeding 10 ppb do not result in a "Notice of 
Violation" to the farm of origin, since MRLs for these compounds in the given matrix 
have not been legally established in Brazil.  Memorandum No. 306/2013 / GAB / DIPOA 
of 27 12 2013 delineates actions to be taken when these values are exceeded.  In this 
case, the state agency (e.g., SIPOA) simply requires the SIF establishment to conduct a 
documented investigation identifying the cause of the violation and institute corrective 
actions (including measures to prevent recurrence). 

• FSIS understands the difficulties associated with conducting on-farm enforcement 
of MRLs that are established by the importing country for which there is no 
corresponding Brazilian counterpart.  However, it is reasonable to expect that 
information gathered from the government subprogram for exploration or 
establishment testing for muscle exceeding FDA’s MRL could ultimately be used 
to conduct additional follow-up activities within the inspection system (e.g., 
targeted sampling of farms testing positive), rather than relying predominately on 
activities conducted by industry. 

On May 30, 2014, the Brazilian Minister of Agriculture published Normative Instruction #13, 
which prohibits the production, manipulation, fractioning, marketing, import, and use of 
avermectins of long duration for veterinary use.  While on-site, FSIS gathered further 
information regarding the use of the term “long duration.”  The auditor was provided with a copy 
of Circular no. 001/2014/CPV/DFIP/SDA, which identifies these compounds as follows: 

• Products containing ivermectin, abamectin, doramectin, or moxidectin at a concentration 
greater than one percent. 

• Products containing ivermectin, abamectin, doramectin, or moxidectin at a concentration 
of up to one percent, marketed as being of “long duration.” 

• Products containing ivermectin, abamectin, doramectin, or moxidectin at a concentration 
of up to one percent, with a withdrawal period greater than 35 days. 

During visits to establishments, laboratories, and government offices, the interviews held with 
inspection officials indicated that they were familiar with the requirements of these documents.  
Likewise, all audited establishments maintained lists of anti-parasitic agents, which would be 
considered prohibited based on the definitions provided in the above Circular.  These lists were 
then cross-referenced with the information provided in supplier letters of guarantee, as part of the 
control within their HACCP systems. 

FSIS audit verification activities of Brazil’s chemical residue testing program indicated that the 
CCA continues to demonstrate the ability to meet the equivalence requirements for the Chemical 
Residue Control component, although weaknesses in the program were identified.  Findings that 
may impact DIPOA’s ability to effectively control the presence of chemical hazards in meat have 
been described in previous sections of the report and include: the timely propagation of  
information related to POE violations identified by FSIS throughout its inspection system, 
information regarding the targeting of animals suspected of violative drug residues at ante-
mortem, and the review of establishment information generated under their HACCP systems for 
chemical (avermectin) hazard control (e.g., chronic violator lists, and establishment testing 
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results). These above weaknesses prevent use of all available data streams within Brazil’s 
ongoing assessment of the PNCRC. 

The residue violations identified at United States POE for ivermectin have required FSIS to 
conduct additional activities outside the context of the on-site audit, to ensure that that meat 
products originating from Brazil are safe.  On June 6, 2014, FSIS began refusing the import of 
frozen cooked beef from one establishment based on the lack of information provided by the 
DIPOA in response to FSIS’ notification of ivermectin violations identified at POE.  U.S. FDA 
approved a change of the MRL for ivermectin in cattle on August 13, 2014.  As part of this 
change, the MRL for ivermectin in the muscle of cattle has increased from 10 ppb to 650 ppb.  
An historical analysis of prior POE rejections for ivermectin indicated that none came within the 
proximity of 650 ppb, thereby rendering future violations unlikely.  However, the violations 
identified by FSIS at POE prior to this change in MRL represent an opportunity for Brazil to 
improve its system in association with the above findings to demonstrate that it is able to enforce 
controls within established parameters. 

The analysis and on-site verification activities indicate that the CCA continues to maintain 
equivalence and is operating at an “adequate” level for this component. 

 
IX. COMPONENT SIX:  GOVERNMENT MICROBIOLOGICAL TESTING 

PROGRAMS 
 
The last of the six equivalence components that the FSIS auditor reviewed was Microbiological 
Testing Programs.  This component pertains to the microbiological testing programs organized 
and administered by the CCA to verify that products destined for export to the United States are 
safe, wholesome, and meet all equivalence criteria.   

The evaluation of this component included a review and analysis of the CCA’s Circular No 
175/2005/CGPE/DIPOA, “Verification Procedures for the Self-inspection Programs,” 
previously submitted by the CCA as support for the responses provided in the SRT.  This 
circular describes the official inspection methodology for a continuous and systematic 
assessment of inspection activities during routine verifications of microbiological tests, including 
Enterobacteriaceae, Salmonella spp., generic E .coli, and Listeria monocytogenes (Lm) in RTE 
products.  Although there is no explicit requirement with Brazil’s inspection system for product 
to be held in association with government testing, the auditor noted that this was a common 
practice at the establishments audited. 

The CCA has a Salmonella testing program for chilled livestock (cattle and swine) carcass 
sampling that is consistent with the FSIS  Salmonella Performance standards in 9 CFR 
310.25(b).  The CCA requires that one Salmonella set be scheduled per year that consists of 82 
samples from beef (55 samples from swine) carcasses with one positive sample considered 
acceptable from beef (up to six in swine), and two positive samples considered a set failure.  
Establishment failing the first Salmonella set must take immediate corrective action and reassess 
its HACCP plan, after which second set of samples is collected.  If the establishment fails to 
meet the performance standard on the second sample set, then the HACCP plan is audited by the 
Brazilian inspection service, and another sample set is collected.  If an establishment fails three 
consecutive sample sets, it is removed from the list of establishments eligible to export to the 
United States.  The suspension would remain in effect until the establishment achieves the 
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performance standard set based on number of samples tested (n) and maximum number of 
positives to achieve standard (c).  The CCA’s Salmonella performance standard for bovine (n = 
82, c ≤ 1) and swine (n = 55, c ≤ 6) is the same as FSIS’ standards.   

As indicated previously, Brazil’s equivalence determination for Salmonella requires the 
following activities: 

• Establishment employees collect the samples 

• Private laboratories analyze samples 
In order to ensure that the food safety measures and objectives associated with this equivalence 
determination continue to be met, the FSIS auditor verified the following aspects related to the 
implementation of this program, for which no concerns were identified: 

• DIPOA schedules each sample series.  The state inspection offices (e.g., SIPOA) are 
responsible for informing local inspection personnel at SIF establishments when 
sampling is to begin/end and for monitoring of the results. 

• SIF inspection personnel randomly select carcasses on the morning the sample is to be 
collected, with no prior notification to the establishment. 

• SIF inspection personnel observe the collection of each sample taken by establishment 
personnel, as well as measures related to sample integrity and security (i.e., application of 
security seals to the mailing container). 

• Private laboratories must be approved by DIPOA and are audited twice per year by 
CGAL.  Approved laboratories currently use FSIS MLG methods for Salmonella 
analysis. 

However, the following findings related to CGAL’s oversight of microbiological laboratories 
were identified as it pertains to Salmonella testing:   

• DIPOA does not require intra-laboratory proficiency testing, which is specifically 
required for analytical methods related to United States export.  At the microbiological 
lab which was audited, intra-laboratory proficiency testing was conducted exclusively for 
the ISO 6579:2002 method of detection for Salmonella spp.  The method used for the 
detection of Salmonella spp. in association with export to the United States (MLG 4.08) 
was not included as part of the intra-laboratory proficiency program. 

• At two establishments audited, a review of Salmonella spp. carcass testing results 
indicated that the government-approved laboratory was using an outdated method, rather 
than the updated MLG 4.08 expected by the Ministry of Agriculture’s division for 
CGAL. 

An offsite assessment of the non-conformities conducted in conjunction with FSIS’ Office of 
Public health and Science (OPHS) concluded that, while the deficiencies do not represent an 
immediate risk to public health, they can ultimately compromise the accuracy of test results.    

The CCA conducts verification activities that monitor an establishment’s generic E. coli testing 
program in chilled livestock carcasses.  The testing program complies with FSIS equivalence 
criteria and is outlined in the CCA’s Circulars 835/CGPE/DIPOA/2006 and 1058/ 
CGPE/DIPOA/2008.  While on-site at three establishments, the FSIS auditor verified that the 
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responsible individuals have the knowledge and skills to implement this type of testing on an 
ongoing basis.  Similarly, both the establishment and inspection personnel are familiar with the 
upper and lower control limits, as well as the correct actions to be taken when the upper limits 
are exceeded.  However, no such loss of process control was identified in the on-site documents 
reviewed for this year.   

The CCA has a verification-testing program in place to test for Lm and Salmonella species in 
RTE products that are eligible to be exported to the United States.  Furthermore, the CCA 
requires that establishments exporting RTE products to the United States have a program in place 
to meet FSIS equivalence criteria for control of Lm.  In addition to product testing, 
establishments are required to take five samples (three FCS, and two NFCS) per production line 
per week.  All samples are collected under observation by inspection personnel and sent in a 
secured package to a CGAL-approved laboratory for analysis.  Sample sponges are collected 
using a 30x30 cm template, and analyzed using the current FSIS MLG method (MLG 8.09). 

Because of the current APHIS restrictions for Foot and Mouth Disease (FMD) in the majority of 
the country, Brazil does not export raw beef to the United States.  If changes in Brazil’s disease 
status render the export of raw beef more practical, FSIS will require DIPOA to submit an 
equivalent STEC control program prior to permitting import of this type of product. 

FSIS concludes that, based on the results of the overall microbiological component assessment, 
the CCA continues to meet the core equivalence requirements for this component.  An analysis 
of the identified findings indicates that they are unlikely to have a significant impact on the 
CCA’s ability to ensure the export of safe product.   
 
The analysis and on-site verification activities indicate that the CCA continues to maintain 
equivalence and is operating at an “adequate” level for this component. 
 

X. CONCLUSION AND NEXT STEPS 
 
The 2014 audit results indicate that the Central Competent Authority (CCA)’s food safety 
inspection system is performing at an “adequate” level meeting the core criteria for all six 
equivalence components.  FSIS identified operational (or procedural) weaknesses related to 
Statutory Authority and Food-Safety Regulations for targeting of animals suspected of 
presenting violative residue levels at ante-mortem; Government Chemical Residue Control 
Program showing weakness with the CCA national residue monitoring program. 

In addition, an analysis of the other observations within each component did not identify any 
systemic deficiencies which represented an immediate threat to public health.  However, as the 
ability of the inspection system to ensure export of product that is safe, unadulterated, and 
properly labeled can be compromised if left unchecked, FSIS requests that CCA provide a 
detailed response for each of the identified findings within 60 calendar days of receipt of this 
report.   
During the audit exit meeting, the CCA committed to address the preliminary findings as 
presented.  FSIS will evaluate the adequacy of CCA’s proposed corrective actions once received 
and base future equivalence verification activities on the information provided.     
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Appendix A:  Individual Foreign Establishment Audit Checklists 
  



1. ESTABLISHMENT NAME AND LOCATION 

FeJTeira International Ltda. 
Tres Rios (Rio de Janeiro) 

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
2. AUDIT DATE , 3. ESTABLISHMENT NO. 

9/19/2014 SIF 13 

5. NAME OF AUDITOR(S) 

4. NAME OF COUNTRY 

Brazil 

6. TYPE OF AUDIT 

Dr. Alexander L. Lauro ~ON-SITE AUDIT D DOCUMENT AUDIT 

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

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

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

actions. 

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

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

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

20. Co~rective action written in HACC P plan. 

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

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

Part D- Sampling 
Generic E. coli Testing 

27. Written Procedures 

29. Records 

Salmonella Performance Standards- Basic Requirements 

30. Corrective Actions 

31 . Reassessment 

32. Wrlten Assurance 

FSIS- 5000-6 (041V4/2002) 

Audit 
Results 

X 

0 

0 

0 

42. 

43. 

44. 

45. 

46. 

47. 

48. 

49. 

50. 

51 . 

52. 

53. 

54. 

55. 

56. 

57. 

58. 

59. 

Economic Sampling 

Part E -Other Requirements 

Establishment Construction/Maintenance 

Light 

Ventilation 

Plumbing and Sewage 

Wat~ Supply 

Dressing Rooms/Lavatories 

Equipment and Utensils 

Sanitary Operations 

Employee Hygiene 

Condemned Product Control 

Part F- Inspection Requirements 

Government Staffing 

Daily Inspection Coverage 

Enforcement 

Humane Handling 

Animal Identification 

Ante Mort~ Inspection 

Post Mort~ Inspection 

Part G- Other Regulatory Oversight Requirements 

European Community Di"ectives 

Monthly Review 

Government verification testing (RTE) 

Audit 
Results 

X 

0 

0 

0 

0 

0 

X 

X 



FSIS 5000-6 (04/04/2002) 

60. Observation of the Establishment 

Est.#: SIF 13 
City and Country: Tres Rios, Brazil 
Date: 9/19/2014 

The following non-compliances were not identified by Brazilian inspection officials during the 
establishment review: 
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15/51. The hazard analysis addressing the production of dried beef did not accurately identify the 
potential hazards associated with the stabilization of product. This document did not address the possible 
germination and subsequent toxin production of spore fmming organisms such as Clostridium perfringens 
after the cooking/drying phase. As there is a CCP in place to ensure that the final product presents a 
water-activity inferior to 0.82, it is unlikely that conditions would allow for toxins from these organisms to 
be produced. However, failure to address all possible hazards at this step does not meet the regulatory 
requirements of section 14 of Brazilian regulation No. 175/2005/CGPE/DIPOA. 

In addition, the FSIS auditor noted the following findings related to the implementation of Brazil's 
inspection system: 

36. The establishment was inconectly registered and approved by DIPOA for processes it no longer 
maintained the necessary equipment to conduct, including thermal processing and the production of frozen 
cooked beef. This is not inaccordance with Atticles 20 to 76 of Brazil's Regulations for the Inspection· of 
Industrial Sanitation for Products of Animal Origin (RIISPOA), which require that the Federal Inspection 
Service maintain an accurate listing of products for all registered establishments. 

57. Periodic supervisory reviews were not conducted at the intended frequency. During the period ranging 
from January to August 2014, only three supervisory reviews (March, May, and August) were conducted 
at this establishment. The instructions contained in Official Circular No 27 /2009/DIPOA prescribe a bi
monthly frequency for these reviews, for which a minimum of four supervisory visits should have been 
conducted within this eight month period. 
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FSIS 5000-6 (04/04/2002) 

60. Observation of the Establishment 

Est.#: SIF 226 
City and Country: Hulha Negra (Rio Grande do Sui), Brazil 
Date: 10/1/2014 

The following non-compliances were not identified by Brazilian inspection officials during the 
establishment review: 
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16/51. Establishment records documenting the monitoring of the three-prong CCP (oven temperature, 
relative humidity, and product temperature) related to the production of beef jerky did not include the time 
which each entry occmTed [Section 14 of Brazilian regulation No. 175/2005/CGPE/DIPOA]. 
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FSIS 5000-6 (04/04/2002) 

60. Observation of the Establishment 

Est.#: SIF 337 
City and Country: Lins, Brazil 
Date: 9/25/2014 
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The following non-compliances were not identified by Brazilian inspection officials during the establishment 
review: 

1 0/51. Several crates used to store raw materials for the production of cooked beef were observed with exposed product. 
The plastic liners were broken, and the product was touching the metal bars of these crates (not considered a product 
contact surface). Upon identification of the issue by the auditor, the establishment took immediate corrective action by 
isolating and disposing of the exposed product, and committed to using double liners in all future crates until a definitive 
solution could be reached (e.g., purchasing of thicker linings, modification of crates to avoid puncturing of liners) [section 
10.2 ofBrazilian regulation No. 175/2005/CGPE/DIPOA]. · 

40/51 . Several lighting non-compliances were noted. One inspection station did not meet the requirement of 540 lux. In 
addition, many ofthe carcass transit areas did not meet the requirement of 110 lux [section 3.c. ofBrazilian regulation 
No. 175/2005/CGPE/DIPOA]. 

48/51. A cooking bag, pmtially-filled with raw meat and bearing the mark of inspection, was inappropriately disposed of 
in a container used for inedible materials. In order to avoid the potential loss of identity of condemned materials, the meat 
should have been removed from the cooking bag prior to disposal [section 10.1 of Brazilian regulation No. 
175/2005/CGPE/DIPOA]. 

In addition, the FSIS auditor noted the following related to the implementation of Brazil's inspection system: 

36. The establishment was incorrectly registered and approved by DIPOA for the production of dried beef, a process for which 
the establishment no longer maintained the necessary equipment to conduct. This is not in accordance with A1ticles 20 to 76 of 
Brazil 's Regulations for the Inspection of Industrial Sanitation for Products of Animal Origin (RIISPOA), which require that the 
Federal Inspection Service maintain an accurate listing of products for all registered establishments. The last profile update for 
this establishment was in 2012. 

58. While observing the removal of tonsils in association with the establishment's SRM control program, the auditor noted that 
this was limited only to those of the palatine area, and that lingual tonsils were not removed. In addition, the establishment did 
not institute measures to prevent leakage of brain tissue from the knock-hole of cattle during head washing, which occurs in 
high-pressure cabinets. As per the establishment's written program, all cattle are treated as if they are thilty months of age or 
older, for which brain tissue is considered SRM. Subsequent conversations with DIPOA inspection officials indicated that this 
was compliant with the Brazilian domestic requii·ements for SRM removal. Neither beef tongues, nor meat derived from the 
head are currently expmted to the U.S. from Brazil (neither whole, in pmt, nor included in product fonnulation). 

59. A review of Salmonella spp. carcass testing for results indicated that the approved laboratmy was using FSIS method MLG 
4C.05, rather than the updated MLG 4.08 expected by the Ministry of Agriculture's division for General Coordination of 
Laboratmy Support (CGAL). 

61 . NAME OF AUDITOR 62. AUDITOR SIG\JATURE AND DATE 

Dr. Alexander L. Lauro ~~'&. 



1. ESTABLISHMENT NAMEAND LOCATION 

JBS S/A 

Andradina (Sao Paulo) 

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
2. AUDIT DATE ,3. ESTABLISHMENT NO. 

9/23/2014 SIF 385 

5. NAME OF AUDITOR(S) 

4. NAME OF COUNTRY 

Brazil 

6. TYPE OF AUDIT 

Dr. Alexander L. Lauro G oN-SITE AUDIT D DOCUMENT AUDIT 

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) 

Basic Requirements 

Corrective action when the SSOPs have faled to prevent direct 
product contamination or adukeration. 

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

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

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

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

20. Corrective action written in HACCP plan. 

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

26. Fin. Prod Standalds/Boneless (Defects/AQUPork Skins/Moisture) 

Part D -Sampling 
Generic E. coli Testing 

27. Written Procedures 

29. Records 

Salmonella Performance Standards- Basic Requirements 

30. Corrective Actions 

31 . Reassessment 

32. Wrlten Assurance 

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

Audit 
Results 

42. 

43. 

44. 

45. 

46. 

47. 

48. 

49. 

50. 

51 . 

52. 

53. 

54. 

55. 

56. 

57. 

58. 

59. 

Part D- Continued 
Economic Sampling 

Part E -Other Requirements 

Establishment Construction/Maintenance 

Light 

Ventilation 

Plumbing and Sewage 

Water Supply 

Dressing Rooms/Lavatories 

Equipment and Utensils 

Sanitary Operations 

Employee Hygiene 

Condemned Product Control 

Part F- Inspection Requirements 

Government Staffing 

Daily Inspection Coverage 

Enforcement 

Humane Handling 

Animal Identification 

Ante Mortem Inspection 

Post Mortem Inspection 

Part G- Other Regulatory Oversight Requirements 

European Community Drectives 

Monthly Review 

SRMremoval 

Salmonella Testing 

Audit 
Results 

X 

X 

X 

X 

X 

0 

X 

X 



FSIS 5000-6 (04/04/2002) 

60. Observation of the Establishment 

Est.#: SIF 385 
City and Country: Andradina, Brazil 
Date: 9/23/20 I 4 

The following non-compliances were not identified by Brazilian inspection officials during the 
establishment review: 
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3 9/51. The floor of the raw material receiving area for the1mally processed product presented numerous 
cracks and fissures which would render it difficult to clean, and lead to the potential creation of insanitary 
conditions (section 3.c. of Brazilian regulation No. 175/2005/CGPE/DIPOA). 

40/51. The intensity of the lighting at the veterinary disposition station was below the required value of 
540 lux (section 3.c. of Brazilian regulation No. 175/2005/CGPE/DIPOA). 

\ 

42/51. A section of dead-end pipe was observed in one of the processing areas (section 3.c. of Brazilian 
regulation No. 175/2005/CGPE/DIPOA). 

In addition, the FSIS auditor noted the related to the implementation of Brazil's inspection system: 

58. While observing the removal of tonsils in association with the establishment's SRM control program, 
the auditor noted that this was limited only to those of the palatine area, and that lingual tonsils were not 
removed. In addition, the establishment did not institute measures to prevent leakage of brain tissue from 
the knock-hole of cattle during head washing, which occurs in high-pressure cabinets. As per the 
establishment's written program, all cattle are treated as if they are thi11y months of age or older, for which 
brain tissue is considered SRM. Subsequent conversations with DIPOA inspection officials indicated that 
this was compliant with the Brazilian domestic requirements for SRM removal. Neither beef tongues, nor 
meat derived from the head are currently exported to the U.S. from Brazil (neither whole, in pmt, nor 
included in product formulation). 

59. A review of Salmonella spp. carcass testing for results indicated that the approved laboratory was 
using FSIS method MLG 4.07, rather than the updated MLG 4.08 expected by the Ministry of 
Agriculture' s division for General Coordination of Laboratory Supp011 (CGAL). 
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FSIS 5000-6 (04/04/2002) 

60. Observation of the Establishment 

Est.#: SIF 2500 
City and Country: Paranatinga, Brazil 
Date: 9/ 17/2014 

The following non-compliances were not identified by Brazilian inspection officials during the 
establishment review: 
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19/51. The establishment did not routinely include the time of entry for the element of records review 
within their HACCP verification procedures for the "zero-tolerance" (contamination by feces and ingesta) 
CCP [Section 14 of Brazilian regulation No. 175/2005/CGPE/DIPOA]. 

4 7/51. Establishment employees were observed entering restrooms with their work unifmms. No 
additional measures were observed to protect the surfaces of these uniforms so as to minimize potential 
product contamination (e.g. , use of protective covering in the restrooms, or in the production areas). 
[Section 2 of Brazilian regulation No. 175/2005/CGPE/DIPOA]. · 

In addition, the FSIS auditor noted the following related to the implementation of Brazil's 
inspection system: 

58. While observing the removal of tonsils in association with the establishment's SRM control program, 
the auditor noted that this was limited only to those of the palatine area, and that lingual tonsils were not 
removed. Subsequent conversations with DIPOA inspection officials indicated that this was compliant 
with the Brazilian domestic requirements for SRM removal. Beef tongues are not currently impotied to 
the U.S. from Brazil (neither whole, in pmi, nor included in product formulation). 
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Appendix B:  Foreign Country Response to the Draft Final Audit Report 

 

 

 



 
 

 
MINISTRY OF AGRICULTURE, LIVESTOCK AND FOOD SUPPLY 

Secretariat of Animal and Plant Health - SDA 
Department of Inspection of Animal Products - DIPOA 

 
 
Letter no.         /2015/GAB/DIPOA/SDA                                                             Brasília, April 10th, 2015. 
 
 
Dear Sir, 
SHAUKAT H. SYED 
Director – International Audit Staff 
Office of Investigation, Enforcement and Audit 
FSIS-USDA – Washington - United States 
 
Reference: Brazil. 2014 Draft Final Audit Report – Comments from DIPOA/SDA/MAPA. 

 
 
Dear Mr. Syed, 
 

 
1.  I would like to greet you and express the respect I have for the Food Safety and 
Inspection Service – United States Department of Agriculture and make reference to your 
correspondence, dated February 10th, 2015, about the Draft Final Report of the Brazilian Meat 
Inspection System, which took place from September 14 through October 03, 2014. 
 
2.  The Department of Inspection of Animal Products – DIPOA, under the Secretariat of 
Animal and Plant Health of the Ministry of Agriculture, Livestock and Food Supply in Brazil – 
SDA/MAPA, hereby submits its comments to the aforementioned Draft Final Audit Report. 
 
3.  DIPOA would like to thank the opportunity to receive the comments contained in the 
Draft Final Audit Report, which will assist in the improvement of the Official Control System and also 
in self-control of enterprises. We stay at your entire disposal to clarify any doubts regarding to the FSIS-
USDA 2014 Draft Final Audit Report. 
 
 
 

Mr. Syed, please receive my wishes of esteem and consideration. 
 
  Best regards, 

 
 
 
 

José Luis Ravagnani Vargas 
Deputy Director of DIPOA/SDA/MAPA 

 

 

 

 

 

 



 

Ministry of Agriculture, Livestock and Food Supply – MAPA 
Secretariat of Animal and Plant Health – SDA 

Department of Inspection of Animal Products – DIPOA 
 

 
 
 
 

 
 
 
 

COMMENTS 
 

to the Draft Final Report of an audit of the FSIS-USDA 
(which took place from Sept. 15 through Oct. 03, 2014) 

 
 
 
 

APRIL - 2015 



INTRODUCTION 

 
 The FSIS-USDA held an audit in Brazil from September 15 through October 03, 

2014 in order to verify if the Brazilian´s Food Safety System (production of meat products) 

continues to be equivalent to that of the United States, that is: producing safe, wholesome, non-

adulterated and properly labeled foods. 

 The FSIS-USDA audit was outlined to establish the equivalence of the Brazilian 

Meat Inspection System in six main components: 1) Government Oversight; 2) Statutory 

Authority and Food Safety Regulations; 3) Sanitation; 4) Hazard Analysis and Critical Control 

Points (HACCP) Systems; 5) Chemical Residue Control Programs; and 6) Microbiological 

Testing Programs. In addition to these components, the audit also emphasized the verification 

of corrective actions related to the findings of the 2013 audit (follow-up); the residue controls 

in response to violations identified at United States POEs and information provided by DIPOA 

via SRT regarding “Thermally processed commercially sterile products” and “RTE products”. 

 The FSIS-USDA 2014 audit indicated that the Brazilian Inspection System is 

performing in an “adequate” level in maintaining its equivalence. However, the FSIS-USDA 

requires answers from DIPOA regarding the non-conformities found during such audit. 

 As requested, DIPOA is pleased to provide in this letter the answers regarding the 

non-conformities described in the FSIS Draft Final Report. 

The documents cited in the answers and also the Action Plans and 

Corrective/Preventive Actions of the establishments audited by FSIS-USDA are attached to this 

letter. 
 

  

 

 

 
 

 

 

 

 

 

 

 



 

DIPOA´s official response to the 2014 FSIS-USDA Draft Final Audit Report 

 

The Central Competent Authority (CCA) understood and accepted the need to address the 

following findings to maintain its equivalence. 

 

 

Component 1: Government Oversight 

 

The investigation procedures for international notifications are described in Memorandum no. 

306/2013/GAB/DIPOA (copy attached). In the case of non-compliance with the time taken 

between the notification of the violation and the sending of said violation to the Federal 

Livestock Inspector responsible for the Federal Inspection service at the establishment, such 

occurrence was a result of non-receipt of the notification from the FSIS-USDA by the 

diplomatic means formally established within the scope of MAPA. All official notifications 

and documents received from other countries must be filed with the Secretary of International 

Relations – SRI/MAPA, and subsequently, that Secretary will direct the documents to the 

Departments/Coordinations responsible for handling of said issue. 

 

With regard to the two establishments visited during the audit that did not have their 

qualifications for export of products updated with the FSIS-USDA, DIPOA provided the 

update of qualifications by way of Circular nos. 58 and 59/2015/CGPE/DIPOA (copies 

attached). 

 

 

Component 2: Statutory Authority and Food Safety Regulations 

 

With regard to the note of the absence or lack of knowledge on the part of the SIPOA Federal 

Livestock Inspectors about the possibility of collection of samples from lots of suspicious 

animals (in addition to the random monitoring, exploratory or investigation sampling by the 

PNCRC), for example, from suspicions raised in the ante-mortem inspection or the history of 

the property in company self-control, we inform that DIPOA, by way of item no. 2 in Circular 

no. 622/2014/CGPE/DIPOA (copy attached), established the control procedures for ivermectin 

residue in finished products destined for export to the United States. 

 



Item no. 4 of SDA/MAPA no. 132/2012 (copy attached) establishes procedures for collection 

of samples from animals suspected of violation due to residue of veterinary drugs. The results 

of these samples, thought outside the PNCRC plan, are considered official. In the case of the 

results of the analysis indicating the non-compliance of the sample, an Investigation 

Subprogram is commenced. The Federal Livestock Inspectors have the autonomy and legal 

authority to carry out collection of samples as long as they are handled within the official 

capacity of the Service. 

 

As for the use of lead in the metallic ally of the cans, we clarify that, although it is stated in the 

SRT that paragraph 2 of Art. 379 of the RIISPOA allows the use of lead and tin solder (as long 

as it does not come into contact with the interior of the receptacle), there is now Law no. 

9832/99 (copy attached) in Brazil from September 14, 1999 that prohibits, throughout the 

nation, the industrial use of soldered metallic packaging with lead and tin alloys for packaging 

foodstuffs (except for dry or dehydrated goods). Therefore, pursuant to the Law, the use of 

metallic alloy containing lead in its composition is prohibited in Brazil for the packaging of 

foodstuffs.  

 

 

Component 3: Sanitation 

 

The non-conformities observed in this point are responded to in the Action Plans that are 

attached to this Letter. 

 

 

Component 4: HACCP Systems 

 

The non-conformities observed in this point are responded to in the Action Plans that are 

attached to this Letter. Also attached is CRHE Informational Bulletin no. 16/2015 containing 

the technical opinion from the Department of Animal Health (DSA/SDA), related to the 

withdrawal of Specified Risk Materials (MREs) during the animal slaughtering process. 

DIPOA will publish a directive for qualified establishments to meet the North American 

requirement. RESPONSE IS MISSING THE TECHNICAL DISCUSSION WITH THE DSA. 

 

The ELISA tests mentioned refer exclusively to the tests carried out within the scope of the 

industry self-control programs and under their full responsibility with regard to the control of 



animals received. From a merely analytical point of view, the ELISA technique can be 

considered sensitive and specific enough to identify the presence of ivermectin residue within 

the current tolerance or LMR levels established by American legislation. Taking this fact into 

consideration and that the said tests are carried out as screening, and especially considering that 

additional tests that use the HPLC-FL or LC-MS/MS technique are carried out in the muscle 

and end products, whether within the self-control environment or the PNCRC environment, we 

believe that a requirement for only the HPLC technique to be used in this specific point of 

control is not relevant. DIPOA is working to improve the critical analysis of the results 

obtained in the self-control measures of raw materials, comparing them with the results 

obtained in the self-control measures of the end products and the PNCRC. It is important to 

highlight that the DIPOA already carries out this critical analysis with regard to the 

communications of violation received from the POEs. 

 

DIPOA and CGAL are currently working on the publication of a Normative Instruction that 

will improve the self-control measures that are the responsibility of the industries and that will 

establish the requirements for carrying out laboratory testing within the scope of these self-

controls, so as to increase the effectivity of the governmental verification. 

 

 

Component 5: Government Chemical Residue Control Programs 

 

We consider the findings of this item met with regard to the LMR of 10ppb of ivermectin 

residue since the FDA decided to increase the LMR of ivermectin to 650ppb and DIPOA; 

despite this increase, it oriented the Federal Inspection Service to maintain the control on this 

new limit. Furthermore, with regard to the notifications of violations from the FSIS-USDA 

received in Brazil when the LMR of 10ppb was still in effect, we are informing that these have 

been responded to or are in the final phase of investigation. 

 

Item no. 4 of Official Bulletin SDA/MAPA no. 132/2012 establishes procedures for sample 

collection from animals suspected of violation due to veterinary drug residue. The results of 

these samples, though outside the PNCRC plan, are considered official. 

 

Many times the reference limits applied in the self-control programs at companies are less than 

the legal limits established in the PNCRC. Due to this, the non-conformities identified in the 

self-control programs do not always correspond to a PNCRC violation. However, per the 



criteria of the Federal Livestock Inspector (FFA) responsible for the Federal Inspection Service 

(SIF) at the establishment, inspection samples can be collected and sent for analysis at any time 

and, in the case of violation, the FFA, in addition to the legal sanctions provided for, can 

request that an Investigation Subprogram is commenced. 

 

Component 6: Government Microbiological Testing Programs 

 

With regard to the note that DIPOA does not request intra-laboratory proficiency tests, we have 

to comment that the private laboratories that carry out the analyses of Listeria spp., Salmonela 

spp. and E. coli in carcass swab samples will participate in proficiency tests using the MLG 

methodologies starting in 2015.  

 

With regard to the observation that in two establishments audited they were using an outdated 

method for analyzing Salmonella spp., we are informing that said laboratory was using the 

method recommended by CGAL and was duly updated. The issue was not just the name update 

of the method in their Quality Guarantee system registries. 
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MINISTRY OF AGRICULTURE, LIVESTOCK AND SUPPLY 

Department of Agricultural Protection 

Department of Inspection of Animal Products 

Memorandum No. 306/2013/GAB/OIPOA 

From the: Substitute Director of the DIPOA 

Brasilia, 27/12/2013 

A: General Coordination of Special Programs, General Inspection Coordination, regarding Divisions, SFAs : 
regarding DDAs, SIPOAs, SISAs and SiFiSAs 

With copy: CRC, CGAL, VIGIAGRO, SRI/MAPA. 

Subject: International Notifications involving animal products and nonconformities detected by the PNCRC/ 
MAPA. Update of Procedures Manual 

Dear sirs 

Considering the need to improve the flow of informabon and mtemal communication and 

response w1th regard to mtemational notifications invoMng animal products. we Inform you that the DIPON 

SDA has undertaken a reorganization of procedures 

and activities relating to the management of this issue and has attached the update of the "Procedures Manual 

for the Treatment of International Notifications involving animal products and nonconformities identified by the 

National Waste and Contaminants Control Plan- PNCRC I MAPA. 

This memorandum cancels and replaces Memorandum No. 134/2013/GAB/DIPOA of June 

3rd, 2013 and its attachments . 

. Regards, 
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ATTACHMENT 01 

PROCEDURE MANUAL FOR THE TREATMENT OF INTERNATIONAL NOTIFICATIONS 

INVOLVING ANIMAL PRODUCTS AND NONCONFORMITIES IDENTIFIED 

BY THE NATIONAL WASTE AND CONTAMINANTS CONTROL PLAN 

- PNCRC/MAPA 

1. BACKGROUND 

International notifications involving animal products - POA and nonconformities within the PNCRC/ 

MAPA were received and processed by the General Inspection Coordination - CGIIDIPOA through Its 

respective Divisions, in accordance with Memorandum No. 134/2013/GAB/DIPOA of June 3rd, 2013. 

Considering the reorganization of these activities in the Department, the Special Programs General 

Coordination- CGPE/DIPOA now becomes responsible for initiating the notification procedures together with 

the Federal Superintendents of Agriculture - SFAs, in order to open the investigation process, so that the 

General Inspection Coordination - CGI/DIPOA can analyze the information provided by the DDA/SFA. 

From the foregoing, this document aims to update and harmonize the procedures to be taken into 

consideration by the DIPOA and SIPOAISJSAISIFISA and establish an objective flow of information and 

responsibilities in order to improve the treatment of international reports involving nonconformities in POA 

and nonconformitles detected by the PNCRCIMAPA in the DIPOA. 

2. TREATMENT OF INTERNATIONAL NOTIFICATIONS INVOLVING ANIMAL PRODUCTS AND 

NONCONFORMITLES IDENTIFIED BY THE NATIONAL WASTE AND CONTAMINANTS CON

TROL PLAN- PNCRC/MAPA 

2.1. PROCEDURES FOR RECEIPT OF INTERNATIONAL NOTIFICATIONS IN POAAND OF 

NONCONFORMITIES FROM THE PNCRC/MAPA 

Reports of nonconformities from the PNCRC/MAPA and international notifications In POA wfll now 

be received through the institutional emails by the CGPE/DIPOA, as shown in Table 1 below: 
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SPECIES/PRODUCT SECTOR EMAIL 

INTERNATIONAL NOTIFICATIONS IN POA CGPE atettaraQ.idQ@.ag_ti£_1J,/fllra.gov. br 

VIOLATIONS - PNCRC CGPE Q.iQoa.Q.nQrr;((ilagric!!.IIIJ.ra.gov.br 
-

The reports received by the DIPOA regarding nonconformlties detected by the PNCRC/MAPA and 

international notifications involving POA will be evaluated with regard to existing information in order to enable 

the start of actions being taken to carry out an investigation. The DIPOA asserts investigative actions will only 

be taken du:e to international notifications when they present complete information (Decree No. 53/2009, art. 

2, Item 1) that allows traceability of the production involved and is certified by the Federal Inspection Service 

- SIF. 

In this context, upon receipt of international notifications that do not allow traceability of the 

production involved and are not certified, the CGPE/DIPOA will return them to the Department of International 

Agribusiness Relations - SRI/MAPA, to supplement the missing information. 

The international notifications and nonconformities information from the PNCRC/MAPA will be 

included by the CGPEIDIPOA in specific spreadsheets to enable its proper management in the DIPOA, as 

shown in Table 2 below: 

TYP~ OF 
NOTIFICATION 

MANAGEMBNTSPR~PSHEET SPREADSHEET LOCATIONDSftEET 

M icrobiological/ DIPOA Table - Shared DIPOA folder - INTERNATIONAL 

Physico-chemcial INTERNATIONAL NOTIFICATIONS and PNCRC - 2014 -

notifications NOTIFICATIONS INTERNATIONAL NOTIFICATIONS 

PNCRC DIPOA INVESTIGATION - Shared DIPOA Folder - INTERN'ATIONAL 

Violation TABLE - PNCRC NOTIFICATIONS and P NCRC - 2014 -

MONITORING OF VIOLATIONS 

The purpose of using the management spreadsheets is to allow tracking and easy access to the 

notifications history, by SIF, by country, by year, by species, by chemical/microbiological hazard, as a base 

for DIPOA activities such as audits, 
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training, preparation for receiving foreign missions, among others. It is therefore critical that spreadsheets are 

filled out in full and in a standardized manner to allow the use of filters and the conduction of any research 

that may be necessary. 

2.2 NOTICES TO THE STATES (FSAs) 

For each international notification in POA received or detection of nonconformity from the 

PNCRC/MAPA, the CGPEIDIPOA should prepare a notification memo to all SFAs/UF, containing the 

specific p rocedures to be considered by the DDAISFA involved and presenting all necessary information 

to allow the opening of an investigation. For cases of actions in the scope of the PNCRC/MAPA, the 

notification memo will also report the rural property involved in the violation of the program. 

In both situations the notification memo will be available in the "SIGSIF System Bulletin Board", 

PNCRC tab (Violation- Notification. The purpose of this procedure is to provide all documents of interest 

to the SIF in real time and In a central and easy to access location. Each memo inserted in SIGSIF shall 

have attached all the documents that gave rise to the notification under consideration (eg statement from 

the health authority, the agricultural attache of the Ministry of Foreign Affairs- MRE, SFIIMAPA, the waste 

and Contaminants Coordination - CRC/SDA, among others that CGPEIDIPOA deems necessary). 

From the publication of this information in the SIGSIF System, the DIPOA will therefore consider 

that the DDAISFAs and SIFs are readily aware of the notifications for immediate st art of their regulatory 

actions for the implementation of investigative actions. 

3. PROCEDURES UNDER TAE SCOPE OF THE ADD/SFA: START OF PROCESS AND 

INVESTIGATION 

Once the notification is available on the • SIGSIF Bulletin Board", the head of DDAISFA should 

proceed;, conforming to information from the memorandum, consulting with all possible sectors involved 

in the SFA for immediate formalization and starting of the process of investigation. 

Esplanada dos Mlnist6rios, Bloco 0-Anexo A• 4'Andar. Sala 408 A· 70.043.900· Bra.sllla I OF· Tel: (81)3218 • 2339· Fu : (61) 3218 28 72 
LOF (OIPOA) ric 
Reference Doc: Decree 53/2009 , Nl 4211999- attachment II 



To this end, the DIPOA establishes response deadlines, which must be taken into 

Consideration by the DDAISFA: 

• Microbiological' notifications (10 days for the company's response to the SIF-+ 

10 days for the response of the SFA to the CGI/DIPOA- Total: 20 days), 

• Physico-chemical Notifications- (20 days for the company's response to the SIF 

+ 10 days for the response of the SFA to the CGI/DIPOA- Total: 30 days) 

• Notifications from the PNCRCIMAPA (20 days for the company's response to the SIF 

+ 10 days for the response of the SFA to the CGI/DIPOA- Total: 30 days) 

The DDAISFA only forwards the investigation process to the competent Division of CGIIDIPOA 

when it understands that the Investigation and the action plan presented by the company and or local SIF 

were satisfactory, emitting conclusive opinion on the matter (Decree 5312009, art. 4 , item 7). The DIPOA 

asserts that it is necessary to forward the processes properly registered and scanned in the SIGED, so 

that the information in the system can be accessed if needed. In order to facilitate the development of the 

respective action plans as part of the investigation procedures, the DIPOA forwards guidelines for such a 

procedure (Attachment 03). 

4. FINALIZING THE PROCESS IN THE DIPOA SCOPE 

The Division/CGI to receive the process from the DDAISFA should evaluate it, and if favorable, 

conclude the investigation within the scope of the DIPOA, preparing a final technical report to be forwarded 

to the CGPE/DIPOA to be prepared as a response with ratification of the GABIDIPOA for sending the SDA 

in order for the CRC (notifications from the PNCRC/MAPA) and SRI to notify the country of origin of the 

notification, according to the case. 

In this context, it is up to the Division/CGI to update the information of the notifications in 

the management spreadsheets relating to the date of receipt of the state's response, as well as the 

identification data of the process with the conclusive opinion, the data on the finalization of the investigation 

·and completion of the action plan. 

• The CGPE I DIPOA must analyze the final documentation and fill out the management 

spreadsheets with the date of receipt, by the Division/CGI, of the process and with the identification of the 

document notifying the Secretariats (SDAISRI) involved and CRC/SDA (for cases of notifications from the 

PNCRC/MAPA). The documents prepared by 
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Coordinations should be scanned and included in SIGED tor quick notification to those interested. 

The SRI/MAPA undertake to receive the final documentation and fill out the management 

spreadsheet w1th the date of receipt, by the DIPOA, of the process and with the Identification of the 

document notifying the health authorities of the countries of origin notification. 

The public folder containing the information management spreadsheets will be available to the 

CGI and CGPE in the DIPOA/SDA scope, as well as to the SRI/MAPA, for update and consultation, with 

access granted only to previously authorized servers. 

Regards, 
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ATTACHMENT002-FLOWCHART~-------------------, 
CGIIDTPOA Divisions (DICAR, DICAO, 
DICS, Dl LEI, DIPES): 

CRCJSDA 
- Analyze response received from the DDNSFA 

- Prepare conclusive technical opinion 
- Evaluation of the response 

received by the DIPOA 
- Close investigation under CGI scope 
- Fill out Management spreadsheets 

SRI 

... .----------. 
.' CGPE/DIPOA: 

- Evaluate response from the CGII 

DIPOA 

· Send conduslve evaluation to the CGPEJDIPOA 

- Fill out management spreadsheets 

Forward response to the country of 

origin of the noti fication 

-Fill out management preadsheets; 

Forwa.rd the response to the SRI/ 

MAPA or CRC/SDA 

SRIIM REI Adido/CRCISDA 
Send intemational notification in POA 

I nonconformity from the PNCRC/ 

MAPA by email to CGPEJDIPOA 

CG PEIDIPOA: 
- Evaluation of documentation received; 

DDAISFA: 
-Open llYesligation ~ (Siale Mal agenm sa»pe) 

~award to the designated S1F (SIF) 
-~response tom the SIF.l fa\«aaje, 

Fawardtothe ~ 

Designated FFA- SIF: 
Demand response from the 

establishment (corrective/preventive 
- Retum to the SRJJMAPA when Information Is missing action/measures plan) 
- Fill out management spreadsheets; 
- Preparationlindusion of notification memo and 

request investigation with publication on SIGSIF 

bulletin board. 

Receive response from the 

establishment 
- Issue conclusive opinion 
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ATTACHMENT 03- CONSIDERATIONS FOR THE IDENTIFICATION OF THE CAUSE 

AND PLAN OF ACTION DEVELOPMENT 

Considerations for the identification 

of the cause and Plan of Action 

development 

Brasilia: 
Ari Crespim dos Anj$)S 

Ministry of 
agricllltmw, llvutoek 

and supply 

Objectives of the Action Plan 

Identify and control the contamination of the product 

1. Identify the cause of the deviation 

2. Identify the measures that will avoid reoccurrence 

3. Identify corrective measures 

4. Identify the measures that will avoid adulterated 

products being exported to the Ukraine 

Ministry of agr!:~tture, livestock and supply • 
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Investigation of the cause 

Investigation of the cause of 
the contamination, applying 

the tool known as the causes 
L and effects diagram 

Ministry of agnculture, livestock and supply 

Ministry of agricul ture, livestock and supply • 
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Investigation of the cause 

Raw Material 

• Meat 

• Inputs (packaging, 

ingredients, water, etc.) 

Ministry of agriculture, livestock and supply •• 

Investigation of the cause 

Raw material (meat) 

Methodology: 
• Follow the process flow and identify points of 

cross contamination (multiple fo.rms) 
• Storage ( time for freezing, fluctuations in 

temperature) 
• Examine the purchase criteria and controls 

Ministry of agriculture. livestock and supply .• 
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Investigation of the cause 

Packaging material 

Methodology 
• Examine the purchase criteria for packaging 

material 
• Observe the storage conditions of the 

packagiQg 
• Observe the possible occurrence of cross

contamination during packaging of products in 

cardboard boxes 

Ministry of agriculture, livestock and supply • 

Investigation of the cause 

Water supply 

Methodology 

• Investigate the source 

• Treatment (impact on the turbidity) 

• Examine the results of analysis 

Ministry of agriculture, livestock and supply • 
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Investigation of the cause 

Labor 

Methodology 

• Observation of the hygiene ha~its 
• Observation of pe!sonal.hygiene 
• Observe the movement of people 

Ministry of agriculture, livestock and supply • 

-

Investigation of the cause 

• Internal ( Temperature, air flow, 

waste water) 

Environment 
• External (formation of 

aerosols, proliferation of 

pests) 

Ministry of agriculture, livestock and supply • 
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Investigation of the cause 

Waste water 

Methodolo~y: 

• Observe whether the waste water could represent 
a source of contamination of the products or of the 
processing en,vironment 

•Observe whether runoff occurs upstream from the 
production line 

Ministry of egnculture, livestock and supply • 

Investigation of the cause 

Temperatures 

Methodology: 
• Observe the occurrence of condensation (di-

fference in temperature between the products 

and the environment) 
• Observe the formation of dust (aerosols) 
• Observe the temperature of the products 
(bacterial growth) 

Ministry of agriculture, livestock and supply • 
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Ministry of agnculturo, livestock and supply 

Investigation of the cause 

Pest control 

Methodology 

• Observe the external environment (shelter, 
water and sewage: facilitate the proliferation) 
• Barrier to entry into the industrial environment 

• Surveillance system 

Mmistry of agnculturo, livestock and supply 
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Investigation of the cause 

Facilities 

Methodology 
• Observer whether the facilities offer the proper 

protection against contamination due to external factors 
• Observe the efficiency of the "barriers" to the flow of air 

and aerosol from the external environment to the interior 

'of the factory 
• Observe the efficiency of the "barriers" to the flow of air 

and aerosols from more contaminated internal areas to 

less contaminated areas 

Ministry of agriculture. livestock and supply • 

Investigation of the cause 

Equipment 

Methodology 

• Evaluation of the contact surfaces material, with regard to: 
ease of cleaning (smooth, non-porous); 
The transference of odors; 
The transference of toxic waste 

• Evaluation of contact surfaces, regarding maintenance: 
Finishing of the welds 
Ease of dismantling 
Wear and tear that makes cleaning difficult 

Ministry of agriculture, livestock and supply • 
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Item 

Investigation of the cause 

Operational Procedures 

Methodolo9y: 

• Observe whether cross-contamination 

can occur due to contact with handlers, 

environment, facilities or equipment. 

• Observe situations that may favor the growth of 

bacteria (time of retention of the product at each 

stage and temperature). 

Ministry of agr iculturo, livestock and supply .• 

Content of the Plan of Action (prepared based on the 

lshiwaka diagram) 

Cause Effect c• •j Control measures 
Deadline 

(• ) (deficiency) 

C' ,, 
.. 

[' -~~ 

(•) The industry can cite one or more lshiwaka Diagram elements 

(Ex. equipment maintenance failures) 
( .. ) Cite nonconformities identified with the application of 

the elements of inspection or microbiological results 

Ministry of agriculturo, llvostock and supply .• 
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• 

MINISTERIO DA AGRICUL TURA, PECUARIA E ABASTECIMENTO . 

Se{;retaria de Defesa A.gropecu~ria 

Departamento de l nspec;:l:'!o de Prodvtos de Origem Animal 

Coordenac;:ao Geral de Progr~mas Especiais 

CIRCULAR N° SJ? /2015/CGPE/OIPOA Brasllia,.81 de janeiro de 2015. 

Do: Coordenador Geral de Programas Especlals - CGPE 

Aos: Superintendentes Federals de Agricultura com vistas aos chefes dos SIPOA' s, SISA's e SIFISA's. 

Assunto: EUA. EXCLUSAO. ATUALIZACAO DA LIST A DE PRODUTOS HABILITADOS. SIF 385. 

Comunicamos, para os devidos fins, a l!lualizavao na lista de produtos, da industria abaixo 

caracterizada, na lista de estabeleclmentos habiHtados a exportayao para os Estados Unidos. 

N° de Controle Veterinarlo: SIF 385 

Razao Social : JBS S/A 

CNPJ (MF): 02.916.265/0011-31 

Localiza~ao: AV. JOSE BATISTA SOBRINHO S/N° 

Bairro: SAO FRANCISCO 

Cldade: ANORADINA • SP 

CEP: 16.901·904 

Atualiza~Ao re.al'lzada: 

CARNE COZIDA E CONGELADA DE BOVINO • (EXCLUIR) 

Produtos Autorizados : 

Atenciosamente. 

CARNE DE BOVINO "IN NATURA"· MPP!IND 

CONSERVAS ENLATADAS 

EXTRA TO DE CARNE 

Esplanada dos Minlltertos, Bloeo D- Anno A· 4" Andar. Sale 402 A- 70 .043·900- Bra.slna/ OF- T.el: (61) 3218 • 2596- fax! (81) 3218 2672 
Doc. Refer6nei•: Processo- 21052.01 220912014-94 e ClrC<Jiat ·n• ~12008/CGPE/OIPOA (AOITAOA), 
ploj 
Cl c6plu paro : VIO IAGRO. SRI, OPSIMRE. 



• 

MINISTERIO DA AGRICUL TURA, PECUARIA E ABASTECIMENTO . 

Secretarla de Defesa Agropecuarla 

Departamento de l nspecao de Produtos de Origem Animal 

CoordenavAo Geral de Programas Especials 

/2015/CGPEJDIPOA Brasflla2 ':} de janeiro de 2015. 

Do: Coordenador Geral de Programas Especlais • CGPE 

Aos: Superlntendentes Federals de Agrlcultura com vistas aos chefes dos SIPOA's, SISA's e SIFISA' s. 

Assunto: EUA. EXCLUSAO. ATUALIZAt;AO DA LIST A DE PRODUTOS HABILITADOS. SIF 337. 

Comunicamos, para os devidos fins, a atuallza~o na lista de produtos, da industria abalxo 

caracterizada, constante na Lista de estabelecimentos brasileiros habilitados a exportac;~o para os Estados 

Unidos da America. 

N° de Controle Veterlnarlo: SIF 337 

Rado Social : JBS S/A 

CNPJ (MF): 02.916.265/0086·59 

Localiza~io : PRQ INDUSTRIAL, S/N, 

Balrro: DISTRfTO INDUSTRIAL 

Cidade: LINS • SP 

CEP: 16.404·110 

Atuallza<;Ao realizada: 

BEEF JERKED • (EXCLUIR) 

Produtos Autorizados: 

Atenclosamente, 

CARNE COZIDA E CONGELADA DE BOVINO 

CARNE DE BOVINO " IN NATURA''. MPPIIND 

CONSERVAS ENLATADAS 

EXTRATO DE CARNE 

BEEF IN POUCH 
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MINISTERIO DA AGRICULTURA, PECUARIA E ABASTECIMENTO - MAPA 
SECRET ARIA DE DEFESA AGROPECUARIA - SDA 

DEPARTAMENTO DE INSPEQAO DE PRODUTOS DE ORIGEM ANIMAL - DIPOA 
COORDENAQAO GERAL DE PROGRAMAS ESPECIAIS - CGPE 

CIRCULAR N° 62212014/CGPE/OIPOA Brasilia, 15 de agosto de 2014. 

Do: Coordenador Geral de Programas Especlals - CGPE 

Aos: Supertntendentes Federals de Agricultura com vistas aos Chefes dos SIPOA's, SISA's e SIFISA's. 

Assunto: Procedlmentos para estabelecimentos de came bovina habllltados para EUA. 

Senhores chafes, 

Conslderando a publlca~o da lnstru~o Normative n° 57/2013, de 12/12/2013 e da lnstruc;Ao 
Normative n° 19/2014, de 25/06/14, que tratam dos criterios e requisites para o credenciamento e 
monitoramento de laborat6rios pelo Ministerio da Agriculture, Pecuaria e Abastecimento; 

Conslderando a necessidade de aperfeic;oamento dos procedimentos de autocontrole dos 
estabelecimentos visando a prevenc;ao e o controle de ivermectina em materias-prlmas e produtos finals 
exportados e a melhoria da verlficac;Ao oficial; 

Conslderando que na ultima missao veterinaria do FSISIUSDA conjunta ao APHIS/USDA, para 
verificaQAo da equival€!ncia de sistemas de inspeQAo, realizada entre 18 de fevereiro e 14 de margo de 2013, 
observou-se que o DIPOA nAo dispunha de diretrlzes harmonizadas sabre materials de risco especifico para 
encefalopatla espongiforme bovina em conformidade aos requerimentos citados na norma americana 9 CFR 
310.22; 

Considerando a necessidade dos SIPONSISNSIFISA gerenciarem com malar efetlvidade os 
seus recursos humanos, materials e financeiros disponiveis para a realiza~o das supervis6es em 
estabelecimentos habilitados a exportar para os Estados Unidos da America. 

0 OIPOA estabelece que: 

1) ANAl.ISES MICROBIOL6GICAS: 

As amilises de swab de meias-carcac;as para pesquisa de Salmonella spp e Escherichia coli 
generica, pesqulsa de Listeria monocytogenes em produto acabado e para fins de controls amblental, devem 
ser reallzadas de forma sistematica e continua de acordo com os programas de autocontrole implantados palos 
estabelecimentos habilitados. 

A verificac;ao oflclal do cumprimento destes programas de autocontrole sera realizada por este 
Ministerlo por maio de programa de controle oficlal a ser estabelecido em conjunto com a Comissao Cientlfica 
Consultive em Microbiologia de Produtos de Origem Animal, institulda pela Portaria SDA n° 17, de 25 de 
janeiro de 2013. 

2) IVERMECTINA: 

Os estabeleclmentos devem implementer medidas de controle de processo para mitigar o risco 
de viol~o de residues de lvermectina, preliminarmente, palos programas de pre·requisitos e, finalmente, pelo 
Programs APPCC. As amilises para pesquisa de lvermectina para fins de autocontrole podem ser realizadas 
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na matriz flgado e/ou musculo nos estabelecimentos que estAo habllitados ao fornecimento de materias-primas 
para o mercado americana. 

Nos estabelecimentos que elaboram produtos finals devem ser realizadas an!lises em cada 
lote. Para tanto, cada estabelecimento deve elaborar um plano de amostragem com fundamenta~o tllcnlco
cientrfica. No mfnimo, uma analise sera exigida por lote de proclutos finals para respaJdar a certifica~o. 

As amostras de produto final devem ser coletadas pelo SIF e podem ser enviadas para 
processamento nos laborat6rios de controle intemo ou credenciados, conforme Memoranda Conjunto rfl 
03/GABIOIPOA/CGAL/2014, de 30/07/2014. A tecnica analftlca sera a cromatografia liquida de alto 
desempenho (HPLC), mesma tecnica utilizada pelo FSIS/USDA. 

No segundo semestre de 2014, um novo programs explorat6rlo oficlal sen\ delineado pelo 
DIPOA para verfficar a presen<;a de residuos de avermectinas nos produtos finals exportados para os Estados 
Unidos da America. Todas as caletas serao realizadas pelo SIF e as amostras serAo processadas no 
LANAGRO de MG e do RS. 

3) MATERIAlS DE RISCO ESPECfFICO (MRE) PARA ENCEFALOPATIA ESPONGIFORME BOVINA (EEB): 

Para equlvaiAncia com FSIS/USDA, devem ser conslderados MRE-EEB: encefafo, crania, 
olhos, gAnglia trlgltmio, medula espinhal, raizes e ganglios esptnhals, coluna vertebral (excluindo as vertebras 
da cauda, os processos transversals das vertebras toracicas e lombares e as asas do sacra) de bovrnos de 30 
meses de ldade ou mals, as amlgdalas ou tonsilas e a poryto do lleo na medlda de 203,2 em (oitenta 
polegadas) de bovlnos de todas as idades. 

0 crAnia (com o gAnglia trigemio} e a coluna vertebral (com os ganglios e rafzes nervosas) 
podem ser destinados a graxaria e os demais MRE-EEB devem ser manipulados de forma a prevenlr a 
contamlnactAo cruzada das materias-primas e produtos finais exportados e, em seguida, incinerados ou 
aterrados. Ate posterior delibera<;ao pela Secretaria de Defesa Agropecuarla, devem ser seguidos os 
procedimentos previstos no item 4 da CIRCULAR NO 463/DCI/DIPOA, de 05108/2004. 

4) SUPERVISORES: 

Os SIPOA/SISA/SIFISA devem realizar revlsAo a fim de veriflcar a necessldade de ampliar ou 
reduzlr a llstagem de supervlsores, ressaltando que estes devem possulr capacltactOes em APPCC (minima de 
16h) e nas exigAnclas do FSIS/USDA (mfnlmo de 8h). 

Os SIPOA/SISA/SIFISA devem promover capacltat;Ao e avallac;Ao perl6dica dos supervlsores. 
Tambem, devem, slstematicamente, atualizar a listagem de supervlsores e comunlcar a DICAR/CGI/DIPOA. 

Por flm , os encarregados dos SIF e os supervlsores devem envldar estor9os para que os itens 
descritos aclma sejam cumpridos de forma imediata, correta e rotlnelra palos estabelecimentos habllitados. 

Flcam alteradas as disposi¢es contraries prevlstas no MEMO CIRCULAR N° 001 /2007, de 
23/01/2007, no Oflcio Circular rfl 21/2010/GAB/DIPOA, de 13 de julho de 2010, na CIRCULAR NO 
196/CHC/DIPOA, de 21 de setembro de 2010, e no Oflcio Circular n° 02/201 4/GAB/DIPOA. de 09 de junho de 
2014. Rca revogado o Oflcio Circular n° 27/2009/GAB/DIPOA, de 01 de dezembro de 2009. 

Atenciosamente, 

Esplll!lada doe M n at rlos. Bloco 0 - Anexo A • 4° Mdar- Sala 406 ~ Brasl~a I 0 - tl: 6 1) 32 1 8 • 2339 - Fax: (61) 3218 26 72 

oavstCHQICGPEIOIPOA 
CJ eopl .. pare: VIOIAGRO 

2 



MINISTERIO DA AGRICUL TURA, PECUARIA E ABASTECIMENTO 
Secretaria de Defesa Agropecuaria 

Gabinete 

Oficio SDA/MAPA n° /2012 

Orienta-.;ao de Procedimentos para o Plano Nacional de Controle de Residuos e 
Contamlnantes- PNCRC/MAPA. 

Brasilia, 18 de abril de 2012. 

Aos: Superintendentes Federais de Agricultura - SFA 

Assunto: Bloqueio temporario da emissao de Guia de Transite Animal (GTA), e demais 
procedimentos, para os cases de violac;oes motivadas por resultados de amilises nao conformes 
do PNCRC, suspeita de uso inadequado de produtos veterinaries, e denuncia de uso de produtos 
veterinaries proibidos ou clandestinos. 

0 bservagoes: 

I· Esse procedimento atualiza e revoga o Oficio CRC/SDA n° 24/2011; 
II - Esse procedimento possui caFater orientattvo, nao substituindo as normas previstas no 

Decreta 5053/2004, lnstr:uc;~m Normatlva n° 55/2010, Portaria 396/2009, ou qualquer outro 
dispositive em vigor que respalde as ac;oes do subprograma de investigaQ§o; 

Ill -Para o caso de ocorrencias envolvendo substancias de uso proibido (itens 2 e 3), ap6s 
a CRC avaliar o processo de investigac;ao realizado na propriedade rural , a SDA, por proposic;ao 
da CRC, encaminhara o processo ao Superintendents da SFA da UF na qual a propriedade 
estiver localizada, e oficialmente solicitara que o mesmo submeta~o ao Ministerio Publico Federal 
e a Superintendencia Regional da PoHcia Federal locais conforms o art 11 da Portaria 396 de 
23/11/2009; 

IV - Nos casas de identificac;ao das substancias do grupo dos Estilbenos (Hexestrol, 
Dienestrol e Dietilestilbestrol) deverao ser adotados as medidas previstas no art. 5° da lnstruyao 
Normativa n° 55 de 01/12/2011. 

Segue abaixo as orientacoes para cada caso: 

1) PARA 0 CASO DE VIOLACOES DE PRODUTOS .DE USO VETERINARIO PERMITIDOS: 

a) A partir da emissao do Aviso de Violacao, proceder ao blogueio temponirio das 
emissoes de Guias de Transito Animal- GTA' s , de saida de animais da mesma categoria 
do late de animais amostrado, bem como dos anlmais de mesma especie em categorlas 
subsequentes, pelo " periodo de carencia do produto de uso veterinario utilizado", 
quando o mesmo for identificado durante a investigacao, ou pelo "maier" periodo de 
carencia dentre os produtos de uso veterinario registrado.s no MAPA com a mesma 
substancia ativa objeto da violacao, quando . nao . for possivel a identificacao do 
produto durante- a investigacao; 

b) Comunica9ao pela SFA ao Servi9o Oflcial do Estado, quando for o caso, solicitando a 
suspensao da emissao das GTA's pelo periodo e da mesma forma estabelecidos no item 
1.a); 

EnioAn~aes~ 
Esplanada oos Mlnisterios. Bloco D - 4° Andar- Anexo 8 . 70.043-900 - Brasilia I OF - Tel. (61) 3218- ~3: ' ~"Fa~: (61) 3224·3995 



MINISTERIO DA AGRICUL TURA, PECUARIA E ABASTECIMENTO 
Secretaria de Oefesa Agropecuaria 

Gabinete 

c) lnvestiga<;ao da propriedade envolvida, com base em Aviso de Viola<;ao previamente emitido, 
conforme disposto na Portaria n° 396/2009; 

d) Ap6s o periodo de impedimenta de movimentagao dos animals, estabelecidos no item 1.a), 
deven3o ser coletadas amostras para analise dos pr6ximos lotes de animals encamlnhados 
para abate, ate que se obtenha um quantitativa de 05 resultados consecutivos conformes, de 
acordo com o disposto na Portaria n° 396/2009. 

2) PARA OS CASOS DE VIOLACOES DE PROOUTOS VETERINARIOS DE USO PROIBIDO 
OU CLANDESTINQS: 

a) A partir da emissao do Aviso de Violacao, proceder ao bloqueio temporario das 
emissoes de Guias de Transito Animal - GTA's, de saida de animais da mesma categoria 
do lote de animals amostrado, bem como dos anlmais de mesma especie em categorias 
subsequentes, pelo periodo de "06 (seis) meses"; 

b) Comunica<;ao pela SFA ao Servi<;o Oficial do Estado, quando for o caso, solicitando a 
suspensao da emissao das GTA's pelo periodo e da mesma forma estabelecidos no item 
2.a); 

c) lnvestiga<;ao da propriedade envolvida, com base em Aviso de Viola<;ao previamente 
emitido, conforme disposto na Portaria n° 396/2009; 

d) Ap6s o periodo de impedimenta de movimentagao dos anlmais, estabelecido no item 2.a), 
deverao ser coletadas amostras para analise dos pr6ximos lotes de animais encaminhados 
para abate, ate que se obtenha um quantitativa de 05 resultados consecutivos conformes, 
de ac·ordo com o disposto na Portaria n° 396/2009. 

3) PARA OS CASOS DE FUNDADAS SUSPEJTAS E DENUNCIAS DE USO, OU 
IDENTIFICACAO DE PRODUTOS VETERINARIOS DE USO PROIBIDO OU 
CLANDESTINOS : 

a) Quando identificados, apreensa.o imediata, mediante emissao de termo de apreensao, e 
recolhimento dos produtos, conforme o Decreta n° 5053/2004; 

b) Como medida sanitaria preventiva, blogueio temporario das emissoes de Guias de 
Transito Animal - GTA's de saida de animais da mesma categoria do lote de animals 
amostrado, bem como dos animais de mesma especie em categorias subsequentes, pelo 
periodo de "06 (seis) meses"; 

c) Comunicagao pela SFA ao Servi<;o Oficial do Estado, quando for o caso, solicitando a 
suspensao da emissao das GT A's pelo periodo e da mesma forma estabelecidos no item 
3.b); 

d) Comunica<;ao da ocorrencia a CRC/SDA por meio do formulario conforme Anexo I, a fim de 
que seja emitido o devido Aviso de Violacao; 

e) lnvestiga<;ao da proprledade envolvida, com base em Aviso de Viola<;ao previamente emitido, 
conforme disposto na Portaria n° 396/2009.; 

f) Ap6s o periodo de impedimenta de movimentac;:ao dos animais, estabelecido no item 3.b), 
havendo metodo analitico validado para analise da(s) substancia(s) foco da 
suspeita/denuncla nos laborat0rios da Rede Oficial de Laboratories do MAPA, deverao ser 
coletadas amostras para analise dos pr6ximos lotes de animais, caso os mesmo sejam 
encaminhados para abate, ate que se obtenha um quantitative de 05 resultados consecutivos 
conformes, de acordo com o disposto na Portaria n° 396/2009. Caso nao haja metoda 
analitico validado, ap6s o periodo estabelecido no item 3.b), o bloqueio da emissao de GTA's 
devera ser suspenso e os animais liberados para abate. 

Esplanada dos Minlsterlos, Bloco D - 4° Andar- Anexo B - 70 043·900- Br11sflia I OF-Tel: {61) 3218 • 2315- Fax: (61) 3224-3995 2 



MINISTERIO OA AGRICUL TURA, PECUARIA E ABASTECIMENTO 
Secretaria de Oefesa Agropecuaria 

Gabinete 

4) QUANDO DO ABATE DE ANIMAlS EM ESTABELECIMENTO SOB SIF, PARA OS CASOS 
DE SUSPEITAS DE USO DE PRODUTOS VETERINARIOS PROIBIDOS OU CLANDESTINOS 
OU IDENTIFICACAO DE USO INDEVIDO DE PROOUTOS VETERINARIOS PERMITIDOS: 

a) Quando identificados animals suspeitos, caso os mesmo sejam abatidos, o Servic;:o de 
lnspeyao Federal - SIF local procedera ao sequestro dos produtos oriundos do lote de 
animals abatidos, conforme o Decreto n° 30.691/1952; 

b) Como medida sanitaria preventiva, blogueio temporfuio das emlssoes de Gulas de 
Transito Animal - GTA's de saida de animais da mesma categoria do tote de animais 
amostrado, bem oomo dos animais de mesma especie em categorias subsequentes, "ate 
que as acoes oficlais cabiveis evidenciem se houve ou nao a ocorrencia de violacao"; 

c) Comunicac;:ao da ocorrencia a CRC/SDA por meio do formulario conforme Anexo II , a fim de 
que seja emitldo o devido Aviso de Suspeita de Violacao a ser encaminhado ao DFIP/SDA 
para a devida investigac;:ao da propriedade envolvida. conforme disposto na Portaria n° 
396/2009; 

d) Ap6s. a investigac;ao na propriedade, conforme estabelecido no item 4.c), uma vez NAO 
evidenciada a ocorrencia de violacao, desbloqueio das emissoes de Guias de Transite 
Animal - GTA's da propriedade e liberac;:ao dos respectivos produtos sequestrados em poder 
do SIF local para o consume; 

e) Ap6s a investigac;:ao na propriedade. conforme estabelecido no item 4.c). uma vez 
evidenciada a ocorrencia de violacoes ou desvio de uso, seguir os mesmos 
procedimentos e tramrtes previstos nos itens 1, 2 ou 3 deste Oficlo, conforme o caso. 

Atenciosamente, 

Enio Anto ~arques Pereira 
Secretario d~~sa Agropecuaria 

Esplanada dos Ministerlos, Bloco 0 - 4° Andar- Anexo B - 70.043-900- Brasilia I OF- Tel: (61) 3218 · 2315- Fax· (61) 3224-3995 3 



SERVI<;O PUBLICO FEDERAL 
MINISTtRIO DA AGRICUL TURA, PECUARIA E ABASTECIMENTO - MAPA 

SUPERINTENDENCIA FEDERAL DE AGRICUL TURA - SFN (UF) 

ANEXO I -AVISO DE VIOLA~AO 

COMUNICADO OFICIAL DE DENUNCIA DE USO I SUSPEITA DE USO DE 
PRODUTO VETERINARIO PROIBIDO OU CLANDESTINO. 

N° ___ ,/ ___ ,, 20 __ 
(UF) 

Plano Naclonal de Controle de Residuos e Contaminantes - PN CRC/MAPA 

1. DADOS DA PROPRIEDADE 

1 1 NOME 

1 2ENOERECO 

1 3CEP 
f- -

1 4 MUNICIPIO I UF 
f-

1 5 GEORREFERENCIAMENTO 

CODIGOS DO SERVI<;O OFICIAL (Preencher, no mlnimo, um dos trlts c6dlgos a baixo) 

1 6 CODIGO DO SERVIQO OFICIAL 

f---
1 7 INSC ESTADUAL 

1-
18 NIRF 

'--

2. DADOS DO PROPRIETARIO 

21 NOME 

2 2 ENDERECO 

23CEP 

2 4 MUNICIPIO I UF 

2 5 CPF ou CNPJ Ttpo ( )CPF ( )CNPJ Numero 

2 5 FONE COMERCIAL ( ) I CELULAR ( ) 

3. OADOS DA DENUNCIA I SUSPEITA 



SERVICO PUBLICO FEDERAL 
MINISTt:RIO DA AGRICUL TURA, PECUARIA E ABASTECIMENTO- MAPA 

. SUPERINTENDENCIA FEDERAL DE AGRICULTURA - SF AI fUF) 

1

3 3 SUBSTANCIA ATIVA 
(QUANDO INDICADA 
NO FRASCO) 

Observa~oos pertinentes (quando necessario): 

LOCALE DATA. ................................................... .............. .. .......... ................ ........... HORA .................. .. 

ASS INA TURA E CARIMBO DO FISCAL FEDERAL AGROPECUARIO 

TESTEMUNHA 1 TESTEMUNHA 2 

Nome leglvel: Nome leglvel: 

Documento ldentlfica~o: Documento ldentifica9Ao: 

Comunicado oficial de denuncia de uso I suspeita de uso de produto veteri nario proibldo ou cl·andestJno em ltldo 
em 02 vias. Uma para arquivo na SFA e outra remetida a Coordenayao de Residues e Contaminantes - CRC/SDA. 



SERVI<;O PUBLICO FEDERAL 
MINISTtRIO DA AGRICUL TURA, PECUARIA E ABASTECIMENTO - MAPA 

SUPERINTENDENCIA FEDERAL DE AGRICUL TURA - SFAJ (UF} 

ANEXO II -AVISO DE SUSPEITA DE VIOLA~AO 

COMUNICADO OFICIAL DE SUSPEITA DE DESVIO DE USO DE PRODUTO 
VETERINARIO PERMITIDO OU USO DE PRODUTO VETERINARIO 
PROIBIDO OU CLANDESTINO. 

N° ____ ~/ ______ / 20 
(UF) 

Plano Nacional de Controle de Residuos e Contamlnantes- PNCRC/MAPA 

1. DAOOS OA PROPRIEOAOE 

1 1 NOME 

12 ENDERECO 
f-

1 3 CEP 

1 4 MUNICIPIO I UF 
1-

1.5 GEORREFERENCIAMENTO 

C60IGOS DO SERVI~O OFICIAL (Preencher, no mfnlmo, um dos trh c6dlgot abalxo) 

1----

1 6 CODIGO 00 SERVICO OFICIAL 

1 7 INSC EST ADUAL 

18 NIRF 

2. OAOOS DO PROPRIET ARlO 

21 NOME 

2 2 ENDERECO 

2 J CEP 
t-

2 4 MUNICIPIO I UF 

2 5 CPF ou CNPJ Tlpo· ( ) CPF ( ) CNPJ Numero 
~ 

.~LULAR ( 2 5 FONE COMERCIAL ( ) ) 

3. DADOS DA SUSPEITA 

~ESPE_c_re--------~--------------------------------------------------~ 



• SERVIQO PUBLICO FEDERAL 
MINISTtRIO DA AGRICUL TURA, PECUARIA E ABASTECIMENTO - MAPA 

SUPERINTENDENCIA FEDERAL DE AGRICUL TURA - SFN IUF) 

3 2 PRODUTO 
SUSPEITO OU 
ENCONTRADO: 

3.3 SUBSTANCIA ATIVA 
(QUANDO INDICADA 
NO FRASCO, BOLETIM 
SANITARIO ou 
EVIDENCIADA NA 
INVESTIGACAO) 

Observas-.oes pertinentes (quando nccessario): 

LOCALE DATA : ................................. ...................................... ., ........... , ............ ,, .. , .... HORA .................. .. 

ASSINATURA E CARIMBO DO FISCAL FEDERAL AGROPECUARIO 

TESTEMUNHA 1 TESTEMUNHA 2 

Nome legtvel: Nome teglvel: 

Documento ldentlficavilo: Documento ldenlifioavllo. 

Comunicado oflci al de denuncia de uso I suspeita de uso de produto veterinario proibido ou clandestine emitido 
em 02 vias. Uma para arquivo na SFA e ol.itra remetida a Coordena~ao de Residuos e Contaminantes- CRC/SDA. 



L9832 

Presidencia da Republica 
Casa Civil 

Subchefia para Assuntos Juridicos 

LEI ~ 9.832, DE 14 DE SETEMBRO DE 1999. 

Pagina 1 de 1 

Prolbe o uso industrial de embalagens metalicas soldadas 
com liga de chumbo e estanho para acandicionamento de 
generos alimentlcios, exceto para produtos secas ou 
desidratados. 

0 PRESIDENTE DA REPUBLICA Fa~o saber que o Congresso Nacional decreta e eu sanciono a 
seguinte Lei: 

Art. 12 ~ proibido em todo o territ6rio nacional, a partir de dois anos da entrada em vigor desta Lei , o uso 
industrial de embalagens metaiicas soldadas com liga de chumbo e estanho para acondicionamento de 
generos alimentlcios, exceto para produtos secas ou desidratados. 

Art. 22 0 nao cumprimento do disposto no art. 12 implicara a aplica~ao das penalidades administrativas, 
civis e pena1s previstas em lei, inclusive aquelas de que trata o art 56 da Le1 n° 8 078. de 11 de setembro de 
1990 

Art 32 Esta Le1 entra em v1gor na data de sua publicac;ao. 

Brasilia, 14 de setembro de 1999; 178Q da lndependencia e 1112 da Republica . 

FERNANDO HENRIQUE CARDOSO 
Marcus Vinivius Pratini de Moraes 
Jose Serre 
Alcides Lopes T{jpias 

Este texto nao substitui o publtcado no DOU de 15.9.1999 

http://www. planaJto.gov. br/ccivil_ 03/Leis/L9832.htm 10/04/2015 



MlNISTERlO DA AGRICUL TURA. PECl ARIA E ABAS f[CIMENTO 
Supermtendcncia Federal de Agricuhura no rstado de SJo Paulo 

Sen. i~o de lnspe~do d~ Produtos de Origem Anirnnl 

Asscsso ria de Carn<''i 

Mcrnorand o No 113/20 15 

On: Asscssoria de Carnes SfPONDDA/SFA-SP 

Data: 04/03/20 I 5 

Ao: A DIC" AR CGJ/DIPOA com vistas a CHC/CGPE/DIPOA. CGPE/DIPOA c CGI/DTPOA 

Assunco: Plano de A~ao rcferente !\ Missiio Vctcrinariu FSIS/U DA, cncaminha 

I rata-sc de cncaminhamento de Plano de A<;ao rcfcrcntc as nao conformidades apontadas pelo 
auditor amcncano durame \1issao Veterinaria do F~JS USDA no~ cc;tabclccimemos sob SIF 337 e 385, 
cmmcnduncmo a -;olicitat;:io da DIC~CGJ DJPOA 

\p6 ... amilise da documentayao acostada somos de parcccr faYoravcl aos pianos de a~ao 
proposto pclas cmpresas auditadas. onde ~o comempladas ns mcdidas corrctivas e pre\'enti\as adotadas 
frcntc ;w.., des\ ios relatados. 

Complcmcnlanncnte, fazemos as scguimes obscn ac;~cs. 

• Confnnnc consta nas verificavocs rcalizadas pclos encarrcgados dos SIFs 337 e 385. os Pianos de 
l\<;,1o aprcsentados foram integralmcmc con(;!uidos: 

• 1\ muulita9ao dos produtos habilitados it cxportat;ilo nos EUA pclos SlFs 337 e 385 foi 
de\ idumt•ntc regulari;r,ada confonnc Circular n° 58/20 15/CGPE [)IIPOA (SJF 385) e Circular n" 
59t2015/CGPE DIPOA (S tF337): 

• bn rela~ilo as demais pendencias apontndas pclo auditor arncncano, rcfercntes a correyilo de 
proccdimcntos de remoyilo de MER e ao c6digo de analise de Sblmonel/a spp .. submetemos a 
considcra~()es supcriores em virtude da nccessidadc de padron•za,.:ao nacional. 

;\ DIC \R CGL DlPOA com vistas a CHCICGPt·/DIPOA. C'GPl:IDIPOA e CGl DIPOA. 

Atencio amente. 

Rua I rc'c de ~1aao, I.S58 - 7" Andar - CF.P 01327..()02 St\u l'nul•liSP l d lll) 3::113 - $tt9s - Fa\' ramal 1008 e I b04 



I tSTAD' St~•,l(h• NAMEA"'O LOCATIO"' 

IB'l" \ 

United Stares Department o' Agr011ture 
Food Safety and I nspedtOn Sei'VIa! 

Foreign Establishment Audit Checklist 
2 AlDlTOA•c 

9-:!J :?01-l 

l ESTABLISHMENT NO 

Sll >85 
S r-;AA!EOf AUDITORtS 

~ NMie Of' COUNTRY 

Bran I 

6 TY:IE OF AUDIT 

Dr '\lcxandcr I I nuro r-1 
X ON SITE AUOI- OOCUt.A~T AUDIT 

Place an X m the Aud1t Results block to Indicate noncompliance with requ irements Use 0 If not applicable 
Part A - Sanitabon Standard Operating Procedures (SSOP) 

Basic Roquil'em onts 
7 Wmtun SSOP 

a Record• documenmg lmpten>~~ntutlon 

ll Sogr'lld anc clUed SSOP by 0'1 s te or overal al.llhorrty 

San1tatlon Standard Opor.~tJng Procedures (SSOP) 
Ongoing Requlromonts 

, C lmp.-toll"""" SSoP'I "'eouof1G -on.t0"'\9 ot &Mpi~l"emi&Jon 

11 l.lantii!IDI>C:e 11n0 r'lll..eloO<'Iol tN~t'loc:••-• Of SSOP's 

loW I 
I R ..... lt 

~~-------4-----
12 Ctlf...CI •• ac:tocn wl'.en lte SSOPs , ••• l elllol !O p<e..em d<re<:t 

ll'!><l..ltl C:Oo't~!NI!oO'I ex .a~tw•OOII 

•3 Oa y cords doc:~menl ~,., 10 11 I"CC 12 1oove 

Part B -Huard Analysis and Cntlcal Control 
Point (HACCP) Systems· Basic Requirements 

14 Oevel~ md <mpltwnert.O a WIIIICil HACCP piM 

15 Cotttfllt ol the HACCP I at the ICOCI ulely lllntds , 
CTI!.ICri ~lrol pQI'II Cr.tiea' JMI& IJ'oc:ed.tOI OO'fOC:TIO IIQIOI'IS 

15 ~Qfda ooc:llf"enl ~ mpQt!!enl••on anclmc:oti"<IOII"'I c:f the 
HACCP plan 

Hazard Analysis and CnticaiControl Point 
(HACCP) Systems -Ongoing Roqwrements 

111 Mo~10r.ng ct HA.CCP plan 

111 venl•cllllon ano ~atdauon of HACCP plen 

20 Conoc:tlve ecllon wroti1V1 1n HACCP plan 

:11 Reaseas.cl adequacy oil he HACCP plan 

22 Rec:CIIQI doc:umlr'lung !toe WIIIIOft HACCP pl • .,. mot\IIDr•I"Q dthe 
c:nllcal cOf!lrOI JXIInt& d::lea mel trn• d IP«•fc lt\IC'1 oc:~ 

Part C • Econom•c I Wlolosomeness 
n .llbehng ~oaxt S!~~n<~ar~ 

2• llltd :tlg • Na W•gh:a 

h Conoul h:>ei ng 

26 F n Prod S:.,.d.ld~'Bol>clcn Oeteos AO ... Pal< Sk nstAoost;;re) 

Part 0 -Sampling 
Generic E. coli Tostlng 

'' S..,pe Ccillc:tJOntAnllya 1 

29 Rec:Ofdl 

Satmonolla F'l:!rformanco Standa~s - Basic Requirements 

30 Coroect•ve Acto<WI 

J2 Witten Asau111nce 

FSIS· 5000.6 (04.<l4/2002) 

SclledUfod Sample 

Spoolea Toatong 

Rtlodue 

Part 0- Continued 
Economk: Sampling -f 

Part E- Other Roquiromonts 

Ec<~~omer« ...0 \J t.na s 

Employee Hyg•ene 

Condemned Product Cootrol 

Part F- lnspectbn Requlnmonts 

Ante Moncm lnapectt<ll'l 

Post Mortem lnspec:too., 

Part G- Other Regulatory Oversight Requirements 

sa SRM removal 

59 Sahnonello ' I esting 



F SIS 5000-6 (04/0412002) 

60 Observation of the Establlshment 

E~Lh; SIF 385 
City and Country: i\ndradina. Brn7il 
Dato:: 9t:!3.':!0 14 

The following non-compliances were not identified by Brazilian inspection official · during the 
establishment review: 

Page 2 of~ 

39/51. The noor of the raw material receiving area for thermally processed product presented numerous 
cracks and fissures which would render it difficult to clean, and lead to the poter ti.al creation of insanitary 
conditions (section 3.c. of Brazilian regulation No. 175/2005/CGPE/DlPOA). 

40 51. The intcnsit} of the lighting m the veterinary disposition station was below the required value of 
5-lO lu:-. (section 3.c. of Brazilian regulation No. 175/20Q5,CGPEIJ)JPOA) . 

.:l~/51. A section or dead-end pipe was observed in one of the pr<>cessing areas ~section 3.c. of Brai'i I ian 
regulation No. 175/2005/CGPE/DJPOA). I 

In add ition, the FSIS auditor noted the related to the implementation of Brazil's inspection system : 

58. While observing the removal ortonsils in association wi th the establishment's SRM control program, 
the auditor noted that this was limited only to those of the palatine area. and tha lingual tonsils were not 
removed. In addition. the establishment did not institute measures to prevent leakage of brain tissue from 
the knock-hole of cattle during head washing, which occurs in high-pressure cabinets. As per the 
establishment's \Hittcn program. all cattle are treated as if they arc th irty months of age or older. for ,.,hich 
brain tissue is considered RM. Subsequent conversations with DIPOA inspection officials indicated that 
this was compliant with the 13razitian domestic requirements for SRM removal. Neither beef tongues, nor 
meat derived from the head arc currently exported to the U.S. from Brazil (neither whole, in part, nor 
included in product formulation). I 

59 . . \ rcvicv .. ofSalmunella spp. carcass resting for results indicated that the approved laboratory was 
using FSIS method MLG 4.07. rather than the updated MLG 4.08 expected by the Minislr) or 
Agricullun:·s di" i!:.ion for General Coordination of Laboratory upport (CGAL). 
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PI ANO OE ACAO RUt:mt:NTE AO Rl:l ATORIO or AUOITORIA DA MIS SAO VEl I n!NAHIA 00 r:SIS/liSDA HEAI.IZAOA NO 01/\ :.!3109/2014 

UtSCHI(.N.) ()A MO COilf<iRH(()AOf /~OmAAfTJVA 

1) MKQUfil 1 apo:opriact. dos:poCS(~ 
dns produt05 qu~ podem lM ~ 

A(j.t:J I "~ VI: h'llVf, 

0 1'150 ell ~ea ~ •t.a:llomefllO de mat!Yi.l pnm.:1 (WI p:odiM<!; contamlnodos: c) Pr,.V('IIIr a reco• rPnCIII de cootamin11~So 
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dos produtos que po<lent ler· ''do 

A llltC!1Sidadc cJ.1 ~~on•r~ 1~ ()(1J<lrt;lmelllo de Jngx'(ao,C,O"tMniiUldos: c) Prevenir 1 re<;Oirend• de contemlna~o 
Final (011 ) l'!>til\'a ilbolilm do .. alor lt"QUt'tido llo• ·40 h.x tl.'lo havl.lllf'O(IUro~ . dlrMa ou l'dul~o de produtos: 

(.se9io 3.c da R~ulil~•tO Bla'"~leuo NO· b) Restllurar u condl~ santt.lri<!s: lndu~ "·~ j'll.1nt41.1 de manii.Ofarrw·ntl" de Itt• ~o.ll 
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AsslnatlJra do responsiiVel da 
empresa 

Asslnatura do encarregado do 
SIF- 385 
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MINIST~RIO DA AGRICUL TURA, PECUARIA E ABASTECIME~TO 
Secretana de Deteu Agropecu6rla 

Departamento de lnape~lo de Produtos de Origem Animal 

Coordena~lo Geral de Programas Etpoclals 

-· 

CIRCULAR N° .Sf /2015/CGPEJOIPOA Brasllla,.8;Y do janeiro de 2015. 

Do Coordenador Geral de Programaa Eapeclals • CGPE 

Aos· Superlntondentes Federals de Agrlcultura com vlatas aos c:hefes doa SIPOA's, SISA'a e SIFISA's , 

Asaunto: EUA. EXCLUSAO. ATUAUZA<;:AO DA LJSTA DE PRODUTOS HABILITAOOS. SIF 385. 

Comunlcamos, para os devidos fins a etuellzec;!o na l•sta de produtos, da industria abalxo 

caractenzada, na L ste de estabelee~mentos habilitados A exportaya<> para os Estados Un10os. 

N• do Control• Veterfn6rio: SIF 3SS 

Ra.zlo Social. JBS SIA 

CNPJ (MF) : 02.916.28510011·31 

Lcx:allu~o: AV. JOSE BATISTA SOBRINHO SIN• 

Balrro: SAO FRANCISCO 

Cldade: ANDRADINA • SP 

CEP: 16.901·904 

Atunllzac;i!o reallzada: 

CARNE COZIDA E CONGELADA DE BOVINO • (EXCLUIR) 

Produtos Autorlzad<n · 

Atencrosamente, 

CARNE DE BOVINO "IN NATURA"· MPP/IND 

CONSERVASENLATAOAS 

EXTRA TO DE CARNE 

,. 

ENCAMINHA-SE AO: 
0 Selor EalatiiUcas 
0 Set01 BovulOs 
J Setor A~ts/Ovoa 



MINISTER 0 DA AGR CUL TURA PECUARIA E ABASTECIMENTO 

Secre;ar~a de De'esa Agropecuafla 

Super mtend&ncia Federal da Agrlcultura de Sao Paulo 

StHVICO de lnspe~ao de Produtos AgropecuilftOs 

Servtco de lnspecao Federal N'-;. .ISS 

MEMORANDO N°: 050/385/2015 EM: 14 I 03 I 2015 

Do: Met!. Vet. Encarrcgado do SIF 385- Andradina- SP I 
.\o: Dr. Mauricio Alves Goes -Chefe do SIPOAISFA- SP 

Assunto: Encamioba Plano de A~ao referentc no rclat6rio de Auditoria da 

Mis ao Veterioaria do FSI /U DA. 

Em mcn~ao ao Oficio SIP A/SP .N'!! 383/2004 de 08.l 0.2004, estamos 

encaminhando a Yossa Senhoria. cronograma de Nao Confonnidades (Plano de 

\~5o ) apontadas no relatorio de Auditoria da Missao Veterinaria do 

!'SIS/USDA de 23.09.2014, realizado junto ao maladouro-frigorifico e fabri.ca 

de cons.crvas JBS S/ A - unjdade de Andradina/SP, S IF J85, o qual somos 

fa von\ vel. 

Informamos ainda a conclusao integral do referido Plano de f<;ao. 

A tcncio samcnte 



De· Garantia da Qua!idace 

Pa ra: Dr. Jose Osrrar t-1aximino Fernandes SIF 385 

Oficio no: GI 385-15009 

Andradina, 04 de ma~ de 2015. 

Assunto: Encaminha plano de a<;ao referente a Mlro Veterinaria do 

FSIS/ USDA 

P"'ezado Senhor, 

Vimos atraves oeste encammhar plano de ac;ao referente a Missao Vetennana do 

FSIS/USDA reahzada no dia 23/09/2014. 

Atenciosamente, 

.11\ .... ~. \ 

. 
' 

( \ 

Av~nldll )c~t' Ba~:s~a Socrnho s/n, B~1rro S!o Fr H'ClSCO, CEP 16.9Q1·904, Andrad l'la/SP 
TeL (18) 370:!·7500 I FP!;. , (18} 3702·7~12 



1 ESTABU SHMENT NAME AND LOCATION 

JBS StA 
Lins ( uo Paulo) 

Unrted States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
2.'AUOITOATE 13 ESTABLISHMENT NOI 4. NAME OF COUNTRY 

5 NAME OF AUDITOR(S) 6 TYI=E OF AUDIT 

9_:5/201•1 __ I ~~ 3~7 __ t Rrn~ __ 

_l or. Alc,xandc~ Lou~ I X] oN·S1TEAUD1T.D DOCUMB>IT AIJDIT 

Place an X in the Audit Result s block to indicate noncompliance w ith requirements. Use 0 if not applicable. 
Part A - SanitatiOn Stiiildard Operating Procedures (SSOP) --Part D - Cont inued --~ I'<Jd-,-

Basic Requirements Economic Sampling Result$ - -7 Wntten SSOP 

8 Recotds documentng ompletnlrllallon. 

9 Slllned ar\<1 da ed SSOP, lly <n·slle ot overall eilthetlty 

- SanltiiiTOri Standard Operating Procedures (SSOP) 
Q!!_going~inrnents 

10 lmpfemeMtatlon of SSOP's . .ncludng monltonMg ol implementation. 

11 Mainteoanceand Haluatlonol thaellet:iveness of SSOP's. 

12 Cot-;cr.;,c action wheo tile SSOPs have fol od to p;:;;t,, direct 
product cortamlnatom or aduteralion 

13 Oaly ri!COids doc;ument llem 10, II and 12 abcwe. 

Part B • Hazard Analysis and Critical Control 
Point (HACCP) Systems· Basic Requinrnent_s_ 

14, Developed md lmp!ementeo 1!1 writt&'l HACCP plan . 

15 Cortent• of the HACCP ~slthe f!Xld safety hazards. 
__ cntica ~ po~teallurit$. P'OGttdll'es . ~ad~ 

16 Records aocumentlng lmplementatoon and monrtoring olthc 
HACCP plan. 

17 The HACCP piOn 11 sgned and da ttd by the cesponsoble 
eslabflshment lr\dolldual. 

Halird Analysis anei"Oitlcai Control Point 
(HACCP) Systems- Ongoing Requirements 

18 Meiflooring of HACCP plan 

19 VerrJ.:afon ar\<1 vel datJon ol HACCP pla."' 

20 Co<roctlve Getlon writtM In HACCP plan 

21 R~sooao~uacy of~~;; HACcp--otan 

22 Recotd!l c!ocumllnllng: !he Wr'rtu m HACCP plan. llX>MOIU'Q ol the 
cmocal conlrol poonta. dd os md tmas d spe:JIIC even OCOJfrences 

Part C -Economic I Wlolesomeness 

23 Labeling • Fl"oduc! Standa<dt 

24 Labdmg • Na Weights 

25 Generel Label•llll 

26 Fon Prod Stanelaids/Bonefess (Defectsi AOUP01< SkonsJMorsture) 

Part 0 ·Sampling 
Generic E. coli Testing 

27 Written Procedures 

28. Sample Collectioo/Analysil 

29. Records 

--- --

Salmonella Performance standards - Basic Requirements 

30. Cor<e<:ttvcActoona 

31 R eosses.menl 

32 Wflten AQurance 

FSIS- 5000-6 (04.()4/2002) 

Speces T ost,no 

Residue 

PartE - Other Requirements 

38. Establishment GrCIIlds and Pest Control 

Plumbing and Sewage 

Watf:t Supply 

,..__ -

--~~---~~-- +
F 

Dre55tng Rooms/Lavatones 

Sarvt BJY Operations 

Employee Hyg1ene 

CondemMed Product Control 

Part F- Inspection Requinrnents 

49. Government Stafftllll 

Daoty tnspeclom C011erage 

Enforcement 

Hurnano Handttng 

Antmal ldenlifocatlon 

54 Ante Morten l(lspectlon 

- - -- ----
Post Mortem l nspcc:uol't 

Part G - other Regulatory Oversight Requirements 

56 European COII'lorunily Orectives 0 

57. Mcnlhly Rev1ew 
-1 

sa. SRM removal 

59. Salmonclln Testing 



FSIS 5000-6 (04/0412002) 

60. Observation of the Establishment 

Est.#: Sir 337 
City and Country: I jns. Brazil 
Date· 9/25/20 14 

Page 2of~ 

T he fo llowing oon-c nmplia nces were not identified by Brazilian inspection officiuls du r i1ng th e esta blishment 
r eview: 

1 I 0/5 I . Several crates t1sed to store raw materials for the production of cooked beer were obsc1·ved with exposed product. 
The plastic liners were broken, and the producr was rouching the metal bars of these crates (not considered a product 
contact surface). Upon identification of the issue by the auditor, the establishment took immcdiare correcLive action by 
isoluting and disposing of the exposed product, und committed to using double liners in all future crates until a definitive 
solution could be reached (e.g., purchasing of thicker linings, moditication of crates to avoid puncturing of liners) [section 
I 0.2 of Brazilian regulation No. 175n005/CGPEII)IPO/\ 1. 

40/51. Several lighting non-compliances were noted. One inspection s tation did not meet the, requirement of 540 lux. In 
addition, many of the carcass transit areas did not meet the requirement of 110 lux Lscction 3.c. of Brazilian regulation 
No. I 75/2005/CG PE/ DIPOA). 

\ 48/51. A cooking bag, partially-filled with raw meat and bearing the mark of inspection, was inappropriately di posed of 
in a container used for inedible materials. In order to avoid the potential loss of identity of condemned materials, the meat 
should have been removed from the cooking bag prior 10 disposal rsection I 0. 1 of Bra~il ian regulation No. 
I 75/2005/CGPE/DIPOA]. 

In addition, the FS IS a uditor noted the following related to tht' implementation of Bra7.il's inspection system: 

36, The establishment was incorrectly registered and approved by Dl POA for the production of dried beef, a process for which 
the establishment no longer maintained th~.: necessary equipment to conduct. This is not in accordance with Articles 20 to 76 of 
Brazil's Regulations for the Inspection of Industrial Sanitation for Products of Animal Origin (RII SPOA), which require that the 
Federal Inspection Service maintuin an accurate listing of products for all registered establisluucnts. The last prolile update for 
this cs!t1bl ishment was in 20 12. 

58. While observing the removal of tonsils in association with the establishment's SRI\11 control program, the auditor noted that 
this was limited only to those of the palatine area, und that lingual tonsils were not removed. In addition, the establishment did 
not in~titutc measures to prevent leakage of btain tissue from the knock-hole of caule during head wa<;hing, which occurs in 
high-pressure cabinets. As per the e$tablishmem · s wrillc.:n program, all cattle arc treated as if they are thirt) months of age or 
o lder. for which brain tissue is considered SRM. Subsequent conversntions with DIPOA inspection officials indicated that this 
was cumpliam with th e Bra.zilian domestic requirements for SRM removal. Neither beeftongucs. nor meat derived from the 
head are currently exported to the U.S. from 13razil (neither whole, in part. nor included in product formulation). 

59. A review of Salmonella spr. curcass testing for results indicated that the approved laboratory was using f.SIS method MLG 
4C.OS, rather than the updated MLG 4.08 expected by the Ministry of Agriculture's division for General Coordination of 
l.aboratory Support (CGA 1.). 

61 NAME OF AUDITOR 
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PLANO DE A~AO DAS NAO CONFORMIDADES APONTADAS DURANTE A MlSSAO VETERINARIA DOS FSIS/USOA 

NOME OA EMPRESA: JBS S/ A 

NO DO SIF: 337 

ltens Nao Conformidade 

DATA DA ELABORA~AO DO PLANO DE A~O: 02/03/ 2015 

RESPONsAVEL PELA AUOITORIA: SIPOA/ODA/SFA-SP 

Medldas Corretlvas Medidas Preventivas 

DATA DA MISSAO: 
25/ 09/ 2014 

Prazo de 
Atendlmento1 Veriflca~.ft 

~--------~--------------------------------------------------~------------------------------------------~------------------------------------------------------------4-~~~~~~--

wvr~;z\ 
0 1 ·~,A-

10/51 

40/ 51 

48/51 

camara de Materia-prima resfriada do 
setor de Came Cozida Congelada: Foi 
observada presem;a de cestos com sacos 
platicos (forro) rasgados com coosequente 
exposi<;ao do produto em contato com a 
superfide do cesto metalico (nao como 
superfide de contato com alimento) 

Se<;ao 10.2 Circular N° 
175/2005/CGPE/OlPOA. 

Abate: Oeficiencia de ilumina~ao em uma 
plataforma de inspec;ao do DIF (220 Lux) do 
qual e requirido pela legislac;ao 540 lux. 

Movlmentac;io: Oeficiencia de iluminac;ao 
em corredor de entrada para camaras de 
quartos (20 Lux) do qual e requirido pela 
legis~ao 110 lux. 

Sec;ao 3.c. Circular N° 
175/2005/CGPE/DIPOA. 

Continha materia prima crua, em uma 
embalagem plastica de produto cozido com 
estampa do SIF 337 na embalagem, em uma 
bandeja Vermelha do qual essa seria para 
descarte de produtos nao comestfveis. Para 
evitar a perda da identifi~ao do produto, 
deveria estar alocado em sacos de materials 
condenados ou embalagens de produtos nao 
comestiveis para a correta elimina~ao do 
mesmo. 

Se<;ao 10.1 Circular N° 
175/2005/CGPE/OIPOA. 

De imediato a materia prima que 
estava em contato direto com o 
cesto foi separada e enviada para 
graxaria. Foram alocados as 
materias primas para outros cestos 
contendo 2 sacos plasticos, para 
garantir que 0 produto nao entre 
em contato com os cestos. A 
materia prima nao fol utilizada para 
produ<;ao de USA. 

Instalar mais uma luminchia na 
plataforma do OIF para melhorar a 
ilumina~ao. A<;ao realizada de 
imediato 

Melhorar ilumina~ no corredor do 
corte, instalando mais luminarias. 
A<;ao realizada de imedfato. 

De imediato a materia prima para 
descarte foi alocada diretamente 
em bandeja vermelha que 
apropriada para este tim. 

Substltuir o saco plastico que reveste os cestos 
com materia prima utiHzada atualmeote com 
c6digo 189544 (100 micras) pelo c6digo 21750 
(120 micras), ou seja, essa espessura evita que 
os sacos rasguem com fadlidade e 
consequentemente diminui a contamina<;ao por 
superfides de contatos nos cestos aramados. 0 
c6digo com 100 micras foi bloqueado no 
sistema para evitar a compra addental do 
lnsumo. 

A.C.: Imediato 

A.P.: 09/ 10/ 14 

Ap6s instalay3o da nova luminaria, foi realizada A.C.: 25/09/ 14 
a inspe<;ao do lux no ponto dtado e 
evidendado a conforrnidade. A.P.: 25/09/ 14 

Solicitar a compra de embalagem espedftca 
para uso de produtos nao comestlveis. Orientar 
os colaboradores responsaveis pelo 
procedimento. 

A.C.: Imediato 

A.P.: 26/09/14 

~ ,; \' \J .rt'"' 

D 
{ ) 



Legenda: 
1- 0 prazo de atendimento cleve conter dia/mes/ano. 
2- Espa~o para que o encarregado do SIF acompanhe a execu<;ao do cronograma usando o campo de veritica~ para registrar a data de real atendimento do 

prazo estipulado no plano de ~o e a medida tomada pelo SIF em caso de nao conformldade. 

A.C.: Prazo Ar;Oes Corretivas A.P.: Prazo A(jjes Preventivas 
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AC"nON PLAN THE FOLLOWING NON-COMPUANCES WERE IDENTIFIED BY FSIS AUDITOR DURING THE VETERINARY MISSION BY FSIS/USDA 

ESTABUSHMENT 
NAME/LOCATION/CONTRY: JBS S/A I 

Uns -sao-Paulo I Brazil 

ESTABUSHMENT NO: SIF 337 

Number 

10/51 

40/51 

48/51 

Non-Compliance 

Several crates used to store raw materials 
for the production of cooked beef were 
observed with exposed product. The plastic 
liners were broken, and the product was 
touching the metal bars of these crates (not 
considered a product contact surface). 
Upon identification of the issue by the 
auditor, the establishment took immediate 
corrective action by isolating and disposing 
of the exposed product, and committed to 
using double liners In all future crates until 
a definitive solution could be reached (e.g., 
purchasing of thicker linings, modification of 
crates to avoid puncturing of liners) [section 
10.2 of Brazilian regulation No. 
175/2005jCGPE/DIPOA]. 

Several lighting non-compliances were 
noted. One inspection station did not meet 
the requirement of 540 lux. In addition, 
many of the carcass transit areas did not 
meet the requirement of 110 lux [section 
3.c. of Brazilian regulation No. 
175/2005/CGPE/DIPOA]. 

A cooking bag, partially-filled with raw meat 
and bearing the mark of inspection, was 
inappropriately disposed of in a container 
used for inedible materials. In order to 
avoid the potential loss of identity of 
condemned materials, the meat should have 
been removed from the cooking bag prior to 
disposal [section 10.1 of Brazilian regulation 
No. 175/2005/CGPE/ DIPOA]. 

AcnON PLAN DATE: 03rd March/ 2015 

NAME OF AUDITOR : Dr. Alexander L. Lauro - FSIS/USDA 

Con'edive Action 

Immediately the raw material 
that was in direct contact with 
the metal was separated and 
sent to rendering plant. The raw 
materials involved were 
transferred to other crates 
containing two plastic bags, to 
ensure that the product does 
not come into contact with the 
metal. The raw materials 
involved was not used for 
production USA. 

Install another lamp in the DIF 
platform to improve lighting 
(Action taken immediately). 
Improve the lighting in the 
hallway of the carcasses cut 
session, installing more lights 
along it (Action taken 
immediately). 

Immediately, the raw material 
for disposal was allocated 
directly into red tray which is 
suitable for this purpose. 

Preventive Action When1 

Replace the plastic bag that 
covers the crates of raw 
material. The current code 
189544 (100 microns) will be 
replaced by the code 21750 
(120 microns), ie, the c A 1 ec~ · 1 •• : m 1atey 
thickness will prevent the 
bags easily tearing and thus P.A.: 09th Oct/2014 

decrease the contact with the 
surface. The code of 100 
microns is now blocked in the 
system to prevent accidental 
purchase of raw material. 

After installation of the new 
luminaire lux level Inspection C.A.: !mediately 

was carried out in that point P.A.: !mediately 
and was evidenced 
compliance. 

Will be prompted to supply 
session to purchase 
packaging specific to use of C.A.: !mediately 

nonfood products. Guide this P.A.: 26th Sept/2014 
new procedure to employees 
who are responsible for the 
procedure. 

AUDIT DATE: 
09th Sept/2014 

Verification2 



Legend: 

1- Deadline of the Corrective (C.A.) and Preventive action (P.A.) - DD/MMM/YYYY. 
2- The Inspection Federal Check out if the Corretive and Preventive Action had already done of the period stipulated in the action plan 

Mozart Ribeiro de Aro.ujo Jr. 
·a Administrative 

Gerenct 
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I__j Asslmtol ENC: Altera~io do sa<o pljstlco 

De: Marcos~ Tavares Roqoe fmalltp;roarcos.rogooO!bs.com.b£1 
Enviada em: quarta-folra, S de novembro de 2014 08:40 
Para: Maria Serikawa 
Assunm: RES: Alte~~o do s.aco plastico 

No 10/51 

Ola 09/10/2014 fol bloqueado para compras o OOdigo 189544 (100 mk:ras) e direclonado para compras do corllgo 21750 (120 mlcras). 

JBS) Ji DJJt:4om T ecnic. 

® w mru. .i<~ P&o 

8 m;mos.roqudJjln.com.br 

ConheyooP&D 

Oe: Marta Serlkawa rmai!t9;mada.wmawa®i·t9fll·b!J 
Enviada em: quart:t-feira, S de novembro de 2014 08:30 
Para: 'r-tarcos Aurelio Tavares Roque' 
Assunto: ~:io do saco plastko 

Maroos, bom dia 

A\' ~I O!t~a do Tiete, 
jl' 

' lh bguan.. Sa" Paulo. ,p 
CEP- 0Sl 18-100 
Fone SS 11 'I tl . .$61~ 
Cd: 5 S II 98 311 • 9933 
W'f!"!'Jbssom.bt 

Sobre a alte~o da espessura dos sacos usados no cestode materta-prima, NC debe ada pela Mtsslio Americana em Uns, J~ fol reallzada? 

Att 

E: li'lr:orac1o pela Garant' a da 0 ~al'dacle 
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MINISTtRIO DA AGRICUL TURA, PECUARIA E ABASTECIMENTO 

SUPERINTENDENCIA FEDERAL DE AGRICUL TURA NO EST ADO DE SAO PAULO - SFA-SP 

SERVICO DE INSPECAO DE PRODUTOS DE ORIGEM ANIMA.. EM SAO PAULO - SIPOA 

UNIDAOE TECNICA REGIONAL AGROPECUARIA UTRA I MARILlA 

SERVI<;O OE lNSPE<;AO FEDERAL- SIF 337 

Memoranda n°: 034 I 337/15 

Do: FF A Encarregado do SIF 337 - Lins - SP 

Ao: Sr . Chefe do SIPOA/DDA/SFA-SP 

Assunto: Reforma de instalacroes e substituicrao de equipamentos. 

Em : 04 I 03 I 2015 

Pelo presente, vimos encaminhar a v.sa. para avalia<;ao e 

devidos fins, o Plano de ayao elaborado pela empresa JBS SIA sob este SIF 

337, em atendimento ao "Audit Checklist" elaborado pela missao do 

FSISIUSDA em visita a este estabelecimento na data de 25/09/2014. 

A corre<;ao dos itens cltados foi executada no mesmo dia d~ 

auditoria e demonstrado com fotos ao Auditor que considerou satisfat6ria; as 

evidencias seguem anexo. 

0 mesmo segue na versao portugues e Ingles. 

As considera<;oes supenores. 

M INISTERIO OA AGRICULTURA, 
P E CUARIA E ABASTECIMENTO 

r.lA PA I SDA • OIPOA 
SCRVICO OE I"'SPE<;AO FEDERAL. 

0 4 f.4.AR 1015 

SIF 337/LINS 
I:STAOO DE SAO PAULO 

BRASIL 

SIF 337- UTRA-MARILIN OT-SFA-SP 



1. ESTABLISHMENT NAME AND LOCATION 

Ferreira International Ltda. 
Tres Rios (Rio de Janeiro) 

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
2. AUDIT DATE 13. ESTABLISHMENT NO. 

9119120 14 SlF 13 
5. NAME OF AUDITOR(S) 

4. NAME OF COUNTRY 

Brazil 
6. TYFIE OF AUDIT 

AUd1 Part 0 - Continued 
Basic Requirements Resu11 Economic Sampling 

----------------~---··--------~------------~~------------~-

Part E - Other Requirements 

13. 

14. 

15 X 42. Plumbing and Sewage 
ad ions. 

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

HACCP plan. 
44 Dressing Rooms/Lavatories 

17 The HACCP plan is sg ned and daed by the responsible 
esabhshment mdivi:lual. 45 Equipment and Utensils 

nt 
(HACCP) Systems - Ongoing Requirements 46 Sanitary Operations 

18 MoMonng of HACCP plan. 
47 Employee Hyg1ene 

19 Verification and vaidation of HACCP plan. 
48. Condemned Product Control 

20. Corrective action written in HACCP plan. 

Part F- Inspection Requirements 

22. Records documenting: the writ tell HACCP plan. monitorirg of the 
critical control Jrints, da es and tmes d spe:ific evert occurrences. 

49. Government Staffing 

50. Daily lnspectrcn Coverage 

51 Enforcement X 

52. Humane Handling 0 

s (Defects/AQLJPak 53. Animal Identification 0 

Part 0 -Sampling 
54. AnteMortem Inspection 0 

Generic E. coli Testing 

27 Written Procedures 55. Post Mortem Inspection 0 

28 

29 Records 
Part G- Other Regulatory Oversight Requirements 

Salmonella Performance Standards - Basic Requirements 56 European Community Drecttves 0 

57, Monthly Review X 
30 C or~eetlve Actions 

31 . Reassessment 0 58. Government verification testing (RTE) X 

32. Wrl ten Assurance 0 59. 

FSIS- 5000-6 (04.()4/2002) 



FSIS 5000-6 (04/04/2002) 

60. Observation of the Establishment 

Est.#: SIF 13 
City and Country: Tres R.ios, Brazil 
Date: 9/ 19120 14 

The following non-compliances were not identified by Brazilian inspection officia ls during the 
esta blishment review: 

Page 2 of 2 

15/51. The hazard analysis addressing the production of dried beef did not accurately identify the 
potential hazards associated with the stabilization o f product. This document did not address the possible 
germination and subsequent toxin production of spore forming organisms such as Clostridium perfringens 
after the cooking/drying phase. As there is a CCP in place to ensure that the final product presents a 
water-activity inferior to 0.82, it is unlikely that conditions would allow for toxins from these organisms to 
be produced. However, failure to address all possible hazards at this step does not meet the regulatory 
requirements of section 14 of Brazilian regulation o. 175/2005/CGPE/DTPOA. 

In addition, the FSl S auditor noted the following findings related to the implementa tion of Brazil's 
inspect ion system: 

36. The establishment was incorrectly registered and approved by DIPOA for processes it no longer 
maintained the necessary equipment to conduct, including thermal processing and the production of frozen 
cooked beef. Th is is not in accordance with Articles 20 to 76 of Brazil 's Regulations/or rhe Inspection of 
Industrial Sanitation for Products of Animal Origin (RIISPOA), which require that the federal Inspection 
Service maintain an accurate listing of products fo r all registered establishments. 

57. Periodic supervisory reviews were not conducted at the intended frequency. During the period ranging 
from January to August 2014, only three supervisory reviews (March, May, and August) were conducted 
at thi s establishment. The instructions contained in Official Circular No 27 /2009/DIPOA prescribe a bi
monthly frequency for these reviews, for which a minimum of four supervisory visits should have been 
conducted within this eight month period. 

61 . NAME OF AUDITOR 

Dr Alexander L. Luuro 

62. AUDITOR SIGNATURE AND DATE 



FERREIRA 
INTERNATIONAL LTOA 

Tres Rios, 06 de mar~o de 2015 

Oficio n!! 009 /2015 

Ao Sr. Fiscal Federal Agropecu~ rio - Encarregado SIF 13 

Assunto: Resposta ao relatorio de Auditoria dos Estados Unidos reallzada no dia 19/ 09/2014. 

Segue anexo plano de a~ao referente as nao conformidades apontadas em relatorio de 

Auditoria dos Estados Unidos realizada pelo dr. Alexander L. Lauro realizada no dia 19 de setembro 

2014. 

Atenclosamente, 

. f?c cc:· iJ i c; ,.r-, 
('~ o-=', ,Z()4~...; 

ANTON 0 M£:.$ NETO 
Do. lnsp Se,lfl. rod. OtiQ. ~nlmal 

~M<PA · DfA/RJ.SIIIPE 00! 817 0 

' · ··· ,·h~·.l~ fttJml A!lfOJCtvtla 



FERREIRA 
lNTERNATJONAL LTDA 

ACTiON PLAN relating to non-compliances idenrifled in the United States Audit Report conducted by Dr. Alexander L. Lauro on September 19th 2014 in the establishmen111nder SIF # 13 in Tris Ri.os -Ferreiro 
lnternalional Ltda. 
PLANO DE Af;AO referent~ as Nao Confonrudades apontadas no Relat6rio da Missao dos Estados Unidos d:a America realizada pelo Medico V eterinario Lauro Alexandra no dia 19 de Setembro de 20 I 4 no estabelecimenro 
sob S!F n• 13 em Tees Rios- Feneira lnternationall.,.tda. 

item 
Item 

Description of Non Conformity 
Descriflio da Nlo Cooforrnidade 

The hazard analysis addressing rhe production of dried beef did not accurately Identify the 
potential hazards associated with the stabilization cf product. This documenr did not address rite 
possible germinarion and subsequent toxin production of :spare forming organisms :such as 
Clostridium peifringens after the cooking/drying phose. 
As rhere is a CCP in place to ensure char the final product presents a water-activity inferior 10 0.82. 
iJ is unlikely that conditions would allow for toxins from these organisms to be produced. HQWever. 
lfaiiure to address all possible haUJrds at thi.s step does no/ mee.t the regulatory requirements of 
seer/on 14 of Brazilian regulation No. _17512005/ CGPE/DJPOA 

A aml.lise de risco abordando a produ~ao de came desidratada n§o identificou com precisiio os riscos 
potenciais associados com a estabili.zaciio do produto. Este documento nao aborda a possivel 
genrunacl!o e posterior prod~iio de toxioas da fo~o de esporos por organismos, tais como 
C/ostrii:lium peifringens ap6s a fase de cozimento I desidra~ao. 
Como nl!o existe urn PCC no local para garantir que o produto final apresenta uma ati vidade de Agua
infetior a 0,82. e pouco provavel que estas condir;;oes permitam 8 produciio destaS toxinas 8 partir 
destes OTganisrnos No enl.!lnto, a incapacidade de solucionar todos os perigos posslveis nesta etapa 
niio cwnpre os requisites regulamentares da se<;jo • .l4·ua ~ao brasileira n ° 17512005 I 
CGPE / DIPOA. / ' \ 

Ger/{&.{ nJ f1Slrial 

Leonaido ~s~ Ja\~rich Dias 
Plant t ... ~anagei 

FERRELP.A lNTERNAiiONAL llDA 

Corrective and Preve~~tive Actions 

A~ot1 Corretins1
/ Preventivas 2 

Review the HACCP Plan in order to inclttde the hazard anali.sysfor 
Clostridium per[ringer1s in the swbilizotion step. 

Revisar o Plano HACCP para incluir o analise do peri go de Clostridium 
perfringens na etapa de Equaliz.a~o (resfnamento) 

'-.cooiden.adora da GQ 

I 

CBtoline Puce1 
Coordenadora da GO 

FERREIRA IN'Tt~notW.llDA 

De~~dline 

Prazo 

March 06th, 
2015 

Status 

Concluded 
Coacluido 

1/1 
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'0 .. .. '0 

Perl&os lfl troduu dos, '0 • := '0 
Etapa do Processo Cootrolados ou Aumentados ~ ·s Mtdldu de Controle Justfficatlva 

Nesta Etapa .D ~ f 
li: 

Ill 

L monocytogenes: Em geral, o consumo de 
ahmauos contaminados com L. 
monocytogenes pode causar Listerioses, que 
pode rcsultar em doen~ hum.ana grave (Ryser 
!999). A cada ano, a L. monocyrogenes causa 
cerca de 2.500 cases de Listerioses de origem 
alimentar, incluindo cerca de 500 mortes 
(Mead, 1999) Cit in FSIS Risk Assessment for 
Listeriain Oeh Meats, USDA, 203-3); 

C oerfrin11ens (ct!OQS do tiDo 0 causam 
enterire muito maiUllll!.,j 
r;;ID~~ifi~<ll!lll 02 gru(lQ d~ ri~!O;Q l.B, Iiiio!!< inclui as 
doencas "de severo nerillo oarn a nnniiiArlin 

restrita. · ameaca dcunorte 
~ crllnico~ nu Inn"~ duracao (cit in Silva 
et AL 20!0)" 

lo -Perigo nao idenrificado - - - -

QO QI Q2 QJ Q4 QS 

- - - - - -

l' Au. 11 / I 1~ 

£tapa ODele 

o Perigo i 
Reduzldo 
ou 
EJimlnado 

-

0 

~ 
~ 
~ 
'0 
0 
); 

-

PCC 

~ •. 



.. I 
Etapa onde "0 ~ 0 .. "0 '3. Per[&os lntrodutidos, ~ 

., o Perigo e "0 ~ :tapa do Processo Controlador ou Aumentados :.0 ·~; Medidas de Cootrole Justificativa QO Ql Ql QJ Q4 QS Reduzldo c:: PCC .. ... 
~ Nesta Etapa A > ou 0 ... 

~ 
(I) 

EUmlnado ); 

ProbabUJdade Balu: 

- Devido ao cumpnmento das Boas pniricas de 
fabricacao por pane dos operadores, PP 110, 
confonmdade dos resulrados de Listeria em 

- Contamina~ cruzada ambJente e arividade de agua do produto s 0,82 
por microrganismos -Atendimento ao Programa Sentinela- - Um I unite enrico de atividade de Agua igual a patogenicos (E coli, Monitoramento de Listeriaspp (PRG-13- 0,85 ou menor, deve controlar o crescimento de Salmonellaspp, S. GQ-022); todas as bactenas patogenicas com~ tam bern aureus. 
Listeriamonocytogcnes. - Treinamc.nto dos operadores nas Boas bolores para produtos esrocados em aerobiose, 

Clostn'dium pnhicas de fabri~ao; (ICMSF, 1996) cit in FSIS, Compliance 

,1 presc.ntes - Funcionarios aptos amanipula~o de 
Guideline for Meat and Pooultry Jerky 

no ambiente e/ou Produced by Small and Very Small 

durante a manipula~o 
alimentos atraves de avaliavao medica; Establishments, 2012. 

M/ 4. Equallza~Ao 8 (movimcntac;lio dos B - Cumprimento do PPHO (PRG-1 3-GQ· - Conrrole dntemoo de eoualizaci!o s - - - - - N N Resfrlam,ntQ) carros); A 008-PPHO), com a higieni7.a~!o correta lresfriamento); 
do arnbiente; 

Severidade MidJa: S. aureus: Sao 
- C.lll.S.lcid.iltm - El:ll121i de QtooeSSarn!l!llQ letmi~ classificados pela lCMSF, 2002 no grupo de 
lnerfrin~r~ns. d~do a IIIJieOQ[ !t21I! al1a lctalidade ~ !OQD!ml~ do risco Ill, que inclui as doen~ de perigo 
sobrmv~~i!l ~~~ ~lyl§ tem[!2 de !:QIIilli~Q {[!l:!friarncntQ) - moderado, usual mente de curta dura~o e sem 
ld6v~~ !iQII ~ros (~LAN-13-PRD-00 I }:Conlr2l!< de amea~ de morte ou sequelas, com sintomas 
A~ Q J2ro<:esso Processo Terrnico: auto limitados mas que provocam severo 
tennico 911~ 2em1iD11m - <&ntro)e da atividade de agua do dcsconforto (ell in Silva c:t AL 2010)" 
lese muhin li,.,.m t!" vit!n 

a abuso de ternpcntuu 
p!'OdutQ ap6s a eayalj-z.acio I antes dg Severidad.e Alta: £. co/r e Salnwnellasio . 
!<ffibalagem (an!ljg frill; classificadas pcla ICMSF, 2002, no grupo de 

risco I A, que 10clui as doen~ de ''severo 
peri go para a popul~ em geral, apresenlllm 
risco de morte, sequelas cranicas ou longa 
du~o"· 

.. 



1 ESTABUSHM~T NAME AND LOCATION 

Marfrig Alimentos S/A 
Paranatinga (Mato Grosso) 

United States Departmenl of AQriculure 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
2 Al()IT DATE 13 ESTABLISHMENT NO. 

911112014 SIF 2500 

5. NAME Of AUDITOR(S) 

4 . NAME OF COUNTRY 

Brazil 

6 TYPE OF AUDIT 

Dr. Alexander L. Lauro 0 ON·SITEAUDIT D DOCUM~T AUDIT 

Place an X in the Audit Results block to indicate noncompliance w ith req uirements. Use 0 if not app licable. 
Part A · 

Basic Requirements 
7 Written SSOP 

8 Recorda documentng lmcllenrenllati<>n 

.-u:li 
R-

--------------------+--··--1---~----~----------------------+-~ 

13. Daly recorda docomenl hem 10. 11 8lld 12above 

20 Cooroctlveection wri1ten In HACCP plan 

21 

22 Rec:orctl doCumenting the wnllon HACCP plan, IT'Onllorirg o/the 
cn11Calconlrol point-. da es lnd tmes d spee•ficevert occ:umtrcll 

27 

29 Recorda 

Salmonella Performance Standards • Basic Requllements 

30. Conecttv e A.ctJom 

32. Wr't ten Assurance 

FSIS· 5Q00.6 (04.Q412002) 

Part E ·Other Requlntments 

42 Plumbing and Sewaoe 

43 Watt~ Supply 

44. Dressing Rooma/Lawtoliet 

45. Equipment and Utanalls 

46. Slnllary Oporallons 

47 Employee Hygiene X 

48 Condemned Product Control 

Part F • Inspection Requirements 

48. Govemrrent Staffing 

so. Daily lnspeotiO'l Coverage 

51. EnfOrcement X 

52. Hum- Handling 

53. Animal ldenlificauon 

54, Ante Mort811 Inspection 

5~. Post Mortem lnapec:tJon 

Part G - Other RegulatofY Oversight Requirements 

58. European Comrn.~ntty Ol'ectlve$ 0 

51 MCI'IIhlyRevl-

sa. SRM control X 

59 



FSIS 5()()0..6 (04/0412002) 

60 ObservatiOn of the Establishment 

E.st.#: Slf 2500 
City and Country: Paranatinga, Brazil 
Date: 9/ 1712014 

Tbe following non-compliances were not identified by Brazilian inspection officials during the 
establishment review: 

Page 2 of2 

19/51. The establishment did not routinely include the time of entry for the element of records review 
within their HACCP verification procedures for the "zero-tolerance" (contamination by feces and ingesta) 
CCP [Section 14 of Brazi lian regulation No. 175/2005/CGPEIDIPOA]. 

47/51 . Establishment employees were observed entering restrooms with their work uniforms. No 
additional measures were observed to protect the surfaces of these uniforms so as to minimize potential 
product contamination (e.g., use of protective covering in the restrooms, or in the production areas). 
[Section 2 ofBrazil ian regulation No. 175/2005/CGPfJDTPOA]. 

In addition, the FSIS auditor noted the following related to the implementation of Brazil 's 
inspection system: 

58. While observing the removal of tonsils in association with the establishmen t's SRM control program, 
the auditor noted that this was limited only to those of the palatine area, and that lingual tonsils were not 
removed. Subsequent conversations with DIPOA inspection officials indicated that this was compliant 
""ith Lhe Brazilian domestic requirements for SRM removal. Beeftongues are nol currently imported to 
the U.S. from Brazil (neither whole, in part, nor included in product formulation). 

61 . NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE 

Dr A lexnnder L . Lauro 



Plano do A~o para Corre~lo de Nao-Conformtdades Apontadas em Mtasllo dos Es tad'os Unldos da America 

ESTABELECIMENTO: Marfrig Global Foods S.A. SIF: 2500 

AUDITOR: Dr. Atuander L. Lauro PERIODO DA MISSAO: 17/09/2014 

IT ENS NAO CONFORMIDAOES MEDIOAS CORRETIVAS MEDIDAS PREVENTIVA PRAZODE 
VERIFICACAO ATENDIMENTO 

9- Higlene e 47/51. Funcionflrios do Os habitos hig16nicos dos Trelnamenl.o com os MC · -

h!bltos hlg16nlcos Eatabelectmento foram obsetvados fUnaonlinos do colabot'adores da M P. 04 a 10103/15 

tH"60tf'l P~iv~A< 
dos fUnaooAnos entrando nos banhe.ros com seus embasados nas leg·sra¢es fabric:a, para enfallzar OS 

urufOfmes de traballlo NAo f()(lm brasile'ras (Cuculares, culdados que devem ser 
u~ Dl.Jif'-0 t>o 

observadas medldas ad1aona1S para NormatJvas e RIISPOA). tornados ao adentrarem 
(flit~· · 

prot~er as superfldes destes Nestas leg1sfa~s nAo se aos sanotanos para 

~~~e uniform ea. de modo a mtnlmlzar a preconlza a troca de mlnlmizara 

contaminayio potencial do produ1o unlfonnes para a entrada contamin~o do "*'-''-"!~ 
(par exemplo, o uso de cobertura nos sann8tlos produto 

~""" -c:RWtto 

~!Ill--
protctora nos banhelros, ou nas Todaa as alter~ de 

•reas de produ~o). IS~o 2 do legislatt6ea serAo 

Ragulamento Brasdelro n • imedlatamente 

175/2005/CGPE/DIPOA). cumprldaa no 

astabeleclmento. 

14-APPCC 19/51. 0 estabeledmento nlo indul 1- Nao aphc4vet 1- Revlsar o Programa M.C . -
'tfi£-!MJ!r ( l.t.NtAfVJ 

rotlne~ramente no momento da APPCC para acrescenlar M.P 1811012014 
ffr,IIJJ~P 

entrada para o elemento de reg1stros na planilha de 

Arw~~ de avallayio dentro de aeus verlrlcayio documental 

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

/, 
M6d V.C. • CRMV t. 1 
~-Sf'~ 

Canmbo e assinatura do responsive! pela empresa Carimbo e al>SINitura.do responsavel pelo SIF .. 



procedimentos de verifica~:to do de registros de 

sistema HACCP para a '1ole(ancia monitoramentos dos 

zero· ( conta minacao por fezes e PCCs 0 horario de 

ingesta) CCP [Se~~o 14 do realiza~o desta 

Regulamento arasitelro n• verifica~c. 

17512005/CGPEJOIPOA). 

Carimbo e assini\lura do responsavel peta empresa Carimbo e a~~'ijlfi:[ir'fi!!P'pnsavel pelo SIF 



Plano de A~llo para Corre~lio de Nllo-Conformidades Apontadas em Mlssiio dos Estados Unldos da America 

ESTABELECIMENTO: Marfrlg Global Foods S.A. SIF: 2500 

AUDITOR: Dr. Alexander L. Lauro PERiODO DA MISSAO: 17/09/2014 

IT ENS NAO CONFORMIDAOES MEOIOAS CORRETIVAS MEOIOAS PREVENTIVAS 
PRAZO DE 

VERIFICA<;Ao 
ATENDIMENTO 

1- lnspeyao ante e 58. Enquanlo observa a remOQao Conforme ja relalado, os Malores lnformaQOes poderllo M.C.: -

post-mortem das amlgdalas, em assocla~o procedimentos de Material ser esclarecldas como DIPOA 
M.P.: -

(execu~o das com o programa de controle de de Risco EspeclftCO sao em Bmsma. 

tecnicas) MRE dO estabelecimento, o embasadOs nas 

:~ud1tor obscrvou que esla fol legist~ brasl!eims. 

lim1tada apenas aos da reglao Circular 463/0lpoa, 

palalina, e que as tonsilas Ctrcular 876/Dipoa. neslas 

linguats nao roram remoV1dos. legisla¢es na.o se 

Converses posterlores com os preconiza a rem()(jOO das 

servif;')S de ins~o DIPOA tonsllas llnguais. 

indicOu que este era compatlvel 

com as necessfdades Intern as 

brasilelras para a remcx;ao de 

MRE. Lfnguas da carne nAo sAo 

atualmente lmportados para os 

EUA a partir de Brasil (nem todo, 

em parte. nem lncluldo na 

formutacao do produto). 



MTNISTERIO DA AGRJCUL TURA, PECUARIA E ABASTECIMENTO 
Superintendencia Federal de Agricultura, Pecuaria e Abastecimento em Mato Grosso 

SIPONDDA/SFA-MT 

Varzea Grande- MT, 05/03/2015. 

Informa9ao: 085/20 15/BOVINOS/SIPONDDA/SFA-MT. 
Origem: Superintendencia Federal de Agricultura em Mato Grosso. 
Interessado: Marfrig Global Foods S/A - STF 2500 
Assunto: Plano de ay.ao referente ao R~lat<l(io de~Anditopa EUA 

Trata-se da aval,iay.ao Eelo SIPOAIMT do plano de ay.ao· apresentado' para correyao das nao 
conformidades descritas no"Relat6~io de Auditorhr EUA. 

Ap6s analise_, informamos q,ue esta area tecnipa e de..~~oer favora:vel ao plano, no entanto 
sugerimos a aprecja9ao do DIPOA e ..ret~ao a U!o remo9jo das tonsilas linguais durante o 
procedimento de insP.e9ao post-ffl.ortem da Ungua, conforme apontamento do Auditor. A circular 
N° 463/DCT/DIPOA, bern como o Memo Circular CGI/DIPOA N° ,0011~007. preconizam a retirada 
das arnidalas de animais de qualquer idade. Cabe esclarecer se as amfda]as referem-~e a todas as 
tonsilas presentes na ba:se.- Cia lingua (palatinas e linguais) ou apenas as tonsilas pala:tinas. Cabe 
observar ainda que a Diretiva FSIS 6100.4, divulgada atraves da Circular 
N°876/2007/CGPE/D"Q>O.~ preconiza aretirada de tonsUas palatinas e linguais. 

· Sugerim()s o encamihhfl!llento' desta: Infprma'rao a DD~ com :vistas A, DlCARJCQIIDIPOA 
para conhecimento e demais delibera9~es. 

SVA 

Aten.ciosamente, 

Alameda Dr. AnnJbal Molina, S/N.0
, Porto, CEP: 78.115-90 I. Varzea Grande-MT 

Telefone: (65) 3688-6733/6731 -Fax: (65) 3688-6753 
www.agricultura.gov .br - sipoa-rnt@agricultura.gov.br 
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1. ESTABLISHMENT NAME AND LOCATION 

Pampeano Alimentos S/ A 
Hulha egra (Rio Grande do SuJ) 

United States Department of AgriaJiture 
Food Safety and I nspectlon Service 

Foreign Establishment Audit Checklist 
2. AUDIT DATE ,3. ESTABLISHMENT NO. 

101112014 SIF 226 

5. NAME OF AUOITOR(S) 

4. NAME OF COUNTRY 

Brazil 

6. TYFE OF AUDIT 

Dr. Alexander L. Lauro 0 ON-SITE AUDIT D DOCUMENT AUDIT 

Place an X in the Aud it Results block to indicate noncompliance with requirements. Use 0 if not app licable. 

13 Daly records document item 10, 11 and 12 above 

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

14. Developed trld implemented a writtlrl HACCP plan . 

15. 

16. Records documenting implementalton and monotonng of the 
HACCP plan 

17. The HACCP plan is sgned and d!ied by the responsible 
eslablishment Individual. 

20. Coorectlveaction wrilten in HACCP plan. 

21 

22. Records docum6'lting: the wntten HACCP plan, monotororg of the 
critical control p:llnts. d<ies md tmes d specofic even occurrerces 

Part D - Sampling 
Generic E. coli Testing 

27 . Wmten Procedures 
- ---

28. Sample Collection/Analysis 

29. Records 

Salmonella Perfonnance Standards - Basic Requirements 

30. Conecttve Actoons 

31 Reassessment 

32 Wrlten Assurance 

FSIS. 5000-6 (04.Q4/2002) 

Auat 
RI!SUts 

X 

42. 

43. 

44 . 

45. 

46 

47 

48 

49 

50 

51. 

52 

53. 

54. 

55. 

56. 

57. 

58 

59 

Part D - Continued 
Economic Sampling 

Part E -Other Requirements 

Plumbing and Sewage 

Wati!T Supply 

Ore55lng Rooms/La1181ories 

Equipment and Utensils 

Sanitary Operations 

Employee Hygiene 

Condemned Product Control 

Part F- Inspection Requirements 

Government Staffing 

Dally lns.pection Coverage 

Enforcement 

Humane Handling 

Animal Identification 

Ante Mortem Inspection 

Post Mort 1m Inspection 

Part G- Other Regulatory Oversight Requirements 

European Community Orectives 

MO'llhly Revtew 

X 

0 

0 

0 

0 

0 



, ., 

FSIS 5000-6 (04/0412002) 

60 Observation of the Establishment 

Est.#: SIF 226 
City and Country: Hulha '\legra (Rio Grande do Sui), Brazil 
Date: I 0/1/20 14 

T he following non-compliances were not identified by Brazilian inspection officia ls during tbe 
establ ishment review: 

Page 2 of2 

16/5 1. Establishment records documenting the monitoring of the three-prong CCP (oven temperature, 
relative humidity, and product temperature) related to the production of beef jerky did not include the time 
which each entry occurred rsection 14 of Brazi li an regu lation No. 175/2005/CGPE/DLPOA]. 

61 . NAM!: OF AUDITOR 

Dr. Alexander L. Lauro 

162 AUDITOR SIGIATURE AND DATE 



WP 
MARFRIG 

04 March 2015 

United States Department of Agriculture 
Food Safety and Inspection Service 

Regarding to Foreign Establishment Audit Checklist received on March 02na. 2015 please see below the 
action taken co correct the non-compliance. 

Non-compliance Corrective Action • Date 

Establishment records documenting The monitoring record RHAU 002/SIF226 was reviewed. It October 
the monitoring of the thre-prong CCP is monitored the initial, fina l and total time of each oven, 02"d, 2014 
(oven temperature, relative humidity humidity and product temperature, and the inspector sign 
and product temperature) related to every each monitoring. Please see attachment Al. 
the production of beef jerky did not 
include the time which each entry 
occurred [Section 14 of Brazilian 
regulation No. 175/2005/CGPE/DIPOA) 

If you require any other information, please do not hesitate to contact us. 

Kind rega rds, 

Ca~na 
camtla.anna@marfrig.com.br 
Quality Assurance Supervisor 

l!il/IIJI 

rial Manager 
.com.br 

,.. 

UnidJde Hulh3 Negra. 
Pampaano Allmon cos S.A. 
Est:~,5o Sanlo Antonoo. Km 32 
CEP: 96.460-000 
Hulha Ncgn . RS • Br;uol 
Tel SS Sl 3249 I 500 
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Reglstro do Sistema de GestAo 
de Seguran~ de Allmentos 

Unidade 

MONITORAMENTO E VERIFICACAO 
CONTROLE DO TRATAMENTO TERMICO BJ PCC 48 

C DIGO 
RHAU 002fSIF 226 
OATAOEEMIS .0 

0<412010 
DATA DE REV! 0 

10/2014 

N• REVIsAO 
011 

Data: __ / __ / __ Produto: - - - - ----------=---------------------------
Temperatura da estufa Rubrica Umidade relaliva da estufa RtJbrica Temperatllra intema do produto Rub rica 

Estufa lote t.1 nuno 7 ;"OC por 60 rMu,rtos Min1m0 27 • por 60 m~nu'.os Mfnrmo 72"C per 1 mrnuto 

Hora 11*:111 I T enipi!ratura I ·c Hora lnlclal I I I Horalnldal I TemDenllln . J ·c 
Hora lnll I Temperatura J ·c Hora final I I Hora final I Temperatura I ·c 
fempotDial TemDOioCal Temoototal 
HoralrKIII I TemperaturaJ ·c lioni 1ilicl8l I I I Hora lnlclal I TemDelllln I ·c 
Horatlnel I Temperatura I •c Hora-1lnal I Porceotagem I Hora fll1al I Temperatt.n I ·c 
TemDO tolal · Teniilo,totaJ TemDO total hi: 
Honllnldal J Temoeratura I ·c Hcn1nlc:ial I I Hora ln1cial I TemD8Illluni I ·c 
HoraiiNII I Terillieratilra I ·c l-lilr& final I Poralntaaern I Hotafinal IT I ·c 
Tempotaeal Tempololal Tempo total 
Hora lnldal I Temperatura I ·c HoraWclal I I Horaitiill l li I ·c 
Hora 811111 I Temperatura I ·c "Horalnal I I Horll final I Tempeqpa .I ·c 
Temoo to1111 TemDOtaeal Temoototal 
Hotalnldll I Temoeratura I ·c Hora k1ic:ial I I Hora-i1iclal I Tem!Mntura I ·c 
Horatlnal I TemDef8tu111 I ·c Horll final I I Horlllnll I Temperatura I ·c 
Tempolalal Tenilio total Tempotatal 
Hora 11*:111 I Temperatura I ·c Hora lnlclal I P I Horalnldaf I Temoeratln I •c 
Hora final I Teaipeiatura I ·c tiara final I P I ~ I Horatlnal I Temperatura I ·c 
TemPO total ""remJ)O to1a1 ;r ernDO·total 
Hora lnlclal 1 Temoerawra 1 ·c Hora Wdar I Porcentaaem I Hora lnlc:ill I Temperatura I ·c 
Hora final I Temperatura I ·c Hora final I Pon:entaaem I Hora final ,, I TemD8f8tiD I ·c 
TemPOlolal Tempololal TemPO·lolal 
Hora lnlclll I Tempeiatura I ·c Hont lnlcial I Pon::entagem I Ffora lnlcial I Temperatura I •c 
Hora tlnal I Temperatura I ·c Horafinal I Porcentagem I Hora final I Temperattn I ·c 
Tem_I)O_ total TemDOtolal Tempo total 
Hora lnldal I Temperatura I ·c Hora lnlclal J P I Hora lnlc:ial I Tempet"aiLn I ·c 
Hora tinal I Temoeratura I ·c Horafinll IP I Hora final I TemDefatura I •c 
Tempo total TemPOfDial T emgp total 

Venfteayao PCC 4B 

Procedlmento: 0 auxdlar da Garanua da Qualidade deve acompanhar o tratamenlo termiCO pelo controlador da estuf3/computador, a hora lnrcral deve ser cons•derada a par1rr do momenta em que a temperatura da estufa, 
umldade retativa e temperatura inlema do produto forem atJngidas, anolar o horario e a temperatura. Controlar os paramelros e anotar novamenle o horano e a temperatura da eslufa, umidade relaliva e temperatura intema 
do produto. 0 tempo minimo de tratamento e de 60 mlnutos a 77" C. Tomada de a~lio corretiva: Se necessaria eslender o processo ate que o lempo e a temperatura sejam atJngidos. 

Observa oes: 

Auxi6ar da GarantJa da Ovalldade AudiiOI" de docurnentos 

·Registro Confidential Marfrig Globat Foods S.A. nao podendo ser coplado ou dlstribuido, outer qualquer coisa descnta sem o consentJmento da Garantla da Quahdade Corporatlva 
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