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Executive Summary

This report describes the outcome of an on-site equivalence verification audit conducted by the
United States Department of Agriculture’s (USDA) Food Safety and Inspection Service (FSIS) from
March 4 through 15, 2019. The purpose of the audit was to determine whether France’s food safety
inspection system governing meat remains equivalent to that of the United States, with the ability to
export products that are safe, wholesome, unadulterated, and correctly labeled and packaged. France
currently exports the following categories of meat products: raw intact, raw non-intact, thermally
processed - commercially sterile, and not heat treated-shelf stable veal and pork products.

The audit focused on six system equivalence components: (1) Government Oversight (e.g.,
Organization and Administration); (2) Government Statutory Authority and Food Safety and Other
Consumer Protection Regulations (e.g., Inspection System Operation, Product Standards and
Labeling, and Humane Handling); (3) Government Sanitation; (4) Government Hazard Analysis and
Critical Control Point (HACCP) System; (5) Government Chemical Residue Testing Programs; and
(6) Government Microbiological Testing Programs.

An analysis of the findings within each component did not identify any deficiencies that represented
an immediate threat to public health. The FSIS auditors identified the following findings:

Government Oversight (e.g., Organization and Administration)

e The Central Competent Authority (CCA) does not include provisions to prohibit inspection
officials from signing export certificates for product destined for the United States until all
inspection laboratory verification sample test results for chemical residue are received and found
acceptable.

Government Statutory Authority and Food Safety and Other Consumer Protection
Regulations (e.g., Inspection System Operation, Product Standards and Labeling, and
Humane Handling)

e At all audited slaughter establishments, documented periodic supervisory reviews did not include
an assessment of ante-mortem and post-mortem inspection procedures performed by government
inspection personnel.

Government Microbiological Testing Programs

e The laboratory does not routinely use a positive control in conjunction with its screening method
(GENE-UP®). FSIS considers the use of a positive control necessary for ensuring the validity of
each analysis.

e The laboratory could not demonstrate (e.g., by written procedure) that the entire N-60 sample
would be tested in the event that the sample submission is greater than the size of the test portion
prescribed by the screening method (375 g).

During the audit exit meeting, the CCA committed to address the preliminary findings as presented.
FSIS will evaluate the adequacy of the CCA’s documentation of proposed corrective actions and
base future equivalence verification activities on the information provided.
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I. INTRODUCTION

The Food Safety and Inspection Service (FSIS) of the United States Department of Agriculture
(USDA) conducted an on-site audit of France’s food safety inspection system from March 4
through 15, 2019. The audit began with an entrance meeting held on March 4, 2019 in Paris,
France, during which the FSIS auditors discussed the audit objective, scope, and methodology
with representatives from the Central Competent Authority (CCA) — Direction Générale de
[’Alimentation — Directorate General for Food (DGAL).

II. AUDIT OBJECTIVE, SCOPE, AND METHODOLOGY

This was a routine ongoing equivalence verification audit. The audit objective was to determine
whether the food safety system governing meat products remains equivalent to that of the United
States, with the ability to export products that are safe, wholesome, unadulterated, and correctly

labeled and packaged. France is currently eligible to export the following categories of products

to the United States:

Process Category

Product Category

Eligible Products

Raw Product — Non-Intact

Raw ground, comminuted, or
otherwise non-intact beef

Veal - All Products Eligible
except Advanced Meat Recovery
Product; Finely Textured Beef;
Partially Defatted Chopped Beef;
Partially Defatted Beef Fatty
Tissue; and Low Temperature
Rendered Product

Raw Product — Non-Intact

Raw ground, comminuted, or
otherwise non-intact pork

Pork - All Products Eligible
except Mechanically Separated
and Advanced Meat Recovery
Product

Raw Product — Intact

Raw intact beef

Veal - All Products Eligible
except Cheek Meat, Head Meat,
Heart Meat, and Weasand Meat.

Raw Product — Intact

Raw intact pork

Pork- All Products Eligible

Thermally Processed -
Commercially Sterile

Thermally processed,
commercially sterile

Meat - All Products Eligible

Not Heat Treated - Shelf Stable

NRTE otherwise processed meat

Meat - All Products Eligible

Not Heat Treated - Shelf Stable

RTE acidified/fermented meat
(without cooking)

Meat - All Products Eligible

Not Heat Treated - Shelf Stable

RTE dried meat

Meat - All Products Eligible

Not Heat Treated - Shelf Stable

RTE salt-cured meat

Meat - All Products Eligible

The USDA’s Animal and Plant Health Inspection Service (APHIS) recognizes France as free of
foot-and-mouth disease (9 CFR §94.11), free of swine vesicular disease (9 CFR §94.13), free or
low risk of classical swine fever, as part of APHIS-defined European CSF region (9 CFR
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§94.31), controlled risk of bovine spongiform encephalopathy (9 CFR §92.5), and subject to
European Union (EU) designation of African swine fever (ASF) restricted zone in the EU,
established by the EU because of detection of ASF in domestic or feral swine (9 CFR §94.8).

FSIS applied a risk-based procedure that included an analysis of country performance within six
equivalence components, product types and volumes, frequency of prior audit-related site visits,
point-of-entry (POE) reinspection and testing results, specific oversight activities of government
offices, and testing capacities of laboratories. The review process included an analysis of data
collected by FSIS over a three-year period, in addition to information obtained directly from the
CCA through the self-reporting tool (SRT).

Prior to the on-site equivalence verification audit, FSIS reviewed and analyzed France’s SRT
responses and supporting documentation. During the on-site audit, the FSIS auditors conducted
interviews, reviewed records, and made observations to determine whether France’s food safety
inspection system governing meat products is being implemented as documented in the country’s
SRT responses and supporting documentation.

Representatives from DGAL accompanied the FSIS auditors throughout the entire audit.
Determinations concerning program effectiveness focused on performance within the following
six components upon which system equivalence is based: (1) Government Oversight (e.g.,
Organization and Administration); (2) Government Statutory Authority and Food Safety and
Other Consumer Protection Regulations (e.g., Inspection System Operation, Product Standards
and Labeling, and Humane Handling); (3) Government Sanitation; (4) Government Hazard
Analysis and Critical Control Point (HACCP) System; (5) Government Chemical Residue
Testing Programs; and (6) Government Microbiological Testing Programs.

The FSIS auditors reviewed the administrative functions at CCA headquarters, two regional
offices, and local inspection offices in each of the seven establishments. The FSIS auditors
evaluated the implementation of control systems in place that ensure the national system of
inspection, verification, and enforcement is being implemented as intended. The FSIS auditors
visited a sample of seven establishments from ten eligible establishments certified to export meat
to the United States. Three of the ten eligible establishments are cold storage facilities. The
audit included three swine slaughter and processing establishments, two swine processing only
establishments, one veal slaughter and processing establishment, and one cold storage facility.

During the establishment visits, the FSIS auditors paid particular attention to the extent to which
industry and government interacted to control hazards and prevent noncompliance that threatens
food safety. The FSIS auditors assessed the CCA’s ability to provide oversight through
supervisory reviews conducted in accordance with FSIS equivalence requirements for foreign
food safety inspection systems outlined in Title 9 of the United States Code of Federal
Regulations (9 CFR) §327.2.

Additionally, two government microbiology and chemical residue testing laboratories were
audited to verify their ability to provide adequate technical support to the food safety inspection
system.



Competent Authority Visits # Locations

Competent Authority | Central 1 |« DGAL, Paris

Regional e Departmental Directorate for Protection of

Offices Populations (DDPP-29), Quimper

e Departmental Directorate for Social Cohesion and
Protection of Populations (DDCSPP-24), Périgueux

Laboratories e Laboratoire départemental d’analyse et de
recherché de Dordogne (LDAR24) — government
microbiological and chemical residue laboratory,
Périgueux

e Laboratoire Public Conseil, Expertise et Analyse
en Bretagne (LABOCEA) -government
microbiological and chemical residue laboratory,
Quimper

e Establishment FR 29.225.001 CE, Jean Henaff
Production, Pouldreuzic

Swine slaughter and processing e Establishment FR 64.305.002 CE, Fipso Industrie,

establishments Lahontan

e Establishment FR 79.246.002 CE, Cooper Arc
Atlantique, Sainte-Eanne

Veal slaughter and processing e Establishment FR 24.053.001 CE, Sobeval,
establishments Boulazac Isle Manoire

e [Establishment FR 64.010.003 CE, Aicirits, Camou-
Suhast

e Establishment FR 64.063.004 CE, Pyragena,
Arzacq-Arraziguet

Swine processing establishments 2

o [Establishment FR 79.246.003 CE, Sofrimaix,

Cold storage facilities 1 Sainte-Eanne

FSIS performed the audit to verify that France’s food safety inspection system met requirements
equivalent to those under the specific provisions of United States’ laws and regulations, in
particular:

e The Federal Meat Inspection Act (21 United States Code [U.S.C.] 601, ef seq.);
e The Humane Methods of Livestock Slaughter Act (7 U.S.C. 1901, ef seq.); and
e The Food Safety and Inspection Service Regulations for Imported Meat (9 CFR Part 327).

The audit standards applied during the review of France’s inspection system for meat products
included: (1) all applicable legislation originally determined by FSIS as equivalent as part of the
initial review process, and (2) any subsequent equivalence determinations that have been made
by FSIS under provisions of the World Trade Organization’s Agreement on the Application of
Sanitary and Phytosanitary Measures; and includes the following:

Regulation European Commission (EC) No. 178/2002;
Regulation (EC) No. 852/2004;
Regulation (EC) No. 853/2004;
Regulation (EC) No. 854/2004;
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Regulation (EC) No. 882/2004;
Regulation (EC) No. 1/2005;
Regulation (EC) No. 2073/2005;
Regulation (EC) No. 1069/20009;
Regulation (EC) No. 1099/2009;
Regulation (EC) No. 142/2011;
EC Directive No. 93/119/EC;
EC Directive No. 96/22/EC; and
EC Directive No. 96/23/EC.

O O O O O O O O O

BACKGROUND

From September 1, 2015 to August 31, 2018, FSIS import inspectors performed 100 percent re-
inspection for labeling and certification on 464,090 pounds of pork and 166,908 pounds of veal
products exported by France to the United States. FSIS also performed re-inspection on 127,650
pounds of pork and 48,157 pounds of veal at point-of entry (POE) for additional types of
inspection, testing for chemical residues and microbiological pathogens (e.g., E. coli O157:H7
and non-O157 Shiga Toxin-producing E. coli (STEC)) of which a total of 1,372 pounds of raw
intact veal cuts were rejected for testing positive for non-O157 STEC (O103). The current audit
included the sole veal slaughter establishment certified to export veal to the United States, to
assess controls for E. coli O157 and non-O157 STEC in raw veal.

The previous FSIS audit in 2017 identified the following findings.

Government HACCP System

e The DGAL did not provide adequate guidelines to their inspection personnel on how to
evaluate the establishment’s HACCP system, as evidenced by a veal establishment that was
unable to provide support for decisions made about their hazard analysis in adequately
addressing Escherichia coli (E. coli) O157:H7 and non-O157:H7 STEC.

e The DGAL did not provide adequate instructions to inspection personnel on how to evaluate
the supporting documentation required to support decisions made in the hazard analysis, as
evidenced by the veal establishment using an antimicrobial intervention for which it was
unable to demonstrate the effectiveness of the intervention on reducing or eliminating E. coli
O157:H7 and non-O157:H7 STEC.

The FSIS auditor determined that the CCA’s corrective actions in response to the prior findings
were implemented and effective. The FSIS 2017 final audit report for France’s food safety
inspection system is available on the FSIS website at:

http://www.fsis.usda.gov/wps/portal/fsis/topics/international-affairs/importing-products/eligible-
countries-products-foreign-establishments/foreign-audit-reports
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IV. COMPONENT ONE: GOVERNMENT OVERSIGHT (E.G., ORGANIZATION AND
ADMINISTRATION)

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

FSIS auditors verified that the national government of France organizes and administers the meat
inspection system as mandated by French statutes. The CCA for France is the Direction
Générale de I’ Alimentation — Directorate General for Food (DGAL). DGAL’s authority to
enforce inspection laws stems from Regulation (EC) No. 178/2002 of the European Parliament.
The EC regulations are the primary overarching laws for regulating meat inspection. France’s
agricultural and sanitary matters are shared between the EU and member States, as France is a
member of the EU. France is responsible for ensuring that adulterated or misbranded products
are not exported to the United States through enforcement of its national legislation and
implementing regulations.

The National Quality of the DGAL Organization Manual (DGAL/SDPRAT/2016-941) provides
instructions detailing the organizational structure and management approach of DGAL. There
have been no major changes in DGAL’s organizational structure since the last FSIS audit in
2017. At the national level, DGAL is within the Ministry for Agriculture, Agrifood, and
Forestry (MAAF) and is responsible for designing policies for primary production, animal
welfare, and slaughterhouses.

DGAL has the legal authority and responsibility to develop and oversee the implementation of
inspection procedures in accordance with national standards, in addition to those standards
imposed by importing countries. These laws and regulations are applicable to all establishments
certified to export to the United States. The laws and regulations provide DGAL with the legal
authority and responsibility to enforce requirements equivalent to those governing the system of
meat inspection organized and maintained in the United States including suspension of
operations and removing the eligibility of establishments to export to the United States.

At the local level, veterinary service offices are located in either large departments called the
Departmental Directorate for Protection of Populations (DDPP) or smaller departments called
the Departmental Directorate for Social Cohesion and Protection of Populations (DDCSPP) and
are responsible for implementation and enforcement of policies. There are 96 departments in
France. Each type of Departmental Directorate has a Veterinary Services Directorate responsible
for enforcement, control, and surveillance of animal health and food laws, including United
States import requirements. At least two Chiefs of Service, one of which is assigned to the
Service of Animal Health and Welfare and the other to the Service of Food Safety, support each
Director of Veterinary Services.



The Regional Directorate for Food, Agriculture, and Forest links the national level to the local
level and is responsible for coordination and management between the national and local levels.
There are 13 regions in France.

The FSIS audit of DGAL headquarters included an examination of its oversight activities, with
verification of audits that represents periodic supervisory reviews of establishments certified to
export to the United States. DGAL is responsible for conducting audits to determine initial and
annual approval of official establishments, including those eligible to export to the United States.

The DGAL has an approval process in place for the certification of establishments and is the
only body with authority to certify and decertify establishments as eligible to export to the
United States. Once the DGAL verifies, through document review and an on-site audit, that an
establishment has fulfilled all official requirements in EC regulations and the United States
equivalence criteria, the DGAL approves and adds it to the list of eligible establishments
certified by France to export meat to the United States.

The FSIS auditors reviewed documents specifically associated for the approval process of three
establishments that were newly certified to export to the United States in the latter part of 2017
(Establishments 79246002, 79246003, and 65284001). This review indicated that the above
referenced approval process was implemented as intended at these facilities. The current FSIS
audit also included on-site visits to two of these establishments.

Memorandum DGAL/SDSSA/2016-355 states that inspection of the food safety management plan
by government services is mandatory before the grant of approval, and during scheduled
inspections of approved establishments. The Rural and Maritime Fisheries Code empowers
DGAL to conduct controls, enter premises, obtain information, collect samples and require
corrective actions. Memorandum DGAL/SDASEI/2018-635 provides the specific requirements
for the export of meat and meat products to the United States. The Memorandum includes
requirements for corrective actions consistent with 9 CFR §416 and §417. DGAL issued a
Technical Instruction to the field staff for uniform application of inspection procedures for
compliance verification at the regulated establishments.

FSIS auditors verified implementation of the certification review process, including audit
reports of the establishments, sanitation requirements, facility maintenance, sanitation standard
operating procedures (sanitation SOPs), HACCP programs, and microbial testing. The audit
reports demonstrated that DGAL evaluated the written food safety programs, audited the
facilities, and evaluated their compliance with the FSIS requirements before granting
certification of eligibility to export meat to the United States.

The FSIS auditors reviewed the administrative functions in two departmental offices. These
departmental offices provide oversight and are responsible for ensuring that all the FSIS
requirements are met at establishments within their respective regions certified to export to the
United States. The FSIS auditors verified that the departmental offices provide periodic
supervisory reviews at the establishments certified to export to the United States.



The FSIS auditors examined a sample of documented reviews to determine whether these
reviews were conducted to ensure that requirements referred to in relevant subsections of 9 CFR
§327.2 were met. The results of the documentation review are detailed under component 2,
Government Statutory Authority and Food Safety and Other Consumer Protection Regulations.

FSIS auditors verified that DGAL ensures that source materials used in processing operations,
originate only from establishments certified to export to the United States in eligible countries in
accordance with Memorandum DGAL/SDASEI/2018-635. This memorandum describes the
process by which meat and meat products can be exported to the United States. The official
veterinarian (OV) inspects these procedures before approval is granted to the establishment and
continues to be evaluated during routine inspections of the facility.

France has adopted the definition of adulterated and misbranded product exactly as written in the
Regulation (EC) No. 178/2002. The Alert Management Guide provides additional guidance
regarding the requirements of this regulation. The CCA would use the Alert Management Guide
— Notification through the Rapid Alert System for Food and Feed (RASFF) to notify FSIS that
adulterated product has been shipped. FSIS auditors verified that DGAL has a mechanism to
notify FSIS that adulterated product has been shipped to the United States and requires
establishments certified to export to the United States to maintain a recall plan. FSIS auditors
verified written recall plan documents at each audited establishment.

FSIS auditors verified that inspection personnel perform all aspects of verification activity before
issuing and signing export health certificates per Memorandum DGAL/SDASEI/2018-635. The
OV signs the export certificates, which are recorded in the server register with each number being
unique. There is an embossed stamp affixed on the last page of the health certificate. The
government seal and security accountability logs are kept in a secured and locked environment.
A tracking system is in place at DGAL headquarters and at the establishment level by OVs.

FSIS auditors verified that all inspection personnel conducting government verification
activities, including ante-mortem and post-mortem inspection are government-paid employees,
maintaining competent and qualified personnel to ensure the production of safe, wholesome, and
accurately labeled product in establishments certified to export to the United States. FSIS
auditors verified that all DGAL personnel are employees of the government of France and
subject to administrative policies that apply to all government officials. An annual allocation of
financial resources to pay the government inspection personnel is determined at the central level
and distributed to the regions.

The DGAL is an agency funded by the national government and does not receive any other
funding. Fees assessed to meat establishments go to the general budget of the state and not
directly to DGAL, nor to the Ministry of Agriculture. All sanitary inspectors and veterinarians,
whether they are permanent or temporary hire, are government employees. They are directly
paid by the government, hired and fired by the government through DGAL. They have the same
obligations regarding training, independence, confidentiality, impartiality, and integrity, and
have the authorization to take control on behalf of the government. The DGAL has ultimate
control and supervision over the activities of all inspectors.



FSIS auditors verified that each certified establishment has adequate qualified government
inspectors to provide inspection coverage continuously (on the line) during slaughter operations,
and at least once per production shift during processing operations when producing meat
products for export to the United States, including during planned or unplanned government
inspector absences. FSIS auditors verified the implementation of DGAL Memorandum
DGAL/SDASEIL/2018-635, which requires prior consultation between the establishments and the
inspection services of manufacturing schedules for meat products exported to the United States.
These schedules are planned in advance and recorded before the slaughter and processing of
meat products intended for export to the United States.

FSIS auditors verified the training records of government inspection personnel, in addition to
observing their performance while conducting inspection activities, concluding they have
sufficient training to perform their inspection activities. The FSIS auditors verified that the
DGAL has implemented and conducted ongoing training programs intended to ensure that
government inspection personnel are aware of specific food safety and inspection requirements
that pertain to France’s meat export to the United States. There is a well-maintained training on
an intranet portal at the central level that offers a series of courses on a wide range of topics,
including food safety and animal health. Employees can access the site voluntarily to improve
their skills for career advancement or to fulfill requirements to complete specific courses
mandated by the DGAL.

FSIS auditors verified that the DGAL provides government inspectors with technical support to
ensure that official tasks of control are performed according to Regulation (EC) No. 854/2004.
DGAL maintains administrative and technical support to operate its laboratory system. The
DGAL ensures that the laboratories possess the personnel, facilities, equipment, and methods
necessary to fulfill their mission. Each laboratory is accredited in accordance with International
Organization for Standardization/International Electrotechnical Commission (ISO/IEC) 17025,
General requirements for the competence of testing and calibration laboratories, standard by the
French Accreditation Committee- the Comité frangais d’accréditation (COFRAC). COFRAC
conducts periodic reviews of the activities of the laboratories that the DGAL oversees. The
laboratories are also subject to inter-laboratory proficiency testing. The DGAL has the authority
to suspend any laboratory at any time.

The FSIS auditors verified that government inspection personnel carry out the sampling for
official testing programs. The FSIS auditors reviewed records, at the regional veterinary offices
and establishments certified to export to the United States, showing the results of official
government chemical residue and microbiological sampling and testing programs.

The FSIS audit included on-site visits to the Laboratoire départemental d’analyse et de
recherché (LDAR24), a government microbiological laboratory located in Périgueux, conducting
microbiological testing of samples for establishments certified to export to the United States and
the Laboratoire Public Conseil, Expertise et Analyse en Bretagne (LABOCEA), a government
residue and microbiological laboratory located in Quimper, conducting analytical testing as part
of France's national residue program, as well as microbiological testing of official samples.



A significant section of the government microbiological laboratory in Périgueux, LDAR-24,
caught fire on December 2018, which resulted in the suspension of its COFRAC accreditation.
However, the laboratory continues to operate under its quality manual and procedures developed
in association with the initial ISO 17025 accreditation process. DGAL authorized the relocation
of laboratory equipment and staff to a dedicated building at the University of Périgueux until the
final reconstruction of the burned laboratory is concluded in early 2021. At that temporary
location, the laboratory officials recalibrated all equipment and validated its procedures. All
reagents and media are ordered from approved commercial suppliers. Review of the laboratory
records indicated that all government samples collected in accordance with the national sampling
plan had been tested as planned, with reasonable turnaround times. The DGAL provided FSIS
auditors with written notification, dated January 09, 2019, from the Ministry of Agriculture and
Food authorizing the laboratory to operate officially on a temporary basis.

The FSIS auditors verified that the DGAL maintains oversight of its residue laboratories, through
the COFRAC annual audit of the residue laboratory quality system in accordance with the
ISO/IEC 17025 standard. Testing of certain residues is compulsory by EU regulations while
others are determined by risk analysis. The Agence National de Sécurité sanitaire de
["alimentation, de l’environnement et du travail, is responsible for risk evaluations. In
accordance with EU regulations, EC Directive No. 96/23, France develops and implements a
national residue program each year. This program is furnished to FSIS annually with the
previous year’s results. France, as a member of the EU, has residue plans that are acceptable by
EU standards and therefore equivalent to FSIS criteria.

The FSIS auditors observed a demonstration by laboratory personnel on sample receipt and
handling, including checking sample integrity and security, registration of the sample per the
laboratory quality assurance system, assigning the identification and storage of samples in
accordance with the laboratory’s standard operating procedure. FSIS auditors verified that the
laboratory performs analysis of samples in a timely manner. The program did not reference the
holding of carcasses or parts when samples are taken for routine chemical analysis. The FSIS
auditors identified the following finding:

e The CCA does not include provisions to prohibit inspection officials from
signing export certificates for product destined for the United States until all
inspection laboratory verification sample test results for chemical residue are
received and found acceptable.

FSIS auditors observed official veterinarians reviewing documentation about on-farm treatment
and withdrawal periods for animals brought to slaughter. DGAL requires that carcasses of
suspect animals to be retained at slaughter facilitates pending receipt of acceptable test results.
However, DGAL does not require retention of carcasses for routine residue sampling.

FSIS determined that France’s government organizes and administers the country’s food safety
inspection system and that DGAL government inspection personnel enforce laws and regulations
governing production and export of raw and processed meat at establishments certified to export
to the United States. DGAL is committed to provide FSIS with corrective action plans, which
FSIS will verify once the corrective actions are implemented.



COMPONENT TWO: GOVERNMENT STATUTORY AUTHORITY AND FOOD
SAFETY AND OTHER CONSUMER PROTECTION REGULATIONS (E.G.,
INSPECTION SYSTEM OPERATION, PRODUCT STANDARDS AND LABELING,
AND HUMANE HANDLING)

The second of six equivalence components that the FSIS auditors reviewed was Government
Statutory Authority and Food Safety and Other Consumer Protection Regulations. The system is
to provide for humane handling and slaughter of livestock; ante-mortem inspection of animals;
post-mortem inspection of each and every carcass and parts; controls over condemned materials;
controls over establishment construction, facilities, and equipment; at least once per shift
inspection during processing operations; periodic supervisory visits to official establishments;
and requirements for thermally processed/commercially sterile products.

The evaluation of this component included a review and analysis of the information provided by
The DGAL in the updated SRT, direct observations, on-site records review, and interviews
during the on-site audit. The FSIS auditors verified that DGAL maintains regulatory authority as
outlined in official legislation, regulations, decrees, policies, and guidelines. The DGAL ensures
that only meat products originating from establishments certified to export to the United States,
and currently not restricted by the USDA’s Animal and Plant Health Inspection Service, are
designated for export to the United States.

FSIS auditors reviewed the slaughter practices at each of the four audited slaughter
establishments and determined that inspection personnel verify that humane handling and
slaughter of livestock is conducted in accordance with Regulation (EC) No. 854/2004,
Regulation (EC) No.1099/2009, and Memorandum SDASEI/2018-635. FSIS auditors confirmed
that the inspection personnel verify that operators comply with humane handling and slaughter
requirements. This includes daily observations of loss of consciousness and accompanying
indicative signs of adequate stunning before swine or calves are shackled and bled. FSIS
auditors observed and verified that all animals have access to water in all holding areas, and that
establishments have procedures to provide feed if animals are held for more than 24 hours.

The DGAL personnel document the results of ante-mortem inspection and numbers of livestock
presented for slaughter. Each audited establishment maintained a designated holding pen for
further examination of sick or suspect animals. The OV examines any suspect livestock
identified with conditions that may preclude slaughter and documents the results on a form
designated for ante-mortem inspection. Additionally, the OV documents livestock condemned
on either ante-mortem or post-mortem inspection on a condemnation form and all products are
rendered unsuitable for human food. The implementation of ante-mortem inspection complies
with United States requirements for ante-mortem inspection of livestock. However, FSIS
auditors identified an isolated finding pertaining to sorting of calves during ante-mortem
inspection which is noted in the corresponding establishment checklist attached to this report
(Appendix A).

FSIS auditors verified that government inspection personnel who are physically present in the

facility during every stage of slaughter conduct post-mortem inspection. Post-mortem inspection
is conducted for every animal slaughtered, whether for domestic use or export to another
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country. The requirements for conducting post-mortem inspection are described in legislation
and are documented procedures of DGAL, Memorandum DGAL/SDASEI/2018-635.

FSIS auditors verified on-line post-mortem inspection of each and every swine and veal carcass,
head, and viscera during and after slaughter through on-site record reviews, interviews, and
observations of inspectors conducting post-mortem inspection. This includes post-mortem
inspection activities performed by the on-line government inspection personnel to ensure that
each and every swine and veal carcass, head, and viscera are free of visible fecal material, milk,
and ingesta during all slaughter operations. Government inspection personnel are trained in
performing post-mortem inspection activities.

FSIS auditors verified that the proper presentation, identification, examination, and disposition of
carcasses and parts are being implemented. Disposition of suspect animals during ante-mortem
and post-mortem inspection and verification of acceptability of the final product are the
responsibility of the OV, who prepares daily post-mortem disposition reports to document

his/her official control actions. The government inspection personnel verification procedures

and instructions are documented in Memorandum DGAL/SDASEI/2018-635. This document also
details specific instructions for verification of United States requirements.

FSIS auditors verified that product eligible for export to the United States is separated from
domestic products. Government inspection personnel verify that establishments certified to
export to the United States comply with the requirement for separation of product destined for
the United States and appropriately documented results. FSIS auditors verified use of product
codes with designated codes to export to the United States and confirmed segregation of final
boxed product.

FSIS auditors verified that government inspection occurs at least once per shift during the
processing of meat products and observed off-line OVs conducting daily inspection and
verification activities in all audited establishments. The OVs are permanently located in all meat
slaughter and/ or processing establishments and are responsible for the supervision of inspection
personnel assigned to those establishments. The inspection system provides for continuous
(daily) inspection of preparation of meat products and oversight by government supervision.

The OV’s verification activities include direct observation and record review procedures related
to sanitation SOPs, HACCP, residue sampling, Salmonella species (spp.), Enterobacteriaceae,
and N60 sampling techniques. DGAL has developed specific risk-based verification frequencies
and each establishment OV is responsible for drafting official monitoring plans based on those
frequencies, which include yearly and weekly schedules. The OV ensures that government
inspection personnel perform verification procedures at the frequency identified in the
monitoring plan with results documented electronically.

The FSIS auditors verified the controls to ensure the veal product is free from specified risk
materials (SRMs) at the veal slaughter and processing establishment. The FSIS auditors verified
that the government inspection personnel identify tonsils and distal ileum associated with cattle
less than 30 months of age and ensure that any veal products they inspect, and pass are free of
these SRMs.
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The FSIS auditors reviewed and verified at DGAL headquarters and the audited establishments
the documentation of conducted supervisory reviews of establishments certified to export to the
United States. The reviews consisted of the evaluation of the adequacy of establishments’ food
safety systems and delivery of inspection and verification services. Supervisory reviews are
conducted using a standard form that consists of a checklist. This form is used for evaluating the
adequacy of the establishments’ food safety systems, including items related to inspection
verification of Sanitation Performance Standard (SPS) elements, sanitation SOPs, HACCP, and
microbiological control for generic E.coli, Enterobacteriaceae, and Salmonella. Additionally,
the form includes questions for evaluating the knowledge, skills, and abilities of government
inspection personnel to conduct assigned responsibilities at establishments certified to export to
the United States.

The periodic supervisory review reports are distributed to the audited establishment’s
management and the related departmental office. The OV is responsible for the verification of
corrective actions resulting from the review. The supervisory reviews evaluate the adequacy of
the establishments’ food safety systems and the capability of government inspection personnel of
conducting inspection activities at establishments certified to export to the United States. FSIS
auditors did not identify any negative trends based on the supervisory review records and
inspection related verification activity records reviewed. However, the DGAL’s supervisory
review verification activity elements did not consider assessment of ante-mortem and post-
mortem inspection performance. The FSIS auditors identified the following finding:

e At all audited slaughter establishments, documented periodic supervisory reviews did not
include an assessment of ante-mortem and post-mortem inspection procedures performed by
government inspection personnel.

FSIS auditors observed the government inspection personnel are adequately performing ante-
mortem and post mortem inspection procedures which comply with United States requirements
for inspection of livestock.

FSIS auditors determined that DGAL has legal authority to establish regulatory controls over
certified meat establishments that export products to the United States. However, the
supervisory review grid for performance assessment was missing ante-mortem and post-mortem
elements. DGAL committed to provide FSIS with corrective action plans, which FSIS will
verify once the corrective actions are implemented.

VI. COMPONENT THREE: GOVERNMENT SANITATION

The third of six equivalence components that the FSIS auditors reviewed was Government
Sanitation. The FSIS auditors verified that the DGAL requires each official establishment to
develop, implement, and maintain written sanitation SOPs to prevent direct product
contamination or insanitary conditions. The evaluation of this component included a review and
analysis of the information provided by the DGAL in the updated SRT, direct observations, on-
site records review, and interviews during the on-site audit.
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FSIS auditors verified that the meat inspection system of France requires all establishments
certified to export to the United States develop, implement, and maintain sanitation programs,
including sanitation SOPs, to prevent the creation of insanitary conditions and direct product
contamination. Government inspection personnel assess the risks posed by conditions that could
cause direct product contamination, and when a noncompliance is identified, they require the
establishment to implement adequate corrective actions.

The DGAL requires all establishments certified to export to the United States to meet the FSIS
requirements for sanitation consistent with provisions specified in 9 CFR §416. The DGAL
issued Memorandum DGAL/SDASEI/2018-635 delineating the procedures into sanitation SOPs
and SPS. The DGAL conducts verification of sanitary conditions in accordance with the
aforementioned documents, including the evaluation of written sanitation programs, verification
of both preoperational and operational sanitation implementation and monitoring of sanitation
procedures, including hands-on verification inspection, and records review. FSIS auditors
verified that the DGAL enforces these requirements at establishments certified to export to the
United States. The government inspection personnel conduct verification of sanitation SOPs
requirements whenever product destined for export to the United States is produced.

FSIS auditors evaluated the adequacy of pre-operational sanitation by observing government
inspection personnel conducting pre-operational verification of the establishment’s sanitation
program at one of the audited establishments. The government inspection personnel conducted
this activity in accordance with the established procedures, including a pre-operational record
review of the establishment monitoring results and an assessment of sanitation performance
standard requirements (e.g., ventilation, condensation, and structural integrity). FSIS auditors
verified the DGAL’s ability to identify insanitary conditions and exercise appropriate regulatory
control to ensure sanitary conditions and operations.

FSIS auditors observed the government inspection personnel’s verification of requirements for
sanitation in all seven audited establishments, comparing the overall sanitary conditions of all
audited establishments to the government inspection verification documentation. The FSIS
auditors’ verification activities included direct observation of operations and review of the
establishments’ sanitation monitoring and corrective action records at all establishments.

The FSIS auditors examined the government inspection personnel’s documentation of
noncompliance reports and supervisory reviews of establishments. The government inspection
personnel took official regulatory control actions sufficient to ensure sanitary conditions were
restored and product was protected from contamination. The FSIS auditors noted that the
inspection and establishment records were reflective of the actual sanitary conditions of the
establishment.

In addition to the basic requirements outlined above, the DGAL has developed specific
requirements for sanitation in establishments producing ready-to-eat (RTE) product in
Memorandum DGAL/SDASEI/2018-635. Establishments are required to verify sanitation by
testing food contact surfaces for Listeria monocytogenes (Lm) or indicator organisms and
develop a surveillance program for Lm, which must be included in the establishment’s HACCP,
sanitation SOPs, or other prerequisite program.
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The FSIS auditors evaluated government inspection personnel verification of sanitary dressing
procedures in slaughter establishments. Government inspection personnel routinely verify
establishment sanitary dressing and perform daily verification on at least ten swine or veal
carcasses for zero tolerance for fecal material, ingesta, and milk.

FSIS auditors observed the government off-line inspection verification activity to check the
absence of contamination by visual inspection is performed according to predefined procedures
on randomly selected carcasses. The number of carcasses selected for visual inspection of
internal and external surfaces depends on the number of animals slaughtered. The sampling
location is commonly after the post-mortem inspection station and before cooling.

At each audited slaughter establishment, the FSIS auditors observed the sanitary dressing
processes to verify implementation of practices that maximize the prevention of contamination
during dressing procedures and viscera removal. The FSIS auditors also observed government
inspection personnel conducting verification of monitoring of the critical control point (CCP) for
zero tolerance of feces, ingesta, and milk contamination and reviewed documented inspection
verification results.

Overall, the DGAL requirements and verification procedures were sufficient to ensure that each
slaughter establishment adheres to sanitary dressing principles. The FSIS auditors did not
observe any systemic sanitary dressing concerns.

In three of the seven audited establishments, FSIS auditors identified isolated sanitation findings
that are noted in their respective individual establishment checklist provided in Appendix A of
this report. FSIS auditors concluded that the DGAL’s meat inspection system continues to
maintain sanitary regulatory requirements that meet the core requirements for this component.

VII. COMPONENT FOUR: GOVERNMENT HAZARD ANALYSIS AND CRITICAL
CONTROL POINT (HACCP) SYSTEM

The fourth of six equivalence components that the FSIS auditors reviewed was Government
HACCP System. The food safety inspection system is to require that each official establishment
develop, implement, and maintain a HACCP system.

France’s meat inspection system follows EU requirements for establishments certified to export
to the United States, Regulation (EC) Nos. 854/2004 and 852/2004, in which HACCP regulatory
requirements are prescribed and found equivalent to 9 CFR §417. Instructions for further
implementing HACCP regulatory requirements in establishments certified to export to the
United States are documented in Memorandum DGAL/SDASEI/2018-635.

The FSIS auditors conducted an on-site review of each audited establishment’s HACCP system,
including hazard analysis, HACCP plans, and CCP monitoring records. The FSIS auditors
reviewed zero-tolerance CCP records for feces, ingesta, and milk at four slaughter establishments
and verified the physical CCP locations by observing inspection personnel conducting hands-on
verification activities in accordance with Annex IV of Memorandum DGAL/SDASEI/2018-635.
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At the two establishments producing RTE products, the FSIS auditors reviewed the HACCP
programs for these processes with a special emphasis on lethality for Sal/monella and other
relevant pathogens. The FSIS auditors noted that the establishments producing dry-cured pork
products maintained validated HACCP programs to support a 5-log reduction for Sa/monella in
these products. Furthermore, it was determined that these establishments maintained the
required sampling and testing programs for Lm and Salmonella for finished products and Lm for
food-contact surfaces (FCS) and environmental surfaces.

The FSIS auditors verified that the establishment certified to export veal to the United States had
addressed contamination of carcasses with STEC (O157:H7, 026, 045, 0103, O111, O121, and
0145) within the context of its HACCP systems in accordance with section “F - Specific
Requirements E. coli STEC” of Memorandum DGAL/SDASEI/2018-635. This included the use
of a validated lactic acid spray, as well as additional controls to ensure that carcasses were
chilled in a manner sufficient to prevent the outgrowth of microbial pathogens. An isolated
finding related to the government’s documentation of their verification activities for these
controls (i.e., carcass spray and carcass chilling) is noted on the establishment checklist in
Appendix A.

The FSIS auditors’ analysis and on-site verification activities indicate that DGAL requires
operators of establishments certified to export to the United States to develop, implement, and
maintain HACCP programs for each processing category. FSIS determined that the HACCP
program as described is consistent with criteria established for this component.

VIII. COMPONENT FIVE: GOVERNMENT CHEMICAL RESIDUE TESTING
PROGRAMS

The fifth of six equivalence components that the FSIS auditors reviewed was Government
Chemical Residue Testing Programs. The food safety inspection system is to present a chemical
residue testing program, organized and administered by the national government, which includes
random sampling of internal organs, fat, and muscle of carcasses for chemical residues identified
by the exporting country’s meat inspection authorities or by FSIS as potential

contaminants. Prior to the on-site visit, FSIS’ residue experts thoroughly reviewed France’s
2019 National Residue Control Plan (NRCP) submission, associated methods of analysis, and
additional SRT responses outlining the structure of France’s chemical residue testing program.

In accordance with EC Directive No. 96/23, DGAL develops and implements a national residue
program each year. As a member of the EU, France has residue plans that are acceptable by EU
standards and therefore equivalent to the FSIS criteria. DGAL uses a system of laboratories that
includes public laboratories located in France and other laboratories located throughout the

EU. Many of these laboratories are designated as reference laboratories for specific residue
areas. DGAL maintains the legal authority to regulate, plan, and execute activities aimed at
preventing and controlling the presence of residues of veterinary drugs and contaminants in the
tissues of livestock slaughtered for human consumption.

The requirement of Article 5 of the EC Directive No. 96/23 mandates that the country update the
national residue control plan for the following year based on the results of the previous year in
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order to consider changes in chemical group and detection measures. The annual monitoring
plan takes into consideration the assessment of sampling results obtained from past sampling
tests, including regulated use of veterinary drugs. The plan specifies the analytes to be detected,
the method of analysis to be used, the matrix to be collected, the tolerance, and the total number
of samples to be collected. On-farm controls of veterinary pharmacies, along with controls
carried out in slaughterhouses, ante-mortem, and post-mortem inspections, and chemical residue
control plans, ensure that all requirements regarding veterinary drugs and their extra-label use are
met.

Within Section IV of its DGAL/SDSPA/2019-39, DGAL provides specific procedures for
addressing violative test results. This includes specific instructions for reporting of results,
product sequestration, on-farm investigation, and follow-up sampling. DGAL utilizes RASFF
that informs another country of residues exceeding established tolerances in the event that such
product is shipped. While on-site, the FSIS auditors reviewed documents associated with a 2018
violative result for flunixin (a nonsteroidal anti-inflammatory drug) in a bovine originating from
within the department where the establishment certified for the export of veal to the United
States is located. The FSIS auditors were able to conclude that the procedures outlined in the
technical instruction where followed as intended through the reporting, investigation, and follow-
up phases, and that ultimately, no adulterated product was exported to the United States.

The FSIS auditors’ review of the government sampling records for the four audited slaughter
establishments indicated that the 2019 sampling program was being adhered to as

scheduled. Monitoring residue samples are collected by government personnel and are shipped
under inspection seal. Samples are shipped to the laboratory in accordance with protocols
outlined in DGAL/SDSPA/2019-39, and typically involves direct pick-up by a courier dispatched
from the receiving laboratory.

During review of ante-mortem inspection procedures at these establishments, the FSIS auditors
observed that an official veterinarian verifies that all lots of animals are accompanied by
documentation that discloses their age and origin (“passport”); veterinary examination and
treatment history (“food chain’); and a declaration that attests that owners have adhered to
veterinary pharmaceutical withdrawal periods. The FSIS auditors verified that DGAL has
ensured that collection and analyses of tissue samples are conducted in accordance with standard
protocols that meet the FSIS criteria. DGAL requires carcasses to be retained for sampling of
suspect animals at slaughter facilities; however, as indicated under component one of this report,
it does not require retention of carcasses for routine residue sampling.

The FSIS auditors performed an on-site audit of the LABOCEA, a public residue laboratory in
Quimper, which serves as an official laboratory conducting analyses of government samples for
the presence of chemical residues in meat products. This laboratory is accredited by the EU and
COFRAC for ISO/IEC 17025 in the specific areas of residues of pesticides and organic
contaminants, anabolic steroids, metals, and residues from veterinary medications. The
document reviews establish that analysts had successfully completed intra- and inter-laboratory
evaluations administered by the supervisor and possessed the competencies necessary to conduct
the analyses assigned to them. Additionally, sample handling and frequencies, timely analyses,
data reporting, tissue matrices for analysis, equipment operation and printouts, minimum
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detection levels, recovery frequency, percent recoveries, and corrective action control are
performed in accordance with the laboratory’s quality management program.

The FSIS auditors verified receipt of samples in LABOCEA. At sample receipt, the laboratory
verifies the seal is intact and matches the number on the laboratory submission form. The
laboratory verifies and documents the temperature of the sample and, once verification confirms
sample integrity, the laboratory assigns a unique laboratory sample number. LABOCEA rejects
the sample if requirements are not met or sample integrity is not maintained. The laboratory
sample number alone accompanies the sample through the analytical process to eliminate any
potential bias. The FSIS auditors observed the laboratory personnel at the sample receipt area
check sample integrity and security, assign the identification, and store the samples in
accordance with the laboratory’s standard operating procedure.

There have not been any POE violations related to this component since the last FSIS audit. The
on-site audit activities indicate that DGAL continues to maintain the legal authority to regulate,
plan, and execute activities of the food safety inspection system that are aimed at preventing and
controlling the presence of residues of veterinary drugs and contaminants in meat products
destined for human consumption.

IX. COMPONENT SIX: GOVERNMENT MICROBIOLOGICAL TESTING
PROGRAMS

The sixth of six equivalence components that the FSIS auditors reviewed was Government
Microbiological Testing Programs. The food safety inspection system is to implement certain
sampling and testing programs to ensure that meat prepared for export to the United States are
safe and wholesome.

The evaluation of this component included a review and analysis of Regulation (EC) No.
2073/2005, on Microbiological Criteria for Foodstuffs, which contains the regulatory
requirements for establishments exporting meat and meat products to the United States. DGAL
has further issued Memorandum DGAL/SDASEI/2018-635 to facilitate the correct
implementation of Microbiological Criteria on meat products destined for export to the United
States. This memorandum outlines the microbial testing requirements derived from the
aforementioned EC regulation for process control verification; pathogen reduction standards;
RTE post-lethality exposed product; and E. coli O157:H7 and non-O157:H7 STEC for
establishments slaughtering cattle.

Sample collection is performed by government employees and shipped under government seal on
the day of sampling, typically through direct pick-up by a courier dispatched from the receiving
laboratory. DGAL implements a hold and test protocol, requiring that results for all
microbiological pathogens (i.e., Salmonella, Lm, and STEC) in product that is presented for
export to the United States be found compliant prior to the export health certificate being
approved.
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The DGAL requires all slaughter establishments to implement a microbiological control testing
program for Enterobacteriaceae to verify process control, in accordance with Regulation (EC)
No. 2073/2005. Enterobacteriaceae testing has been accepted as equivalent to generic E. coli by
FSIS. The FSIS audit included direct observation, record review, and interviews of government
inspection personnel and private microbiological laboratory personnel to verify microbial
process control. The FSIS auditors reviewed testing results for the last year showing that the
establishments routinely met their limits, and that there has not been any identified loss of
process control.

The DGAL has a Salmonella spp. sampling and testing program in raw product consistent with
FSIS Salmonella Performance Standards. This Salmonella testing program for chilled livestock
(cattle and swine) carcass sampling is consistent with the provisions of Regulation (EC) No.
2073/2005. Annex III of Memorandum DGAL/SDASEI/2018-635, entitled “Reduction of
pathogens: Salmonella”, establishes performance standards for all slaughter species. The
document provides details on the acceptable limit, method of analysis, and action to be taken
when samples test positive for the presence of Salmonella. All samples are sent to an approved
microbiology laboratory for analysis for presence of Salmonella spp, and government inspection
personnel analyze results to determine the effectiveness of each establishment’s Sa/monella
control program. The FSIS auditors reviewed the carcass testing results for the last year at four
slaughter establishments, noting that the Sa/monella performance standards were met at each
location. The auditors also observed government employees collecting Salmonella samples, for
which no concerns were identified.

The DGAL has microbiological testing programs for Sa/monella in RTE products and Lm in
RTE products, product-contact surfaces, and non-product-contact surfaces (environmental
sampling). These inspections are implemented in establishments certified to export RTE meat-
based products to the United States. The technical instruction Memorandum
DGAL/SDASEI/2018-635 requires that RTE establishments consider the hazard of Lm
contamination of RTE products and control the pathogen through their HACCP plans, sanitation
SOP, or other prerequisite programs. To verify the efficacy of their Lm control program,
establishments use Annex Il of Memorandum DGAL/SDASEI/2018-635 which contains the
requirements for microbiological testing for RTE post-lethality exposed product. The regimen
for the testing program includes product testing, testing of FCS, and testing of the production
environment with frequencies similar to those utilized domestically in the United States.

The government inspection personnel perform systematic random sampling and testing of RTE
products, with the exception of commercially sterile products. The product samples are collected
to be tested for Salmonella spp. and Lm at a frequency which is based on risk. Product testing is
performed in conjunction with a sampling program specifically designed for detecting Lm on
FCS. Through interviews with government inspection personnel and review of official records
maintained at the local inspection office, the FSIS auditors verified that DGAL routinely
conducts official sampling of RTE post-lethality exposed product and product contact surfaces at
a frequency that ensures that the establishments’ control measures are effective.
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The DGAL requires that establishments handling raw beef or veal intended for export to the
United States are to address the risk of E. coli STEC (O157:H7 and six non-O157 sero-groups:
026, 045, 0103, 0111, O121 and O145). To control this hazard, the establishment may include
measures from the SPS, sanitation SOP or HACCP plan. DGAL provides instructions for
establishment sample collection; including the types of samples collected, the sampling method
and frequency of sampling. In addition, the DGAL, provides instructions for official government
sample collection, covering the types of samples collected, and the frequency of sampling for
STEC analysis.

The on-site audit of the veal establishment indicated that the requirements of its Memorandum
DGAL/SDASEI/2018-635 were implemented as intended. While on-site, FSIS auditors noted
that both establishment and government sampling comprised in collecting 60 uniform pieces
(i.e., N60 sampling) from an individual day’s production of primal and sub-primal cuts. The
FSIS auditors reviewed documentation demonstrating that each lot of product exported to the
United States was subject to establishment testing, with government verification testing
occurring at a minimum of once per year.

In August of 2018, FSIS identified 1,372 pounds of raw veal that tested positive for non-O157
STEC (0103) at POE. While on-site, the FSIS auditors reviewed the documented verification
activities taken by DGAL in response to this STEC-positive result, for which no additional
concerns were identified. This included: a) ensuring that no additional product from the same lot
had been exported to the United States; b) issuing a noncompliance report to the establishment,
requiring the establishment to identify the cause of the positive test result and institute any
corrective actions, as appropriate; ¢) increasing government verification testing for STEC to the
next two lots of products; d) increasing government verification of operational sanitation, with
specific emphasis on sanitary dressing procedures. Furthermore, the FSIS auditors noted that
there were no additional STEC-positive results since the August 2018 occurrence, in conjunction
with either government or establishment testing.

The FSIS auditors performed an on-site audit of the LDAR, a government microbiological
laboratory. LDAR conducts official microbiological testing on raw pork and beef products for
Salmonella performance standards; and on beef products that require testing for £. coli O157:H7
and non-O157 STEC. The FSIS auditors reviewed the training materials, records, and the results
of laboratory proficiency testing. The FSIS auditors observed and verified sample receipt and
handling by LDAR. The FSIS auditors verified that LDAR performs a timely analysis of
samples, that they report the results to the CCA in a timely manner, apply DGAL-approved
analytical methodologies, and have quality assurance programs. However, the following
deficiencies were identified related to the laboratory’s implementation of its STEC screening
method.

e The laboratory does not routinely use a positive control in conjunction with its screening
method (GENE-UP®). FSIS considers the use of a positive control necessary for ensuring
the validity of each analysis.

e The laboratory could not demonstrate (e.g., by written procedure) that the entire N-60 sample
would be tested in the event that the sample submission is greater than the size of the test
portion prescribed by the screening method (375 g).
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FSIS considers it important that the entire 60 slices of the collected sample be tested, rather than
a set 375 g test portion, in order to provide sufficient statistical confidence of the

sample. Otherwise, the equivalent level of assurance that a lot is non-detectable for adulterant
STEC cannot be supported. Domestically, if the 60 pieces weigh more than 375 g, the FSIS
laboratory creates a second sub-sample to accommodate the remaining portion. If either portion
is confirmed positive for one or more adulterant STEC, FSIS will consider the product
represented by both portions of the sample to be adulterated. These FSIS procedures ensure that
all 60 pieces of the N60 sample will be analyzed. For example, if the 60 pieces that weigh 500 g,
the FSIS laboratory would create two samples of 325 g and 175 g each. In this event, the
enrichment media added to the smaller 175 g test portion would be adjusted accordingly to
maintain the same sample to media ratio.

The FSIS auditors examined one establishment producing Thermally Processed-Commercially
Sterile (TPCS) products. Within France, establishments producing TPCS product are required to
address the hazards using HACCP principles according to Regulation (EC) No. 852/2004,
Article 5. Annex II, Chapter XI, of this regulation lays down specific requirements for food in
hermetically sealed containers, by stating that the heat treatment process used to process an
unprocessed product or to process further a processed product is: (a) to raise every part of the
product treated to a given temperature for a given period of time; and (b) to prevent the product
from becoming contaminated during the process.

Further instructions for establishments producing TPCS products is provided in Memorandum
DGAL/SDSSA/2015-364, which includes specific requirements for thermal processes,
commercial stability tests, and good hygiene practices. The sterilization value (F,) set by the
establishment must meet the requirements in Regulation (EC) No. 852/2004, which clarifies that
the heat treatment used should meet the requirements of an internationally recognized

standard. Memorandum DGAL/SDSSA/2015-364 specifies a minimum sterilizing value of F, =
3, which corresponds to a 10'? reduction in the number of Clostridium botulinum spores.

Specific on-site verification activities conducted by the FSIS auditors included the review of
process schedules for products exported to the United States; procedures to address operations
(e.g., posting of processes, retort traffic control, initial temperature) in thermal processing areas;
incubation records; retort heat-distribution tests; and procedures to ensure proper closure of
containers, including training of closure technicians. The FSIS auditors noted that process
schedules were developed in conjunction with the “Centre Technique de la Conservation des
Produits Agricoles”, an industrial organization recognized by DGAL as a center of reference for
the development of thermal processes. Furthermore, the FSIS auditors noted that sterilization
values afforded by these processes were typically around Fo= 10, i.e., more than three times the
minimum value expressed above (F, = 3).

FSIS auditors found that France’s meat inspection system has a microbiological testing program
organized and administered by the national government, and that DGAL has implemented the
necessary sampling and testing programs to verify the effectiveness of its system. While
France’s program includes microbiological sampling requirements that are equivalent to United
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States standards, the auditors identified deficiencies related to the official laboratory’s STEC
testing method that could potentially impact the accuracy of results.

X. CONCLUSIONS AND NEXT STEPS

An exit meeting was held on March 15, 2019, in Paris, France, with DGAL. At this meeting, the
preliminary findings from the audit were presented by the FSIS auditors. An analysis of the
findings within each component did not identify any deficiencies that represented an immediate
threat to public health. The FSIS auditors identified the following findings:

Government Oversight (e.g., Organization and Administration)

e The Central Competent Authority (CCA) does not include provisions to prohibit inspection
officials from signing export certificates for product destined for the United States until all
inspection laboratory verification sample test results for chemical residue are received and
found acceptable.

Government Statutory Authority and Food Safety and Other Consumer Protection
Regulations (e.g., Inspection System Operation, Product Standards and Labeling, and
Humane Handling)

e At all audited slaughter establishments, documented periodic supervisory reviews did not
include an assessment of ante-mortem and post-mortem inspection procedures performed by
government inspection personnel.

Government Microbiological Testing Programs

e The laboratory does not routinely use a positive control in conjunction with its screening
method (GENE-UP®). FSIS considers the use of a positive control necessary for ensuring
the validity of each analysis.

e The laboratory could not demonstrate (e.g., by written procedure) that the entire N-60 sample
would be tested in the event that the sample submission is greater than the size of the test
portion prescribed by the screening method (375 g).

During the audit exit meeting, the CCA committed to address the preliminary findings as

presented. FSIS will evaluate the adequacy of the CCA’s documentation of proposed corrective
actions and base future equivalence verification activities on the information provided.
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Appendix A: Individual Foreign Establishment Audit Checklists
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United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1.

ESTABLISHMENT NAME AND LOCATION
SOBEVAL

ZONE INDUSTRIELLE AV LOUIS LESCURE
24750 BOULAZAC ISLE MANOIRE

2. AUDIT DATE
03/11/2019

3. ESTABLISHMENT NO.
FR 24.053.001 CE

4. NAME OF COUNTRY

France

5. AUDIT STAFF

OIEA International Audit Staff (IAS)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuits Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have failed to prevent direct .
product contamination or adueration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation X
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X 49. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification
Part D - Sampling . X
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures 55. Post Mortem Inspection
28. Sample Collection/Analysis
Part G - Other Regulatory Oversight Requirements
29. Records
s . . 56. European Community Directives
almonella Performance Standards - Basic Requirements
" : - X
30. Corrective Actions 57. Periodic Supervisory Reviews
31. Reassessment 58.
32. Written Assurance 59.

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



FSIS 5000-6 (04/04/2002) 03/11/2019|Est #: FR 24.053.001 CE[SOBEVAL[[S/P/CS][Cattle-Veal][France ~ Page 2 of 2

60. Observation of the Establishment

10/51: During pre-operational sanitation at the veal slaughter establishment the following deficiencies were identified:
A floor mat was placed inside a stainless-steel chilling tub designated for edible veal heads; most of meat cutting boards are
considerably roughened by chipping plastic, cracks, or crevices in the cutting room.

22/51: Government inspection personnel did not keep records of their verification activity pertaining to CCP2 (carcass spray) and
CCP3 (carcass temperature).

41/51: At the carcass retention station, beaded condensation all around the overhead cooling unit indicating insufficient ventilation.

46/51: In the hide removal area, rust and algae buildup was present on the overhead rails; no direct product contamination was
observed.

54/51: The establishment’s written program for sorting livestock to be presented for antemortem inspection did not specifically
indicate that non-ambulatory disabled calves (or those undergoing emergency slaughter) would be precluded from export to the
United States. This is inconsistent with the requirements outlined in Section B1.1. (“Physical Inspection and Documentation™) of
DGAL’s “Conditions for approval of establishments exporting meat and meat products to the United States of America” (EB /
SDASEI / 2018-635), which states “US regulations exclude slaughtering non-ambulatory cattle, including those with limb
fractures or tendon or ligament severed. The emergency slaughtered animals therefore may not be intended for export to the United
States.” However, the FSIS auditors’ review of antemortem records maintained by DGAL inspection staff indicated that no non-
ambulatory disabled calves were passed for slaughter (for human consumption) since this establishment was approved for export to
the United States in December 2017. Therefore the nonconformity constitutes a design, rather than an implementation error, as the
DGAL inspection staff was able to demonstrate that the requirements outlined in Section B1.1 were effectively met on a routine
basis.

57/51: DGAL’s periodic supervisory review program (“RESYTAL Grid”) set forth to meet the FSIS requirements outlined in
9 CFR 327.2 ((a)(2)(iv)(B) does not include an assessment of antemortem and postmortem procedures conducted by inspection
personnel.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT

OIEA International Audit Staff (IAS) 03/11/2019




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

4. NAME OF COUNTRY

France

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO.
Jean Henaff Production 03/05/2019 29.225.001 CE
Ker Hastell
Pouldreuzic 5. AUDIT STAFF

OIEA International Audit Staff (IAS)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

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

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

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

33. Scheduled Sample

8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have failed to prevent direct .
product contamination or adueration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements ‘
22. Records documenting: the written HACCP plan, monitoring of the 49. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification
Part D - Sampling .
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures 55. Post Mortem Inspection
28. Sample Collection/Analysis
Part G - Other Regulatory Oversight Requirements
29. Records
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives
- : - X
30. Corrective Actions 57. Periodic Supervisory Reviews
31. Reassessment 58.
32. Written Assurance 59.

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



FSIS 5000-6 (04/04/2002) 03/05/2019|Est #: 29.225.001 CE|Jean Henaff Production|[S/P/CS][Swine]|France ~ Page 2 of 2

60. Observation of the Establishment

e 46/51/56: A clogged floor drain in the carcass de-hairing area resulted in the pooling of blood and water and the creation of
insanitary conditions for employees transiting this zone. The blockage resulted from a build-up of fat, hair, and other debris which
was not removed at sufficient frequency to permit drainage of blood and water from this area.

e 46/51/56: Beaded condensation was observed above the doorway where swine carcasses were entering the blast chiller. No direct
product contamination was observed.

e 57/51: Documented periodic supervisory reviews did not include an assessment of ante-mortem and post-mortem inspection
procedures performed by official inspection personnel.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Staff (IAS) 03/05/2019




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE
COOPERL ARC ATLANTIQUE 03/07/2019
Z1 DE VERDEIL

79800 SAINTE-EANNE

3. ESTABLISHMENT NO.

79.246.002 CE France

4. NAME OF COUNTRY

5. AUDIT STAFF

OIEA International Audit Staff (IAS)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP)

Basic Requirements

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have failed to prevent direct .
product contamination or adueration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan. X
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification
Part D - Sampling .
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures 55. Post Mortem Inspection
28. Sample Collection/Analysis
Part G - Other Regulatory Oversight Requirements
29. Records
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives
- : - X
30. Corrective Actions 57. Periodic Supervisory Reviews
31. Reassessment 58.
32. Written Assurance 59.

FS

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



FSIS 5000-6 (04/04/2002) 03/07/2019|Est #: 79.246.002 CECOOPERL ARC ATLANTIQUE|[S/P][Swine][France  Page 2 of 2

60. Observation of the Establishment
* 10/51: At the sticking table, operator does not consistently sterilize the sticking knife between stunned carcasses.

* 10/51: At viscera inspection station; the intestine of multiple carcasses were spreading from one tray to the next, creating insanitary
dressing procedure.

*  19/51: During routine verification of zero tolerance (zt) CCP, the government inspection personnel were only checking the internal
portion of carcasses. The back side of carcasses was neither included in their routine check, nor was there a mirror to view the back

side.
*  46/51/56: At carcass cooler, rusty pipes and rail-dust were observed above stored carcasses. No direct product contamination was

observed.

*  57/51: Documented periodic supervisory reviews did not include an assessment of ante-mortem and post-mortem inspection
procedures performed by official inspection personnel.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Staff (IAS) 03/07/2019




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

4. NAME OF COUNTRY

France

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO.
FIPSO INDUSTRIE 03/12/2019 64.305.002 CE
RTE DE BELLOCQ
64270 LAHONTAN 5. AUDIT STAFF

OIEA International Audit Staff (IAS)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

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

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

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

33. Scheduled Sample

8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have failed to prevent direct .
product contamination or adueration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories

17. The HACCP plan is signed and dated by the responsible
establishment individual.

45. Equipment and Utensils

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

46. Sanitary Operations

18. Monitoring of HACCP plan.

47. Employee Hygiene

19. Verification and validation of HACCP plan.

48.

20. Comective action written in HACCP plan.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

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

Part F - Inspection Requirements

L ) . el 49. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification
Part D - Sampling .
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures 55. Post Mortem Inspection
28. Sample Collection/Analysis
Part G - Other Regulatory Oversight Requirements
29. Records

Salmonella Performance Standards - Basic Requirements 56. European Community Drectives
30. Corrective Actions 57. Periodic Supervisory Reviews X
31. Reassessment 58.
32. Written Assurance 59.

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



FSIS 5000-6 (04/04/2002) 03/12/2019|Est #: FR 64.305.002 CE|FIPSO INDUSTRIE|[S/P/CS][Swine]|[France ~ Page 2 of 2

60. Observation of the Establishment

* 57/51: DGAL’s periodic supervisory review program (“RESYTAL Grid”) set forth to meet the FSIS requirements outlined in
9 CFR 327.2 ((a)(2)(iv)(B) does not include an assessment of antemortem and postmortem procedures conducted by inspection
personnel.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Staff (IAS) 03/12/2019




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO.
HARAGUY-JAMBON DE BAYONNE 03/13/2019 64.010.003 CE
RTE DE SAUVETERRE

4. NAME OF COUNTRY

France

64120 AICIRITS-CAMOU-SUHAST

5. AUDIT STAFF

OIEA International Audit Staff (IAS)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

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

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

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

33. Scheduled Sample

8. Records documenting implementation.

34. Species Testing

9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have failed to prevent direct .
product contamination or adueration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils

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

46. Sanitary Operations

18. Monitoring of HACCP plan.

47. Employee Hygiene

19. Verification and validation of HACCP plan.

48.

20. Comective action written in HACCP plan.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

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

critical control points, dates and times of specific event occurrences.

Part F - Inspection Requirements

49. Government Staffing

Part C - Economic / Wholesomeness

i

50.

23. Labeling - Product Standards

Daily Inspection Coverage

51. Enforcement

24. Labeling - Net Weights

25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification

Part D - Sampling . 0

Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (0] 55. Post Mortem Inspection (¢}
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
. . 56. European Community Directives
Salmonella Performance Standards - Basic Requirements

30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance 0 59.

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



FSIS 5000-6 (04/04/2002) 03/13/2019|Est #: FR 64.010.003 CEHARAGUY-JAMBON DE BAYONNE|[P/CS][Swine][France ~ Page 2 of 2

60. Observation of the Establishment

There were no significant findings to report after consideration of the nature, degree, and extent of all observations.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Staff (IAS) 03/13/2019




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO.
PYRAGENA 03/12/2019 64.063.004 CE
ABIOPOLE RTE DE SAMADET

4. NAME OF COUNTRY

France

64410 ARZACQ-ARRAZIGUET

5. AUDIT STAFF

OIEA International Audit Staff (IAS)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

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

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

Audit
Results

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

33. Scheduled Sample

8. Records documenting implementation.

34. Species Testing

9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have failed to prevent direct .
product contamination or adueration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils

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

46. Sanitary Operations

18. Monitoring of HACCP plan.

47. Employee Hygiene

19. Verification and validation of HACCP plan.

48.

20. Comective action written in HACCP plan.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

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

critical control points, dates and times of specific event occurrences.

Part F - Inspection Requirements

49. Government Staffing

Part C - Economic / Wholesomeness

i

50.

23. Labeling - Product Standards

Daily Inspection Coverage

51. Enforcement

24. Labeling - Net Weights

25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification

Part D - Sampling . 0

Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (0] 55. Post Mortem Inspection (¢}
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
. . 56. European Community Directives
Salmonella Performance Standards - Basic Requirements

30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance 0 59.

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



FSIS 5000-6 (04/04/2002) 03/12/2019|Est #: FR 64.063.004 CE[PYRAGENA|[P/CS][Swine][France ~ Page 2 of 2

60. Observation of the Establishment

There were no significant findings to report after consideration of the nature, degree, and extent of all observations.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Staff (IAS) 03/12/2019




United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

4. NAME OF COUNTRY

France

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO.
SOFRIMAIX 03/07/2019 79.246.003 CE
ZONE INDUSTRIELLE DE VERDEIL

79800 SAINTE-EANNE

5. AUDIT STAFF

OIEA International Audit Staff (IAS)

6. TYPE OF AUDIT

ON-SITEAUDIT |:| DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Results Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample 0
8. Records documenting implementation. 34. Species Testing 0O
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue 0o
Sanitation Standar(_i 0perat|r_19 Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have faied to prevent direct 38. Establishment Grounds and Pest Control

product contamination or adulteration.

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

39.

Establishment Construction/Maintenance

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

40.

Light

14. Developed and implemented a written HACCP plan .

41.

Ventilation

15. Contents of the HACCP list the food safety hazards,
critica control paints, critical limits, procedures, corrective actions.

42.

Plumbing and Sewage

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

43.

Water Supply

17. The HACCP plan is signed and dated by the responsible
establishment individual.

44,

Dressing Rooms/Lavatories

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

45.

Equipment and Utensils

18. Monitoring of HACCP plan.

46.

Sanitary Operations

19. Verification and validation of HACCP plan.

47.

Employee Hygiene

20. Comective action written in HACCP plan.

48.

Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

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

critical control points, dates and times of specific event occurrences.

Part F - Inspection Requirements

49.

Government Staffing

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

50.

Daily Inspection Coverage

51. Enforcement

24. Labeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) (0] 53. Animal Ildentification

Part D - Sampling . 0

Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures (0] 55. Post Mortem Inspection (¢}
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records (6]
. . 56. European Community Directives
Salmonella Performance Standards - Basic Requirements

30. Corrective Actions 0 57. Periodic Supervisory Reviews
31. Reassessment 0 58.
32. Written Assurance 0 59.

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



FSIS 5000-6 (04/04/2002) 03/07/2019|Est #: 79.246.003 CE[SOFRIMAIX (FR 79.246.003 CE)[[CS][France ~ Page 2 of 2

60. Observation of the Establishment

There were no significant findings to report after consideration of the nature, degree, and extent of all observations.

61. AUDIT STAFF 62. DATE OF ESTABLISHMENT AUDIT
OIEA International Audit Staff (IAS) 03/07/2019




Appendix B: Foreign Country Response to the Draft Final Audit Report

24



Page Extract from report France’s comments

3 Laboratoire départemental Laboratoire départemental d’analyse et de recherche
d’analyse et de recherché de Dordogne (LDAR24)

3 Jean Hénaff Production, The establishment is located in Pouldreuzic.

Quimper

3 Haraguy — Jambon de The establishment is located in Aicirits-Camou-Suhast.
Bayonne, Camou-Suhast

7 Memorandum
DGAL/SDASEI/2018-635-

7 There is an embossed stamp | The embossed stamp is affixed on the last page of the
on each page health certificate in the dedicated area

8 Laboratoire départemental Laboratoire départemental d’analyse et de recherche
d’analyse et de recherché de Dordogne (LDAR24)

9 The CCA does not include Memorandum DGAL/SDASEI/2018-635 is being
provisions to prohibit modified as follows: in the event a carcass to be
inspection officials from exported to the USA is randomly selected and sampled
signing export certificates for | as part of the national residue control plan, this carcass
product destined for the US | must be hold until the analytical result is obtained. The
until all inspection sampled carcass must under no circumstances be
laboratory verification released until the (favorable) analytical result is
sample test results for obtained. Meat products issued from other carcasses of
chemical residue are the batch produced under USDA conditions can be
received and found marketed.
acceptable.

11 The requirements for Memorandum DGAL/SDASEI/2018-635 specifies the
conducting post-mortem inspection conditions for production for the US market.
inspection are described in
legislation and are
documented procedures of
DGAL, Memorandum
DGALL/SDASEI/2018-635.

11 The government inspection Not only. Inspection procedures are described in a
personnel verification general Vademecum (complementary).
procedures and instructions Memorandum DGAL/SDASEI/2018-635 specifies the
are documented in inspection conditions for production for the US market.
Memorandum
DGAL/SDASEI/2018-635.

12 At all audited slaughter Memorandum DGAL/SDASEI/2018-635 is being
establishments, documented | modified as follows: Slaughterhouse official inspection
periodic supervisory reviews | personnel must also be evaluated during supervisory
did not include an inspections to identify deviations from US inspection
assessment of ante-mortem | requirements (see Ill.B.). A model evaluation grid is
and post-mortem inspection | proposed in appendix.
procedures performed by
government inspection
personnel.

The government inspection The government inspection personnel conduct
13 personnel conduct verification of SSOP requirements every time an USDA-

verification of SOPs
requirements daily.

production is performed.




Instructions for further
implementing HACCP
regulatory requirements in

Memorandum DGAL/SDASEI/2014-393 gives additional
information on the conditions for the approval of
export establishments.

14 establishments certified to
export to the US are
documented in Memo
DGAL/SDASI/2018-635
The laboratory does not The LDA24 now uses a systematic positive control, in
routinely use a positive addition to the negative control and the amplification
19 control in conjunction with control.
its screening method (GENE-
upr®).
The laboratory could not The LDA24 procedure is modified by integrating a
demonstrate (e.g., by weighing of the pool upon receipt, a first weighing of
written procedure) that the about 300 grams, a cutting of the remaining samples in
entire N-60 sample would be | the bag to add the remaining 75 grams, ensuring that
19 tested in the event that the part or all of each of the samples constitute the final
sample submission is greater | pool of 375 grams.
than the size of the test
portion prescribed by the
screening method (375 g).
The FSIS auditors noted that | The CTCPA is declared public utility (articles L521.1 to
process schedules were L521-13 of Code de la Recherche)
developed in conjunction
20 with the CTCPA, an industrial

organization recognized
DGAL as a center of
reference of thermal
processes.




Jean Henaff Production - FR 29.225.001 CE
22/07/2019

PAYS - denrées

DATE ANNEE

PLAN D'ACTIONS CORRECTIVES / CORRECTIVE ACTION PLAN

NO

46/51/
56

46/51/
56

NON CONFORMITES — NON CONFORMITIES

A clogged floor drain in the carcass de-hairing area resulted in the
pooling of blood and water and the creation of

insanitary conditions for employees transiting this zone. The blockage
resulted from a build-up of fat, hair, and other debris which

was not removed at sufficient frequency to permit drainage of blood and
water from this area.

Un siphon de sol bouché dans la zone d’épilation de la carcasse a
provoqué une accumulation de sang et d’eau et la création de
conditions insalubres pour les employés transitant par cette zone. Le
blocage résultait d'une accumulation de graisse, de soies et d'autres
débris qui n'a pas été retiré a une fréquence suffisante pour permettre le
drainage du sang et de I'eau de cette zone.

Beaded condensation was observed above the doorway where swine
carcasses were entering the blast chiller. No direct product
contamination was observed.

De la condensation perlée a été observée au-dessus de la porte, la ou
les carcasses de porcs entraient dans la cellule de refroidissement
rapide. Aucune contamination directe du produit n'a été observée.

ACTIONS CORRECTIVES — CORRECTIVE ACTIONS

Replacement of the collection carpet of the hair at the end of the de-
hairing area by a worm which allows that the bristles do not fall to the
ground and do not clog the syphon. The system has been in place since
17/07/2019 but requires some adjustments. Good practice has been put
in place to collect hairs as production progresses.

Remplacement du tapis de collecte des soies en sortie de bac d épilation
par une vis sans fin qui permet que les soies ne tombent pas au sol et ne
bouchent pas le syphon. Le systéme est mis en place depuis le
17/07/2019 mais nécessite quelques ajustements. Une bonne pratique
consistant au ramassage des crins au fur et a mesure de la production.

A first study was conducted to set up an air curtain to dry the door to
cold shock. The supplier (Dessica) finally refused the work because
doubting its efficiency.

So we will proceed to the installation of a ram system on the carcass
rail allowing the carcasses to enter quickly in the the blast chiller thus
avoiding the formation of condensation above the doorway. The quote
is validated, the installation will take place by the end of October 2019.

Une premiére étude a été menée pour mettre en place un rideau d ‘air
permettant d ‘assécher la porte d’entrée au froid choc. Le fournisseur
(Dessica) a finalement refusé les travaux car doutant de son efficacité.
Nous allons donc procéder a I’installation d ‘un systéme de vérin sur le
rail carcasses permettant de faire entrer les carcasses de porcs
rapidement dans le froid choc en évitant ainsi la formation de
condensation sur la porte. Le devis est en attente (cf mail ci-joint),
I’installation aura lieu dici fin octobre 2019.

- DOCUMENTS ASSOCIES /
PICTURES OR DOCUMENTS
ASSOCIATED

Photo of the system being
i fug :,h ¥

Affichage de la bonne pratique
Photo du systéme en cours de tests

Report DESSICA

Exchange of mail for the realization of
the cylinder system on the carcass entry
rail.

Compte rendu société DESSICA :
Echanges de mail pour la réalisation du
systéme de vérin sur le rail d ’entrée des
carcasses.
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Claire Hervouet

De: Dominique Prigent

Envoyé: jeudi 25 juillet 2019 12:09

A: Claire Hervouet

Cc: Erwan Yannic; Anne Helies
Objet: TR: déshumidificateur froid choc

Dominique Prigent
Adjoint maintenance
Numéro interne : 179

De : Vincent BAILLY société DESSICA <v.bailly@dessica.fr>
Envoyé : jeudi 25 juillet 2019 10:18

A : Dominique Prigent <dpr@henaff.fr>

Objet : Re: déshumidificateur froid choc

Bonjour Monsieur Prigent,

Suite aux différentes visites sur votre site concernant le froid choc, il était question de la problématique
suivante :

e Des carcasses de porc a température ambiante sont introduites dans ce local froid choc maintenu a
une température entre -10 et -15°C.

e 2 portes adjacentes séparent le froid choc du couloir a température positive

e Surles 2 portes du givre/condensation est présent : ceci est du au fait que les portes sont froides et
sont en contact avec de l'air ambiant chargé en humidité : donc il y a formation de
givre/condensation.

e Les carcasses prennent appui sur les portes pour pénétrer dans le froid choc. Elles sont donc en
contact avec le givre.

o HENAFF souhaite supprimer ce givre/condensation pour éviter la contamination des carcasses.

Nous avons étudié des solutions de souffler de I'air sec sur les portes cété température positive :

e prendre de l'air dans le froid choc, le déshumidifier et le souffler sur les portes :
o le soufflage est complexe a mettre en ceuvre compte tenu du manque de place
o ilyaun fort risque de mettre en dépression le froid choc et d’amener de I'air humide dans
ce local : la conséquence serait I'apparition de donc du givre.

o souffler de I'air sec sur les portes en prenant de I'air ambiant : cette solution sera efficace
cependant :la production d'air sec provoquant une augmentation de température, il faudra prévoir
un groupe froid pour faire revenir la température a un niveau acceptable. Hors installation, nous
pensons qu'un budget de 50-60k€ serait nécessaire.

e Solution non évoquée avec HENAFF a ce jour : Créer un sas/tunnel devant les portes d'accés et
traiter ce sas en recyclage d'air avec de I'air sec:

Nous pensons également a cette démarche qui nous semble pertinente :


mailto:dpr@henaff.fr
mailto:v.bailly@dessica.fr

1. installer un systéme automatisé d'ouverte des portes : quand une carcasse est détectée, les portes
s'ouvrent évitant le contact avec les carcasses. Le givre/condensation sera toujours présent sur les
portes, mais il n'y aura pas de contact avec les carcasses.

2. un traitement en air sec pourrait étre opéré par la suite si nécessaire du froid choc pour éviter le
givre dans ce local.

je reste a votre disposition pour tout renseignement complémentaire.

Cordiales salutations.

D Ess E CA ﬁ:;zi?:;-tlltr tBe?:i'llll'l}Efm-cu mmercial

les techniques de I'air sec Frar.gce Duesl‘_f Nord Est
Parc d'activités de Fétan v.ballly@dessica.fr

30 allée des Artisans Port. +33(0)6 25393497
01600 Trévoux - France Tél. +33(0)4 740870 24
www.dessica.fr Fax. +33(0)474002473

in}¥.

Notre environnement est fragile, merci de n’imprimer ce mail qu’en cas de nécessité.

Le 24/07/2019 a 14:28, Dominique Prigent a écrit :

Bonjour,

La qualité doit donner une réponse aux services vétérinaires pour demain sur plusieurs sujets dont
celui du froid choc.

Comme évoqué vendredi par téléphone, pouvez-vous m’envoyer votre rapport sur les
observations/conclusions que vous avez faites d’ici demain ?

Je vous en remercie d’avance.
Cordiales salutations

Dominique Prigent
Adjoint maintenance

HENAFF
TIEN | i

EFui RT3

JEAN
A

L

JEAN HENAFF SAS

KER HASTELL-29710 POULDREUZIC
Tél : +33 (0)298 51 53 53
dpr@henaff.fr

ik


mailto:dpr@henaff.fr

fedseau

ﬁ:ﬁ\ _.'-

Pensez environnement: n'imprimez que si nécessaire.



Claire Hervouet

De: Erwan Yannic

Envoyé: mercredi 24 juillet 2019 14:17
A: Claire Hervouet

Objet: TR: vérin sans tige HENAFF

Erwan Yannic
Adjoint maintenance
Numéro interne : 214

De : Patrice - T2XC <t2c.pperon@orange.fr>
Envoyé : samedi 29 juin 2019 09:55

A : 'Joris COADOU' <jcoadou@sefitransmission.fr>
Cc : Erwan Yannic <eya@henaff.fr>

Objet : vérin sans tige HENAFF

Joris,

Merci de voir avec la personne de chez toi qui s’occupe de la partie vérin de ce mettre en relation au plus vite avec
Erwan Yannic (responsable Hénaff)

Pour définir et me faire offre pour le vérin

Attention : je crois que Erwan est absent les 15 prochain jours

Des sont retour faire le nécessaire

En vous remerciant par avance

Je voudrais lui faire suivre I'offre a mon retour de congé semaine 33

Patrice LE NOAC’'H

Tuyauterie Chaudronnerie

T=2XT

de Cornouaille

Z| de Kerdroniou

7, rue Marcel Paul

29000 QUIMPER

Tel : 02.98.59.64.89 - Fax : 02.98.66.67.84

Cet email a fait I'objet d'une analyse antivirus par le logiciel antivirus AVG.
WWW.avg.com



www.avg.com
https://02.98.66.67.84
https://02.98.59.64.89
mailto:eya@henaff.fr
mailto:jcoadou@sefitransmission.fr
mailto:t2c.pperon@orange.fr




POSTE EPILEUSE

> Recherche en cours sur un nouveau

systeme de ramassage des crins.
En attendant, ramasser au fur et a <
sol

> mesure les crins qui tombent sur le

I’aide de la raclette et de la pelle.
j/‘erci i




FRANCE - Viande Fraiche de Veau
Mission d’audit du 11 Mars 2019
SOBEVAL - FR 24. 053. 001 CE
Plan d’actions du 5 Juillet 2019

PLAN D'ACTIONS CORRECTIVES | CORRECTIVE ACTION PLAN

NON CONFORMITES — NON CONFORMITIES ACTIONS CORRECTIVES — CORRECTIVE ACTIONS - DOCUMENTS ASSOCIES | PICTURES OR
Ne DOCUMENTS ASSOCIATED
10/51 | During pre-operational sanitation at the veal Presence of a floor mat in a stainless steel tray intended to receive
slaughter establishment the following deficiencies | calf heads:
were identified: Immediate action of 11/03/19: Removing the grating and rinsing
A floor mat was placed inside a stainless- the bin by the cleaning team before starting production
steel chilling tub designated for edible Corrective Action: Information and Awareness of Cleaning
veal heads; most of meat cutting boards Personnel - Action carried out on the 12/03/19
are considerably roughened by chipping
plastic, cracks, or crevices in the cutting Borders of frayed cutting tables in the deboning workshop:
room. Immediate action: All non-compliant rated tables were manually
chamfered

End of operations on 23/04/2019
Corrective actions :

1. Purchase of specific equipment allowing a better efficiency of
table chamfering. The next operation is scheduled between
29/07/19 and 09/08/19

2. Performing laser 45 ° beveling of the entire replacement table set
by an external service provider - Deadline End of December 2019

Chamfered table edges
Bords de table chanfreinés




ND

PLAN D'ACTIONS CORRECTIVES/ CORRECTIVE ACTION PLAN
ACTIONS CORRECTIVES — CORRECTIVE ACTIONS

NON CONFORMITES -- NON CONFORMITIES

- DOCUMENTS ASSOCIES / PICTURES OR

DOCUMENTS ASSOCIATED

10/51

Au cours des opérations de nettoyage pré-
opérationnel de l'établissement d'abattage de
veay, les mangquements suivants ont été identifiés:
Un tapis de sol a été placé dans un bac
inoxydable destiné aux tétes de veau comestibles;
la plupart des planches 4 découper la viande sont
considérablement rendues rugueuses dii ¢ un
effilochage du plastique, présence de fissures ou
des crevasses dans la salle de découpe

Présence d'un Tapis de Sol dans un bac inox destiné a recevoir des

tétes de veau :

Action immédiate du 11/03/19 : Retrait du caillebotis et ringage du
bac par ’équipe de nettoyage avant démarrage de la production
Action corrective : Information et sensibilisation du personnel de
nettoyage — Action réalisée le 12/03/19

Bordures des tables de découpe effilochées dans Uatelier de
désossage :

Action immédiate : L'ensemble des tables notées non conformes a
été chanfreiné manuellement

Fin des opérations le 23/04/2019

Actions correctives :

1. Achat de matériel spécifique permettant une meilleure efficacité

du chanfreinage des tables. La prochaine opération est prévue
entre le 29/07/19 et le 09/08/19

2. Réalisation d'un biseautage a 45° au laser de I'ensemble du jeu

de table de remplacement par un prestataire extérieur — Délai Fin
décembre 2019

Page 2/8
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PLAN DPACTIONS CORRECTIVES | CORRECTIVE ACTION PLAN

NON CONFORMITES — NON CONFORMITIES
NO

ACTIONS CORRECTIVES — CORRECTIVE ACTIONS

- DOCUMENTS ASSOCIES | PICTURES OR
DOCUMENTS ASSOCIATED

41/51 | At the carcass retention station, beaded condensation
all around the overhead cooling unit indicating

insufficient ventilation.

41/51 | Au frigo de iraitement des consignes, de la
condensation perlail tout autour de l'unité de
reftoidissement en hauteur, indiguant une ventilation

insuffisante.

Immediate Actions of March 11, 2019:

1.Closing the door directly on the slaughterhouse to stop the
transfer of hot air between the slaughterhouse and the fridge

2. Scraping condensation present on the refrigeration unit
Corrective actions :

1. Conviction of the door to the slaughterhouse — Operation carried
out on the 14/03/19

2. Replacement of the hinged door bellows at the inlet side of the
bleed chamber to limit the flow of air between the slaughterhouse

and the refrigerated treatment room - Operation carried out on the
22/03/19

3. Installation of a squeegee dedicated to this fridge to allow the

removal of condensation if necessary — Operation carried out on
the 10/07/19

4. Increase refrigeration unit ventilation to dry the environment -

Operation carried out on the 10/07/19

Actions Immédiates du 11 mars 2019 :

1. Fermeture de la porte donnant directement sur ['abattoir de
fagon a stopper le transfert d'air chaud entre 'abattoir et le frigo
2. Raclage de la condensation présente sur le groupe frigorifique
Actions Correctives :

1. Condamnation de Ia porte donnant sur I’abattoir — Opération
réalisée le 14/03/19

2. Remplacement du groom de la porte battante du c6té de enirée
du ressuage pour limiter les flux d’air entre 'abattoir et le frigo de
traitement des consignes - Opération réalisée le 22/03/19

3. Installation d'une raclette a piafond dédiée a ce frigo powr
permelire le retrait de la condensation si nécessaire - Opération
réalisée le 10/07/19

4. Augmentation de la ventilation du groupe frigorifigue de facon a
assécher 'environnement - Opération réalisée le 10/07/19

Conviction of the door to the slaughterhouse
Condamnation de la porte donnant svur | 'abattoir

Replacement of the groom of the hinged door on the
entrance side of the penetrant

Remplacement du groom de la porte battante du
coté de l'entrée du ressuage

Provision of a ceiling
squeegee

Mise a disposition d'une
raclette a plafond
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PLAN DPACTIONS CORRECTIVES / CORRECTIVE ACTION PLAN

NON CONFORMITES — NON CONFORMITIES
NO

ACTIONS CORRECTIVES — CORRECTIVE ACTIONS

- DOCUMENTS ASSOCIES | PICTURES OR

46/51 |In the hide removal area, rust and algae buildup
was present on the overhead rails; no direct

product contamination was observed.

46/51 | Dans la zone de saignée, lors du convoyage des

carcasses en peau, des traces de rouille et
d'algues étaient présentes sur les rails aériens;
aucune contamination directe du produit n'a été
observée.

Corrective actions :

1. Planned spending commitment for the rail change of the
bleeding.

End of operations April 2019

The plate was cleaned at the same time

2. Remove rust from the feed rail.
End of operations 10/07/19

Actions correctives :

1. Engagement de dépense planifié pour le changement de rail de
la saignée.

Fin des opérations Avril 2019

La plague a été en méme temps nettoyée

2. Retrait de la rouille du rail d’introduction.
Fin des opérations 10/07/19

DOCUMENTS ASSOCIATED

—= - b
Changing the bleeding rail: removing traces of seaweed
Changement du rail de la saignée : retrait des fraces
d’algue

Cleaning the feed rail: removing rust
Nettovage du rail d'introduction : retrait de la rouille
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PLAN D'ACTIONS CORRECTIVES / CORRECTIVE ACTION PLAN

NON CONFORMITES -- NON CONFORMITIES ACTIONS CORRECTIVES — CORRECTIVE ACTIONS - DOCUMENTS ASSOCIES /| PICTURES OR
N° DOCUMENTS ASSOCIATED
54/51 | The establishment’s written program for sorting Formalization in the corresponding operating modes of export See Annex 1: US Export Procedure - Animal

livestock to be presented for antemortem inspection exclusion requirements for non-ambulatory animals. Welfare
did not specifically indicate that non-ambulatory Updated update date: 15/05/2019 BEAAB reference - Index 00
disabled calves (or those undergoing emergency
slaughter) would be precluded from export to the Documentary excerpt of the document:
Tnited States. This is inconsistent with the "In all cases. animals will be excluded from US
requirements outlined in Section B1.1. (“Physical exports, see MY Bouverie GEST 5.1"
Inspection and Documentation™) of DGAL’s
“Conditions for approval of establishments exporting See Annex 2: Slaughter / stunning on site MY GEST
meat and meat products to the United States of 5.1
America” (EB / SDASEI / 2018-635), which states « What use for these carcasses?
“US regulations exclude slaughtering non-ambulatory The use of the carcass depends on the decision of
cattle, including those with limb fractures or tendon or the veterinary post-mortem inspection; However, in
ligament severed. The emergency slaughtered animals all cases, these carcasses will be excluded from
therefore may not be intended for export to the United exports »

States.” However, the FSIS auditors’ review of
antemortem records maintained by DGAL inspection
staff indicated that no non- ambulatory disabled calves
were passed for slaughter (for human consumption)
since this establishment was approved for export to the
United States in December 2017, Therefore the
nonconformity constitutes a design, rather than an
implementation error, as the DGAL inspection staff
was able to demonstrate that the requirements outlined
in Section B1.1 were effectively met on a routine basis.
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PLAN D'ACTIONS CORRECTIVES  CORRECTIVE ACTION PLAN

NON CONFORMITES — NON CONFORMITIES

ACTIONS CORRECTIVES — CORRECTIVE ACTIONS

- DOCUMENTS ASSOCIES | PICTURES OR

Ne DOCUMENTS ASSOCIATED
Le programme écrit de I'établissement pour le iri des | Formalisation dans les Modes Opératoires correspondants des Voir Annexe 1 : Procédure Export US — Bien Etre Animal
veaux devant éive soumis a une inspection ante mortem | exigences d'exclusion de l'exportation de tout animal non Référence BEAAB — Indice 00
n'indiquait pas expressément que les veaux handicapés | ambulatoire.
54/51 |non ambulatoires (ou ceux en cours d'abattage urgent) | Date de mise de mise a jour : 15/05/2019 Extrait justificatif du document :

seraient exclus de 'exportation aux Etats-Unis. Ceci
est incompatible avec les exigences décrites dans la
section Bl. 1. {«Inspection physigue et
documentation») des «Conditions d'agrément des
établissements exportant de la viande et des produits &
base de viande aux Etats-Unis d'Amériquen de la
DGAL (EB/ SDASEI / 2018-635), qui stipule que «la
réglementation américaine interdii l'abattage de
bovins non ambulatoires, y compris ceux avec
| fractures des membres ou tendon ou ligament
sectionné. Les animaux abatius en urgence ne peuvent
donc pas étre destinés a l'exportation vers les Etats-
Unis. "Toutefois, Fexamen des regisires anté mortem
tenus par le personnel d'inspectior: de la DGAL, par
les auditeurs du FSIS a révélé qu'cucun veau
handicapé non ambulatoire n'avail été passé a
Fabatioir (pour la consommation humaine), cet
établissement a été approuvé pour exportation aux
Eiats-Unis en décembre 2017. Par conséquent, la non-
conformiié constitue une erreur de conception et non
une errenr de mise en wuvre, le personnel d'inspection
de la DGAL ayant pu démontrer gue les exigences
énoncées a la section Bl. 1 étaient effectivement
appliquées de maniére satisfaisante. base de routine.

« Dans tous les cas, les animaux seront exclus des
exporiations US, Cf. MON Bouverie GEST 5.1 »

Voir Annexe 2. : Abattage / Etourdissement sur place
MON GEST 5.1

Quelle utilisation pour ces carcasses !

L 'utilisation de la carcasse dépend de la décision de
I'inspection post mortem vétérinaire ; Cependant, dans
tous les cas, ces carcasses seront exclues des
exporiations.
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ANNEXE / ANNEX 1

Procédure Ref:  BEAAB
Sobeval i i v =
- an
Export US - Bien-étre animal Page 1 sur 1
Rédigée par; V.CHOURY ::f,"‘:"'é V.CHOURY Vaiza pas V.CHOURY
Fonetion . Directrice Qualité Zonction :  Directrice Qualité Fonctioh :  Directrice Qualité
indice Date Nature des modifications
00 15/05/2019 Exclusion des veaun hon ambuilatoires

Lorsquun animal est non ambulatoire, c'est-3-dire incapable de se déplacer ou en état de souffrance
soit parce qu”:

il ne peut se relever

il est équasillé

il présente des fractures récentes

il est coincé, et ne peut se dégager
il est accidenté en bouverie

VY ¥V ¥Y

Dans tous les cas, les animaux seront exclus des exportations US, Cf. MON Bouverie GEST 5.1

Dans le cas, ol son état ne présente pas de caractére d'urgence, et qu'il peut attendre, il sera
abattu en priorité aprés les abattages destinés aux US.
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ANNEXE / ANNEX 2

Page 8/8

@Sobevar Novembre 2017

Abattage/Etourdissement sur place MON GEST 5.1

Ti sagit, larsqu’un animal est incapable de se déplacer ou en état de souffrance et quiil
a8 été déclaré apte a I'ebattage, de i'abattre (étourdissement + szignée dans un bac C2
rouge) ou de I'étourdir sur place puis de le saigner sur ls chalne d'abattage.

La procédure d’abattage sur place sapplique quand pendart les heures d'zbattage,
I'exploftant constate qu'un animal est Incapable de se déplacer lusqu‘a la zone
d'étourdissement ou que ce déplacement est susceptible de provequer des souffrances
supplémentaires a I'animal.

Elle peut &tre déclenchée dans les cas sulvants :
» Animal ne pouvant se relever
» Animal équasiiié
» Animal présentant des fractures récentes
» Animal colncé ne pouvant se dégager
¥ Anlmal accidenté en bouverie
Dans tous les cas, les animaux ont subi une Inspection Ante Martem FAVORABLE

i »
L'opérateur infarme le RPA et les SV de la situation
Les SV réalisent I'inspection AM et décident de 'abattage sur place

= 4,

L'animal est abattu ou étourdi & I'endroit ol il se trouve, puis transfére le plus
rapidement passible & [‘aide d'un treuil ou d'un charlst jusqu’els Zone de saignée pour
&tre Inséré sur la chalne d'abattage

iifiisatl -

Lutilisation de ja carcasse gy

CaIrCas:

pend de la décision de Vinspection post mortem
vétaringira ; Copendant, 4ans tous les cas, ooy carcasers seront exclues des
exportations.




FRANCE- Viandes fraiches de veau

Mission d’audit du 11 Mars 2019

DDCSPP24
Plan d’actions du 8 juillet 2019

PLAND'ACTIONS CORRECTIVES ! CORRECTIVE ACTION PLAN

Ne NON CONFORMITES — NON CONFORMITIES

122/51 | Government inspection personnel did not keep records of

‘their verification activity pertaining to CCP2 (carcass spray)
and CCP3 (carcass temperature).

Le personnel gouvernemental chargé de l'inspection n'a
pas tenu des registres de leurs activités de vérification
-concernant CCP2 (puivérisation de carcasse) et CCP3

| (température de la carcasse).

-DOCUMENTS ASSOQCIES / PICTURES
ACTIONS CORRECTIVES — CORRECTIVE ACTIONS OR DOCUMENTS ASSOCIATED
Formalization of CCF controls Lactic Acid and see annexes:
Temperature ¢ CCP Procedures and Controls
Lactic Acid

e CCP Temperature Procedures
and Controls

Formalisation des contréles des CCP Acide lactique et voir annexes :
Température e Procédures et contréles CCP
Acide Lactique
e Procédures et contréles CCP
Température



DDCSPP24 A
Service de la sécurité =, Ref : contcep ac.lactique
" g

sanitaire des aliments Liberté « Egalité » Fraternité
Ind : 00

Adresse : Cité Administrative, 3
24024 PERIGUEUX CEDEX REPUBLIQUE FRANGAISE

Abattoir SOBEVAL
Boulazac 24750

SERVICES DE L ETAT BN DORDGGNE

Procédure tirage aléatoire du numéro
de carcasse pour contréle CCP Acide lactique et parametres a
controler

= Entrer dans libre office calc

* Cliquer sur Ponglet « fx »

* Onglet fonction : cliquer sur « ALEA.ENTRE.BORNES »
» cliquer sur suivant

= Entrer la borne minimum et la borne maximum (N°tuerie du premier et
du dernier veau du lot )

= Cliquer sur « OK »
« Elargir le choix de 1 a 16 numéros suivant taille du lot abattu

* Contrdler les veaux correspondant :
- Application de I'acide lactique selon procédure décrite par I'exploitant
* Contréle des paramétres :
- température de l'acide lactique début application d’un pulvérisateur
- concentration avant utilisation d'un pulvérisateur

Dr Fr,




T oy i Ref : contcep température
Service de la sécurité % o P p

sanitaire des aliments Liberts « Bgalité » Fraternité
Ind : 00

Adresse : Cité Administrative, A
24024 PERIGUEUX CEDEX e

Abattoir SOBEVAL CRGTES MF | E LA B DR DOGHE
Boulazac 24750

Procédure tirage aléatoire du numéro
de carcasse pour contréle CCP température atelier de découpe et
modalités du contrdle :

« Entrer dans libre office calc

« Cliquer sur l'onglet « f, »

» Onglet fonction : cliqguer sur « ALEA.ENTRE.BORNES »
« cliquer sur suivant

* Entrer la borne minimum et la borne maximum (N°tuerie du premier et
du dernier veau du lot )

*  Cliquer sur « OK »
» Elargir le choix de 1 4 10 numéros suivant taille du lot abattu
* Contréler les veaux correspondant :
- Prise de température (< 7°C en profondeur muscle de la cuisse)

ou
- Supervision de l'application des procédures par l'opérateur Sobeval

ou
- Supervision documentaire de températures prises antérieurement

Les trois méthodes de supervision doivent étre utilisées durant 'année
selon un rythme reflétant la production.
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Service d'Inspection Enregistrement spécifique Ref : expo.usa.ccp.temp
Abattoir SOBEVAL Boulazac 24750 export USA Ind : 01

CONTROLE OFFICIEL DU CCP TEMPERATURE 2 TR

ANNEE 2019 Semaine 28

contrdle aléatoire de carcasses

C : conforme, température < 7°C muscle profond
NC : température > 7°C

Type supervision : 1 = prise température
2 = supervision opérateur
3 = supervision enregistrement

Date découpe N°twerle ftemp Netuerie fremp Netuerie ftemp Ntuere femp Ntuerte fiemp WSA/'.:{M TyPe.r“supeMsion
0o [0 3 1] s 2%1 " e fae e e / (U il
Mardi ~—"

Meroredi

Jeudi

Vendredi

Euperviseur Nom: ' 'a@ncois THEBAULT |Signature : Date: (2]67F |2019

Vétérinaire officiel




Service d'Inspection Enregistrement spécifique
Abattoir SOBEVAL Boulazac 24750 export USA

Ref : export.usa.ac lactique
Ind : 01

CONTROLE OFFICIEL DU CCP Acide Lactique

ANNEE 2019 / Semaine 2.9

contrile aléatoire de carcasses et supervision de la température et de la concentration

C ! conforme, application acide lactique selon la procédure écrite de l'entreprise
NC : procédure incorrectement appliquée

- 1 {documentaire)
- 2 (opérateur)

Date abattage N°tuerie N°tuerie Netuerie Netuerie Netueria fype de ;L;pervisﬁn;u vI8A amre TS
Lundi : ] : =
Mardi : ) .
A6|c3[49 |531S|C | DF0|C S |C S| C G B A G
Mercredi :
Jeudi :
Vendredi :
Pr-Sophis DURA
Superviseur Nom

Vetérinaire officiel
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COOPERL ARC ATLANTIQUE - FR 79.246.002 CE

Z| DE VERDEIL 79800 SAINTE-EANNE - FRANCE

July 25, 2019

Ne NON CONFORMITES — NON CONFORMITIES

PLAN D'ACTIONS CORRECTIVES / CORRECTIVE ACTION PLAN

USA - Pork products

AUDIT of March 7, 2019

ACTIONS CORRECTIVES — CORRECTIVE ACTIONS

At the sticking table, operator does not consistently sterilize the sticking
knife between stunned carcasses.

10/51

| Sur la table de saignée, |'opérateur ne stérilise pas systématiquement le
| couteau entre les carcasses étourdies.

25 JUIL. 2019

- DOCUMENTS ASSOCIES /
PICTURES OR DOCUMENTS
ASSOCIATED

| A letter has been notified to the operator concerned for a reminder of
the procedure at this station, for awareness and vigilance — Realized on
‘March 8, 2019

Un courrier a été notifié a ['opérateur concerné pour rappel de la
procédure au poste a des fins de sensibilisation et de vigilance — Réalisé
le 08/03/2019

10/51 | At viscera inspection station; the intestine of multiple carcasses were
spreading from one tray to the next, creating insanitary dressing

procedure.

| Au poste d’éviscération, les intestins de plusieurs carcasses ont été
placés dans une méme coupelle, engendrant une non-conformité dans la
procédure sanitaire.

A1 — Letter to the operator at the sticking
table

Al — Courrier a l’attention de
| l’opérateur de la saignée des porcs

‘ A letter has been notified to the operator concerned for a reminder of
| the procedure at this station, for awareness and vigilance — Realized on
|March 8, 2019

Un courrier a été notifié a l'opérateur concerné pour rappel de la

procédure au poste a des fins de sensibilisation et de vigilance — Réalisé
\le 08/03/2019

19/51
inspection personnel were only checking the internal portion of
carcasses. The back side of carcasses was neither included in their
routine check, nor was there a mirror to view the back side.

| Lors de la vérification de routine du CCP tolérance zéro (zt), le
personnel d’inspection vétérinaire ne vérifiait que la partie interne des
carcasses. Non seulement I’ arriére des carcasses n’était pas inclus dans

leur vérification de routine mais il 0’y avait pas également de miroir

| pour voir arriére.

Page 1/5 — Cooperl Arc Atlantique — FR 79.246.002 CE

A2 — Letter to the operator at viscera
inspection station + Photo of the
emergency stop button of the slaughter line

A2 — Courrier a 'attention de ,
l'opérateur de [’éviscération + Photo du
bouton d’arrét d'urgence de la chaine
d’abattage

| inspection service.

La réponse a cette non-conformité sera traitée par le pdle d’inspection
vétérinaire.

During routine verification of zero tolerance (zt) CCP, the government | The response to this non-conformity will be handled by the veterinary |/




| 46/51/

56

carcasses. No direct product contamination was observed. | the rail structure — Realized on July 5, 2019

de la poussiére sur un rail ont été observés au-dessus des carcasses en |de la structure du rail — Réalisé le 05/07/2019
stock. Aucun contamination directe du produit n’a été observée,

57/51

Documented periodic supervisory reviews did not include an The response to this non-conformity will be handled by the veterinary
assessment of ante-mortem and post-mortem inspection procedures inspection service.
performed by official inspection personnel.

| La réponse a cette non-conformité sera traitée par le pole d’inspection
Les revues de supervision périodiques documentées n'incluaient pas vétérinaire.
d’évaluation des procédures d'inspection ante-mortem et post-mortem
effectuées par le personnel d'inspection officiel.

At carcass cooler, rusty pipes and rail-dust were observed above stored Intervention of the operators of the cleaning team for the renovation of | A3 — Photos of the cleaned rail structure

A3 — Phetos de la structure du rail

Dans une salle de refioidissement des carcasses, des tuyaux rouillés et | Intervention des opérateurs de ['équipe de nettoyage pour la rénovation | nettoyée
|

Page 2/5 — Cooperl Arc Atlantique — FR 79.246.002 CE




A1l — Letter to the operator at the sticking table
Al — Courrier i attention de lopérateur de la saignée des porcs

Operator
Opérateur

Reminder of facts
Rappel des faits

Reminder of instructions
Rappel des consignes

25 JUIL. 2018
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Gperl

Arc Atlantique

Ll da Vardell
14800 SAINTE EANNE
Ta D5 49772625

< 4 e Monsicur PETRAULT Dominique
Altion agria & FH 19246002 Ck
SIRET 331 406 AT¢ 0200 92 Lotissement Rue du Temple

APE T2

79260 LA CRECHE

Adressp postate

COOPERL ARC ATLANTIOUE -
Etnblissernent da Ssint-Malxent

BP T

740 SAINT-MANENT L'ECOLE Cutlex

Réf. : DMEC Sainte Eanne, le 08 mars 2018

Leftre Remise &n main propre conire décharige

Monsieur,

Le jeudi 07 mars 2019, lors de la venue de la délégation Américaine dans le cadre de nolre
agrément USDA, les auditeurs ont fait le constat qu'a votre poste de saignée des porcs, vous
n‘avez pas siérilisé volre couteau entre chaque carcasse

Votre attitude est inadaptee car il s'agit d'une non-confarmité sanitaire.

Je vous rappelie que vous devez abolument vous conformer aux régles gu! vous ont été donngées
lors de votre formation au posle, notamment en ca qui concerna la stérilisation du maténsl utiise

Nous vous précisens que si de tels agissements se renouvelalent, nous serions amenes a
envisager a volre égard une sanction disciplinaire.

Comptant sur votre professiennalisme, veuillez agréer, Monsieur, 'axpression de mes sentiments
distingués

Leltre remise en main propre le . Stéphanie TRCCHON

Rasponsable 1éra Transformation

/LA

COOPERL ARC ATLANTIOQUE - E1
I |
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A2 — Letter to the operator at viscera inspection station

+ Photo of the emergency stop button of the slaughter line
A2 — Courrier a Uattention de I’opérateur de I’éviscération

+ Photo du bouton d’arrét d’urgence de la chaine d’abattage

Operator
Opérateur

Reminder of facts
Rappel des faits

Reminder of instructions
Rappel des consignes

21 i Wardea

THECO SAINTE-EANNE
Tel. OB 49 17 25 25
Téigongie | 0% 49 0% 14 08

= Monsieur PETRE Claudiu Paul
et afjtad n® PR TE 285000 CF
383 566 874 DI 3 B Rue Vauclair

APE WNZ

79400 ST MAIXENT L'ECOLE

Adreyse posiaie

COOPERL ARC ATLANTIQUE
Erblissement de Saint-Maixent

BPTO

TOR02 SAINT-MAXENT LECOLE Codex |

Ref : DMIEC Sainte Eanne, le 08 mars 2019

Lettre Remise en main propre contre décharge

Monsieur,

Le jeudi O7 mars 2018, lors de la venue de la délégation Américaine dans le cadre de notre
agrément USDA, les auditeurs ont fait le constat qu'a votre poste d'éviscération, vous avez placeé
dans une méme coupelle, les intesting de deux carcasses différentes.

Votre attitude est inadaptée car il s'agit d'une non-conformité dans la procédure sanitaire.

Je vous rappelle que vous devez abolument vous conformer aux régles qui vous ont éte données
lors de votre farmation au poste, et gu'en cas de nécessité, vous devez faire appel a votre calléegue
afin qu'il actionne le bouton d'arrét de la chaine

Emergency stop button
Bouton d’arrét d’urgence

23 JUIL. 2019
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< POIJANE

Naus vous précisons gue si de tels agissements se renouvelaient, nous serions amenés a
envisager & votre égard une sanction disciplinaire.

Comptant sur volre professionnalisme, veuillez agréer, Monsieur l'expression de mes sentiments
distingués

Stéphania TROCHON
Responsable 1&re Transformation

—

Lettre remise en main proprée le !

()
¢ g i
/\ J,'L_,/i_.,w

< / &y

& i

COOPERL ARC ATLANTIQUE - &




A3 — Photos of the cleaned rail structure
A3 — Photos de la structure du rail nettoyée

Le \‘lkif sire Officiel

eOILANE

Photo BEFORE cleaning Photo AFTEg/I
Photo AVANT nettoyage Photo APRE, ﬂpyagé\\

o 25 JulL 20

Page 5/5 — Cooperl Arc Atlantique — FR 79.246.002 CE



Non-compliance DDCSPP79, n°19/51 :

The official fecal contamination control is now carried out at the same place as the contamination
control carried out by the FBO, after sanitary stamping and before chilling in an area where official
inspector’s access to the chain is sufficient to examine the ventral, dorsal and internal surfaces of the
carcasses.

Attached in annex the procedure describing the modified controls (version 2), in blue the modifications
compared to the previous version.



E .. Codification :
—

Liberé « Egalit + Frateri Controle officiel

REPUBLIQUE FRANGAISE
Direction départementale de la

protection des populations des SO U I I I U reS

Deux-sevres

Mise & jour le : 18/04/19

Vérification des procédures de maitrise des matieres fécales, des ingesta et du

lait, lors des opérations d’abattage.

Objet : Cette instruction décrit les modalités de vérification des procédures de maitrise des
matieres fécales, des ingesta et du lait, lors des opérations d’abattage.

Domaine d’application : Exportation vers les Etats Unis

Personnes concernées : Inspecteurs chargés de suivi de I'établissement Cooperl Arc
Atlantique a St Eanne dans le contexte de I'exportation pour les Etats Unis.

Définition du controle : il s’agit d’une vérification que les procédures mises en ceuvre dans
I’établissement aboutissent & la production de carcasses sans souillure par des matieres
fécales, des ingesta ou du lait.

Qui réalise ses contrdle : les contrdles officiels sont réalisé par les inspecteurs des services
vétérinaire.

Lieu : les contrOles sont effectues apres 1’estampillage avant I’entrée en ressuage, dans un
secteur qui permet I’examen visuel des faces ventrale, dorsale et interne des carcasses.

Fréquences : tous les jours de production USDA.
Nombre : 11 carcasses soit 22 demi-carcasses.

Meéthode : examen des carcasses : examiner toutes les surfaces du produit choisi pour déceler
des matieres fécales, des ingesta ou du lait.

Enregistrement : sur la fiche « contréle officiel souillures » ci-dessous.

En cas de résultat non conforme, I’inspecteur doit s’assurer que 1’¢établissement met en ceuvre
les actions de controle prédefinies et appropriées.

1/2




E,
—

CONTROLE OFFICIEL

EL-PIM-27.1-S

DATE/HEURE CONTROLE

Liberté » Kgalité » Fraternité SOU I L LU RES
REPUBLIQUE FRANCAISE INSPECTEUR
PIV DE SAINTE EANNE
ABSENCE DE TRANSMISSION A
SOUILLURES L'ETABLISSEMENT EN CAS

N° DU PORC

CONFORME

C

NON CONFORME

NC

DE NON-CONFORMITE

2/2
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