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Executive Summary

This repert describes the outcome of an on-site audit of Mexico’s meat and prbcessed poultry inspection
system conducted by the Food Safety and Inspection Service (F SIS) from September 22 through October
22,2009. - ' - o

The audit was an on-going equivalence verification audit with special emphasis on National Service for
Animal Health, Food Safety, and Agricultural and Food Quality Assurance’s (Servicio Nacional de Sanidad
Inocuidad y Calidad Agroalimentaria or SENASICA) controls addressing enforcement of FSIS B
requirements and on the cotrective actions implemented in response to the SIS June/July 2008 audit.-
Between October 1, 2008 and September 30, 2009, Mexico exported 72,563,627 pounds of meat and
processed poultry products to the United States. - :

| Although the central competent authority (CCA) maintains the legal authority and the responsibility to

|  enforce all applicable laws and regulations governing Mexico and third- country requirements, the anditors
found that these requirements were not consistently applied throughout the system, as enforcement actions
were initiated by the CCA in two of the 16 establishments audited, as follows: 2

o Two establishments were issued Notices of Intent to Delist (NOID) for conditions within the
establishment that were not immediately rectifiable, yet did not pose an imminent threat to public
health, and would warrani decertification if not corrected within thirty days from the time of
issuance. FSIS received corrective actions taken by the establishment and verified by the CCA on
October 27 and November 3, 2009, and the establishments were not decertified. '

3 ~ The audit findings raise significant concerns regarding the CCA’s ability to iarovide sufficient oversight
| within their system. Principal areas of weakness included:

- e SENASICA was not consistently assigning inspection personnel that were under the ultimate conirol
' and supervision of the Mexican government to provide regulatory oversight at establishments. In
three of 16 establishments audited, some veterinarians conducting official inspection-related -
 activities were hired and paid by the establishments, which is an indicator of possible conflict of
interest. The CCA designed, and is implementing, 2 “third party” payment system to address this
potential conflict of interest, which has a full implementation. date of April 11, 2011.

» Inspection personnel af three of seven slaughter establishments were either deficient of knowledge,
indicating a lack of training, ot failed to implement official inspection post-moriem procedures.
SENASICA implemented corrective actions by increasing training requirements, including

providing additional on-line training, and tracking training accomplishments. .

e One state supervisor, responsible for three separate states, was not using the “Annex”, a checklist
which contains the special sections concerning SSOP, HACCP, and microbiological testing
requirements, to be completed during the review of the U.S. eligible establishments in conjunction
with the periodic supervisory review form. This indicates lack of implementation of supervisory
oversight in these three states. The CCA provided specific supervisory correlation to the state
supervisor addressing the use of the Annex checklist. Y ' '

In order for SENASICA to demonstrate on-going control of their system, FSIS requests that further
evidence be'provided to ensure the necessary steps to remedy the non-compliances identified during the
audit have been taken. : I
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1. INTRODUCTION

"The Food Safety and Inspection Service (FSIS) of the United States Department of Agriculture
conducted an audit'of Mexico’s meat and processed pouliry food safety system from September

22 through October 22, 2009. :

The audit began with an entrance meeting held on September 22, 2009, in Mexico City with the

 participation of representatives from the Central Competent Authority (CCA) — National Service

_ for Animal Health, Food Safety, and Agricultural and Food Quality Assurance (SENASICA) —
and two auditors from the FSIS, Office of International Affairs. T

‘2. BACKGROUND

Mexico is eligible to export raw and processed red meat products and processed pouliry products
to the United States. Beiween October 1, 2008 and September 30, 2009, Mexico exported
72,563,627 poends of meat and processed pouliry products to the United States of which
19,881,770 pounds were re-inspected at U.S. Ports-of-Entry (POE). A total of 74,077 pounds
were rejected at POE, of which 45,510 pounds of that total were rejected because of L
“microbiological verification sample failures for E. coli 0157:H7 in ground beef.

As a result of these multiple positive results for E. coli O157:H7 in ground beef at POE, the audit

_ scope was adapted to inchude the establishment that produced the raw ground product, as well as '
verify the regulatory oversight provided by CCA. The relevant findings are captured in Section
. 8 of this report. - ' _ : .

The Mexican food safety system was audited by FSIS three times in the calendar year 2008: a
routine audit was conducted in' June/July; the first follow-up audit was conducted in September;
and an additional follow-up audit was conducted in October. The findings of the June/July audit
resulted in four Notices of Intent to Delist (NOID) and three establishments were delisted from
those establishments eligible to export meat and processed pouliry products to the United States.
As a result of the audit findings, Mexico’s CCA self-suspended all establishments’ eligibility to
export meat and processed poultry products to the United States in July of 2008. The audit
-identified significant findings in the following risk areas: '

. Government Oversight: Lack of available documentation reflecting the performance and
~implementation of periodic supervisory reviews and the failure to enforce FSIS
. regulatory requirements. There was a lack of supervisory knowledge associated with the
" fraining needs of inspection personnel. , R ' :
" e Sanitation Controls: Failure to implement-and verify sanitation programs consistently
' throughout the system, including non-compliances in verification of implementation and .
- recordkeeping. : : ; - :
»  Slaughter/Processing Conirols: Failure to consistently implement and verify core
HACCP regulatory requirements and failure to ensure adequate post-mortem inspection
procedures. S o




Central Authority Mexica City :
©{ Competent Authority State Ofﬁces ; Chihuahua, Sonora, Sinaloa, Veracruz,
: S ~ | Nuevo Ledn
: _ Central Regional Laboratory, Monterrey
Private Microbiology Laboratories 4 | Analytica Noroeste, Hermosillo '
Primus Laboratory, Culiacan _

3. AUDIT OBJECTIVE, SCOPE, AND METHODOLOGY

The curtent audit objective was to ensure that Mexico’s food safety system governing meat and

_poultry continues to be equivalent to that of the United States, with an inspection system
designed to produce products that are safe, unadulterated, and properly labeled. The audit was
an on-going equivalence verification audit with special emphasis on SENASICA’s cortrols

- addressing enforcement of FSIS requirements and on the corrective actions ‘implemented in

response to the FSIS June/Tuly 2008 audit. In pursuit of this objective, FSIS used a risk-based
procedure to determine the audit scope, which inciuded an analysis of comtry performance,

 production types and volumes, and POE testing results.

‘ The FSIS auditors were accompamed dunng the entire audit by representatives from the CCA, -

and/or representatives from SENASICA state inspection offices, and/or the National Center for
Animal Health Diagnosis (Centro Nacional de Servicios de Constatacion en Salud Animal)
(CENAPA) Program effectiveness determinations focused on government controls and
_oversight within five areas of risk:-(1) sanitation controls, including the implementation and
operation of Sanitation Standard Operating Procedures (SSOP), (2) animal disease controls, (3
slanghter/processing controls, including the implementation and operation of Hazard
Analysis/Critical Control Point (HACCP) programs and a testing program for generic
Escherichia coli (E. coli), (4) residue controls, and {5) enforcement controls, mcludmg a
government Verlﬁcaiion testing program for Salmonella species.

Administrative fimctions were revxewed at the CCA headquarters, ﬁve state. ofﬁces, and 16 local

" inspection offices, during which the auditors evaluated the implementation of those management
control systems in place to ensure that the national system of inspection, venﬁcauon and
enforcement was being implemented as intended. -

Sixteen Federal Inspection Type (TIF) establishments were selected from a total of 40 -
establishments certified to export to the United States. During the establishment visits, particular
attention was paid to the extent to which industry and government interact to control hazards and
prevent non-compliances that threaten food safety, with an emphasis on the CCA’s ability to
provide oversight through supervisory reviews conducted in accordance with 9 CFR 327.2 and

3 81.1 96

Additionally, four private microbiology laboratones and one government microbiology

. - labozatory were audited to verify their ability to provide adequate technical support to, the
; 'mspectlon system.




Sigma Alimentos, Atitaloquia,

Government Microbiology Laboratory CENAPA, reference laboratory, Jiutepec

Bovine Slaughter Establishment Tamaulipas

Sinaloa, Veracruz, Nuevo Ledn (2), San

" | Bovine Slaughtcr/Proceslsmg Establishments | Luis Potosi

Swine Slaughter/Processing Establishmerts Sonora
Beef Processing Sinaloa, Chihuahua, Nuevo Ledn
| Pork Processing Sinaloa

Lh = ad ] — wh p—t |

Sonora (3), Nuevo Leén (2)

- "'Meat/Poultry Processing Establishments

4. LEGAL BASIS FOR THE AUbIT AND AUDIT STANBAR])S

' The audit was undertaken under the specific prowsmns of Umted States’ laws and regulatmns in
: partxcular o

S -' ' .The Federal Meat Inspectmn Act (21 US.C. 601 el seq) -
- The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which 1ncludc the
" Pathogen Reduction/Hazard Analysis and Critical Control Point (PR/HACCP)
regulations.
- The Poultry Products Inspection Act (21 U:S.C. 451 et seq.).
- . = The Poultry Products Inspectlon Regulations (9 CFR Part 381).

- 'The audit standards applied durmg the review of Mexico’s meat and processed poultry

o inspection system included: (1) All applicable legislation originally determined by FSIS as

. equivalent as part of the initial review process, and (2} any subsequent equivalence
determinations that have been made under provisions of the Samia:y/Phytosamtary Agreement
whlch include the followmg ' _

e Drivate laboratori¢s analyze official samples for Salmonella spp and L:sterm
monocytogenes (Lm).
s E coli 0157:H7 National Testing Program
" » The National Residue Control Program

5. MAIN FINDINGS CONCERNING GOVERNMENT O_VERSIGHT |

- FSIS import eligibility requzrements dictate that the foreign inspection system be organized and
administered: by the national government of the exporting country and prowde standards
equivalent to those of the Federal system of meat and poultiy inspection in the United States. .
For Mexico, the authority to enforcc SENASICA mspec’uon Iaws is granted in the Federal Law
- of Animal Health _

SENASICA, a d1v1s1onfserv1ce of the Secretariat for Agncultu:e leestock Rural Devclopment
Fisheries and Food (SAGARPA), is granted the authority to enforce inspection laws, and is
responsible for regulating Mexico’s meat and processed pouliry inspection system and live-
animal health réquirements. This responsibility includes certifying and regulating TIF
establishments for the exportation of meat and processed pcultry products to the United States

g




Although the CCA maintains the legal authority and the responsibility to enforce all applicable
laws and regulations governing Mexico and third-country requirements, it was observed by the
. FSIS auditors that these requirements wete not consistently applied throughout the system. Asa
- tesult of the auditor’s observations, and in conjunction with the CCA representative, enforcemeint
© actions were initiated in two of the 16 establishments audited, as follows:

- o Two establishments were issued NOIDs for conditions within the establishment that were
. not immediately rectifiable. While the conditions did not pose an imminent threat to
public health, they would warrant decertification if not corrected within 30 days from the.
time of issuance. FSIS received corrective actions taken by the establishment and
verified by the CCA on October 27 and November 3, 2009, and the establishments were
not decertified. - o C R : :

When an exporting certified establishment is issued an NOID or is delisted, it is because there is
a significant question of process control or of basic sanitation within the facility. While FSIS
expects these actions to occur in relation to the CCA’s ongoing responsibilities for inspection
and for oversight of its inspection personnel, these events carry a different significance when
they occur within the context of an FSIS audit, as it calls into question why the conditions within
a particular establishment have gone unchecked and escalated to the level where an enforcement
action is necessary. '

A component of FSIS® eligibility requirements is the need for ultimate control and supervision
by the national government over the official activities of all employees or licensees of the system
(9CFR 327.2(a)(2)(i}(B). During the course of the audit, the following non-compliance was

identified by the FSIS auditor in relation to the enforcement of U.S. requirements and
SENASICA regulatory oversight: '

¢ SENASICA was not consistently assigning inspection personnel who were under the
_ ultimate control and supervision of the Mexican government to provide regulatary
- oversight at establishments that produced products exported to the United States. Some .
" veterinarians working under the supervision of SENASICA and authorized by
 SAGARPA to perform non-official inspection tasks, were actually performing some
official inspection-related activities. These veterinarians were hired and paid directly by
the establishment. This constitutes a potential conflict of interest. '

'In three of 16 establishments audited, these veterinarians paid by the establishment were
- conducting official inspection-related activities. In two of the three establishments, the
auditor obscrved that they were conducting post-mortem inspection-related procedues,
and in the third establishment, records reviewed revealed that the veterinarian conducted
the pre-operational inspection verification tasks.

Subsequent to the audit, SENASICA developed and is implementing a payment plan to mect this
FSIS component. The plan involves payment administration through a “third party.
organization,” the Animal Health Regional Organization (El Organismo Internacional Regional

" de Sanidad Agropecuaria or O.LR.S.A.). The full implementation date is April 11, 2011.




Another component of FSIS® eligibility requirements is the need for the assignment of
competent, Quahf‘ ed inspectors. SENASICA is responsible for the hiring, training, assigning,
* and overseeing of inspection personngl. During the course of the audit, the follomng non-
‘comphances were identified as they relate to this subcomponent:

e Inspection personnel at three of seven slaughter establishments failed to implement
-official inspection pos’t-mortem procedures such as head, viscera, and/or carcass
inspection,

s One state superwsor was not using the Annex, a checklist which contains specific
sections concerning SSOP, HACCP, and microbiological testmg requirements to be
completed during the review of the U.S. eligible establishments in conjunction with the
periodic superwsory review form. This supervisor was responsible for TIF
establishments in three Mexican states. The Annex is reqmred to be used for the
estabhshments exporting to the United States.

. The nature, extent, and degree of the above audit ﬁnding_s indicate questionable government
* controls within the food safety system. The initial and on-going training programs, including
training in post-mortem inspection procedures, provided by SENASICA were not totally
~ effective. Inadequate training could result in inconsistent or madeqmte execution of food safety
. respons1b111t1es and thus pose a potential food safety hazard and impact public health.

6. SANITATION CONTROLS _

The ﬂrst of the five risk areas that the FSIS audltors reviewed was s Sanitation Controls. The
inspection system must contain requirements for sanitation, for sanitary handling of products,
and for the development and 1mplementat10n of sanitation standard operating procedures

(8 SOP)

. AJthough the review of manuals and procedures at SENASICA’s administrative offices indicated
 that the CCA continues to maintain equivalent legislative controls for sanitation, the actual
conditions observed in some of the establishments were not entirely consistent with the
" corresponding documentation, ' S

" The auditors observed that both 1n-p1ant m3pect10n persannel and individuals canductmg

'superv1sory reviews were not routinely carrying out the procedures as described in the
SENASICA manuals and other official documents, and may have resulted in foﬁowmg findings:

- Lack of consistent 1dent1ficat10n of contammated product and product-contact surfaces,
: and other insanitary conditions, :

e Lack of consistent documentation of non-compliances in a manner that reflects actuai

. establishment conditions,

e Lack of consistent monitoring of estabhshment written procedures mcludmg the handling.

- of product in a sanitary manner,

e TLack of consistent establishment and SENASICA documentation of complete

descriptions of non-compliances, corrective actions, and preventive measures.




Many of these findings are closely related to those identified during the June/Tuly, 2008 andit.
The regulatory actions taken by the CCA during the course of the audit were related to sanitation
non-compliances; this emphasized the need for consistent application of controls within their
food safety system.-

7. ANIMAL DISEASE CONTROLS

" . The second of the five risk areas that the FSIS auditors evaluated was Animal Disease Controls,
including review of mechanisms for animal identification, control of condemned and restricted

- product, implementation of the requirements for non-ambulatory disabled cattle and specified
risk materials (SRM), and procedures for sanitary handling of returned and reconditioned
product. No findings were identified as a result of this audit, therefore indicating process control
by the CCA. :

8. SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the FSIS auditors reviewed was Slaughter/Processing
Controls, which included ante-mortem inspection procedures, ante-mortem disposition, humane
handling and humane slaughter, post-mortem inspection procedures, post-mortem disposition,
implementation of HACCP systems it all establishments, and implementation of a testing

~ program for generic E. coli in slaughter establishments. '

The review of applicable legislation indicated that SENASICA continues to maintain sufficient
written controls with respect to this risk area. However, system weaknesses regarding

" implementation and verification of HACCP systems within SENASICA were identified as
described below: ' '

» Inadequate implementation of basic elements of the HACCP plan, including ongoing
verification procedures,

» Inadequate implementation of calibration activities,

» Inconsistent maintenance of appropriate records of monitoring, verification, and

' noncompliance, e.g., initialing of entries, recording of actual quantifiable values and
actual times when the entries were made. - _

o As aresult of the multiple positive results for E. coli 0157:H7 in ground beef at POE, the
audit scope was adapted to include the establishment that produced the raw ground
product, as well as verify the regulatory oversight provided by the CCA. The corrective

- actions included an investigation performed by the establishment and overseen by the
CCA, which determinied the non-compliant products were slaughtered in another country
and exported into Mexico. Additionally, the auditor verified the CCA oversight of the

. investigative process, which included a review of the results on Certificates of Analyses,
areview of sarapling methodologies, and a corporate audit of all suppliers of multi- .
sourced non-compliant product. -

The auditors observed additional non-compliance it the implementation of SENASICA’S
Slaughter/Processing controls: - : S .
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s There was a faifure to document and correctly implement the SRM removal procedure for
the distal ileum. The establishment and SENASICA were under the impression that the
required length to be removed was 80 centimeters. This was immediately rectified and
80 inches are now removed. Other SRMs were appropriately removed in accordance
with FSIS requirements. The auditor verified that no products containing the potential
SRMs had been exported to the U.S. - . _

»  Several establishments’ generic E. coli testing programs for the evaluation of results were
conducted using excision critexia, but the sample collection was by sponging. One
program lacked a provision for the selection of carcasses for sampling when the total
number slaughtered it a day was more than 300 cattle.

9. RESIDUE CONTROLS

The fourth of the five risk areas that the FSIS auditors reviewed was Residue Controls. The
'inspection system must have a chemical residuc control program, organized and administered by

. the national government, which includes random sampling of internal organs and fat of carcasses

for chemical residues identified by the exporting country’s meat and poultry inspection authority
or by FS8IS as contaminants, :

As part of the verification methodology, the auditors’ preparatory review of POE findings before
going to Mexico did not identify concerns within this risk area. Subsequently, no government
residue laboratories were reviewed. In addition, interviews with CCA personnel and the review

+ of relevant records indicated that Mexico’s residue control plan was being followed

appropriately, therefore, demonstrating process contrel.

10. ENFORCEMENT CONTROLS -

" The last of the five risk areas that the FSIS auditors reviewed was Enforcement Controls. These

controls included the enforcement of inspection requirements, the government and industry’s
verification testing programs for Salmonella spp, k. coli O157:H7, Lm, and species verification.

During the on-site audit, FSIS verified SENASICA Lm control measu:és in two establishments.

. Establishments producing Ready-to-Eat (RTE) products are required to adopt L control

measures similar to FSIS® Alternatives 1, 2, and 3.

~ In accordance with the Annex, TIF establishments certiffed to export to the United States are
- required to have SENASICA monthly supervisory reviews. The Annex contains sections

‘specific to SSOP, HACCP, and Pathogen Reduction Programs such as Salmonella, generic E.
coli, Lm in RTE products, and Bovine Spongiform Encephalopathy (BSE)-SRM controls. The
Annex was not consistently applied at establishments eligible to export to the United States.
Additionally, SENASICA inspection system controls were found to be inadequate in post-
mortem inspection procedures exhibited by some in-plant inspection personnel. These findings
were previously discussed in Section 5, Main Findings Concerning Government Oversight.

With the exception of the generic E. coli programs addressed in Section 8, no non-compliances
were identified concerning the testing programs for the relevant pathogens of concern.
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Weaknesses associated with the enforcement of sanitation and HACCP feqlﬁrements, the
performance of supervisory reviews, and the assignment of inspectors have been duly noted in
previous portions of this report.

11. EXIT MEETING

An exit meeting was held in Mexico City on October 22, 2009, with SENASICA. At this
meeting, the preliminary findings from the audit were presented by the FSIS auditors. -

12. PROFFERED CORRECTIVE ACTIONS

At the time of drafting of this report, SENASICA provided the following corrective actions to
FSIS® audit findings: ,

Establishment Corrective Actions

Immediately following the audit, SENASICA provided corrective action plans for those

establishments with non-compliances including the two establishments which received an NOID.

Additionally, SENASICA.: pr0v1ded FSIS notification that the CCA had conducted verification:
reviews of the corrective actions of those two establishments which had received an NOID

FSIS’ analysis of those corrective actions demonstrated that the estabhshments had taken
corrective actions in response to the FSIS findings in each of the two estabhshments that
received an NOID.

Conflict of Interest - Pﬁyment of Veterinarians

SENASICA has.developed a corrective action plan to resolve the potential conflict of interest
issue. This plan will transfer the payment of approved veterinarians currently working at
authorized TIF establishments eligible to export to the United States into a payment process
administered by a third party organization, O.LR.S;A. FSIS has determined that the conflict of
interest issue will be resolved.if the plan isproperly 1mp1emented SENASICA’s full
implementation daté is Aprll 11,2011, _

13 CONCLUSIONS

: An analys1s of prior systemic non-compliances thhm the context of the current audit findings
indicates that while Mexico’s food safety system has demonstraied the ability to take corrective
actions in response to previously observed audit findings in order to improve their food safety
system, more remains to be done. SENASICA implemented corrective actions by increasing

' training requirements, including providing additional on-line training, and tracking traming
accomplishments. The addition of on-line training materials provided by SENASICA
headquarters and the required additional veterinarian training are welcomed system
enhancements. Some classroom training has been scheduled by SENASICA headquarters,

- however budget cuts have curtailed this tran:ung :
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Many of the non-compliances encountered during the 2008 and 2009 audits were repetitive in
nature, the most significant of which included: faiture to correctly implement SSOP, HACCP,
- and other sanitation non-compliances, insufficient documentation of inspection activities,
interpretation of generic E. coli results, and inadequate post-mortem inspection procedures.

There were significant concerns with SENASICA’s in-plant documentation of establishment
non-compliances in HACCP and other sanitation issues. Additionally, there was a failure of
supervisory oversight to detect these non-compliances. The CCA has yet to provide corrective
actions demonstrating their regulatory oversight verification is adequate to prevent future
repetitive non-compliances, including verification of these measures. FSIS requests that
SENASICA provide documentation that verifies that these non-compliances have been
addressed. -

The current audit revealed another area of systemic concern in the system’s design and
implementation. This is the use of approved veterinarians paid by the establishment and involved
in regulatory oversight in the establishment where they are employed. SENASICA has
proposed, and is implementing significant actions, which, if adequately implemented and
effectively executed, should correct that weakness. After the full implementation date of April
11, 2011, FSIS will request documentation verifying the payment system is functioning as
intended. ' '

Don Carlson, DVM @m @\ - (?J\QU/‘/\
S’ .

Senior Program Auditor

Rori K. Craver, DVM <%M%¢\/<\6w33/@"”“/

Senior Program Auditor

14. ATTACHMENTS

Foreign Country Response to the Draft Final Audit Report
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Tuly 27,2011

‘Di. Ronald K. Jones:
.A351stant Admmzstlator
‘”USDA FSIS OIA

1400 Independence_Ave;{ SW

‘Room 3153-South Building
- Washington, D:C: 20250

Deéar Dr. Jones:

: -.'Attached is. efﬁcnal communication #B00.04.6428 dated July 26, 201 1, signed by
: _Agro-Feod Aquaculture and Fishery Saf
-~ from The National Service of Health, Food Safety, and Food Quality (SENASICA).

sneral Ditector D Octavi Carranzs .

Through this letter, Dr. Carranza wishes to.share with you the comments to the

. ::'prehmmary 2009 audit réport that was conducted by official personnel from the Food .
- Safety and Inspection Servics, from Septeniber 22 through October 22, 2011, tothe.

Mexican veterinary mspectlon system: ‘We are prowdmg a courtesy transiat:on of the:

Jetter.

T ke this oppertunity to reiterate our wﬂlmgness o contmue to be an nnpoxtant
:partncr in the working relationship between FSIS and SENASICA. - '

‘Sincerely,

W Garth Thorburn 3t
Acting Minister Counselor for
Agncultural Affairs

Enclosures;

USHiAis-an Equat Opportuntly Enployer
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Sobre el particuler y gon &’
“actiones:
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2013, Ano.del Turismo en Mexico
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FREE TRANSLATION:

The National Service of Health; Food Safety; and Food Quat:ty
Agro -Food, Aquaculture and Frshery Safety General Dtrectorate

Memorandum B00.04.6428 - ' ‘
: Mexico City, July 26, 2011

Dr. Ronald K. Jones

Assistant Administrator

Food Safety and Inspection Service

1400 Independence Avenue, SW Room 3153

South Bullding,: Washmgton D.C. 20250-3700

el (202) 720- 2442 '
Ro f

: the Umted States samtary authority to al!ow the expo_rt-of preducts and byproducts |
1o the United States. .

fsome mcons:stenmes regardmg the aSSignments of personnel performmg the.

- mspectlon were detected and highlighted. It was observed that in 3 outof the 16

-audited. estabizshments ‘quite-a few veterinarians perforaiing mspectaons and other
related activities were hired: and paid by the establishments, representmg a possible
confhct of’ mterests :

"Preserztiy, and with the objective of : addressmg that observation SENASICA has
implemented. the followitig actions: _

e The formation- of a Medlcal Vetermartan Responssbte Aﬂthonty p05|t|en o
repla . pos:tton of the ADpF kecl Veterinarian. The responsrblhtles of the
. niew pesition are olutlined in the Federal Law of Animal Health. :
» The National Service of Hea th, Food SafetyF and Food Qua!tty (SENASICA)
contracted with the International Regional Organization for Animal Health
~ (OIRSA) to implement the paymént System for Medical Veterinarian
o Responszble Authority position thus, eliminating & possible-conflict of interest.
¢ Those Federal Inspectlon Type {TIE) establishments, authorized to-export to
~ the Umte" States of Ameérica, were notified of the requ:rement to contract
with OIRSA. This: contract establishes the payment system for Medrcal
. Veterinarian. Responsible Authorlty position.
. #: . As of Aprlk 2011, the TIF establishments duthorizéd to export to the United
. ‘States of America, must-have a signed ‘contract with OIRSA. -
e, "The TIF establishments authorized to export to the: nited States of America
.after Aprit 2011, miust have Medical Vetermaﬂan Responsrble Authorlty
positionys contracted wzth OIRSA with: payment of these pcs:taons through this
.organlzatmﬂ : , _




%

Given the abcve facts SENASICA requests: mcius;on of these comments in: the fi nal

audit report to rore. accurately- eﬂect the current inspection system operated by

SENASICA

Sincerely,

. DM Octavio Carranza diMendoza

General Director




