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

An opening meeting was held on August 26, 2004, in Brasilia with the Cernrral
Competent Authonty (CCAJ. At this meeting. the auditor contirmed 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 svslem.

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

2. OBIECTIVE 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
praduct. one microbiology laboratory, five cold storage facilities, two meat processing
establishments. and six slaughter establishments.
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3. PROTOCOL

This on-site audit was conducted in four parts. One part involved visits with CCA
officials to discuss oversight programs and practices. including enforcement activities.
The second part involved an audit of a selection of records in 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
Universitv-operated residue laboratory, and one private microbiology laboratory. The
private microblolegy laboratory in Araputanga was conducting analyses of field samples
for the presence of generic Escherichia coli (E. coli)y and Safmorelia. The government
residue laboratories in Pedro Leepeldo, Porto Alegre, and the University-operated residue



laboratories were conducting analvses of field samples for Brazil's national residue
control program,

Program effectiveness dererminations of Brazil's inspection svstem focused on five areas
of risk: (1) sanitation controls. including the implementation and eperation of Sanitation
Standard Operating Procedures, (2) animal disease controls, (3) slaughter/processing
controls, including the implementation and operation of HACCP programs and a testing
program for generic E. coli, (4) residue controls, and {3) enforcement controls. including
a testing program for Salmonella. Brazil's inspection system was assessed by evaluating
thesze five risk areas,

During all on-site establishment visits, the auditor evaluared the nature, extent and degree
te 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 sysem controls were in place to ensure the production of meat products that
are safe, unadulterated and properly labeled.

Al the opening meeting. the auditor explained that Brazil's meat inspection svstem would
be audited against two standards: (1) F5IS regulatory requirements and (2} any
equivalence determinations made for Brazil. F5IS 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 dispesal of inedible and condemned materials, sanitation of facilities and equipment,
residue vesting, species verification, and reguirements for HACCP, SSOP, and testing for
generic £ coli and Salmonegiia.

Equivalence determinations are those that have been made by F5I3 for Brazil under
provisions of the Sanitary/Fhytosanitary Agreement, Brazil has adopted the FSIS
regulatory requirement for Salmonella testing with the exception of the following
equivalent measures:

Establishment emplovees collect samples.
Private laboratories analyvze samples.
An establishment is suspended the first time it fails to meet a Salmonella

performance standard.
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4. LEGAL BASIS FOR THE AUDIT

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

o The Faederal Meat Inspection Act (21 U1.5.C. 601 et seq.).

e The Federal Meat Inspection Regulations {9 CFR Parts 301 to end), which include
the Pathogen ReductionHACCP regulations.



5. SUMMARY OF PEEVIOUS AUDITS

Final audit reports are available on FSIS' website at the following address:
hope'www fsis,gov/Regulations_& _Policies/'Forelign_Audit_Reports/index.asp

I'he following deficiencies were identitied during the October 2002 audit:
Sanitation Controls
® Written SS0OP was deficient in nine establishments,
® 550P document implementation was deficient in three establishments,
® S550P was not signed or dated in one establishment.

® 550P implementation, including monitoring in one establishment. was
deficient.

® Sanitary operations were not carried out in five establishments,

o There were icregular surfaces (indentations) in the deboning room floor in one
establishment.

® Emplovees were not observing good hygienic work habits to prevent direct
product contaminanon in one establishment.

® [n three establishments. doors were not sealed to prevent the entry of rodents.

Slaughter Processing 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 were identified during the August 2003 audit:

Sanitation Contmls

® [nsevenofthe 11 establishments audited, SSOP were not etfectively
implemented.

® [n the other four establishments. deticiencies were found regarding the SS0OP
requirements.

® In seven establishments, deficiencies were identified in sanitary operations.



Slaughter Processing Controls

® [nseven out of 1] establishments, the HACCP requirements were not
effectively implemented.

® [n the other four establishments. HACCP implementation deficiencies were
observed.

e Cenenc E. coli testing was deficient in two slaughter establishments.

o Carcass brands were 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
® 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.
® No maintenance records for sample halding temperature were found,

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

o Brazil is not using the FSIS method for DES analysis.
® Brazil is not using the appropriate method for antibiotic testing.

Enforcement Controls

# [n more than halt the establishments audited, DIPOA inspection personnel
were not enforcing FSIS requirements.

& In August 2003, it was found that 1t was possible for DIPOA to use the
services of establishment-paid inspection personnel in the “extreme™ situation. In
an extreme situation, emplovees paid by the establishments can be used for
Inspection purposes.



6. MATN FINDINGS

6.1 Government Oversight

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

6.1.1 CCA Control Svstems

The organizational structure of DIPOA and the statfing in the establishments audited
appeared 10 be adequate

6.1.2  Ultimate Control and Supervision

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

6.1.5  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 adminisirative 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 were audited:

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

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



* [nternal review reporis.

& Supervisory visits to establishments that were certified to export 10 the United
Stares

» Training records for inspectors and laboratory personnel.

* Label approval records such as generic labels and animal raising claims.

*  Mew laws and implementation documents such as regulations, notices, directives

and puidelines.

Sampling and laboratory analvses for residues.

Sanitation. slaughter and processing inspection procedures and standards,

Expon 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 services from or delisting an

establishment that is centified to export product to the United States.

- & 8 ®

No concerns arose as a result of these visits.
7. ESTABLISHMENT AUDITS

The FSIS auditor visited a total of 13 establishments; six beef slaughter establishments,
twao beef processing establishments, and five cold storage facilities. One establishment
was delisted by Brazil for failure to meet UL5. requirements.

Two additional establishments received a Notice of Intent to Delist (NOID) from the
Brazil inspection service for SSOP/sanitation deficiencies.

These establishments may retain their centification for export to the United States
provided that they correct all deficiencies noted during the audit within 30 days of the
date the establishment was 1cviewed,

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.

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



The following laboratories were reviewed:

Two government residue laboratories and one University-operated residue laborator
were reviewed. In addition. one private microbiology laboratory in Araputanga was
reviewed. The private microbiology laboratory was conducting analyses of field samples
for the presence of generic Escherichia coli (E. coli) and Salmonella. The two
eovernment residue laboratories in Pedro Leopoldo and Porto Alegre. and the University-
operated residue laboratory were 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.

Mo deficiencies were noted in the private microbiology laboratory.
9. SANITATION CONTROLS

Asg stated earlier, the FSIS auditor focuses on five areas of Aisk to assess Brazil's meat
inspection system. The first of these risk areas that the FS18 auditor reviewed was
Sanitation Controls.

Based on the on-site audits of establishments, and exeept 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 preventicn. separation of operations,
temperature control, work space, ventilation. ante-mortem facilities, welfare facilities,
and outside premises.

9.1 §50P

Each establishment was evaluated o determine if the basic FSIS regulatory requirements
for SS0OP were met, according 1o the criteria emploved in the United States’ domestic
inspection program.  The S80P in seven of the 13 establishments were found to meet the
basic FSIS regulatory requirements. In the remaining six establishments, implementation
of S0P was deficient with the following observations:

* [n 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 forklifi.
The product inside had been contaminated.

% [n one establishment. product was contacting the floor in the restricted area of
the frozen conked beef cooler.

o [none establishment. heavily beaded, dripping condensate from the
refrigeration unit was observed over partially covered product in the cooler.



® [n one establishment. the equipment used for edible product (shovel) was
contacting the floor in the processing area.

® [n one establishment. plastic bags with edible product had a hale 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 emplovee who was 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:

® [n one establishment. some of walls within the facility were damaged or had
holes m them from forklifts.

® [n three establishments, boxed product within the facility was covered with
frozen condensate or ice,

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

® [n one establishment. heavily beaded condensate was observed over boxed
product way.

® [n one establishment. no sanitizers were available in the inspection room 1o
samitize the knife or saw used for inspection.

® [n 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 reviewed was Animal Disease
Controls. These controls include ensuring adeguate animal identification, control over
condemned and restricted product, procedures for sanitary handling of retumed 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. SLAUGHTERPROCESSING CONTROLS

The third of the five nsk areas that the F5IS auditor reviews is Slaughter/Processing
Contrals. The controls include the following areas: humane handling and slaughter of
animals, ante-mortem nspection procedures; ante-mornem disposition; post-monem
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 alse include the implementation of HACCP svstems in all establishments
and implemeniation of a generic £. col testing program in slaughter establishments.

11.1 Humane Handling and Slaughter
Mo deficienctes were obsarved.
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
programs was evaluated according o the criteria emploved 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 reguired to implement
HACCP systems.

1 1.3 Testing for Generic E coli
Brazil has adepted the FS1S regulatory requirements for generic E. colf testing.

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

Testng for generic £, coli was properly conducted in all six slaughter establishments.
11.4 Testing for Lisreria monocytagenes

Three of the establishments audited were producing ready-to-eat products for export o
the United States. Two of the three were producing commercially sterile products. which
are not subject 1o the testing requirements for Listeria monocytogenes, The third
establishment was producing a dried meat product, which is subject to the testing
requirements for Listeria monocyiogenes. No deficiencies were noted.

| 2. RESIDUE CONTROLS

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

Two government residue laboratories and one Universitv-operated residue laboratory
were audited. Both government residue laboratonies in Pedro Leopolde and Porto Alegre.

I -
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and the University-operated residue laboratory were conducting analvses of field samples
for Brazil's national residue conirol program.
The following deficiencies were noted:

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

¢ The methed for analvsis 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 Mational Residue Testing Plan for 2004 was being followed and was on
schedule.

13, ENFORCEMENT CONTROLS

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

13.1 Daily Inspection in Establishments

Inspection was being conducted dailv in all slaughter and processing establishments,

13.2 Testing for Salmonelia

Brazil has adopted the FSIS requirements for testing tor Salmonella with the exception of
the following equivalent measures:

¢ Establishment employees collect Salmonella samples.
® Samples are analvzed in private laboratories,

® Hrazil 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 Salmonedla testing and were evaluated aecording to the eritena
employed in the United States” domestic inspection program.

Testing for Salmonella was properly conducted in all six establishments,

13.3 Species Verification

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



13.4 Monthlv Reviews

During this audit. it was found that in all establishments visited, monthly supervisory
reviews of certified establishments were being performed and documented as required.

13.3 Inspection Svstem Contrals

The CCA had controls in place for ante-mortem and post-mortem inspection procedures
and dispositions; restricted product and inspection samples: disposition of dead. dving,
diseased or disabled animals; shipment security, including shipment between
establishments; and prevention of commingling of product intended for export 1o the
Urited Srates with product imended for the domestic market.

[n addition, contrels were in place for the importation of only eligible livestock from
other countries, i.¢.. 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.

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

14, CLOSING MEETING
A c¢losing 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

audito,

The CCA understood and accepted the findings.

Dr. Oto Urban
International Audit Staft Officer




15. ATTACHMENTS

[ndividual Foreign Establishment Audit Forms
[ndividual Foreign Laboratory Reports
Foreign Country Response to Dratt Final Audit Report i commenss received
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10021 Oine boxed prodect had a bole punctured in it from a foeklifi. The product inside had been contaminated. There
was not a process in place o control the product (9 CFR 416.13).

30F Some of walls within the facility were damaged or had holes in them from forklifis (2 CFR 416.28).

46:51 Al boxed product wath m the facility were covered with frozen condensate or ice. No corrective action was
performed or scheduled during the avditor presence at the facilin (% CFR 416.4d).

44531 Unidentified plastic wrapped pouliry product stored on top of boxes, Corrective action was 1aken by the inspection
personnel when the deficiency was peinted out by the auditor (% CFR 4145.44).

46 Heavily beaded condensate was observed over boxed product way, This deficiency was neither corrected nos
scheduled For corrective action (9 CFR 416 4k ).

46/31 No sanitizers available in the inspection reom to sanitize the knife or saw used for inspection. Corrective action
was scheduled by the DIPOA representative from headgquaner (9 CFR 416.4a).

51 The lead inspection personnel did not condust reviews of rodent comrel, decumentation, or Iocker rooms when asked
1o by the Audings,

* This establishment was delisied by the Brazilian inspzction service,
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5T Two doors from freezers to the corridor were not sealed propesdy. This deficiency was scheduled for
gorrection by the inspection service and cstablishment officials (9 CFRE 416,181,

3831 Several doors from the corridor to the outside were not sealed properly to prevent rodent or other pest entry,
This deficiency was scheduled far correction by the inspection service and establishment officiais (9 CFR 416.3a).
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5], Oasereatiar af tha Establahmen

Brazil, Es. 3562 O%-00-04

3B 51 Several doors 1o the mniside were not sealed properly to prevent eodent or other pest eniry, This deficiency
was scheduled for cosrection by he inspection service and establishment officials (% CFR 416 2ab).

51 NAME OF ALDITOR 62 ALIDITOR SIGNATURE AND CATE
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a0 Chpervangs of e Estazissment

Branl, Esc 438 08-27-04

10 Several small pieces of rail dust on two carcasses were observed by the avditor at the final trim in the boning room.
This deficiency was corrected by the inspection service and establishment official when pointad out by the auditor (9
CFR 416,15,
1 NAMEOF AUDTOR &2 AUDITOR SIGNATUREANDDATE e
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G0, Observalion g’ ine Esabkstman

Brazil. Est. 1602 08-17-04

10 e boxed product had a hobe punciured in it There was a process in plase 02 consrol the product immediately (% CFR
A16.13),

3921 Gaps were observed af the bottoms and sides of doors in the shipping room. This deficiency wis scheduied for
immediste corrective actien by the establishrment management {9 CFR 416 2a ).

1 NAME OF AUDITOR . 62, AUDITOR SIGNATURE AND DATE
e Coe Tirnes -!,".:-IF‘I"“' __.-‘_f.ff_"r;,...".-:,'.e.-h__,. 'T'fr _;.:_?L-_.. .-.':-'."""r'
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Foul S8l o 2l i rage dof g

S0, Cosarvaioen of iha Satatishment

Brazil. B4 2015 042304

1 Prodwct was comacting the floor in the restricied area of the frozen cooked beef cooler. This deficiency was corrected
by the establishment management (9 CFR 416.13).

10 Heasily beaded, dripping condensate from the refrigeration unit was observed over partially covered product in the
cooler. This deficiency was not properly correcred by the establishmemt doring the Awdivor visic (9 CFR 414613},

46/31  Several boxed product with in the faciling were covered with frozen condencate or ice. Some boxes were damaged
and no corrective action was taken or scheduled during the Awditor presence at the faciliny (2 CFR 416.4d).

46 Heavily beaded condensate was obsarved over product way inthe produoct mixing reem. This deficiency was ordered
1 b cormected by the Inspection Service but it was nod cormecied by the establishment during the Auditor visic (% CTFR

416.4b).

® This egtablishment was issued an MOID dos 1o SS0P Sanitiion deficiencies
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50 Cosarvaban of the Estaglshment

Braril. E=s 2970 (092704

3951 Gaps were observed at the booms and sides of doors in the shipping roem, This deficiency was scheduled for
immedinte corrective action by the establishment management (% CFR 416.2a & b

1651 Some boxed product with in the freezer was covered with frozen condensate or ice. Corrective action was
scheduled during the arditor presence at the facilsty (9 CFR 416.44d).

$5/3] Ome carcass had been contaminated with Bile and it was not detecied either by the inspection service or by the
establishment operators. Afier this deficiency was peinted by the Awdiior, this comamination was promptly removed in the

satisfaclory manner by the establishment emplovees (% CFR 310.18).
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60, CEarvanon of 1he Eslablshmeant

Brazil. Est. 226 09-20-04
It The equipment used for edibe product ishowvel) was contacting floor in the processmg area (9 CFR 16,0 31

1051 Plastic bags with edible product had a hole punctured moinfrom a forklifi. The product inside had been
contaminated, There was not 2 process in place to controf the product (9 CFR 416,131

45 Containers ready for edible product use were dirtv. There was immediate correstive action by the inspection
service and establishiment management {9 CFR 41638l

44  Liners uvsed for edible produst was contacting inedible metal container. Establishment management took
immediare corrective actiomn (9 CFR 416,4d),

+6/3]1 Cwer product flaking paint was ohserved in the areas of cooler {product covered). meat grinding (exposed
product) and processing cooking (exposed produst), This deficiensy was partly corrected immediately and partly
scheduled for corrective action (% CFR 416.4d).

# This establishment was issued an NOID for S50 Sanitary deficiencies,
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{ E5TAEL SHSENT &% aME &R D LOCATION a =,

FI-'.'luIHII 0O EXTREMO do SUL. 10— 20— 14
L apa g0 Leaa, R Grande do Sul, 5 MAME D
Brazil

[, Cio Urhan

Place an X in the Audit Results block to indicate noncompliance wilh regquifeémeanis.

Fart & - Sanitation Standard Qperating Procedunes | S508)
Basic Requiremants
T Wirdten S50F
B Fecods documentrg implsmencaton
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Ongeing Reguirements
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16, Bmcomy focumesh ng mpemantatiat and mendenng of the
HEaCGP plan
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Hazard Analysis and Critical Contral Point
(HACCP) Systems - Ongoing Requirements
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18, Werfraieh and vaahist ol Ha

SCF pan
20 Coresbhve B3Uea wnibid i HADD P plan
21 Remsesssd adeguacy of the HACCF plan
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FSIS S000-6, 04740002, Fags

&0 Dosaryahon of the Esagshmant

Brazil. Est. [631 (9-20-04

10 The carcass comdmination was observed by the emploves assign to work with edible product, by contacting the
floor and medible product container. not washing his hands and contacting carcass with his contaminared hands in the
slaughter house {9 CFR 416,155 This emploses was instructed 1o wash his hands by the establishment official,
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nigd Siaes Daparcment @ Agnanare
Food Salety ana | nspechon Sarece
Foreign Establishment Audit Checklist
STABLEMMEN™ NAKE AND LOCATION 2. AUSIT DATE 3 ESTABUSAMENT W3 & MAWE OF COUNTR
FERREIRA INTERNATIONAL LTDA G = 1 - 1 13 Birarzil
I'res Rios. Rie de Janeino. m MAME CF ALBTORE §. TYRE OF ALDIT
Brazil
Dr, Tho Urban A OMLSITE ADIT DOSUMENT ALDIT

Place an X in the Audit Results black ro indicate nancompliance with reguirements, Use O ot applicable
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Sanitation Sta':darfl l:tperah_ng Procedunes (S-E-D'F"] Part E - Other Reguirements
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