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XBBREVIXTIOKS AND SPECLAL TERVS USED IN THE REPORT 

Central Competent Authority (Department of Inspection for 
Products of Animal Origin) 

DIPOA Department of Inspection for Products of Animal Origin 

FSIS Food Safety and Inspection Service 

PWHACCP Pathogen ReductionIHazard Analysis and Critical Control Point 
Systems 

SSOP Sanitation Standard Operating Procedures 

E, coli Escherichia coli 

Salmonella Salmonella species 



The audit took place in Brazil from August 26 through September 28. 2004. 

An opening meeting was held on August 26. 2004. in Brasilia uith the Central 
Competent Authorit? (CCA4). At this meeting. the auditor confirmed the objective and 
scope of the audit, the auditor's itinerary. and requested additional information needed to 
complete the audit of Brazil's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, 
the Department of Inspection for Products of Animal Origin. and/or representatives from 
the regional and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

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

In pursuit of the objective, the following sites were visited: two regional inspection 
offices, three laboratories performing residue analytical testing on United States-destined 
product. one microbiology laboratory. five cold storage facilities, two meat processing 
establishments, and six slaughter establishments. 

1 Competent Authority Visits 1 Comments 1 

I 
1 I 

Local Establishment level 
. . - -.- ..-- -- - -

r~aboratories 1 
1 Meat Slaughter Establishments 5 

I 

Meat Processing Establishments 2 
I 
ICold Storage Facilities 1 5  I 

3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits ~ i t h  CCA 
officials to discuss oversight programs and practices. including enforcement activities. 
The second part involved an audit of a selection of records in the country's regional 
inspection offices. The third part involved on-site visits to 13 establishments: six beef 
slaughter establishments. two beef processing establishments. and five cold storage 
facilities. The fourth part involved visits to two government residue laboratories, one 
Unibersity-operated residue laboratory, and one private microbiology laboratory. The 
private microbiology laboratory in Araputanga was conducting analyses of field samples 
for the presence of generic Escherichia coli (E. coli) and Salmonella. The government 
residue laboratories in Pedro Leopoldo. Porto Alegre. and the University-operated residue 



laboratories were conducting analyses of field samples for Brazil's national residue 
control program. 

Program effectiveness determinations of Brazil's inspection system focused on five areas 
of risk: (1) sanitation controls. including the implementation and operation of Sanitation 
Standard Operating Procedures. (2) animal disease controls. (3) slaughter'processing 
controls. including the implementation and operation of HXCCP programs and a testing 
program for generic E. coli, (4) residue controls. and ( 5 )  enforcement controls. including 
a testing program for Salmonella. Brazil's inspection system was assessed bq evaluating 
these five risk areas. 

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

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

Equivalence determinations are those that have been made by FSIS for Brazil under 
provisions of the Sanitarylphytosanitary Agreement. Brazil has adopted the E SIS 
regulatory requirement for ~ulmonella testing with the exception of the follow-ing 
equivalent measures: 

1. Establishment employees collect samples. 
2. Private laboratories analyze samples. 
3. An establishment is suspended the first time it fails to meet a Salmonella 

performance standard. 

4. LEGAL BASIS FOR THE AUDIT 

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

The Federal Meat Inspection Act (2 1 U.S.C. 60 1 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 30 1 to end), ~vhich include 
the Pathogen ReductiodHACCP regulations. 



5 .  SUMMARY OF PREVIOUS ACDITS 

Final audit reports are available on FSIS' website at the following address: 
http:,'u~~~v.fsis.govlRegulations - & PoliciesiForeign-Audit-Reportdindexasp 

The following deficiencies u-ere identified during the October 2002 audit: 

Sanitation Controls 

Written SSOP was deficient in nine establishments. 

SSOP document implementation was deficient in three establishments. 

SSOP was not signed or dated in one establishment. 

SSOP implementation, including monitoring in one establishment. was 
deficient. 

Sanitary operations were not carried out in five establishments. 

There \+-ere irregular surfaces (indentations) in the deboning room floor in one 
establishment. 

Employees were not observing good hygienic work habits to prevent direct 
product contamination in one establishment. 

In three establishments. doors were not sealed to prevent the entry of rodents. 

Siaughter/Processir~p Controls 

HACCP contents were deficient in three establishments. 

HACCP records documenting implementation were deficient in four 
establishments. 

HACCP verification/validation was deficient in one establishment. 

The following deficiencies w-ere identified during the August 2003 audit: 

Sanitation Controls 

In seven of the 11 establishments audited, SSOP were not effectively 
implemented. 

In the other four establishments. deficiencies were found regarding the SSOP 
requirements. 

In seven establishments. deficiencies were identified in sanitary operations. 



Slauahter'Processina Controls 

In seven out of 11 establishments. the HACCP requirements u-ere not 
effectively implemented. 

In the other four establishments. HACCP implementation deficiencies u-ere 
observed. 

0 Generic E. coli testing was deficient in two slaughter establishments. 

Carcass brands \\;ere not legible on approximately 40% of the carcasses at one 
establishment. 

No provision for drinking water was available in the suspect pen at one 
establishment. 

Residue Controls 

0 Brazil was not following their 2003 residue plan. 

No nitrofurazon was being analyzed. 

No iveromectine was being analyzed. 

No chloramphenicol was being analyzed. 

No sulfonamide samples had been collected for 6 months. 

KO maintenance records for sample holding temperature were found. 

Recordkeeping in the Porto Alegre laboratory with respect to trace back to 
standards for TE was incomplete. 

Brazil is not using the FSIS method for DES analysis. 

Brazil is not using the appropriate method for antibiotic testing. 

Enforcement Controls 

In more than half the establishments audited, DIPOA inspection personnel 
were not enforcing FSIS requirements. 

0 In August 2003. it Nas found that it was possible for DIPOA to use the 
senices of establishment-paid inspection personnel in the "extreme" situation. In 
an extreme situation. employees paid by the establishments can be used for 
inspection purposes. 



6.1 Government Oversight 

The control of Brazil's inspection service is under the Minister of Agriculture and Supply 
ui th  the Department of Inspection for Products of Animal Origin specifically supervising 
the slaughter and inspection of meat products. Regional offices provide okersight of 
inspection in the regions with supervisors providing guidance for inspection activities. 
These supervisors audit the activities of establishments outside their own areas of 
responsibility. 

6.1.1 CCA Control Systems 

The organizational structure of DIPOA and the staffing in the establishments audited 
appeared to be adequate. 

6.1.2 Ultimate Control and Supervision 

DIPOA has the ultimate legal control over and supervision of the official activities of all 
employees in certified establishments. 

6.1.3 Assignment of Competent. Qualified Inspectors 

At the establishment level, the official veterinarians appeared to be adequately trained. 

6.1.4 Authority and Responsibility to Enforce the Laws 

DIPOA has the authority and responsibility to enforce the laws. 

6.1.5 Adequate Administrative and Technical Support 

DIPOA has adequate administrative and technical support had has the ability to support a 
third-party audit. 

6.2 Headquarters Audit 

The headquarters offices of DIPOA were not reviewed during this audit. 

6.3. Audit of Regional and Local Inspection Sites 

The following regional offices w-ere audited: 

Regional Office in Campo Grande, state of Mato Grasso do Sul 
Regional Office in Cuiaba, State of Mato Grosso 

The auditor conducted a review of inspection sjstem documents at regional and local 
inspection offices at the audited establishments. The records review focused primarily on 
food safety hazards and included the follouing: 



Internal ret iem reports. 
Supenisorq \isits to establishments that mere certified to export to the Cnited 
States 
Training records for inspectors and laboratorq personnel. 
Label appro\ a1 records such as generic labels and animal raising claims. 
Kew laws and implementation documents such as regulations. notices. directikes 
and guidelines. 
Sampling and laborator! analj ses for residues. 
Sanitation. slaughter and processing inspection procedures and standards. 
Export product inspection and control including export certificates. 
Enforcement records, including examples of criminal prosecution. consumer 
complaints. recalls, seizure and control of noncompliant product. and 
withholding. suspending, withdrawing inspection sertices from or delisting an 
establishment that is certified to export product to the United States. 

KO concerns arose as a result of these visits. 

7. ESTABLISHMENT ACDITS 

The FSIS auditor visited a total of 13 establishments; six beef slaughter establishments. 
ttvo beef processing establishments. and five cold storage facilities. One establishment 
was delisted by Brazil for failure to meet U.S. requirements. 

Two additional establishments received a Notice of Intent to Delist (YOID) from the 
Brazil inspection service for SSOPIsanitation deficiencies. 

These establishments may retain their certification for export to the United States 
provided that they correct all deficiencies noted during the audit mithin 30 days of the 
date the estabiishmenr was l r  Lie\?-ed. 

Specific deficiencies are noted in the attached individual establishment review forms. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

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

Residue laboratory audits focus on sample handling. sampling frequency, timely analysis 
data reporting, analytical methodologies. tissue matrices, equipment operation and 
printouts. detection levels, recovery frequency, percent recoveries, intra-laboratory check 
samples. and quality assurance programs, including standards books and corrective 
actions. 

Microbiologj laboratory audits focus on analyst qualifications. sample receipt. timely 
analysis. analgical methodologies. analytical controls, recording and reporting of results. 
and check samples. If pritate laboratories are used to test United States samples. the 
auditor etaluates compliance uith the criteria established for the use of private 
laboratories under the FSIS PR'HACCP requirements. 



The following laboratories were reviewed: 

Tuo got ernment residue laboratories and one Unih ersitj -operated residue laborator) 
were re\ ieued. In addition. one prikate microbiologj laborator) in Araputanga u as 
ret ie~ked. The prih ate microbiologq laborator? u as conducting analyses of field samples 
for the presence of generic Escherzchiu colr (E coli) and Salmonella. The two 
gokernment residue laboratories in Pedro Leopoldo and Porto Alegre. and the Unih ersity- 
operated residue laboratory here conducting analyses of field samples for Brazil's 
national residue control program. See Section 12 of this report (Residue Controls) for a 
listing of deficiencies found during this audit. 

No deficiencies were noted in the private microbiology laboratory. 

9. SANITATION CONTROLS 

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

Based on the on-site audits of establishments, and except as noted below, Brazil's 
inspection system had controls in place for SSOP programs, all aspects of good personal 
hygiene practices. 

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

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met. according to the criteria employed in the United States' domestic 
inspection program. The SSOP in seven of the 13 establishments were found to meet the 
basic FSIS regulatory requirements. In the remaining six establishments. implementation 
of SSOP was deficient u-ith the following observations: 

0 In one establishment, several small pieces of rail dust on two carcasses were 
observed by the auditor at the final trim in the boning room. 

In two establishments, boxed product had holes punctured in it from a forklift. 
The product inside had been contaminated. 

In one establishment, product u-as contacting the floor in the restricted area of 
the frozen cooked beef cooler. 

In one establishment. heavily beaded, dripping condensate from the 
refrigeration unit was observed over partiall) cok ered product in the cooler. 



In one establishment. the equipment used for edible product (shovel) was 
contacting the floor in the processin, a area. 

In one establishment. plastic bags w-ith edible product had a hole punctured in 
it from a forklift. The product inside had been contaminated. There was not a 
process in place to control the product. 

In one establishment. an employee who mas assigned to work with edible 
product was contaminating carcasses by handling product that had been in contact 
with the floor and with an inedible product container without washing his hands. 

9.2 Sanitation Performance Standards 

The following deficiencies were noted: 

In one establishment. some of walls within the facility were damaged or had 
holes in them from forklifts. 

In three establishments, boxed product within the facility was covered with 
frozen condensate or ice. 

In one establishment, unidentified plastic wapped poultry product was stored 
on top of boxes. 

In one establishment, heavily beaded condensate was observed over boxed 
product way. 

In one establishment. no sanitizers were available in the inspection room to 
sanitize the knife or saw used for inspection. 

In two establishments, gaps were observed at the bottoms and sides of doors in 
the shipping room. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviemed m-as Animal Disease 
Controls. These controls include ensuring adequate animal identification, control over 
condemned and restricted product, procedures for sanitary handling of returned and 
reconditioned product, and the implementation of the requirements for control of Bovine 
Spongiform Encephalopathy (BSE). The auditor determined that Brazil's inspection 
system had adequate controls in place. No deficiencies were noted. 

11. SLAUGHTERJPROCESSNG CONTROLS 

The third of the five risk areas that the FSIS auditor reviews is Slaughter/Processing 
Controls. The controls include the following areas: humane handling and slaughter of 
animals, ante-mortem inspection procedures; ante-mortem disposition; post-mortem 
inspection procedures: post-mortem disposition: ingredients identification; control of 



restricted ingredients: formulations: processing schedules: equipment and records: and 
processing controls of cured. dried. and cooked products. 

The controls also include the implementation of HXCCP systems in all establishments 
and implementation of a generic E. coli testing program in slaughter establishments. 

1 1.1 Humane Handling and Slaughter 

No deficiencies were observed. 

1 1.2 HACCP Implementation 

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

The HACCP programs were reviewed during the on-site audits of the eight 
establishments. All eight establishments had adequately implemented the HACCP 
requirements. The five cold storage facilities reviewed were not required to implement 
HACCP systems. 

11.3 Testing for Generic E. coli 

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

Six of the 13 establishments audited were required to meet the basic FSIS regulatory 
requirements for generic E. coli testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E. coli was properly conducted in all six slaughter establishments. 

11.4 Testing for Listeria monocytogenes 

Three of the establishments audited were producing ready-to-eat products for export to 
the United States. Two of the three were producing commercially sterile products. w-hich 
are not subject to the testing requirements for Listeria monocytogenes. The third 
establishment was producing a dried meat product, which is subject to the testing 
requirements for Listerin monocytogenes. No deficiencies were noted. 

12. RESIDUE CONTROLS 

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

TLVOgovernment residue laboratories and one University-operated residue laboratory 
were audited. Both go\.ernment residue laboratories in Pedro Leopoldo and Porto Alegre. 



and the University-operated residue laboratorq- were conducting anal) ses of Geld samples 
for Brazil's national residue control pro, oram. 
The following deficiencies were noted: 

In both government laboratories. there was no calibration of equipment and no 
inter-laboratory check sample program. 

The method for analysis of DES is still performed by a method other than that 
approved by FSIS. 

Deficiencies noted during the August 2003 audit with respect to Brazil's National 
Residue Program were found to be corrected. 

Brazil's National Residue Testing Plan for 2004 was being followed and was on 
schedule. 

13. ENFORCEMENT CONTROLS 

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

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments. 

13.2 Testing for Salmonella 

Brazil has adopted the l- !-IS requirements for testing for Salmonella with the exception of 
the following equivalent measures: 

Establishment employees collect Salmonella samples. 

Samples are analyzed in private laboratories. 

Brazil suspends an establishment the first time it fails to meet a Salmonella 
performance standard. 

Six of 13 establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for Salmonella Lvas properly conducted in all six establishments. 

13.3 Species Verification 

Brazil is exempt from species verification testing and is following all controls to maintain 
the exemption. 



13.-lMonthly Revieu-s 

During this audit. it was found that in all establishments \kited, monthly supenisorj/ 
rehie\\-s of certified establishments were being performed and documented as required. 

13.5 Inspection System Controls 

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

In addition. controls were in place for the importation of only eligible livestock from 
other countries. i.e., only from eligible third countries and certified establishments within 
those countries. and the importation of only eligible meat products from other counties 
for further processing. 

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

14. CLOSING MEETING 

A closing meeting was held on September 28, 2004: in Brasilia with the CCA. At this 
meeting, the primary findings and conclusions from the audit were presented by the 
auditor. 

The CCA understood and accepted the findings. 

Dr. Oto Urban 
International Audit Staff Officer 



Individual Foreign Establishment Audit Forms 
Individual Foreign Laboratory Reports 
Foreign Country Response to Draft Final Audit Report (no comments received 



9-31-04 L-ARA, Porro Alttgrr 
FOREIGN COUNTRY LABORATORY REVIEW 

I 
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DIPOX I Arapuranga. Braz11 Xraputanga. Mato Grosso. Brazil 

N A M E  OF REV IEWER NAME OF FOREIGN OFF IC IAL  

Dr Oto Urban 1 Dr Djalma Atanaslo Santos da S l l ~ a  

I I I
Resrdue CodeiName 1 ~ a l  ECO I I I I 

I l l 
F I E W  ITEMSp-ppp -- I T E M  iY I 

1 Sample Handl~np 

2 1 
[L Sarnphng Frequency 
3 
n 
W 
0 
o T~me ly  Analyses 
[L 
a 1 
(3 

Z 1 Cornpos~t~ngProcedure 1 I 

a 
cn Interpret Cornp Data 

I 

nn ta  R p p n r t 1 ~ 3  

Acceptable Method I 1 
:I 

2 3  1 Correct T~ssue(s) 
I- n
5 g 

Equ~prnent Operat~on 
a n I 

Instrument Printouts 

M~nrrnum Detect~on Levels 1 11 I 
I I I 

Recovery Frequency 1 2 , O I O I  
Z I I 1 a fn I I 
LY UJ 1 Percent Recovery 
3 
0 3 / Check Sample Frequency 

1 I 
I 

I , Ig o 
1-- 3
1 21' Al l  analyst wICheck Samples 15 A Ai n  I"3 I 

1Correctrve Acttons 16 A A 

lnternat~onal Check Samples 

5 
[L 

1
I 

Corrected Prror Defrc~ences 
I 

I I 
I I 

I I I 1 
I
I I 

I I 

I 
I I I 

g iikz
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I 

I 

I 

1 

I 

2 

l 9  

0 
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I -I 
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RELIE:$ 24-E ',At.lE OF i 3 K E G ' i  A 3 C G T 3 F ; r

FOREIGN COUNTRY LABORATORY REVIEW 

fComrnent Sheet 
I 9-21-04 FRIBOI. AR.APUT.4SG.A cPrn are lab) 

I 

F O R E I G N  G O V  T A G E N C Y  C I T Y  & C O U N T R Y  A D D R E S S  O F L A B O R A T O R Y  
D I P 0  4 Xraputanga. Brazll Araputanga, Mato Grosso. Braz~l  

N A M E  OF R E V I E W E R  N A M E  OF F O R E I G N  O F F I C I A L  

Dr. Oto Urban Dr Djalma Atanaslo Santos da Sllia 



-- 
F O R E I G N  G O V ' T  A G E N C Y  C I T Y  & C O U N T R Y  I A D D R E S S  OF L A B O R A T O R Y  

DIP0.4 Rlo de Janeiro, Brazil U m e r s i ~  of Rlo de Janeiro, Rio de Janeiro 

N A M E  OF R E V I E W E R  1 N A M E  OF F O R E I G N  O F F I C I A L  

Dr Oto Urban Dr Djalma Atanasio Santos da Sil\,a 

Residue CodeiName 

1 Da ta  Reportin; 

I1 Recovery Frequency 12 
I :I A I A 1 

I I 
Percent Recovery 1 13 8 ,A 1 A 4 1 A~ Iz

1 Check Sample Frequency 1 14 ' E l  A 1 4 i i l A  * * I 
I Al l  analyst wlCheck Samples 15 A9 A A A A A 

Correctwe Ac t~ons  16 I W  
A 4 A A A I A

1 I 
I n te rnat~ona l  Check Samples A 

A ' I * l A i 
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F O R E I G N  C O U N T R Y  L A B O R A T O R Y  R E V I E W  
8-3 1-03 L.\D.ATEC LAB

'Comment Sheet1 

-
FOREIGN G O V ' T  A G E N C Y  C ITY  & C O U N T R Y  ADDRESS O F L A B O R A T O R Y  

DIPOA Rio de Janeiro. Brazll 1 Unnersin of Rio de Janelro. Rio de Janziro 

I 
N A M E  OF REV IEWER N A M E  OF FOREIGN OFF IC IAL  

Dr.  Oto Urban 1 Dr Djalma Atanasio Santos da S i l ~ a  

RESIDUE I T E M  NO. C O M M E N T S  
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-- -- -- -- -- -- 
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-- -- -- -- --  -- 

- -- - - -- 

-- -- - - 

- - - -- -- - - - -- - - -- -- 

-- 

- - 
- - 

-- -- -- -- - 

- - - - - - -- - -- -- - 

- -  -- - 

-- - -- 

- -- -- - - - 

-- - - - -- - -- 

- - 

-- - - - - -- - - - - 

-- - 
- - - - - - -- 

- - - -- - - 

-- - - 

- - - -  

-- - -  - - - -- - - - - - - 

- - 

Foreign Establishment Audit Checklist 

-GER41S LTD 4. 5 N A V E  OF n J D l - a R ( S )  6 TVPE O F h J D  -
Itajai. - -

Santa Catarma. Brazil Dr Oto Urban \' OY S I T E A L ~ I T  DOCUMLV' ~ U D I T  
-

Place an X I" t he  A u d ~ tResu l ts  b lock  to  ~ n d ~ c a t en o n c o r n p l l a n c e  w t h  r e q u i e r n e n t s .  Use 0 ~f n o t  a p p l ~ c a b l e .  

Part~- Sanitabon ~ t a n d a r d ~ p e r a t l n g  Procedures (SSOP) 
-

Part D - Contrnued 
- -

A h '  

--

Base Requirements 
-

?esuls E c o n o m ~Sampllng 
-

Results 
-

7 Wrltten SSOP 
--A --

33 Scheduled Sample 
-

0 
-

8 Records docurnen'ng irnplementatlon 
- - . -- -

34 Speces Testing 
- - - -

0 -

9 Signed and dated SSOP by m site or ovemll authority 35 Residue n 
- - ---

Sanitation Standard Operabng Procedures (SSOP) Part E -Other Requirements 

11 Maintenance and evaluation of the effecbveness of SSOP's 1 37 lmport 
-...-- ...-- ---- -.- . - -- ------- .---- - - -- --- - - - - --

12. Correctiveaction when the SSOPs have fa led to prevent dlrect -j38 Establishment Gromds and Pest Control 
product contaninaticn or aduiteration. 

-- A-- -- - -- --- -- - - --- .- - - --

Ongorng Requlrements 
10, Implementation of SSOP's, incudng monitoring of implementation 1 36 Export 

13 Daly records d o c ~ n e n t  ,tern 10 11 and 12above 3: y b l i s h m e n t  Construct~on/Ma~ntenance 

Part B - Hazard Analysrs and Cntrcal Control 40 Light 

Pornt (HACCP) Systems - Baslc Requ~rements -
--- - 41 Ventilation 

14 Developed a d  implemented a wr i t tm HACCP plan - -- - - --- - - - --- -

15 Contents of the HACCP list the f m d  safety hazards 42 Plumbing and Sewage 
a ~ t l c d  control pants critical limits pocedues  mrrecbve adlons -

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

HACCP plan 
44 Dressing Rmms/Lavatories 

17 The HACCP plan is sgned and dated by the responsible - -

establishment ~ndivdual  45 Equipment and Utensils 
-- -.--- - -- - --- -- -Hazard Analysts and Crrtrcal Control Polnt 

(HACCP) Systems - Ongang Requirements 46 Sanitary Operations X 
18  Monitoring of HACCP plan 

47 Employee Hygiene 
- . -- -

19. Verificabon and vaidatlon of HACCP plan 
d 1 4 8 C o n d e m n e d  Product Control 

20 Corrective actlon written in HACCP plan 
---- - - .--- - - -- +IP 

-

Reassessed aoequacy of --plan Part F - Inspecton Requirements 
----- the HACCP-

21 

22 Records docurnentiig a e  wrltten HACCP plan m n i t o r r g  of the 0 49 Government Staffing 
critical control p i n t s  dates a d  trnes d specific event occurrerces 

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

Part C - Economic I 50 Daily lnspect im Coverage 
~ 

23. Labeling - Product Standards 
-.-. -. -~ ~ --

x 

- .- -. . -24 Labdlng - N e t  Weights 

- -.. .--.-. -. -- - - ---- 52 Humane Handling 
25 General Labeling 0 

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

26 Fin Prod StandardsIBoneless (DefectsIAQUPak SkinsmOoisture) 53. Animal Identification 0 

Part D -Sampling 
Generic E. co l i  Testing 

127 Written Procedures 0 55 Post Mort- l n s p c t ~ o n  0 

-

A28 Sample ColkctionIAnalys~s - . - - - .-- -

Part G - Other Regulatory Overstght Requrrements 
29 Records 

Salmonella Performance Standards - Baslc Requrrements 3-- - - 15730 Corrective Act io ls Mmthly Review 

FSIS- 5003-6 (04/04/20021 

X 



10 51 One boktd product had a hole punctured In it from a foikl~fi  The product ~ns lde  had been contaminated There 
as not a process in place to control the product (9 CFR 1 1  6 13) 

39 51 Some of malls uithin the facilit! Mere damaged or had holes In thein from forklifts (9 CFR 416 2b) 

46  51 411 boxed product with In the fac~lit! \+ere coiered \\lth frozen condensate or ice Yo correcti\e action \\as 
performed or scheduled durmg the aud~tor  presence at the fac~llt! (9 CFR 316 I d )  

46  51 Un~dentlfied plast~c wrapped poultr! product stored on top of boxes Correctne actlon u a s  taken b> the lnspectlon 
personnel when the deficient? was pomted out b! the aud~tor  (9 CFR 41 6 Ad) 

46 Heav~l! beaded condensate u a s  observed over boxed product ma! This deficlenc? \+as ne~ther  corrected nor 
scheduled for corrective action (9 CFR 41 6 4b) 

46!'5 1 No sanitizers available in the inspection room to sanitize the knife or saw used for inspection. Corrective action 
was scheduled by the DIPOA representative from headquarter (9 CFR 416.4a). 

51 The lead inspection personnel did not conduct r e ~ i e w s  nf rodent control. documentation. or locker rooms when asked 
to by th r  Auditor 

* This establishment was delisted by the Brazilian inspection service 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 



Foreign Establishment Audi t  Checklist 
- ~~ - - ~ -- ~- -

2 A g S T  3 L T E  3 EST~ELISHV:ENTY C  4 Yhl4E OF C 3 J N T P Y  

09 - 24- (14 4507 Brazil 
hlnzarlandia ---- -- -- - -- -- -- -- --- - -

5 N A M E 3 F h U D - O R  S) 6 TYPE OF A J D I -
Goias Brazll -- -

Dr Oto Crban ": ON S T E A U 3 l T  
- D 3 C J M E N T  AUDIT 

- - ---- --- - -- -- -- - -

Place an X I" the A u d ~ tResu l ts  b lock  t o  l n d l c a t e n o n ~ o m ~ l l a n c ew ~ t hrequrrements U s e  0 i f  not  app i~cab le .  
---- -- --- - - - - - --

Part A - Sanrtabon Standard Operating Procedures (SSOP) h i t  Part D - Cont~nued h d l t  

- - - I - -

A 

Sanrtatron Standard 0pera6ng Procedures (SSOP) Part E -Other Requ~rements
O n g ~ n gRequrrements - --

B a s ~Requrements Results 
-- -- - - -- -- --

7 Siirltten SSOP 
-- -- -- - --- --

8 Records docurnentng implementation 
- ------ - -

9 Signed and dated SSOP by m-s i te  or overall authority 

10 Implementation of SSOP s ~nc ludngmonltorlng of implementation 
-- -

11 Ma~ntenanceand evaluation of the effecbveness of SSOP s 

Econorntc Sampling R e s u  s 
- --- - --- - -- -

33 Scheduled Sample 
- - - - -

34 Speces Tes t~ng
- -- - --- - -

0 
--- - -

35 Res~due 

I 36 Export 
-

37 Import 
- - -- --- . -- -- --

1
- -- - - ---

12 Correctiveaction when the SSOPs have faled to  prevent d~rect  
pmduct contamlnatlm or adukerat~on 38 Establishment Gromds and Pest Control 

- --
Hazard Analyss and Crrtical Control Pomt . 

(HACCP) Systems -Ongoing Requ~rements 46 Sanitary Operations 
- - - -- -

-- -- - --- - -- -

13 Daly rezords document tem 10 11 and 12 above 39 Establishment Construct~on~Ma~ntenance 
--- - -- - - ------- - -

Part B - Hazard Analys~sandCnttcal Control 40 ~ l g h t  
- - - - -

Pornt (HACCP) Systems - Basc Requirements 

18 Monibring of HACCP plan 

-- - ---- - - ---- -- -- - - -

14 Developed a 0  implemented a w n t t m  HACCP plan 
- - - -- --- -- -- - -

15 Contents of theHACCP l is t the f m d  safety hazards 
a ~ t ~ c dc o n t o l  pants crltlcal h i t s  ~ o c e d u e scorrecbve aalons- -

16 Records documenting m p k m e n t a t ~ o nand monltorlng of the 
HACCP plan 

----- -- ---- -- - - -- -- - -

17 The HACCP plan IS sgned and dated by the responsible 
establishment tnd~vdual 

19 Veriflcabon and vaidaton of HACCP plan 
~ ~-..------

41 Ventllat~on 
- -- - - - ---

42 Plumb~ngand Sewage 
- - - -- - -

43 Water Supply 
- -- - .- - -- -

44 Dress~ngR m m S I L a ~ t o r l e ~  
- - ---

45 Eou~omentand Utens~ ls  

1 47 Employee Hyg~ene 

20 Corrective action wr l t tm In HACCP plan -- -- --

--- - --

21 Reassessed adequacy of the HACCP plan 
---

-- / ~ ~ q z n & u i r e m e n t s- --- - - ---

22 Records documff l t~nq the written HACCP plan mon~tor imof the cminrnm~nt<tlfflnn, ". " ' b ' , , ,  """"" 
cr~t icalcontrol pints; dates ifid tmes  d spezi f~cevent occurremes 

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

Part C -Economic I~ o l e s ~ e n e s s  
-. -~- .. -.- -

23. Label~nq- Product Standards 
--...- . 

- -- - - _  51 Enforcement 
24 Labd~ng- Net We~ghts  . - -- - -- --
.-- --- --- -- -

- 52 Humane Handl~ng
25 General Labellng-- -- -- -- - -- - --

26 Fln Prod StandardsIBoneless (DefedsIAQUPa-k Sk~nsh lo~s tu re )  1-53 Animal ldent l f~cat~on 

Part D -Sampling 
Generic E. col i  Testing 

55 Post Mortem I n s p c t l o n  

28 Sample Colhct~onlAnalys~s - - ---- ----
-- - -- Part G - Other Regulatory Overs~ghtRequirements

29 Records 
- - -- ---- -

--

Salmonella Performance Standards - Baslc Requmments 
56 E ~ r o p a nCornmun i y  Drectjves 9 

-- -- -

--- - -- -

30 Correct~veAct~ons 57 Mmthly R e v ~ e w  
--- -- - - - - -- - -. -- -

31 Reassessment 

12 Vi'rtten Assurance I 59 



F Z , S  5::;., , jr ,;12, 2' 
-

60 Observator  of the Es tabrsnmnt  

Braz~l .Est -150709-21-01 

No ci?mmmts. 

61 NAME OF AUDITOR 62 AUDITOR SIWATURE AND DATE 
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- - - - - -- - -- 

- - -- -- -- 

- -  - - - - - - -  

- - - -- - 

-- 

- - - 

-- -- -- - - - 

- - 
- - - - - - -- - 

-- - -- 

-- - -- - - - - -- - - - 

-- - - -- - 
-- - 

- - - 

-- 
- - - - -- - - 

-- - - -  - -- - 

- - - - -- - - - -- -- - -- 

- - - -- - - -- 

Foreign Establishment Audit Checklist 
-

1 ES-A3LShME+T h n M E  AN2 L X h -  ON 2 r \LZ1-3-\-E ES-n9LSdh lEhT YO 4 N n Y E  OF C O L \ T R V  

ARFFUO S i 4R41 4 Z E l S  GERAIS 09- 18- 04 1793 Brazll 
FRIGORIFICOS 5 h A V E  OF k J D 1 ~ 3 9  

-- - -

S) 6 TYXL O i * J 3 1 T  
Itajai. - --

Santa Catarina. Brazil Dr Oto Lrban ON SiTEAUC T D3CUMCYT AUDIT 

Place an X In the  A u d ~ tResu l ts  b lock  t o  l n d r c a t e  noncomp l~ancew ~ t hr e q u ~ r e m e n t s  Use  0 if no t  app l~cab le  

Part A -Sanltabon Standard Operatrng Procedures (SSOP) pa rt D-con Z G e d  AUOII 

Basc Requrrements Qesuts Economtc Sampllng Resu's 
-

7 Wr~tten SSOP 0 

8 Records documentng lrnplementat~on 34 Speces Tes t~ng 
- --- -- - -

0 

9 S~gned and dated SSOP by a - s l t e  or overall author~ty n 

Sanltatron Standard Operabng Procedures ( ~ S O P )  
Ongorngkqulrements - --

-

10 lmplementat~onof SSOP s mcludng monitoring of irnpiementatlon 36 Export 

11 Ma~ntenanceand evaluation of the effecbveness of SSOP s 

I
37 Import 

------- -- - -- --- A --- --

12 Corrective ac t~onwhen the SSOPs have faled to prevent dlrect 
38 Establ~shment Groulds and Pest Control 

product contarninat~m or adukeration 
- - - -- --

X 
.-.--- -

13 D i l y  records aocument ltem 10 11 and 12above 1 33. Establishment Construct~onIMa~ntenance X 

-3 
. - .-- -------- -- -- -- -- - .- -- - -

Part B - Hazard Analysis and Critical Control 40 ~ l g h t  -
Point (HACCP) Systems - Basic Requirements 

- - -- --- --- - -- - - 41 Ventliatlon 
14 Developed a d  lm~ lemented a written HACCP plan 0 1-
15 Contents of the HACCP list the food safety hazards 42 Plumbmg and Sewage 

conto l  pants c r~ t~ca l  a ~ t ~ c a l  h t s  p-ocedues mrrecbve a d ~ o n s  - -- -
-

16 Records documenting ~mphrnentat~on and rnonltonng of the - -,--

-
HACCP plan 

- - 44 Dress~ng RmmsILavatortes -.--

17 The HACCP plan IS sgned and dated by the respons~ble - -- -
establ~shment ~ndivdual 45 EclUlDrnent and Utenslis 

- - -. 

-Hazard Analysis and Crrtrcal Control ~ x n t  -- - -- - --

(HACCP) Systems -Ongoing Requrrernents 
- -- - -

18- Monlbr~ng of WICCP plan 
-

19 Ver~f~cabonand vaidat~on of HACCP plan 
- -- -- . -- - -

20 Conectlve action wrltten In HACCP plan 
-

21 Reassessed adequacy of the HACCP plan 0 Part F - lnspectlon Requirements 
-

22 Recorck docummt~ng a e  wrltten HACCP plan rmnltori& of the 49 Government Stafflng 
c r ~ t ~ c a l  event occurremes conto l  pints dates a d  tmes d s p e c ~ f ~ c  

- -- ----- - ---
A 

Part C -Economic Iklholesomeness 50 Dally lnspectim Coverage 

23 Labeling - Roduct standards 
-- .- -- X 

24 Labdmg - Net We~ghts 
52 Humane Handhng 

25 General Labeling -- --- -- .-
0 

-

26 F I ~Prod StandardsIBoneless (DefectsIAQUPak Sk~nsh lo~s ture)  53 An~mal  l d e n t ~ f ~ c a t ~ o n  0

3 
-

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

Part D -Sampling 
Generic E. coli Testing Ante Mort- l n s p c t ~ o n  0 

..-- -.--- -- .---. - 54 -- ---~. 

27 Wrltten Procedures 0 
28 Sample Colkct~onlAnalys~s 
-- - --- - - --mPart G - Other Regulatory Overs~ght Requirements
29 Records 

0

Salmonel!a R r f o w a n c e  Standards - Raslc bqu lemer7 ts  

56 European Conmun~ry  D r e c w e s  
--- -

30 Corrective Acttons 

31 Reassessment 

32 Wrtten Assurance 

FSIS- 500C)-6 (04/04!2002) 



-- -- -- 

-- -- 

C S , S  5z23.3 ;L c;;;:;, 

63 OSsarvaton cf tne Es:aDshment 

Braz~i .Est 1793 09-08-04 

39 51 T u o  doors from freezers to the c o r r ~ d o r  \$ere not sealed proper]! This deficient> \ \as  sil iedi~led for 
correction b> the lnspectlon s e n  ice and es tabl~shment  oft?cials (9 CFR 11 6 I b) 

38 5 1 S e ~ e r a ldoors from the cor r~dor  to the outside Mere not sealed proper11 to prelerit rodent or other pest entr! 
Thls defic~enc? \$as scheduled for correction b> the ~ n s p e c t ~ o n  ser\lce and establ~sliment off ic~als  (9 CFR 31 6 3a) 

- - -- -

61 NAME OF AUDITOR 62 AUDITOR SIGVATURE AND DATE 

Dr Om Lrban 
p-pp - - - . --



- - - - - - - - -- 

- -- - - -- -- -- - - -  

--- -- - - -- - - ---- - - - -- -- - 

- -  -- - - - - - - -- -- - 

- - -  - - - - - - - - - - 

-- -- - -- -- - - -- - - -- -- - - 

- - - - -- -- - -- - - - - - 

- - -- - 

- - - - - - - - -- - - - - - - --- - 

-- - - - -- - - - -- - - 

-- 

-- - -- -- - - 

- - 

- - -- 
- - 

- - - - -- - - - -- - - - - -- - - -  

-- -- - 
-- -- - - -- 

-- - - - - - - - - 

- - 

Up- S:a:es ,3e;a;tr,e-t ~ ' ,L,~: ,c- :u-e 

Food Safety a n d  I nspezon S e r v . ~  

Foreign Establishment Audit Checklist 
1 EST,%L S i i M E L T  h A V E  -.Y D L X A - 3 h  2 A b S  T ChTE 3 ES--BL1SHMENT h O  4 NAVE 3- C 3 J N T S Y  

BRASFRIG0 S 4. L I ~- 06 - ( 4 217' Brazil 

5 G-VEItajal Santa Catarma. OF A L D I T O ? ( S )  6 T Y P E O F A U a '  
Brazll - -

Dr Oto V r b a n  I x-O N - S I T E A L D I T  -3OCUVENT ALDIT 

Place an X rn the  Audrt Resu l ts  b lock  t o  ~ n d ~ c a t enoncornpirance w i t h  requirements. U s e  0 ~f n o t  applrcable. 

P a r t  A -Sanrtabon stand-atmger~OCedureS (SSOP) - P a r t  D - Continued h a t  

B a s r c  Requirements Results E c o n o r n w ,  S a m p l l n g  Resu s 

7 Written SSOP 33 Scheduled Sample 0 

8 Records documentng irnplementatlon 34 Speces Testing 0 

9 Slgned and dated SSOP by m-site or overall authority 
---- ---- d 2 5 - Resfdue --- - --

Sanitat~onStandard O p e r a t i n g  Procedures (SSOP) 
Part E -Other Requirements

Ongorng Requirements 
10 Implementatlon of SSOP s lncludng monltorlng of lmplernentatlon 36 Export 

- .---
11 Maintenance and evaluation of the effecbveness of S O P  s 37 Import 

12 Corrective actlonwhen the SSOPs have fated to prevent dlrect ( 38 Establishment G r o a d s  and P s t  Control 
~r0duCt contarnlnatlcn or adulteration 

13 Daly records document item 10, 11 and 12above Xi Estabilshment Construct~oniMa~ntenanceI 

14 Developed a d  Implemented a wr i t tm HACCP plan 0 - -

15 Contents of the HACCP list the f m d  safety hazards 0 42 Plumblng and Sewage 
a i t l cd  control pants critical llmits p-ocedtres wrrecbve adions 

--.---- - .  -- . 116 Records documenting lmpkmentatlon and monitoring of the 0 43 Water supply 

HACCP plan 
. ---- - - -

17 The HACCP plan IS sgned and dated by the responsible 0 
establishment lndlvdual 45 Equipment and Utenslls -- -- - ----- . 

Hazard Analysis and Critical ~ o n t r o l ~ o r n t  
( H A C C P )  Systems -Ongoing Requrrements 

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

18 Monibrlng of HACCP plan 
47 Employee Hygiene 

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

19 Verlficabon and vaidation of HACCP plan 
- - - -- - 1.;;i o n d e m n e d  Product Control 

20 Conective action wr i t tm in HACC P plan - - -- ---- -

--- -
plan f l  B21 Reassessed adequacy of the H ~ C P  

- -- - - - -

1 
Part F - Inspecton Requrrements

---.---
22 Records docummtlng +he wrltten HACCP plan monitorlng of the 0 49 Government Stafflng 

crltical control p m t s  dates a d  trnes d speclflc event occurrences 
--..--. ----.....--.-- -_-.- ---- -.. -. 

Part C - Economic I~ o l e s c n n e n ~  50 Dally Inspectlcn Coverage 
- -23 Labelma - Standards 

.. ~ro&ct 
_-- 51. Enforcement 

24 Labding - Net Weights -.- - - . ... --... - -
--- ~-- 52 Humane Handling 

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

26 Fin Prod StandadsiBonelss (DefedsiAQUPcrk SkinsA401sture) 53 Animal ldent~f icat~on 

Part D -Sampling 
Generic E. coli T e s t i n g  54 Ante M o r t m  Inspectlon 

27 Wrltten Procedures 0 ( 55 Post Mortem lns~ec t ion  

28 Sample Coliect~onIAnalysis -- - - -- - - -----
---- -- ..-.- - Part G - Other Regulatory Oversight Requirements

29 Records 

Salmonella P e r f o r m a n c e  S t a n d a i d s  - Basrc Requrrements Europan Communi:y Drectives 
-

-
30 Corrective Actions n 57 Mcnthly Review 

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

5831 Reassessment 0 
- -- - - -- -- - - -- - ~ - ~- -- - ..--

5 9 32 Wrtten Assurance 0 

FSIS-5003-6(04D42002) 



6C Observation of the Establ~si?rent 

Brazil. Est. 2427 09-06-04 

61 NAME OF AUDITOR 62. AUDITOR SIGYATURE AND DATE , 

Dr Oto Urban 



- - - - -- - - -- -- - - 

-- - - - 

- -- - -- - - - - - -- - - - -- -- 

--- - - - - - - 

-- - - - - - - - - -- 

- - -- 

-- 

-- -- - -- 

-- -- 

-- - -- - - -- - 

- -- - - -- - - 

- -- - - - - - - - -- 

- - -- -- 

-- -- 

- - 

- -- - 

-- - - --- -- -- 

- - - - -- - - - - 

--- 

-- -- - - - 

-- -- 
- - 

-- -- - - - -- 

- - - - - - - - - -- - --- - - 

- - 

-- --- 

- - 

Foreign Establishment Audit Checklist 
E S - d L S + N E h T  '\AL4E f i Y  3 L E n - 3 N  2 4-2 T 3 7 T E  3 EC-kSLS+l j lEN- N 3  4 h A M E  3' C O u 1 T 2 Y  

ARFRIO S A 4RhIAZE\S GERXIS fJ9 - ( ) J - ( J ~  ,ib7 Brazll 
-FRIGORIFICOS. 5 NAME OF AbDlTOR S I  5 TYPE 3 C A U D l -

Sao Francisco -

Santa Catarlna, Braz~l  Dr Oto Urban I ' O N - S I T E A L D I T  D O C d M E \ T  AUDIT 
-

P-

Place an X I" the ~ u d r t ~ i s u ~ t sb lock  t o  ~ n d r c a t en o n c o m p l i a n c e  iwth requr rements .  Use  0 ~f n o t  app l~cab le .  
PZA - ~ = ~ o n  Standard Operat~ng Procedures (SSOP) AJO t Part D - Contmued x ~ dt 

Basc Requirements Resd s Economtc Samplrng Res~lts 
-

7-iYl t ten  SSOP 33 ~ c h e d u l e d S a m ~ l e  0 

- -- - -- - - - - 1 - -

--

- -

--

P--

8 Records docurnentng impiementatlon 34 S ~ e c e sTesting C) 
- - - - - - - --- --A 

- - -- -- --

9 Signed and dated SSOP by m-si te or ovemll authority 35 Residue n 
- -- .- -- - - -- - --- -

Sanitat~onStandard Operabng Procedures (SSOP) Part E - Other Requ~rements 
Ongomg Requ~rements 

10 Implementation of SSOP s includng rnonltoring of implementat~on 36 Export 

11 Maintenance a i d  evaluation of the effecbveness of SSOP's 
- -- -.- ---- --- --- - - -- - -- -

12 Corrective act ionwhen the SSOPs have faied to  prevent direct 
38 Establishment Grolnds and Pest Control 

pmduct contarninaticn or adukeration I 
' 3  Zaly r ~ o r d s  ciocdmeilt i ten  70 i"and 12abode 39 Esta~i ishmenrConstruct~oniMaintenance 
--- - --- .-

Part B - Hazard Analys~s and Cnt~cal Control 
Point (HACCP) Systems - Basic Requ~rements 

-. - -

14 Developed a d  implemented a writtff l  HACCP plan - - -- --- - --- -

15 Contents of the HACCP list the fcod safety hazards 42 Plumbmg and Sewage 
a i t i cd  cont'ol aants critical limits aocedtres correcbve adlons 

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

HACCP plan 
-- . --- - 44 Dressing RmmslLavatories 

--.---- --- - - -- -17 The HACCP plan is sgned and dated by the responsible 0 
establishment ~ndivdual  45 Eoulument and Utenslls 

Hazard Analysts and C r ~ t ~ c a l  Control Pomt 
(HACCP) Systems -Ongoing Requ~rements 

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

18 Monibring of HACCP plan 

- --. - -- - -- - -
19 Veriflcabon and vaidation of HACCP plan 

20 Corrective action wr i t tm in HACCP plan 
--- .- ---

21 Reassessed adequacy of the H X C P  plan O0 I i a r t F - n s p i c t i n  iequrements 
- -- - .-

22 Records docurnmting tfie written HACCP plan monitorirrJ of the 0 49 Government Staffing 1 
crltical con to l  p i n t s  dates a d  trnes d specif~c event ocwrrerces 

-

IPart C - Econom~c ~ o ~ e s m e n e s s  50 Dally lnspect im Coverage 

23 Label~ng- Product Standards 
pp
-- --- --- - - -- - -- X 

24 Labeling - Nd Weights --

PA-- -
25 General Label~ng 

---
0 

26 Fin Prod StandardsIBoneless (DefectsIAQUPak Skinshlo~sture) 53 Anmal  Identification 

27 Written Procedures o _1 55 post  ort ten Inspection 
- -- .- .- .-

28 Sample Colkction/Analysis --- .~-. .. .-
~ . Part G - Other Regulatory Oversight Requirements m-- ..... -.. .~ . 

29 Records 
-- --- -. 

Salmonella Performance Standards - Basic Requirements 
56 E u r o p a n  Corr,n~utmty D r r i t ~ v e s  c 

-

----.P---.--.-----. ~ 
~-

30 Corrective Ac t~ons  57. Mcnthly Review 
~- - - .  . ... - - - - -- - .--.-

31 Reassessment 
- ~ . .--

32 Wrkten Assurance 59 

FSIS- 50Co-6(04B4'2002) 



60 O b s e r v a t i ~ ~of the Es tab~shnent  

Brazil. Est. 3562 09-09-04 

38 51 S e ~ e r a l  doors to the outside \ \ere  not s c a l d  p~oper l?  to pre\ent  rodent or othzr pest entr). This de i i c~enc l  
u a s  scheduled for correction b> the inspection s e ~ ~ i c sand establishinznt officials ( 9  CFR 116 2a.b) 

51 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 



- -- - - - - - -- -- - - - -- 

- - -- -- -- - --- --- - - - 

- - -- -- ---- 

- 

- - - - 

-- - - -- - - -- -- - 

- - - -- - - - 

-- - --- - 

-- -- - - 

-- - - - - - -- 

- - - -- 

- -- 

-- - -- - 

- -  --- - - 

-- 

- -- 
- -- 

-- - - -- - - - - - - -- - - -  

-- -- -- - - -- - - - - - - - - 
-- - - -- 

- - -- 

-- --- - - - -- 
-- -- - - -- -- - 

- -  -- 

- -- - -- - - - - -- - - 

- - -- -- - - 

-- -- -- -- - -- -- - - - -- -- - - 

Foreign Establishment Audit Checklist 

FRIBO\r LTD 4 (IS - : - - L I ~  4'8 Brazil 
Presldsnte E p i t a c ~ n  - - -- - -- - - - - -

5 h ? M E  0' q J S - O R  S) 6 6%OF 4UDIT 
Sao Paulo. Brazil - --

Dr Oto Lrban  ' O N  S I T E . \ L J ~ I T  DOCLMENT AU3 T 
- -

Place an X I n  t he  A u d ~ tR e s u l t s  b lock  t o  i n d ~ c a t enoncomp l~ancew i t h  r e q u ~ r e m e n t s  U s e  0 ~f n o t  app l~cab le .  

id~iaPart A - Sanrtabon Standard Opwatlng Procedures (SSOP) Part D - Continued 
rcBaslc Requ~rements r e s ~  Economc Sampling R esu IS 

7 Written S S 0 3  33 Scheduled Sample 

8 Records documentng implementatiol 34 Speces Testing 

9 Signed and dated SSOP by m-si te or overall authority 35 Residue 
-- -- .-

Sanitat~onStandard ~ ~ e r a b n ~ ~ k e d u r e s  dl-(SSOP) Part E -Other Requirements
Ongoing Requ~rements - -

10 Implementation of SSOP s includng monitoring of ~mplementation 36 Export 

11 Maintenance and evaluation of the effecbveness of SSOP s 37 Import 

12 Correctiveaction when the SSOPs have faied to prevent direct I---38 Establishment Gromds and P-t Control
omduct contaminaticn or adulteration 

13 Daly recoras oocument item 10 11 and 12 above 39 Establisnmenr ConstructionlMa~ntenance1 
--A-

Part B - Hazard Analysis and Critical Control 40 i igh t  
-- --- . -- -- - -

P o ~ n t(HACCP) Systems - Basic Requirements 
41 Ventilation 

14 Developed a d  implemented a written HACCP plan I 
15 Contents of the HACCP list the f w d  safety h ~ a r d s  42 Plumbing and Sewage 

a i t i cd  con tm pants critical l im~ts pocedues  correcbve actions - -

16 Records documenting impbmentaton and monitoring of the 43 Water Supply 

HACCP plan 
- - -- 44 Dressinq RwmsILavatortes1 

17 The YACCP plan is s ~ n e dand dated by the responsible 1- - -
estabiishment indivdual 45 Equipment and Utensils 

Hazard Analysts and ~ r i t i c a k o n ~ o lPoint 
(HACCP) Systems -Ongoing Requirements 46 San~taryOperations 

18 Monitoring of d C C P  plan 
-- -7-47 Employee Hygiene 

. 
19 Verificabon and vaidation of HACCP plan 
-- - -- 48 Condemned Product Control 

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

21 Reassessed adequacy of the HACCP p a n  Part F - Inspection Requ~rements 

22 Records docurnentmg me written HACCP plan m n i t o r i q  of the 49 Government Staffing 
critical corbol mints dates a d  tmes  d s ~ e c l f i cevent ocwrrerces 

24 Labding - Net Weights - - . --.-

52 Humane Handling
25 General Labeling 

26 Fin Prod StandardslBoneless (DefectslAQUPcrk SkinsiMoisture) 53 Animal Identification 
-

Part D -Sampling 
Gener~cE. col i  Testing 54 Ante M o r t m  I n s p c t i o n3 

27 Written Procedures ( 55 post  M o n m  i n s p c t i o n  
~ 

-- - . - .----28 Sample Colbction/Analysis 
Part G - Other Regulatory Oversight Requimnents

29 Records 
~ -- ~ -

~
~ ~ - . 

Salm~ne! !zPerf~rmanceStanda& - Basic lier;"irements 
56 E u r o p a n  Communiry Drecrives 
..- ...----- --- -.-... - ..--



10 

Braz~ l .  Est 1 5 8  08-2--01 

Several small pisces o f  rail dust on t\vo carcasses u e r e  obserled b? the auditor at the final trim in the boning room. 
This deficient? was corrected b? thz inspection ser\.ice and establishment official ~ v h e n  pointed out by the  auditor (9 
CFR 116.1-3). 



--
d? ; 2 2  Sra:;s , Z ~ z a : x ~ . r t0' & 3 ' 1 2 ~ ! > - e  

Fooc Saiety a i s  I nspecion Serv~~ze  

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

: ES;%-.SY M a 7  N h l E  A N 3  LCLATl3'4 2 i U 3 T  D r S E  3 ES-4BLlSLlME47 h O  4 NAlvlE GF CC)UNTRY 

FRIBOl LTDA. i 1 9  I i - i l 4  I t 6 2  Brazil 
-- - - - --- ~- ~ ~ ~Campo Grange. hlato Grosso do Sul. 5 NSME 3~ 4JDIT07;S)  6 TYPE O F L I L ~ I T  

Brazil -

Dr. 010 Urban ' 3N-SITEAUDIT 
-. -COCUMENT AUDIT 

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

Place an X in t h e  A u d ~ tResu l t s  b lock  t o  indicate noncompl iance with requ i rements .  Use 0 i f  n o t  applicable. 
-- - - - - -- - -- -- .- ~ --

Part A -Sanitation Standard Operating Procedures (SSOP) ~ ~ a , !  Part D - Continued A J ~ I :  

Basic Requirements iiesd:s Economic Sampling i iesu:sI-- - - - . ~~~--- ~ - - --

7 Written SSOP 33 Scheduled Sample 
. . --

8 Records documentng impiementat~on 
~ - - -- - - ~ --

34 Speces Test~ng 
-- -~ -~..- 0 

~ ..~ - . -~ --

9 Signed and dated SSOP, by m-site or overall authority 35 Resioue 
---

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

10 lmplementatior of SSOP s mcludng monitoring of implernentat~on 36 Export 
- -- -- -- - -- -- - -

11 Maintenance and evaluation of the effecbveness of SSOP s 
---- - - - . - - - -- ---

12 Corrective action when the SSOPs have faied to prevent d~rect  
~ r o d u c tcontamlnatlcn or aduheration 

I 38 Establshment Grounds and P e t  Control 

13. Daly records aocurnent item 10. 11 and I 2  above 

Part B - Hazard Analvsis and Critical Control 
Point (HACCP) syste;ns - Basic Requirements 
-- - -- --- - -- -

14 Developed a d  ~ m p e r n e i t e da wrltten HACCP plan 
--- --- - - --

15 Contents of the HACCP list the fcod safety hazards 
a i t i cd  control pants cr~ticall~rnits pocedues mrrecbve actions- - -- - -

16 Records documenting ~mpkmentat ionand monitoring of the 
HACCP plan 

-.... 

17 The HACCP plan is sgned and dated by the respons~ble 
establ~shment~ n d ~ v d u a l  

-- -- -

42 Plumbing and Sewage 

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

43 Water Supply 

1 45 Eou~omentand Utens~ ls  -
Hazard Analysts and C r ~ t ~ c a lControl ~ o m t  I--- -- -- --

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operat~ons 
- -- --- ----- -- - -- -

18 Monlbrlng of HACCP plan 
- -- - - -- -

47 Employee Hygiene 

19 Ver~ficabonand vaidation of HACCP plan 
. --

--- -8 Condemned Product Control 

20 Corective ac t~onwr i t tm in HACCP plan 
-- --

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

-- - - - -
- - - -

22 Records documenting the written HACCP plan monitorlrg of the 
crit~calconLw p i n t s  dates a d  trnes d specific event occurrences 

- - -- -- -

Part C - Economic I hholesome 50 Dally lnspectim Coverage 
-. - - - - -- --

23 Labeling - Product Standards 
-- .-----

-. .. . 51. Enforcement x 
24, Labdmg - Net We~ghts  

. -- .-. --- -- - - .. 52 Humane Handling
25 General Labeling 

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

26. Fin. Prod. StandaidsiBoneless (DefectsiAQLlPak SkinsiMoisture) 53 Animal ldent~ficat~on 
-- -- - -

Part D -Samplmg 
Generic E. co l i  Testmg 

- -- --

27 Written Procedures 

-- - -- --

54 Ante Mortem I n s p c t ~ o n  
--- - -

( 55 Post Mor ta r  lnspc t ion  

28 Sample Colkct~on/Analys~s -----.--- .~ --. ~ --- .- --

----- - - .-- -. ~ ~~ Part G - Other Regulatory Oversight Requirements 
29 Records 

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

56 Euro~eanCornm.m!y Drectives 

m 
<\" 

Salmmella Performance S a n d a d s  - %sic R e q ~ i ~ n e n t s  

30 Correct~veActlons 
~ 

~ 

31 Reassessment 
- - --

32 'Jvrdter. Assurance 1 59 
FSIS- 5003-6(04/04/2002) 



Brazli. Est  1662 09-1 7-01 

10 One boxed product had a hole punctured In ~t There u a s  a process In place to control the product ~ m r n e d ~ a t e l >  (9 CFR 
1 1 6  13) 

39 51 Gaps  were o b s e n e d  at  the bottoms and s ~ d e s  o f  doors In the shlppmg room T h ~ sdef ic~enc? Mas scheduled for 
immediate correctl \e actlon b the es tabl~shment  management (9 CFR 3 1 6  2a.b) 

61 NAME OF AUDITOR, 62 AUDITOR SIGdATURE AND DATE 
/'/ / - ,P ,/';*LDr Oto L rnan id- 7,f 9- - , 



-- - - - -

: 1 - .---,-.-
.t-, s ~ ~ . e sG??~: I ,T?PI  ~iAsrz,td-e 

Food Ssiet) a r d  I nspecloq Se:wz 

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

2 ALDIT  DATE 3 ES7AELISnNEhT h O  4 NAME CF C O J N T F ?  

09 - 23  - 04 2615 Brazil 

- -- - -- --

Sanitation Standard Operabng Procedures ( ~ S O P )  

Ongomg Requ~rements
- - -

L arzea Grande -- -- -- - - - - -

5 NAMEOF ~ L D T ~ R S )  6 TV3E 0: *JDIT 
hlato Grosso Brazil -- -

Dr Oto Urban \ O Y  S I T E A L D I T  3 O C U V W - 4 J C l --
- - - -- - -- -- --- -- - -

A --
- --- - - -

p l a c e  an X i n  the A u d ~ tR e s u l t s  b lock  t o  l n d l c a t e  n o n c o r n p l l a n c e  w ~ t hr e q u ~ r e r n e n t s  U s e  0 ~f not  app l~cab le  

-- pp -- - -- . - -

Part E -Other Requirements 
- -

-- -- --

Part A - S a n ~ t a b o n~ t a n d a r d ~ ~ e r a t ~ n ~Procedures ( S S O P )  ku311 

Basc Requirements Resdl's 
-- - - --- --- --- - -
7 Wr~t tenSSOP 

--- - -- - ---

8 Records docurnei tng ~mplernentat~on 
- -- -- -- ---

9 S~gnedand dated SSOP by cn-s~teor overall authority 

10 lmplernentatlon of SSOP s includng rnonltorlng of lrnplernentat~on 36 Export 
- ----. -- -

11 Ma~ntenanceand evaluation of the effecbveness of S O P  s 37 Import 

- --

P z ~ a n t l n u e d - , + u ~ , I  

Economtc Sampllng Results 
- -- -

33 Scheduled Sample 
---- 0---- --

34 Speces Tes t~ng
- - - - ---- 0 

--- -- - - -

35 Res~due n 

.- - -
12 Correct~vea c t ~ o nwhen the SSOPs have faled to  prevent direct 

product contamtnat~cnor aduheration 138 Establ~shmentGroinds and Pest Control 
-------- -- -- - - - - -- -

13 Daly records document ~tem10 11 and i 2 a b o v e  -,I ;;-;;Esbl~snment Cons~ruct~on~Matn~enance 
- - -- --- --

Part B - Hazard Analys~sandCntrcal Control 
- -- -- - --- - - --

Point ( H A C C P )  Systems - Basic Requirements
-- - -- -- - 41 Ventilation 

14 Developed a d  implemented 3 wrl t tm HACCP plan -- --- -- - - -
- -- -

15 Contents of the HACCP list the f m d  safety hazards - - - 'l~~-~~Lbl;g;~sewage 
a ~ t ~ c dcontrol pants crlt~callimits pocedues  oorrecbve a d ~ o n s  --- - - -- -

- -- --. - .-

16 Records docurnent~ng~rnpkmenta t~onand rnonltortng of the --- - - -- ---. ----
HACCP ~ I a n  

-

17. The HACCP plan 1s sgned and dated by the respons~ble 
establ~shmentind~vdual  1 45 Eau~omentand Utenslis 

- - --- -- -- .-

Hazard A n a l y s s  and Crltlcal Control Polnt - --

( H A C C P )  S y s t e m s  -Ongoing Requirements 46 Sanitary Operat~ons X 
--- - -- .- -- -- - - -- --

18 ~ o n ~ b r i n & o fHACCP plan 
- - ----- - -- - --- - 47 Employee H y g ~ e n e  

-- ? -- - -- -- -

19 Verlflcabon and vaidat~onof HACCP plan 
--- -- - - -- -148 Condemned Product Control 

20 Colrect~veact lonwrl t tm ~nHACCP plan 
. ------

-- -- - -- ---
21 Reassessed adequacy of the HACCP plan Part F - Inspecton Requ~rements 
- -- ---- - 1::- -- ----- - - - - - -

22 Records docummtmg the wrltten HACCP plan monltorlw of the 
c r ~ t ~ c a lconk01 p m t s  dates m d  tmes  d s p e c ~ f ~ cevent occurrences 

- --

Part C - Economic / ~ o l e s m e ~ e s s  
-- - - ----

- Dally l n s p e c t ~ mCoverage 
--

23 Label~nq- Product Standards 
- -

-- --
24 Labdmg - Net Weights 
-- - - ---- -- -

25 General Labellng
- -- .- - -- -- - -- - - -- ---

26 Fin Prod Standatds'Boneless (DefectsIAQUPak Sk~nsmilo~sture) 

P a r t  D -Sampling 
Generic E. coli Testing 

51. Enforcement 
-- . 

X 
-. -.--- -

52 Humane Handltng 
--

' 0  
-.. -- -- .-

53 Anlmal ldent~f~cat ion 0 
- - - -- - -- -

54 Ante M o r t m  l n s ~ e c t ~ o n  0 

27 Wr~t tenProcedures 0 
28. Sample Colkct~onIAnalys~s - .- -

-- -- . Part G - Other Regulatory Oversight R e q u i r e m e n t s
29 Records 

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

56 E u r o ~ e a nC o r n m u n ~ ~ yD r e c w e s  

-
0 

Sa!rr?one!!a Perfomanse Sr.andx!s - Basic R e q n i l ~ m e n t s  

- - -- ~ 

30 Correct~veAct~ons  Mcnthly R e v ~ e w  
-- -- , -~ ~ - ~ . - -~ 

31 3eassessment 
-- -- -- - -- ~ -- -. - -

32 Wrt ten Assurance 

FSIS- 50m-5(04D412002) 



-- 

50 ODservat~onof tne EstaS:!s'lrnent 

Braz~l .  Est 2015 09-33-01 

10 Product Mas contacting the floor In the restr~cted area of the frozen cooked beef cooler T h ~ sd e f i c ~ e n qwas corrected 
b> the establishment management (9 CFR 116 13) 

10 Hra\11> headed dr~pping condensate from the re f r~gera t~on  unit \ \as ohser\ed o \e r  partiall> coxered product in the 
cooler T h ~ sdefic~enc! \\as not properly corrected b) the establ~shment during the \udltor \ i s ~ t  (9  CFR 316 13) 

46 5 1 Se\ era1 boxed product \+ith In the fac~lih, \\ere colered ni th frozen condensate or Ice Some boxes nere damaged 
and no correctne actlon \+as taLen or scheduled durmg the Auditor presence at the facil~h, (9 CFR 116  3d) 

36 Hea~11)beaded condensate u a s  obserled o \e r  product \+a> in the product n i lvng  room T h ~ sdefic~enc>Mas ordered 
to be corrected by the Inspection S e n  Ice but it \+as not corrected b) the establ~shment durmg the Aud~tor  I~ s ~ t(9 CFR 
41 6 4b) 

* This establishment was issued an NOlD due to SSOP,'Sanitation deficiencies 

61 NAME OF AUDITOR 62 AUDITOR SIGNAJURE AND DATE - - / *  

Dr 010Lrban ,' I * / y < k - , 
- -



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

ESTABLiSIPJLb4T 4hIJIE k N 3  L X A T O U  2 A U 2 T  DATE 3 ES-ABLISHMENT h O  4 SAME 0' CY?JNTilY 

FRIBOI LTD.X. 
Araputanga. \lato G r o s s o .  

Brazil 

Brazil 
~ 

6 T Y , E  OF ALJDIT 

- -- -

Sanrtation Standard Operabng Procedures (SSOP) 

-- - @ g x g  Requrrements -- . . 

Dr Oto Lrban ' oh S I T E A L D I T  
- - l DOCUMENT A U 3 T  

-- - - - ------ - - - - -- -

Place an  X I n  t h e  A u d ~ tR e s u l t s  b lock  t o  rnd~ca tenoncomp l~ancew ~ t hr e q u ~ r e m e n t s  U s e  0 ~f n o t  app l~cab le  

-- --

Part E -Other Requrrernents 
- - -- -- -- - - -- - ---- --

~ a r tA - San~tabonStandard Operatrng Procedures (SSOP) X J O '  

Basc Requrernents R e s u  IS 
- - -

?%rrten SSOP 
- -

8 Records docurnentng ~rnplementat~on 
-- --- ----- --- - ---

9 S~gnedand dated SSOP by m-si te or overall author~ty 

10 Implementatlor? of SSOP s ~ncludngmon~tor~ngof irnplernentat~on 36 Export 
- - -- - - - - - -- - -- . - -

11 Ma~ntenanceand evaluat~onof the effecbveness of SSOP s 37 Import 

--- -- - -- -- - --

Part D - Contrnued - ~ d l ~  

Econorntc Sarnplrng R esui s 
-- -- - -- - -- - --

33 Scheduled Sample 
-- - -- --- --- --

34 Speces Test~ng 
- - - -

0 - -

35 Res~due 

I- -- - - - - -
12 Corrective ac ton  when the SSOPs have faied to prevent direct 

D ~ J ~ U C ~contamlnatim or aduiieration 38 Estabhshment Gromds and Pest Control 
. --- .---- - .-.-- --- --

13 Daly records document )!em 10, 11 and 12above 1 39 Establishmen! ConstructionlMa~ntenance x 
-- - --- -

Part B - Hazard Analysisand Cntical Control 
- - - - - --- ---- -- -

Point (HACCP) Systems - Baslc Requrrements 
----- -- - 41 Vent~ la t~on 

14 Developed a d  Implemented a w r ~ t t mHACCP plan 
-- ---- -

15 Contents of the HACCP l ~ s tthe f m d  safety hazards 

-- a i t i cd  conto l  pants crltlcal h t s  pocedues mrrecbve adions 

16 Records documentmg lmpkrnentatlon and monitoring of the 
HACCP plan

-- -. - . - ---. 

17 The HACCP p a n  IS ssned and dated by the respons~ble 

- ----- . 

42 Plumb~ngand Sewage 

1 43 Water supply 

establ~shment~ndivdual. 
-- .~- ~ ,di2Equ~prnentand Utensils 

Hazard Analysis and Critical Control Point .. - .-.. - -

(HACCP) Systems -Ongoing Requirements 46. San~taryOperat~ons X 
..- --- -. -- -- .. .. 

18. M o n ~ b r ~ n gof MCPplan. 
~ 47. Employee Hyg~ene 

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

19. Ver~f~cabonand vaidat~onof HACCP plan. 
. . .- . . . - . - .-. 48. Condemned Product Control 

20. Corrective action wrlttff l  In HACCP plan . -- - -

.~ ~ 

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

. 
22 Records docummt~ngWe wrltten HACCP plan monltorlrQ of the 

critical control w n t s  dates a d  tmes d soec~f~cevent occurremes 
( 49 Government Staf f~ng 

- -. --

Part C - Econom~cI ' A h ~ i e ~ c i n ~ n e ~ ~  50 Daily l n s p e c t ~ mCoverage 
- ---

23 Labehng - Roduct Standards 

24 Labding - Net We~ghts 

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

26 Fin Prod StandardsiBoneless (DefedslAQUPcrk Sk~nsiMo~sture) 

Part D -Sampling 
Generic E. col i  Testing 

51 Enforcement 
-- -- -

>i 
-

52 Humane Handlmg 
.- -- - -- - --- -

53 Animal Ident~f icat~on 

27 Wr~ttenProcedures 55 Post Mor ta r  I n s p c t l o n  X 
28 Sample Colkct~onlAnalys~s 
--- ---- - - - -- --- - Part G - Other Regulatory Oversrght Requrrernents

29 Zecords 
-- - --- -

- - -- - --
Salmonella Performance Standards - Basrc Requrrernents 

56 E Y - o p a ?  C o r m ~ n ~ t ~D r e c t ~ ~ e s  0 
-- - -

- -

31 Rmssessment 
-- ---- ---

32 Wrkten Assurance 1 59 

FSIS- 5Om-6 (04/04,'2002) 



- - - 

Brazil. Est .  2979 09-22-04 

39 51 Gaps mere o b s e r ~ e d  at the bottoms and s ~ d e s  of doors In the shlpplng room T h ~ sdeficient? \5as schedulsd for 
~ m m e d ~ a t ecorrecrl\ e actlon b\ the establ~shment management (9  CFR -11 6 l a  & b) 

16 5 1 Some boxed product 15 1t1i In the freezer isas co\ ered \\ it11 frozcn condensate or Ice C o r r e c t ~ ~ eaction \\as 
scheduled durmg the audltor presence at the fac~ll? (9 CFR 31 6 Ad) 

55 '5 1 One carcass had been contaminated with bile and it was not detected either b> the inspection service or by the 
establishment operators. After this deficienc~, \yas pointed by the Auditor. this contamination \?.as promptly removed in the 
satisfactory manner by the establishment employees (9 CFR 3 10.18). 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 

9 r  Oro I rban .- V / 
H Q -L+, 
'/ 4 .A<-C, 



- - - - - -- -- --- - -- -- 

- - - - - - -- - - -- - - - 

- --- - - - - -- - -- - 

- - -  - -- - - - - - -- --- - - 

-- -- - - - - -- - -- -- - -- 

- -- -- - -- - -- 

- - - - - - - - - - - -- - -- - - - -- -- -- -- 

- -- - - - -- -- - -- 

-- 

-- - - - --- - - - -- 

- - - - -- - - -- -- 

- - - - - 

- -- -- -- - - - - - 

- - - -- 

-- -- - - - -- - 

- - 

-- - 

- - - - 

- -- --- -- - 
- - - - - - - - 

-- -- - - 

-- - -- -- 

-- - - - - -- 
-- - - -- - - -- - - 

--- 

- - - -- 

- -- - - 

- - - -- - 

-- - -- 

- 

-- -- 

-- -- -- 

-- -- 

-- - - - -  -- 

Foreign Establishment Audit Checklist 
-

1 I S T M L S H M 3  T h - I / E  TNC L X - - I O h  2 AU3 T Cfi-E 3 ES-AS-IStb'EY- I b 0  4 h f i M i  Cz C 3 L h - X Y  

LOC4LFRIO S A - 4RM 4ZEZ S GER41S 08- . u -o :  ; l i i  Brazil 
-

FRIGORIFICOS. 5 N M N I  OF 7 U 3  T O 2  S) 
---

6 T Y E  3iM U G I T  
Guaruja Sao Paulo -
Brazil Dr Oto L rban 

-ON SITEAUDIT DOCUMEhT AUDIT 
-

A 

place an? i n  t h e  A u d ~ tResu l ts  b lock  t o  ~ n d ~ c a t enoncomp l~ancew ~ t hr e q u i r e m e n t s  Use  0 rf n o t  applrcable 
A-

Part A -Sanltabon Standard Operating Procedures (SSOP) D -tlnFdp hi1311 

Baslc Requirements Results Economc Sampllng 2esul's 
-A 

7 Written SSOP 33 Scheduled Sarnpie 0 

8 Records docurnentng implementation 34 Speces Testing 0 

9 Sioned and dated SSOP bv cn-site or overall authoritv 1 35 Residue n 

Sanitation Standard Operahng Procedures (SSOP) Part E -Other Requirements
Ongong Req!rements ----

A --

10 Implementatton of SSOP s lncludng monitoring of implementation 36 Export 
- --A -- -- -- . - - - - -- - --

11 Ma~ntenanceand evaluation of the effecbveness of SSOP s 

12 Corrective actionwhen the SSOPs have faied to prevent direct 
38 Establishment Gromds and Pest Control 

product contamlnatlcn or aduiteration 
--A I 

13 Daiy records document item 10 11 ana 12above 1 39 Establishment Construction/Maintenance 

Part B - Hazard Analysis and Cntlcal Control 
A-

P o ~ n t(HACCP) Systems - Basc Requlrements
-- - - - - - 41 Ventilation 

14 Developed ma impe l -mted a wntten HACCP plan 0 - - --- -- - -

-

15 Contents of the HACCP list the f m d  safety hazards 0 -
42 Plumbing and Sewage 

criticd cont-ol ants--crit cal limits pocede-wr recbve adions _ Up-

. - --
-

16 Records documenting ~ m p k n e n t a t ~ o nand monitoring of the 43 Water Supply 

HACCP plan 
-- -- --- - -- 44 Dressmg R m m s i L a ~ t O r i e S  

17 The HACCP plan is sgned and dated by the responsible 0 --- --

establ~shmentind~vdual 45 Equipment and Utensils -
Hazard ~ n a l ~ s k a ~ dCrltlcal Control Point --- -

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations --- -----
A-

18 Monitoring of HACCP plan 0 47 Employee Hygiene 

19 Verificabon and vaidation of HACCP plan O 
- --- ..-- -- 48 Condemned Product Control 

Corrective action written In HACCP plan 

Reassessed adequacy of the HACCP plan Part F - Inspection Requirements
0 


-. --- - - -1Records documenting a e  written HACCP plan monitorin3 of the 0 49 Government Staffing 
criticalconfrol mints dates m d  trnes d SD&I~ IC  event occurrerces 

Part C - Economlc / bholesomeness 50 Daily lnspectim Coverage 

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

-A24 Labding - Net Weights .-- .-- - -- - ----

---- - ---- 52 Humane Handl~ng 025 General Labeling 
-

26 Fin Prod StandardsiBoneless (DefectsiAQUPak Skinsmiloisture) 53 Animal Identification 0 
- - -.. 

-

Part D -Sampl~ng  
Gener~cE. coh Test~ng 

-- --
0 

-

27 Written Procedures 0 1 55 Post M o r t m  Inspection 0 
-

57 Mcnthly Review30 Corrective Actions 
--- - A 

31 Reassessment 0 58 
- - - - - -

32 'Nrtten Assurance 0 5" 

FSIS- 5003-6 (04LI412002) 



63 Observat~oncf the Estab~~shment 

Brarll. Est ? 1 5 5  08-30-04 

N o  comments 
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- - - - -- --- -- --- - - -- 

- - -- - - - -- 

- -- - -- - - - -- - -- - - -- - 

-- - - - -- -- -- -- - 

-- -- - - 

- - - - - -- - - 

- - - - -- 

- -  - -  - -- 

- - - 

- - - - - -- - -- 

- - - - - -- 

- - -- - - -- -- 

- - - - - -- - - 

- - 

- - - - - - 

- - 

- - 

Foreign Establ ishment Audi t  Checklist 
' EST-BL SlPJE?T N A Y E L h 3  L a - - 3'4 2 AUD T D r - E  3 E S T r . 5 ~ S L k d E \ T  '40 4 NmVE OF COLh-9Y 

P4MPE4SO 4LIVENTOS S 4. 09 - 2 0  - 04 776 Brazll 
Hulha h e g r a .  R IOGrande d o  Sul 5 N A M E  OFA ~ C I T O RS J  s TYF ~ = G D I T  
Bra711 - --

Dr Oto Urban \ ON SITE AUDIT 
- 30CUMENT AUDIT 

Place a n  X In the A u d ~ tResul ts  block t o  ~ n d ~ c a t en o n c o m p l i a n c e  w l t h  requirements. U s e  0 ~f n o t  applicable 
-- -- -- - - - .-

tOPT- P ~ ? Dp a 3  A ' ~ T t . b  o n a  n d a r d G  er% n g F o  ced &Z@S - Continued A U ~  

Basic Requirements Results Economc Sampling ?esul+s 

7 Written SSOP 0 
- - - -- -- -- - -- - - --- -- - .-

8 Records documentng implementation 34 Speces Testing 0 
.--- -- -- - -

9 Signed and dated SSOP by m-si te or oveml authority 35 Res~due n 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing R e q u i r e m e n t s  - . -.--.----- - - - --

10 Implementation of SSOP s lncludng monitor~ng of implementation 36 Export 

11 Maintenance and evaluation of the effecbveness of S O P  s 37 Import 

12 Correct~veactionwhen the SSOPs have faled to prevent d~rec t  
tb ~ h m e nGromds and Pest Control 

- ploduct contammatim or adukerat~on 
-

13 Daly records d o c u ~ e i !  'tern 10 11 a i d  12above 39 Establishment ConstructionIMaintenance 

Part B - Hazard Analys~s and Critical Control 
-- --- -----

Point (HACCP) Systems - Baslc Requirements ---- ----- ---- 41 Ventilatton 
14 Developed ma implml~enteda written HACCP plan -- ---- -- -- - - --

15 Contents of the HACCP 1st the f w d  safety haards  42 Plumblng and Sewage 

-- criticd control pants crit~cal l~mlts pocedues mrrectve actions ---

16 Records docurnenting lmpbmentation and monitoring of the 43 Water Supply 

HACCP plan 
. - - - - -- 44 Dressing RmmsiLavatories 

17 The HACCP plan IS sgned and dated by the responsible -- - . - ---
establtshment indlvdual 45 EOul~mentand Utensils X 

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

Hazard Analyss and Crltical Control Point 
(HACCP) Systems -Ongoing Requirements a = a n i t a w  operations X 

up - -- -- - - --.-

18 Mon~brtng of HACCP plan 
47 Employee Hygtene -- -- -- .-- -- --

20 Corrective a c t ~ o n  written in HACCP plan 
- - .- -- - -
21 Reassessed adequacy of the H X C P  plan Part F - Inspection Requirements 

- -- - -- -. - -
22 Records documenting the written HACCD plan monitoriw of the 49 Government Staf f~ng 1 

critical control p i n t s  dates a d  trnes d specific event occurrences 

-.- .- - - 1 51. Enforcement Y 

24 Labdlng - Net Weights -- .-a 

52 Humane Handling 
25 General Labeling 
-p -- --- I26 Fin Prod StandardslBoneless (DefectsIAQLIPak Sk~nsh lo~s ture)  53 Animal Identification 

. 
-~.. .. .. 

Part D -Sampling 
Generic E. col i  Testing 54 Ante Mortem Inspection 

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

28 Sample Colkct~onIAnalys~s 
. -- - Part G - Other Regulatory Oversight Requirements 
29 Records 

. -- ~ - ~ - . -
~

~ 

0

Salmonella Performance Standards - Basic Requirements 

..--~~p~ 


30 Corrective Actions 57 Mcnthly Review 
- ..--..- ---- -.- ------- - - - - ~- ~ 

31 Reassessment 
- -~ --~~ ~ 

32 Wrl ten Assurance a 0 1 j" 

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




- -- 

Braz11 Est 326 09-10-04 

10 The equipment used for edlble product (shoxel) \\as contacting floor in ths processing area (9  CFR 416 13) 

10 5 1 Plastic bags \s ith edible product had a hole punctured in it from a forklift. The product inside had been 
contaminated. There Lvas not a process in place to control the product (9 CFR 31 6.13). 

45 Containers read) for edlble product use were d l m  There \\as ~ n m e d l a t e  correctl\e actlon b] the inspection 
serLlce and establishment management (9 CFR 416 3a) 

36 Liners used for edible product u.as contacting inedible metal container. Establishment management took 
immediate correcti\.e action (9 CFR 116.4d). 

36/51 Over product f l ahng  paint u a s  observed in the areas of cooler (product c o ~ e r e d ) ,  meat grmdlng (exposed 
product) and processmg c o o h g  (exposed product) This defic~encq Mas partly corrected immed~atel) and partly 
scheduled for correctibe action (9 CFR 41 6 4d) 

0 This establishment \\as issued an NOID for SSOP'Sanitaq deficiencies 

61 NAME OF AUDITOR 62 AUDITOR SIO\IATURE AND DATE 

D: Otii L rban 
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- - - -- - - - - -- - -- 
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-- - - - - -- -- - - 

- - - 

-- -- -- -- - 

- - -- - -- - - - - 

-- 
-- - 
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- - - -- -- -- 

-- - 

-- - - 

-- - -- 

-- -- -- - - - - 

-- - - -- -- 

-- 

- -  -- -- 

--- -- -- 

-- -- 

-- -- 

~r. l :2,  S ; z ; ~ j  Depzp;q:2r: ~ ' A * ~ : g , : g - t  

Foocl Safety arid I r s 3 e d o n  S e i v ~ ~  

Foreign Establishment Audit Checklist 
1 E S T d L  S h V E k \ T  \?Iv'E * h D  _CChTIOh 2 i U D  - 3 - \ T E  3 S T A B L S i M E N T  h Z  4 \ -ME ZF C 3 - 1 - R Y  

FRJGORIFICO EXTREZlO d o  SCL 05- X I- (14 16'1 Brazil 
Capao do  Lsao R I OGrand? do  Sul. 5 YAIIIE OF ?I DITGRtS) 6 TYPE OF n U D l T  
Braz11 - -

Dr Oto Urban ' o h  S I T EAUDIT 
- --DOCUlrlLVT AJDlT  

~ e s z s b l o c kt o  ~ n d ~ c a t ePlace an X I n t h e  ~ i d ~ t  n o n c o m p l i a n c e  w ~ t hr e q u l r e r n e n t s  U s e  0 l r n o t  app l~cab le  

Part A - S a n l t a x n  ~ t a n d a r d - o ~ ~ a t l n ~  Procedures (SSOP) 4Jd I Part D - Cont~nued ~d t 

Bastc Requrements P e s ~s Economtc Sampl~ng p e s ~ t s  
-

7 w i t t e n  SSOP 33 Scheduled Sample 

8 Records documentng irnplernentatlon 34 Speces Tes t~ng 0 

5 Sgned and dated SSOP by m-si te or overall a u t h o r ~ ! ~  35 Res~due 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongong R e q u ~ r m e n t s  -

10 lmplementat~onof SSOP's lncludng rnonltorlng of irnplementatlon 

11 Ma~ntenanceand evaluation of the effecbveness of SSOP s 
- -. -- .--- -- - --- - -- -- - -- -.--

12 Correct~veact~onwhen the SSOPs have faled to prevent dlrect 
38 Establishment Gromds and Pest Control 

pmduct contammatlcn or adulterat~on I 
43 Daly records docdner t  ~tern 10 '1 and ??above 39 Establishment ConstructioniMa~ntenance 

Part B - Hazard Analys~s and Critical Control 
-- - -- - -A -- -

Pomt (HACCP) Systems - Baslc Requirements - - -- 41 Ventllatlon 
14 D e v e l o ~ e da d  lrnplernented a wr l t tm r lACCP plan -- - --- -- --

15 CoMents of the HACCP Itst the f a d  safety hazards 42 Plumbing and Sewage 
c n t ~ c dconb-ol pants crltccal lirnlts p-ocedues oorrecbve adions - - --- ----- -

16 Records docurnent~ng lrnpkmentation and rnonltonng of the 43 Water Supply 

HACCP olan 
44 D r e w n g  R m r n s i L a ~ t o r ~ e s  

17. The HACCP plan IS sgned and dated by the responsible 
establ~shment ~ n d ~ v d u a l  45 Eaumment and Utenslls 

-Hazard Analyss and Crrt~cal Control Point 
(HACCP) Systems - Ongang Requirements 46 San~tary Operat~ons 

18 Mon~tor~ngof HACCP plan 
47 Employee Hyg~ene 

.-- -- - --

19 Ver~flcahon and vaidat~on of HACCP plan 
--- - - -- -- 48 Condemned Product Control 

20 Cotrectlve actlon wrltten In HACCP plan 
.---- ----

2 1  Reassessed adequacy of the HACCP plan Part F - Inspection R e q u ~ r m e n t s  
-

22 Records document~ng a e  wr~tten HACCP plan monitorlm of the 49 Government Staffing 
cr~t lcalconBol p i n t s  dates a d  tmes d speclflc event ocwrreixes 

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

Part C - Economic / kWolesomeness 
., ~ F L & G s p e c t i mcoverage----.. ---.-.-. -- . --- ..- . -

23 Labelmg - Roduct Standards 
-. -. 51 Enforcement 

-- - -.-24 Labdlng - Net Weights 
--.-- - 52 Humane Handl~ng 

25 General Label~ng 
-

26 Fln Prod StandardsiBoneless (DefectsIAQUPak SkinsMo~sture) 53 Anlrnal Identification 

27 Wr~tten Procedures 1 55 Post Mortem I n s p c t ~ o n  
-- -

28 Sample Colkct~oniAnalysls ---p---p----.-p- -

29 Records 

- -- - - Part G - Other Regulatory Oven~ght  Requirements 

- - - -
- - -

Salmonella Performance Standards - Basic Requ~rements 
56 Europzan Cornmun~ty D r e c w e s  9 

- - - -- . --

31 Reassessment 

32 Wraten Assurance 55I 




6i O ~ s e r v a t i o nof the Es:a~l,snrner,t 

Brazil. Est 1651 09-20-03 

10 The carcass contamination \ \as o b s m e d  b!. the e m p l o y e  assign to \ \ i th edible product. b) contacting the 
floor and inedible product container. not washing his hands and contacting carcass with his contaniinated hands in the 
slaughter house (9 CFR 316.13). This  employee \vas instructed to \sash his hands  b>, the establishment official. 

61 NAME OF AUDITOR 62.AUDITOR SIGNATURE AND DATE 

Dr 010 Lrhan 
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Foreign Establishment Audit Checklist 

FERKEIRA ISTERV.4TION.AL LTD.4. 1 i Bra211 
- - p--.---- - -Tres Rios. Rio de Janeiro. 5 N A V E  3 F  4 U 3 T O ? f S \  6 ? Y E  OF AUDIT 

Brazil 
Dr Ot0 Lrban ' ON S I T E h J 3 T  -DOCUMENT ALD T 

p lace an X% t h e l u d ~ tResu l ts  b lock  t o  ~ndrcaten o n c o m p l i a n c e  w ~ t hrequ~rements  Use  0 ~f n o t  applicable 

PX- m a 6 o % t a n d a r d  Operatlng Procedi& (SSOP) Part D - h n t r n u e d  th j ~  

bas^: Requrrements Economc Samplrng q e s u t s  

7 Wrt ten SSOP 33 Scheduled Sample 

8 Records documentng mplementat~on 34 Speces Tes t~ng 
- - -

9 Signed and dated SSOP, by cn-s~te or overall authorty 1 35 Residue n 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Onaoina Reouirements 
10 lmplementatlon of SSOP's lncludng monltorlng of lmplernentat~on 

11 Ma~ntenanceand evaluat~on of the effecbveness of SSOP's 

12 Correct~veactlon when the SSOPs have faled to prevent d~rect  
38 Establishment Gromds and Pest Control 

pmduct contamlnatial or adukerat~on 
- - .- - --

13. Daly records document ~ tem 5 0  11 and 12 above 1 39 Establ~snmentConstruct~oniMaintenance 

Part B - Hazard Analys~s and Crit~cal Control 40 ~ l g h t  

- Point (HACCP) --- -Systems - Baslc -Requirements - 41 Vent~latlon 
14 Developed a d  implemented a wr l t tm H4CCP plan ----- -- -- -

15 Contents of the HACCP l ~ s t  the f w d  safety hazards 42 Plumb~ngand Sewage 

--- - -.-- pocedues mrrecbve adions cr~t icd control pants critical l ~ m ~ t s  ..--- ----.-
- - -- - -- - -- - - --- -

16 Records docurnent~ng mpkmentat ion and monitoring of the 43 Water Supply 

HACCP plan 144- Dressma RmmsILavatorles 
IS saned and dated bv the resoons~ble I__.-17 The HACCP ~ l a n  _: . -- -- - -

establ~shment ind~vdual 45 Equipment and Utenslls 
-A 

. - - -- - - - - -Hazard Analysrs and Crrtlcal Control Pomt 
(HACCP) Systems -Ongoing Requrrements 46 Sanitary Operat~ons 

18 Mon~tormg of HACCP plan 
47 Employee H y g ~ e n e  
.-- -- - -

19. Verlficabon and vaidat~on of HACCP plan L - 148 Condemned Product Control 

20 Correctlveactlon wr l t tm In HACCP plan 
.- - --

21 Reassessed adequacy of the HACCP plan Part F - k ~ p e c t l o nRequrrements 

22 Records docummt~ng the wr~tten HACCP plan monltorirg of the 
cr~tlcalcontol  p l n t s  dates m d  trnes d s p e c ~ f ~ cevent occurrences 

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

Part C - Econorn~cl hholesomeness 

23 Labeling - Roduc! Standards -- -- . --- -- - -- -- --

- -- _ - 51 Enforcement 
24 Labd~ng- Net We~ghts 

52 Humane Handling 
25 General Labellng 

-- - ----

26 F I ~Prod StandardsIBoneless (DefedsIAQUPcrk SkinsIMo~sture) 53 Anma1 Ident~flcatlon 

Part D -Sampling 
Generic E. co l i  Testing 

27 Wrltten Procedures 0 1 55 Post Mortem lnspect~on 

28 Sample Colkct~onIAnalysis 
-

-- ----- -

-- -- -- ----- - Part G - Other Regulatory Oversight Requ~rernents 
29 Records 

0

Sa!mone!!a Perfomance Sandards - Basic Requlrements 

56 European Commun~ty Drectlves 
-- -- -- ------- --- --. 

FSIS-5003-6(04/04/2002) 
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61 NAME OF AUDITOR 62 AUDITOR SIGVATURE AND DATE , 

Dr Oto Lrban /'+ ,!8,:,LL-,
L ~ L , ? - - - '- 5 , k /  


