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1 .  INTRODUCTION 

The audit took place in Australia from May 26 through June 30, 2005 

An opening meeting was held on May 26, 2005, in Canberra with the Central Competent 
Authority (CCA) -Australia Quarantine Inspection Service (AQIS). At this meeting. the 
audit team confirmed the objective and scope of the audit, the auditors' itineraries, and 
requested additional information needed to complete the audit of Australia's meat inspection 
s)stem. 

Each auditor was accompanied during the entire audit by representatives from AQIS' 
headquarters and/or representatives from AQIS' regional and local inspection offices. In 
addition. on contract with AQIS, non-government microbiologists accompanied one auditor to 
the microbiology laboratories. 

2. OBJECTIVE OF THE AUDIT 

This audit was an enforcement audit. The objective was to evaluate the performance of the 
CCA with respect to government oversight and enforcement of the U.S. import inspection 
requirements relative to exporting meat and meat products to the United States. 

In pursuit of the objective, the following sites were visited: AQIS headquarters and five 
regional and 19 local inspection offices, and eight microbiology laboratories performing 
analytical testing on meat products destined for the United States. 

I Competent Authority Visits Comments 
i 

1 Competent Authority Central 1 

1 Regional 5 
1

1 Local 
I 

I

/ 19 
I 

1

/ Establishn~entsICold 
Storage Facilities 

Laboratories (Microbiology) 8 

I Meat Slaughter 1 Cutting Establishments 12 

1 Cold Storage Facilities 1 ' iI 

3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA officials to 
discuss oversight programs and practices, including - enforcement activities. The second part 
involved an audit of a selection of records and personnel interviews in the country's 
inspection headquarters or regional offices. The third part in~.olved on-site visits to 19 
esrablishments: twelve slaughter and cutting establishments and seven cold storage facilities. 
The lburtli part involved visits to eight gover~ment-contracted/private-microbiology 
laboratories. Program effectiveness determinations of Australia's inspection syste~n focused 



on five areas of risk: ( I )  sanitation controls, including the implementation and operation of 
SSOP, (2) animal disease controls, (3) slaughter/processing controls, including the 
implementation and operation of HACCP programs and a testing program for generic E, coli, 
(4) residue controls, and (5) enforcement controls, including a testing program for Salmonella. 
Australia's inspection system was assessed by evaluating these five risk areas. 

During the establishment visits, the auditors evaluated the nature, extent and degree to which 
findings impacted on food safety and public health. The auditors also assessed how 
inspection services are carried out by AQIS and determined if controls wcwin place to ensure 
that the production of meat and meat products were safe, unadulterated a l~d  properly labeled. 

At the opening meeting, the audit team explained that Australia's meat inspection system 
would be audited against the following standards: (I)  FSIS regulatory requirements, as 
applicable. (2) AQIS requirements specific to exporting meat and meat products to the United 
States, and (3) FSIS equivalence determinations specific to Australia. FSIS requirements 
include, among other things, daily inspection in all applicable certified establishments, 
monthly supervisory visits to certified establishments, humane handling and slaughter of 
animals, ante-mortem inspection of animals and post-mortem inspection of carcasses and 
parts thereof, the handling and disposal of inedible and condemned materials, sanitation of 
facilities and equipment, residue testing, species verification, and requirements for HACCP, 
SSOP, and testing for generic E. coli, Salmonella, and Listeria Monocytogenes. 

The FSIS equivalence determinations were made under the provisions of the World Trade 
Organization SanitaryiPhytosanitary Agreement, and are: 

1.  Establishment employees collect carcass samples for Salmonella testing, and 
- 2. Private laboratories analyze samples collected for Sczlmonellu testing. 

4. LEGAL BASIS FOR THE AUDIT 

'The audit was undertaken under the specific provisions of U.S. laws and regulations, in 
particular: 

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the 
Pathogen Reduction/HACCP regulations. 

5 .  SlJMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at ww. f s i s . u sda . , gov lo l~o~ .  

The last three audits of Australia's inspection system have indicated repeated non-compliance 
with FSIS inspection requirements regarding implementation of HACCP and SSOP. In 
addition the following significant concerns were identified during the last three audits: 



June 2004 Audit: 
1 establishment delisted for failure to have daily inspection. This establishment had 
ne lw  exported to the United States. 
3 establishments received an NOID for not complying with various FSIS inspection 
requirements. Corrective actions were taken within 30 days of receiving the NOID. 
2 establishments were cited for inadequate implementation of post-mortem inspection 
requirements, i.e., heads of slaughtered cattle were not clearly identified with the 
carcasses. Corrective actions Mtere taken immediately. 
8 of 14 establishments were cited for inadequate government oversight. 

April 2003 Audit: 
1 establishment received an NOID for not complying with various FSIS inspection 
requirements. Corrective actions were taken within 30 days of receiving the hTOID. 
Australia was using non-FSIS approved testing methods for the detection of residues 
in meat products destined for the United States. 
13 of 18 establislments were cited with inadequate government enforcement. 

February 2002 Audit: 
AQIS inspectors were not incising the lymph glands of the heads of bovine carcasses 
in Tasmania. Corrective actions were taken immediately. 

r 3 establislments received an NOID for not complying with various FSIS inspection 
requirements. Corrective actions were taken within 30 days of receiving the NOID. 
Several incidences of cross-contamination and improper personnel hygiene practices 
occurred. Con-eciive iiciiovi~ were taken imnrediirfely. 

6. MAIN FINDINGS 

6.1 Government Oversight 

A11 official veterinarians and inspectors in establishments certified by Australia to export meat 
and meat products to the United States are full-time AQIS employees, receiving no 
remuneration fiom either industry or establishment personnel. 

AQIS field operations were recently reorganized by adding three Field Operation Managers 
(1:OM). As a result, the Area Technical Managers (ATM) now report directly to one of the 
FOhls. nho  in turn reports to AQIS headquarters. FOMs are responsible for training, 
competency assessment and performance appraisals of the ATMs. In addition, they have been 
g i ~  en the responsibility to perform in-depth verifications of establishments identified as "poor 
performers." FOMs are also part of the Program Management Committee of the National 
Aleat hlanager, an advisor body that makes recommendations for better utilization of 
resources by AQIS. 

0 1 1 CCA Control Systems 

4QIS has the organizational structure and staffing to assure uniform implementation of the 
I 1  S import inspection requirements. Howel er, AQIS needs to strengthen its mrersight of the 
rebidue control and microbiology testing programs relatilye to exports to the United States. 



6.1.3 llltimate Control and Supervision 

AQIS has the ultimate legal control over and supervision of the official activities of all 
cmploqces in certified establishments. However, AQIS needs to strengthen its control and 
supcsvision of the following: 

Cold stores certified to handle meat products for the United States. AQIS 
inspection coverage of certified cold stores is once every six months. 
Microbiology laboratories conducting analytical testing of meat products destined 
for the United States. Laboratories were not using U.S. approved microbiological 
testing methods for meat products exported to the United States. 
Establishments producing Ready-to-Eat products for the United States. AQIS 
inspection coverage was less than daily. AQIS corrected this problem by 
assigning daily inspection to certified establishments producing RTE products for 
export to the United States. 

6.1.3 Assignment of Competent, Qualified Inspectors 

Training program for inspection personnel regarding PR/HACCP and SSOP system 
implementation were conducted since the last audit. Beginning in December 2004, AQIS had 
implemented an on-line competency-based training program for its On-Plant Veterinary 
Officers (OPVO) consisting of 27 training modules. This training program was initially 
established for AQIS' newly employed veterinarians (inductees), who, at this time, have 
completed 16 of the 27 n~odules. AQIS meat inspectors are not scheduled to take this training 
at this time. 

6.1.4 Authority and Responsibility to Enforce the Laws 

AQIS has the authority and responsibility to enforce Australia's inspection laws relative to 
exporting meat and meat products to the United States. However, audit findings indicate that 
AQIS is having difficulty in enforcing the U.S. import inspection requirements as follows: 

8 of 19 establishments had deficiencies regarding SSOP's. 
2 of 19 establishments had deficiencies regarding HACCP. 
i 4  of 19 establishments had deficiencies regarding government enforcement of the 
FSIS inspection requirements. 

Specific deficiencies are noted in the attached individual foreign establishment audit 
checklists. 

1 5 Adequate Administrative and Technical Support 

AQIS has the ability to support a third-party audit. 

6.3 Headquarters Audit 

I he auditors conducted a review of inspection system docunlents at headquarters. regional 
offices. c~nd  inspection offices of the 19 audited establishments. The records review focused 
primaril~ on food safety hazards and included the following: 



Internal review reports. 
Supervisory visits to establishments that were certified to export to the United States 
Training records for inspectors and laboratory personnel. 
Label approval records such as generic labels and animal raising claims. 
Neu laws and implementation documents such as regulations, notices, directives and 
guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation. slaughter and processing inspection procedures and standards. 
Export product inspection and control including export certificates. 
Enforcement records, including examples of criminal prosecution. consumer 
con~plaints, recalls, seizure and control of noncompliant product, and withholding, 
suspending, withdrawing inspection services from or delisting an establishment that is 
certified to export product to the United States. 

No concerns arose as a result the examination of these documents. 

6.3.1 Audit of Regional and Local Inspection Sites 

The FSIS auditors reviewed government oversight and enforcement activities at AQIS' 
regional offices located in Adelaide, Brisbane, Melbourne, Sydney and Perth. 

7. ESTABLISHMENT AUDITS 

T h i  FSIS aiiditors visited a total of 19 establishments. Twelve slaughter and/or processirlg 
establishments and seven cold storage facilities. One establishment was delisted by AQIS 
lxcause of deficiencies related to inadequate implementation of HACCP, SSOP and SPS 
along n it11 pre\ ious compliance history. 

One establishment received an NOID because of SSOP deficiencies. This establishment was 
ablc to retain its certification for export to the United States as the establishment corrected all 
deficiencies mithin 30 days of the date the establishment was reviewed. and AQIS verified the 
conective actlons. 

Specific deficiencies are noted in the attached individual foreign establishment audit 
checlilists. 

8 KESIIIL'F AND MICROBIOLOGY LABORATORY AUDITS 

Iluring laboratorj audits, emphasis was placed on the application of quality control 
procedures and testing methods relative to exports of meat products to the United States. 

Res~due record reviews at the headquarters and regional offices focused on sample handling. 
sanlpling frequency, timely analysis data reporting. Australia's residue program is controlled 
b j  the go\ ernment's National Residue Survey, which is part of the Ministry of Agriculture, 
Iisheries. and Forestry, and separate from AQIS. 

\hcrob~olog> Ltboratory audits focused on analyst qualifications, sample receipt, timely 
mal! s ~ s .  anal! tlcal methodologies. analjTica1 controls. recording and reporting of results. and 
chccl, imlple\ FSIC auditor evaluated compliance with the criteria established for the use of 



p r l ~  ate laboratories under the FSIS Pathogen ReductiodHACCP requirements since all 
laboratories re~iemed are contract laboratories. 

I lie fbllon ing eight microbiology laboratories were reviewed: 
I\licroserve Laboratory - Perth 

* IMVS Laboratory - Adelaide 
* L4DU (University of Melbourne) Laboratory - Melbourne 

Tasmanian Laboratory Services - Launceston 
Symbio Alliance Laboratory - Brisbane 
Teys Bros Laboratory - Beenleigh 

e Sillilter Microtech Laboratory - Sydney 
* Fletcher Intl Exports - Dubbo 

The ihlloming significant observations were noted: 

* l h e  laboratory testing methods for Listeria monocytogenes were not FSIS approved 
methods. 
The laboratory testing methods for Sulmonella were not FSIS approved methods. In 
addition, the sample size was 25 grams instead of the FSIS requirement of 325 grams. 

e AQIS needs to strengthen its oversight of laboratories conducting microbiological and 
chemical testing of meat products being exported to the United States. 

.Is stated earlier, the FSIS auditors focused on five areas of risk to assess Australia's meat 
~nslxction sq\tem. The first of these risk areas that the FSIS auditor reviewed was Sanitation 
Conlrol~. 

Rased on the on-site audits of establishments, and except as noted below, Australia's 
~nspection system had controls in place for SSOP programs, all aspects of facility and 
quipment sanitation, the prevention of actual or potential instances of product cross- 
contamination, good - personal hvgiene practices. and good product handling and storage 
practices. 

In d d ~ t ~ o n .  and except as noted belo*, Australia's inspection system had controls in place for 
ater potabilit? records. chlorination procedures, back-siphonage prevention, separation of 

operat~ons. temperature control, work space. ventilation. antemostem facilities, welfare 
fac~lities. and outside premises. 

0.1 SSOP 

ELich establ~shme~n mas el aluated to determine if the basic FSIS regulatory requirements for 
SSOI' \\ere met. according to the criteria employed in the U.S. domestic inspection program. 
The SSOP 111 all establishments was found to meet the basic FSIS regulatory requirements 

~ t l i  the except~on of the following: 
8 ot  10 establishments mere c~ted for SSOP deficiencies. Examples of deficiencies. - Residual nates nas  obseried dripping into an empt\ edible product box uith 

I I ner. 
Cont e j  or belt used for edible product i f  as e.;ccssivel~ \lorn. 



o Grease from overhead rails was observed on boning tables. 
o Establishment's pre-operational documentation was not complete. 
o In one slaughter establishment: 

1 of 20 carcasses inspected by AQIS in the boning room was 
contaminated with fecal matter. 
1 of 10 carcasses inspected by the FSIS auditor after reinspection 
station was contaminated with fecal matter. 

Specific deficiencies are noted in the attached individual foreign establishment audit 
checklists. 

9.2 Sanitation 

The following deficiencies were noted: 
3 of 19 establishments had problems regarding establishment grounds I pest control, 
LX hich included: 

o Accumulation of unused equipment and construction material. 
o Bags of plastic wrapping material stacked on the ground with leaves and other 

debris. 
2 of 19 establishments had maintenance problems such as: 

o Accumulation of debris under two non-used loading ramps. 
o Some doors on a shipping dock failed to close properly. 
o Cleaning chemicals were not properly labeled. 
o Excessive frost located above boxed product. 
o Two separate incidents of an employee with steeled-mash gloves picking up 

equipn~ent and plastic box liners from the floor and then proceeding to handle 
edible products. 

Speci tic deficiencies are noted in the attached individual foreign establishment audit 
checklists. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, humane handling 
and humane slaughter, control over condemned and restricted product, and procedures for 
sanitarj handling of returned and reconditioned product. The auditor determined that 
Zustralia's inspection system had adequate controls in place with the exception of the 
follon ing issues: 

e In one establishment, procedures were not documented to ensure that Specified Risk 
Materials (SRM) would be properly disposed to prevent cross-contamination with 
product destined for the United States. There was no incident of SRM being exported 
to the United States or U.S. product being contaminated with SRM. 

1 here had been no outbreaks of animal diseases with public health significance since the last 
I SIC d i t  



1 1 .  SLL4UGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviews is SlaughterlProcessing Controls. 
The controls include the following areas: ante-mortem inspection procedures; ante-mortem 
disposition: post-mortem inspection procedures: post-mortem disposition; ingredients 
identification; control of restricted ingredients; formulations; processing schedules; equipment 
and records: and processing controls of cured, dried. and cooked products. 

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

1 1 . 1  Humane Handling and Slaughter 

There were no concerns in this area 

1 1.2 I IACCP Implementation. 

All slaughter and processing establishments certified to export meat products to the 'Jnited 
States are required to have developed and adequately implement a HACCP program. Each of 
these programs was evaluated according to the criteria employed in the U.S. domestic 
inspection program. 

The MACCP programs were reviewed during the on-site audits of the 12 slaughter and cutting 
establishments. 'The seven cold stores reviewed were not required to implement a HACCP 
program. 

L l l lt1teli.e establishments had adequately implemented the HACCP requirements with the 
exception of the following issues: 

0 One establishment failed to reassess its HACCP plan to include requirements that beef 
products for U.S. export are free of specific risk material (SRM.). In addition, this 
cstablislxnent failed to include corrective actions in its HACCP plan when there was a 
deviation from a critical limit. 
in one other establishment, the Critical Control Point (CCP) did not clearly state the 
Critical Limits (CL). The establishment's HACCP plan stated that the CL mas (2" 
Celsius), \vhich would be verified by checking 5 boxes. However, it did not indicate 
hou inany boxes would have to exceed the CL before corrective action would be 
required. 

Spcc~fic deiiclencies are noted in the attached individual foreign establishment audit 
checl\llsts. 

1 1.3  Testing for Generic E. coli 

:\ustralia has adopted the generic E coli testing methods that met the PWI-IACCP criteria. 

I le\ cn of the nineteen establishments audited mere required to meet the basic I:SIS regulatory 
I c q u ~tments for generic E coli testing and mere evaluated according to the criteria emplo) ed 
111the I C.  domcstic inspection program. 

fhcrc 11cre no concerns in this area 
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1 1.4 Testing for Lisferia monocytogenes 

The laboratory testing methods for Listeriu monocytogenes were not FSIS approved methods. 

12. RESIDUE CONTROLS 

I'he fourth of the five risk areas that the FSIS auditor reviewed was Residue Control records. 
Australia's residue program is controlled by the government's National Residue Survey, 
mhich is part of the Ministry of Agriculture, Fisheries, and Forestry, and separate from AQIS. 

Australia's National Residue Testing Plan for 2005 was being followed as scheduled. 
However. AQIS needs to strengthen its oversight of the residue program relative to exports to 
the United States. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls. 
rhese controls include the enforcement of inspection requirements such as required inspection 
coverage and the testing program for Salmonella and species verification. 

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments, with the 
exception of one establishment producing RTE products for export to the United States. 
4QIS immediately resolved this issue by assigning an official inspector to this establishment 
to cars) out dailq inspection activities. 

In regard to the seven cold stores audited. AQIS had inspection coverage of once every six 
months. Cold stores were operating under AQIS9 Meat Safety Quality Assurance (MSQA) 
\ alidation program. 

13.2 Testing for Sulmonella 

Australia has adopted the FSIS requirements for testing for Sulmonellu with the exception of 
the Solloning equivalent measure(s). 

1- itablishment employees collect samples. 
2 .  Pri\  ate laboratories analyze samples. 

Ele\ en ot'the nineteen establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing and were evaluated according to the criteria employed in 
the I1.S. domestic inspection program. 

Tc5tlng fi)r S U ~ ~ I I O I Z ~ ~ ~ L Iwas properly conducted in all elel en establishments. Homeber, the 
I,lho~atorics conducting anal) tical testing of meat samples for the presence of Sul~li7orzellcr 
\ \CIL '  not L I S I I I ~FSIS approved methods. In addition. the meat sample portion mas 2.5 grams 
~nsttxdof the FSIS requirement of 32.5 grams. 



CHMENTS 

Foreign Establishment A 
untrq Response to Draft 

AQIS Meat Notices 200019 and 200316 specify either Australian Standard or an A 0  
\.alidated method. AQIS needs to strengthen its oversight of the microbiology testin 
programs relative to meat exports to the United States. 

1 3.3 Species Verification 

Species verification was being conducted in those establishments in which it was rec 

13.4 Monthly Reviews 

During this audit it was found that in all establishments visited, monthly supervisor! 
of certified establishments were being performed and documented as required. The 
exception was inspection at the seven cold storage facilities. These establishments ( 

under the Australian MSQA program and inspection personnel were performing bia 
inspection coverage of these facilities. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem and post-mortem inspection proced 
dispositions; restricted product and inspection samples; disposition of dead, dying, ( 
disabled animals; shipment security, including shipment between establishments; a1 
prevention of commingling of product intended for export to the United States with 
intended for the domestic market. 

Areas of concern were: 
14 of 19 establishments audited had deficiencies regarding enforcement of s 
aspects of FSIS inspection requirements. 

e Laboratories were not using FSIS approved testing methods. 

I11 addition, controls were in place for the importation of only eligible livestock fror 
countries, i.e., only from eligible third countries and certified establishments within 
countries. and the importation of only eligible meat products from other counties fo 
processing. 

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

14. CLOSING MEETING 

A closing meeting was held on June 30. 2005 in Canberra with the CCA. At this ~r 

primarq findings were presented by the lead auditor. 

Phe CCA understood and accepted the findings. 

Dr. hl. Cihias Mughal 
Ixad /Iuditor 



--- 

-- 

-- 

- - -- -- 

-- - - 

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

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

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

United States Department of Agriculture 
Food Safety and l nspect~on Seiv~ce 

Foreign Establishment Audit Checklist 
' ESTBLISHIJENT NAMEAND LCC4TlOY 2 AUD T DATE 1 3 ESTABLlSHMEhT NO 4 NAME OF COUhTRY 

Fletcher Inrernational \i4 LOT 5216 05-3 1-2005 I 1 Australia 
Settlement Rd , I 5 NAME OF A L ~ I T O R ( S I  

Narrlkup, M'A 6326 TVpE OF -
West Australia I Dr Oto Urban 7ON SITE AUDIT  UDOCUMENT AUDIT 

-J - -- --

noncompl~ancew ~ t hrequ~rements .Use  0 i f  n o t  app l~cab lePlace an X I n  the A u d i t  Results block t o  ~ n d ~ c a t e  -Part A - Sanltabon Standard Operatmg Procedures (SSOP) ~ u d  Part D - Cont~nued AGCtt 
ResultsBasic Requirements 1 Result Economc Samphng 

7 Written SSOP 
I 33 Scheduled Sample I 

-
8 Records documentng implementation 34 Speces Testing 

- I 
I

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

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements -I 


10 Implementation of SSOP's includng monitoring of ~mplementation 36 Export 
- -- pi1 1  Maintenance and evaluation of the effecbveness of S O P ' S  1 1 37 lmport 

1 2  Corrective action when the SSOPs have faied to  prevent direct 
38. Establishment Gromds and Pest Control t--product contaminatim or adukeration. 

---. 
I I 

13 Daly records document item 10 11 and 12above 39 Establishment ConstructionIMaintenance 

Part B - Hazard Analysis and Critical Control 40 ~ i g h t  --

- Point (HACCP) Systems- Basic Requirements i41 Ventilation 
14 Developed and implemented a w n t t a  HACCP plan 

I15 Contents of the HACCP list the f m d  safety hazards 42 Plumbing and Sewage 

i 
16 Records documenting impkmentation and monitormg of the 43 Water bupply 

I 

HACCP plan 
44 Dressing RmmslLavatories 

-17 The HACCPplan IS sgned and dated by theresponsible 
establishment indivdual 45 Equipment and Utensils 

-
Hazard Analyss and Critical ~ o & r o l  Point -- -- - - -L--

(HACCP) Systems - Ongomg Requirements 46 Sanitary Operations - 4 -
18 Monibring of HACCP plan 47 Employee Hygiene 

-
-- -. -- - -

19 Verification and valdation of HACCP plan 
I .- -- - - 48 Condemned Product Control 

.- . - -- --
20. Corrective action written in HACCP plan 

21 Reassessed adequacy of the HACCP plan Part F - lnspectbn Requirements I

~ -- ---

22 Records doc~rnmt ,ng .  ~e written HACCP plan, monitor% c: the 
critical control p i n t s ,  dates and tmes cf speci f~cevent occurrences ! 

49 Government Staffing 

. 

Part C -Economic IWnolesmeness 50 Daily lnspectim Coverage i 
~ I-

23 Labellng - Product Standards 
~ -r---

.- ' 51. Enforcement 
Weights i 0 ....-- --.- -- I24 Labeling - ~ e t  -. 

52 Humane Handling 
25 General Labeling 

- 0 .- - - -. - -
p-p-p-- t-


26 Fin Prod StandardsIBoneless (DefectslAQLIPcrk SkinslMoisture) o 53. Animal Identification ~ 
.- -- - -

Part D -Sampling 
Generic E. colr Testing 54 Ante M c r t m  Inspc t ion  

-- -- -- A 
27 Written Procedures 

28 Sample Cokct ion Analysis --

Part G - Other Regulatory Overs~ght Requirements 
29 Records 

-

Salmonella Performance Standards - Basic Requ~rements 
56 Europan Co-nmun ty Directives 

33 Correcave 4ctions 57 Mcrthly R w e w  I 

3 R e a s s e s ~ i e C t  58 

I 

32 W t t e n  Assurance 59 

.-..-
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60 Observat~onof the Establ~shrnent 

Australia. Est. 8 5-3 1-05 

3815 1 Accumulation of unused equipment and construction material was observed outside of the premises 
Corrective action was scheduled by the establishment management 9 CFR 416.2 (a). 

44i5 1 Spider webs and moldy area on the ceiling tiles were observed in the female employee's dressing room. 
Corrective action was scheduled by the establishment management 9 CFR 416.2 (h). 
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Dr. Oto Urban 

Place an X in the Audit Results b lock  t o  indicate noncompliance with requirements.  Use 0 if 
Part A -Sanitation Standard Operating Procedures (SSOP) 

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
--..--

1 ESTABLISHMENT NAME AND LCCATION I 2 AUDIT DATE 3 ESTABLlSHMENT NO 4 NAME OF COUN
I 

TRY 

Austo Enterdrijes Ph Ltd., 06-16-2005 1 127 i Australia 
Laverton North, I 5 NAtvlEOF AUDITOR(S) 6 TYPE OF AUDIT 

Victoria. Australia 
ON-SITEAUDIT I i D O C W ~ U ' ",EI AUDIT 

no t  applicable. 

~ u d ~ t  Part D - Continued ~ d ~ t  

Results Economic Sampling I ~ f f i u t sBasic Requirements 

7 Written SSOP 1 
8 Records documentng ~rnplernentation. 

9 Slgned and dated SSOP by m-site or overall authority 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 Implementation of SSOP's includng monitoring of implementation 

11 Maintenance and evaluation of the effecbveness of SSOP s I 

12 Correctiveactionwhen the SSOPs have faled to prevent direct 
pmduct contaminaticr or aduheration. 

13 Daly reords  document item 10 11 and 12above 

33 Scheduled Sample 0 

34 Speces Testing 

35 Residue 

Part E - Other Requirements 
-. 

36 Export 

38. Establishment Gromds and Pest Control 

I 

39 Establishment ConstructionIMa~ntenance I -
I 

1 

I 
1 
i 

-7-

.- -

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

14 Developed and implemented a written HACCP plan 

15 Contents of the HACCP list the f m d  safety hazards 
criticd conb-a1 pants crit~cal limits pocedwes, mrrecbve actions 

16 Records documenting mpkmentation and monitoring of the 
HACCP plan 

17 The HACCPplan IS sgned and dated by the responsible 
establishme~t indivdual 

Hazard Analyss and Critical Control Point 
(HACCP) Systems - Ongolng Requirements

-
18 Monibnng of  HACCP plan 

i 9  Verificabon a i d  valdation of HACCP plan 
-.- .- .--

20 Conective action written ~n HACCP plan 

21 Reassessed aoequacy of the HACCP plan 
-

40 Light 

41 Ventilation 
0
-

42 Plumbing and Sewage 

43 Water Supply 

4 Dressing Rmrns\Lavator~es 

o 

45 Equipment and Utensils 

46 Sani tav Operations 

10 47 Employee Hygiene 

& - ~ ; - ~ ~ Z ~ ~ e d~ r o d u c t  control 
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I 

Part F - Inspection Requirements 

i 0 1 49 Government Staffino 
I 

50 Daily I n s p e c t ~ ~ ~  Coverage 0 

52 Humane Handling 
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-- -- L__ 

0 1 53 Animal ldentif~carion 0 

54 Ante Mort- I nspc t ion  0 
- --- - ..--

I1 10 55 Post Mort- Inspz t ion  0 
.- i 

----- ..-

Part G - Other Regulatory Oversight Requlrements 
---- - .---

56 Europan Cornrrun~ty Drectives 0 
I 

5 - b'cnthl) Review 71 

22 Records d o c i m m t ~ n g  h e  v+ritten I IACCF plan. monitsit* of the 
critical control points dates a d  tmes  d specific event ocwrremes 

Part C - Econom~cIhholes~fneness 

23 Labeling Product Standards 
-

24 Labding - Ne! Weights 

25 General Label~ng 
-- .-

26 Fin Prod StandadsIBoneless (DefectslAQUPcrk Skinshloisture) 

Part D -Sampling 
Generic E. coli Testing 

27 Writyen Procedures 
-- . - -.- ---..-.- -- -

28 Sample Colkct~onIAnalysis 

29 Records 

Salmonella Performance Standards - B a s ~ cRequ~rements 
- - --. - -- -

33 i o v - e c tb e  4 i t ions 

3 Fieiassessne?* 

22 ., aten A isuFa ice  
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60 Observat~onof the Establishment 

Australia. Est. 127 6-16-05 

57/51 Establishment is holding US product but inspection control of cold storages appear every sixth month 9 CFR 
327.2 (a) 2 (IV) (A). 

- -
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United States Department of Agriculture 
Food Safety and l nspection Service 

Foreign Establishment Audit Checklist 
i ESTABLASPNWT N A M E A N D  LCCPTlOh 1 2 AUDIT DA-E 3 EST4BLlSHMENT N O  4 NAME 3 F  COUNTR' 

Pace Trading PTY LTD. 06-3-2005 162 Australla 
1250 Old Port Road, 
Ro)a1 Park 5014. 
South Australia Dr Oto Urban 7ON SITE AUDIT I1 D O C U M W T  AUDI-

Place an X I n  t he  A u d ~ tResu l t s  b lock  t o  ~ n d ~ c a t enoncompliance w ~ t hrequirements Use  O if n o t  appl~cable.  

Part A -Sanltabon Standard Operatmg Rocedures (SSOP) A& t Part D - Continued 
1 ~ u r it 

Basc Requirements RSUI~S Econom~cSamphng Resdlts 

7 Written SSOP 33 Scheduled Sample 

8 Records documentng implementation 34 Speces Testing 10 

9 S~gned and dated SSOP by m-si te or ovemll authority 1 35 Residue 
-

Sanltatlon Standard Operahng Procedures (SSOP) Part E - Other Requ~rements 
Ongoing Requirements 

10 Implementaton of SSOP's, includilg monitoring of implementation X 1 36 Export 

11 Maintenanceand evaluation of the effectiveness of SSOPs 1 1 37 lmport 
1 I -- - -- ---

12 Corrective act~on when the SSOPs have fa ied to prevent direct X 38 Establishment Grotmds and P e t  Control 1
product contaminatla? or aduteration I 

13 Daly records document item 10 11 and l 2 a b o v e  

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

14 Developed a d  implemented a w n t t m  HACCP plan 

15 Contents of the HACCP list the f m d  safety hazards, 
u i t i c d  conf~ol  pants critical limits p o c e d u e s  mrrecbve actions 

16 Records documentmg impkmentation and monitoring of the 
HACCP plan 

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

Hazard Analysts and Crlt~cal Control Polnt 
(HACCP) Systems - Ongolng Requirements 

18 Monibring of HACCP plan 

19 Verificabon and vaidation of HACCP plan 

20 Corrective action wr i t tm in HACCP plan 
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criticai conkol mints dates and tmes  d soecific event occuriemes 
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25 General Labeling 
---

26 Fin Prod StandadsiBoneless ( ~ e f e ~ s I A ~ ~ P c r k  Skinshlaisture) 
-. .. -- --

Part D -Sampling 
Generic E. coli Testing 
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39 Establishment ConstructionIMaintenance 

40 i ~ g h t  

41 Ventilation 

42 Plumbing and Sewage I 

1 43 Water Supply 
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I 

44 Dressing RmrnsILavatories 

45 Eouioment and Utensils 
- -

46 Sanitary Operations -

47 Employee Hygiene 

48. Condemned Product Control 
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-
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50 Dally inspect im Coverage 

51 Enforcement I x- --

52 Humane handling 0 
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27 Written Procedures 
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-
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Other Regulatoly Oversight Requ~mments 
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60. Observation of the Establishment 

Australia. Est. 162 6-3-05 

1 Oi5 1 Conveyor belt used for transfer of edible product was excessively worn with observable tom and tattered 
surfaces. Immediate corrective action was taken by establishment management 9 CFR 416.13 (c). 

10/12/51 Packages of netting, used for edible product, were being stored on a table which was in use for processing 
edible product 9 CFR 4 16.13 (c) and 4 16.15 (a). 
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United States Department of Agriculture 
Food Safety and InspectionS e r v ~ c e-ESTABLISHMENT NAME AND L E A T I O N  

South Bumett Beef PQ LTD, 
Murgon. 
QLD, .4ushAalia 

Foreign Es tab l i shment  Audit Checkl is t  
1 2 AbDlT DATE 3 ESTABLISHMENT NO. 4 YAME OF COUNTRY 

06-20-2005 212 Australia 

1 5 NAME O F  AUDITOR(S) 6 TYPE OF AUDIT 

I Dr. Oto Urban 

Place an X in the Audit Results b lock t o  indicate noncomp ance with requirements.  Use  0 if no t  applicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) ~ u d ~ ~  Part D - Continued ~ u d ~ t  

Basic Requirements 

7 Written SSOP 

8 Records docurnentng implementation 

9 Sianed and dated SSOP, by m-si te or oveiall authority. 

Sanitation Standard Operahng Procedures (SSOP) 
Ongoing Requirements 

10 Implementation of SSOP's, includhg monitoring of implementation 

11 Maintenance and evaluation of the effectiveness of SSOP's 

12 Corrective action when the SSOPs have fa ied to prevent direct 
product contaminatim or aduiteration. 

13 Daly r ~ o r d sdocument item 10. 11 and 12 above 

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

14 Developed and implemented a wnt tm HACCP plan 

15 c r 

Results Economic Sampling / ( ru ;U 

33 Scheduled Sample 1 
34. Sweces Testino 0 

i 
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I 

/ X 
I 
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I 
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I 

40 

41 

42 

1 43. 
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~ i g h t  

Ventilation 

Plumbing and Sewage 

Water supply I 
I 

Dressing RcDmsiLavatories 1
I 
I 

Equipment and Utensils ~ 
Sanitary Operations (I 

1
Employee Hygiene 

- --t-I 
Condemned Product Control 

Part F - Inspection Requirements 
.-- -

Government Staffing j 

Daily lnspecticr Coverage 

Enforcement 
I 
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I 

Animal Idenrifica!ion 

Ante M o r t m  lnspx t ion  
I 

Post M o r t m  lnspc l ion  

Part G - Other Regulatory Oversight Requlrernents 

E u w p a n  Co-nrnun~ty Duectives 

I,lmthly Revieh 

criticd control pants, critical limits p o c e d u e s  mrrechve actions 

16 Records documenting impkmentation and monitonng of the 
HACCP plan 

17 The HACCPdan is saned and dated bv the resuonsible 
establishment indivdual 

.... 

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

18 Monibnng of HACCP plan 

19 Verification and vardation of HACCP plan 
-

20 Conective action written in HACCP plan 

21 Reassessed adequacy of the HACCP plan 

. -.. 

47 

-,48 

I22 Recoriis doe"rnwting ~e wr,:ten HACCP plaii, m o n i t o r ~ qof the 
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23 Labeling - Product Standards II 

24 Labding - Ne: Weights 1 
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Generlc E. colr Testing 

-.--

z7 Written Procedures 
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60 Observation of the Establishment 

Australia. Est. 222 6-20-05 

1 0  1 Facility was congested and railing for carcasses was very low on the kill floor. A bovine head, 
partially separate fiom carcass was dragged on the floor. This deficiency \vas corrected by the establishment 
management 9 CFR 4 16.13 (c). 

-p 


61 NAMEOF AUDITOR , 62 AUDITOF? SIGNATURE AND DATE ,, 



-- 

-- -- 

-- 
- - -- - -- 

--- - 

-- 

-- 

- - 

-- 

-- 

-- -- 
-- 

-- ---- 

-- -- 

- - -- -- 

--- -- -- -- 

- - -  - - -  - - - 
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Foreign Establishment Audit Checklist 
1 ESTABLISHMENT h A M E A N D  LOCATION 2 AUDIT DATE 3 ESTABLlSHhlEhT NO , 4 hAZ% C F  CCUYTRY 

4ustralia Meat Holdmg PTY LTD, 06 - 23 - 2005 235 Australia 
Dmmore, 
QLD, Australia 

-
5 NAME OF AJDITOR(S) 6 TYPE OF AUDIT 

I -
I Dr Oto Urban 1 I O N  SITEAUDIT  IDOCUMENT AUDIT 

1-

Place an X I n  the A u d ~ tResul ts  b lock  t o  ~ n d ~ c a t enoncompl~ancewlth requirements. Use  0 ~f not  appl~cable 
Part A - Sanltabon Standard Operat~ng Procedures (SSOP) ~ u d ~ t  Part D - Cont~nued 1 ~ u d t  

Basic Requirements Resulls Economc Samplinq ) Results 

I
7 Written SSOP 1 1 33 Scheduled Sample 

I 

8 Records documentng implementation 1 34 S ~ e c e sTestina 1 n 
9 Signed and dated SSOP, by ff l-site or overall authority I 35 Residue i 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 
I10 Implementation of SSOP's includng monitoring of implementation 1 36 Export 

11 Maintenance and evaluation of the effectiveness of SSOP s 1 1 37 lrnpori 
-.-

1 
I . 

12 Correctiveactton when the SSOPs have fa ied to prevent direct 
38. Establishment Grounds and Pest Control 1 

product contaminatim or aduiteration 
... ! 

I 

13 Daily r ~ c o r d s  document item 10, 11 and 1 2  above. 1 1 39. Establishment ConstiuctionlMaintenance 1 
1 - -

Part 6 - Hazard Analysis and Critical Control 40 L ~ g h t  

Point (HACCP) Systems - Basic Requirements 
41 Ventilation 

14 Developed and implemented a written H A C C P  plan --

15 Contents of the HACCP list the f a d  safety hazards I 42 Plumbing and Sewage !criticd control pants critical limits pocedures mrrecbve actions -- _ 

16 Records documenting impkmentation and rnonltorng of the 43 Water Supply 

HACCP plan 
- 44 Dressing RmmsiLavatories 

17 The HACCP ~ l a n  IS sqned and dated bv the responsible 
establishment indivdual 

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

18 Mon~toring of 4ACCP plan 
.- - --

19 Verificabon and vaidation of HACCP plan 

20 Corrective action written in HACCP plan 
-- -..----

21 Reassessed adequacy of the HACCP plan 

22 Records d o c w n m t ~ n g  We w r i t t ~ nH k C C P  plar- m o v t o r > q  of the 
crit icalcontol mints dates and tmes cf specific event ocwrremes 

Part C - Econom~c1 Wnolesomeness 

____----I__-

47 Employee Hygiene 

-. . 

Product contro l  
---... 

Part F - hspection Requirements 

1 ---. -. -- - --

49 Government Starting 

1-


I 
-. - -

23 Labeling - Moduct Standards 

24 Labding - Net Wetghts 
52 Humane Handling 

25 General Label~na 

26 Fin Prod StandaidslBoneless (DefectsIAQUPak Skinshlo~sture)  ) 53 Animal Identification 1 
- -

- - 1 -
Part D - Sampllng I 

Gener~cE colr Test~ng I 
- - -

27 Written Procedures 55 Post M o r t m  lnspx t ion  
~ -

28 Sample ColbctionlAnalysis - - -
- Part G - Other Regulatory Overs~ght Requ~rements 

29 ?ecorcs 
-

56 Europan  Community Daectives iSalmonella Performance Standalds - Baslc Requ~rements 
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60 Observation of the Establ~shrnent 

.Australia. Est. 235 6-23-05 

"There were no significant findings to report after consideration of the nature, degree and extent of 
all observations." 
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United States Department of Agriculture 
Food Safety and InspectionService 

Foreign Establishment Audit Checklist 
1 ESTPBLISI'M ENT NAME AND L E A T I O N  2 AUDIT DATE 3 ESTABLISHMENT NO 

1 
4 NAME OF COUNTRY1
Ralphs Meat Cornpan), 06-14-2005 260 Australm 

Cranv~lleDn , I 5 NAME OF AUDTOR(S)  1 6 TYPE OF AUDIT 

Seymour, 
I

11ictoria 4ustralia , Dr Oto Urban O N - S I T E A U D I T  7D O C U M W T  AUDIT 

Place an X in the Aud i t  Results b lock t o  indicate noncornr ance with requirements.  Use  0 if no t  applicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued A ~ I !  

Basic Reauirements ( Resuits Economic Sampling ' Results 

7 Wr~ t tenSSOF 1 33 Scheduled Sample 1 
8 Records documentng implementation. I 34 Speces Testing 

9 Signed and daed  SSOP by m-si te or overall authority 1 35 Residue 

Sanitation Standard Operating Procedures (SSOP) I Part E -Other Requirements
Ongoing Requirements 

10 implementation of SSOP's, includng monitoring of implementation X 36 Export 

I11. Mamtenanceand evaluation of the effecbveness of SSOP's. 37 lmpoit 
--

12. Corrective action when the SSOPs have fa led to prevent direct----rl38. Establishment G r o ~ n d sand Pest Control
product contarninatim or aduteration. 

13 Daly records document item 10 11 and 1 2  above 1 X 39 Establishment Conrtruct!oniMaintenance 

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

41 Ventilation 
14 Developed and implemented a writtff l  H A C C P  plan 1 
15 Contents of the HACCP list the f m d  safety hazards 42 Plumbing and Sewage ~ 

wit icd control pants ciitical limits pocedwes  cnrrechve actlons -_ 

16 Records documenting implementation and rnonitonng of the 1 43 Water Supply 
1 -I

HACCP plan --+-
44 Dressing RmmslLavatories 

--17 The HACCPplan is sgned and dated by the responsible 
Iestablishment indivdual 45 Eau~omentand Utensils 

Hazard Analysts and Crit~calControl Pomt ----- - -

(HACCP) Systems -Ongoing Requirements 46 Sa~ i ta ryOperations ! X 
18 Monitortng of HACCP plan 47 Employee Hygiene 

7 


' 9  Veif icabon and validation of HACCP planI----- 48 Condemned Product Control 

20 Corrective action written in HACCP plan 

21 Reassessed adequacy of the HACCP p a n  
t- ~--- ~ ~ -- c tRequrments o n 

22 Records documetiting b e  wiitten H A C C F  plan,22 Records documetiting b e  wiitten H A C C F  plan, rnon,tor,ra of theof the 1 1 49 ernmen:;rnon~torjra Government Staf fna I 
tp i n t scritical controlcritical control p i n t s ,  dates and tmes d specif~cevent ocwrrercesdates and tmes d specif~cevent ocwrrerces -

Part CPart C -Economic I- Econom~cMiholesmeness 50 Daily lnspect ia i  CoverageMiholesmeness 50 Daily lnspect ia i  Coverage1 
..-.----- - .-- -.- --

23 Labeling23 Labeling - Produc! StandardsStandards ,IProouc' 
51 1t-1Enforcement XX 

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

25 General Labeling 
---- 1 0  

26 Fin Prod Standaids~Bonelss(DefectsiAQLiPcrk Skinshlois!ure) 53 Animal ldent~f icat~on I 
-PA--

Part D -Sampling 
Gener~cE. colr Testing 

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

27 Written Proceaures 1 55 post ~ 0 . m  lnspecton 
Y 

-- -- ...-...-- - ..------ I 
28 Sarnpie ColkctionfAnalysis 

29 Records m---- ----- - -Part G - Other Regulatory Oversight Requirements 

- a C o u n t  Drectives
Salmonella Performance Standards - Bas~cRequirements 

-- -- - --

57 L:cntnly Review 
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60 Observation of the Establishment 

Australia. Est. 260 6-14-05 

10 Electrical wires under the pre-trim lift were contacting passing carcasses at the entrance to the boning room. 
Immediate corrective action was taken by the establishment management 9 CFR 41 6.13 (c). 

10 During the pre-operational sanitation inspection, holes were observed in the conveyor belt used for edible product. 
This deficiency was scheduled for corrective action by the inspection service representatives 9 CFR 4 16.13 (a). 

10151 Passing carcasses were observed to contact the trim stand stairs in the slaughter room. This deficiency was 
corrected by the establishment management 9 CFR 4 16.13 (c) 

1315 1 Pre-operational sanitation records did not describe several deficiencies and corrective actions did not include 
procedures to ensure appropriate disposition of contaminated product. This deficiency was scheduled for corrective 
action by the establishment officials 9 CFR 416.15 (b). 

21151 The Veterinarian-in-Charge (VIC) did not verify that the establishment has re-assessed its hazard analysis to 
determine what steps, if any, are necessary to ensure that its products are free of SRMs. Additionally, when the 
establishment failed to reassess its hazard analysis for SRMs, the VIC did not determine it as a deficiency and did not 
issue a NOID 9 CFR 417.4 (a) (3). 

22151 The HACCP establishment records did not indicate corrective actions taken as a result of deviations from 
critical limits in several instances. This deficiency was scheduled for corrective action by the establishment 
management 9 CFR 4 17.5 (a) (3). 

46 The establishment did not adopt proced1ures designed to ensure that all S P m s  are disposed of in a maniier that ii ill 
prevent cross-contamination with edible product. An establishment employee was observed to remove the spinal cord 
and continue to trim the carcass without first sanitizing his knife 9 CFR 3 10 22 (d) (2) 

46,'51 Cleaning compounds chemicals in two cases were not properly labeled in the chemical storage area. This 
deficiency was scheduled for correction by the estabiishment officials 9 CFR 416.4 (c). 

58 This establishment was delisted by the Australian Inspection Service due to SSOP.SPS and HACCP deficiencies 
observed during this review. along with previous compliance history. 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 
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United States Department of Agr~culture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
-

1 ESTABLIS~MEVT NAMEAND LCCAT'ON 2 AUDIT DATE 

Teys Brob PQ,Ltd, 06-6-2005 

Naracoorte I T N - M E  o i  i u D  T o i i s )  

South Australla 
Dr Oto Urban 

Place an X I" the A u d ~ tResul ts  b lock t o  ~ n d ~ c a t en o n c o r n p l l a n c e  w ~ t hr e q u l r e r n e n t s

Part A - Sanltabon Standard Operating procedures (SSOP) Part D 
Baslc Requirements 

I 

7 Written SSOP 1 33. Scheduled Sample 

; - u s e  

8. Records docurnentng implementation. 1 ( 34. Speces Testing 

9 Signed and dated SSOP, by cr-site or overall authority 1 1 35. Residue 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 Implementation of SSOP's includng monitoring of implementation I X 1 36 Export 

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

12 Corrective action when the SSOF's have faied to prevent direct 1 38
omduct contarninaticr or adulteration 

13 Daly reords  document item 10 11 and 12 above 
I 

39 

Part B - Hazard Analysisand Critical Control 40 i ight  

Point (HACCP) Systems - Basic Requirements 
41 Ventilation 

1 4  Developed znd implemente 

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

- cri t~cd control pants critical limits pocedures wrrecbve actions 

16 Records docurnentlng irnpkmentation and monitonng of the 43 Water Supply 

HACCP plan -
44 Dress~ng RmmsILavatories 

17 The HACCPplan is sgned and dated by the responsible 
establishment indivdual 45 Equipment and Utensils 

Hazard Analysts and Crrtlcal Control Pomt -

(HACCP) Systems - Ongolng Requirements 
- - 46 Sanitary Operations 

18 Monimring of HACCP plan 
47 Em~iovee Hvaiene ,-.-

19 Verificabon and valdation of HACCP plan 
48 Condemned Product Control 

20 Corectiveaction written in HACCP plan. 
--... 

21 Reassessed adequacy of the H K C P  plan F 

22 Records documenting me written H A C C P  plar?, m w t o r ~  of the 49~ Government Staffing 
critical contra1 p in ts .  dates and trnes d specific event occurrerces 

Part C - Economic 1 Wholesomeness _ a l l y nspec t im coverage -- -

-
23 Labelina - Product Standards 

51 Enforcement 
24 Labeiing - N d  Weights 

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

26 Fin Prod StandardsiBoneless (Defeds iAQL~Pak SkinsiMoisture) 53 Animal Identification 
-

Part D - Sampling 
Generic E. colt Testing 54 Ante M o r t m  lnspx t ion  

-

27 Written Procedures 
. . 

28 Sample Colbction!Hnalysis 

29 Records 

-

, 3 ESTABLISHMENT NO 4 hAlAE Or COUNTRY 

123 Australia 
6 TYPE OF AuDl-  

EmSITE AUDIT  I,-DOCUMEUT AUD T 
-

0 ~fno t  appl~cable.  
- Continued 4 ~ d t  

Econornlc Sarnpllng I Resuts 

1 
Part E -Other Requirements 

-

1 
1 

Establishment Grovnds and P e t  Control 

Establishment Const~ctionIMaintenance 

I 

b-

I 

I 

- - -- ---I 

I 

&-

- inspection i q u i r m e n t s  

I 
-

-

--,.- ~ 

1 
I 

I 

7--. 

Part G - Other Regulatory Oversight Requirements 
-

FSIS- 50CO-6(C430'2002) 
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60 Observation of the Establishment 

Australia. Est. 423 6-6-05 

10 Grease from above railing was observed on several boning tables during the pre-operational sanitation in the 
boning room. Immediate corrective action was taken by the establishment management 9 CFR 4 16.13 (c). 

62 AUDITOR SiGNATURE AND DATE 



- - --- -- - - 

- - -- - - - 

-- 

- - -  

-- --- 
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United States Department of Agriculture 
Food Safety and l nspedion Service 

Foreign Establishment Audit Checklist 
1 ESTABLSHMEhT IvAMEAND LCCATICN 1 2 AU'VIT DATE 1 3 ESTABLIShMENT N O  1 4 NAME OF COUNTRY 

Western .4ustralian Meat Marketing Co - 05-30-2005 / 572 Australia 
Operative Limited, 5 NAME OF AUDITOR(S) 6 T Y P E O F A U D I T  
Kataning, 

7 

1 ,

West Australia i Dr. Oto Urban m o w s ~ ~ ~ ~ u ~ ~  A",'; , '1 D C C ~ M ~ T
I 

Place an X in the Audit Results b lock  t o  indicate noncompliance with requ i rements .  Use 0 if not  applicable. 

I 
-

Part A -Sanitation Standard Operating Procedures (SSOP) ~ u d ! t  Part D - Continued 1 Au31t 

Basic Requirements Resdts Economic Sampling I Results 

7 Wrltten SSOP 1 1 33 Scheduled Sample 1 
8 Records documentng ~mplernentat~on II 1 34 Speces Testlnq 1 
9 Slgned and dated SSOP, by a?-site or overall authority 1 35 Resldue 1 

I 

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

Ongoing Requirements I-

10 Implementation of SSOP's, lncludng rnonitorlng of implementation. 1 1 36 Export 1 
1 1  Maintenance and evaluat~onof the effecbveness of SSOP's 1 37 lmport I 
12  Corrective actlon when the SSOPs have fa led  to prevent dlrect 1 38 Establishment Grovlds and P s t  Controlomduct contaminatlm or aduiferatlon. 

I 
13 Daly rfcords document item 10 11 and 12above  39 Establ~shmentConstruct~on/Ma~ntenance 1-

Part B - Hazard Analysis and Critical Control 40 Light 
-- .-

Point (HACCP) Systems - Basic Requirements 
41 Ventilation 

14 Developed a d  mplemented a written H A C C P  plan 
-. -- ------

15 Contents of the HACCP Ilst the f m d  safety hazards 42 Plumblng and Sewage 
__-A-
critical conlrol pants crltlcal h t s  pocedures mrrecbve achons-

16 Records doc~rnen t lnglmpbrnentation and rnonttorlng of the 43 Water Supply 

HACCP plan ---------- 44 Dressing RmmsILamtor~es  -+I17 The HACCP plan IS s ~ n e dand dated by the  responsible 
establishment indivdual 45 Equlprnent and Utens~ls 

Hazard Analysis and Cr~ticalControl Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operat~ons r-

18 Monlbring of HACCP plan 
I 47 E m ~ l o v e eHvolene I, , ," I 

19 Verlfcation and va ida t~onof HACCP plan I -
- -..-.-- -- -- 48. Condemned Product Control I 
I

20 Colrective actlon wrltten In HACCP plan. 
- .- -- - -.. _I21 Reassessed adequacy of the HACCP plan Part F - hspec tbn  Requirements 

I
22 R e c o r d  docurnw~t~r iqVie w i ~ t b r ~  of the , ." --.-,,,,,,-,, ~ -,u,,,,,3 It iACCP plar!, i l n ~ ~ i l t o r ~ m  44 cniiprnmpnt St2ff lnn 

crltlcal conlrol pints: dates and trnes d s b e l f i c  event occurrences 

YPart C - Economic IWholesomeness -. ~ ' ~ l l n s p e c l l m  C w e r a g e  1I 
.- -. ,-

-- - Enforcement I 

--. ..- ... -- I24 Labeling - N e i  W e g h t s  -I I-
~..-...& 52 humane H a n d n g  

25 General Labeling 
- --.--- -

51 .- - .-
I 

26 Fin P:od StandaidsiBoneIcss (DefectslAQUPctk SklnsiMo~sture) 0 53 Animal ldentiflcation I 

Part D -Sampling 
Generic E. coli Testing ' w e 0 n s p c t ~ o n  

A 5527 Wrltten Procedures Post Mortem Inspc t lon  I 
-A---.-- -.-

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

29 Recoros 
- - -- -- ----.

A 

0

Salmonella Performance Standards - Basic Requirements 

56 Eurapan Commun~t)Dlrectlves 

.-
23 Labelinc - Product Standards 
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60 Observation of the Establishment 

Australia, Est. 572 5-30-05 

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



-- 
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- -  

-- 

-- 

-- 

-- 

-- 

-- - 
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-- 

-- 

- -  

United States Department of Agriculture 
Food Safety and InspectionServ~ce 

Foreign Establishment Audit Checklist 
' ESTABLISHMENT N A V E  AND LCCATiON 2 AUDIT DATE 3 ESTABLISHVENT N O  4 NAVE 3 F  COLUTRY1
Kilcoy Pastoral Cornpan), Oh - 21 - 2005 610 I Australia 

Klkoy,  II 5 N A V E  OF AUDITOR(S) 6 TYPE OF AUDIT 

QLD, Australia I la rl1 Dr Oto Urban ON-SITEAUDIT  DOCUMENT AUDIT 

Place an X In the A u d ~ tResul ts  b lock  t o  ~ n d ~ c a t enoncompl~ancew ~ t hrequ~remen ts .Use 0 ~f not  apphcable. 

Part A - San~tabonStandard Operatmg Procedures (SSOP) Part D - Cont~nued I ~ d t 

bas^ Requrements Econom~cSamphng / Resblts 

7 Written SSOP 1 33 Scheduled Sample I 
8 Records documentng implementation 

1 1 34 Specss Testinp 0 

9 Signed and daed SSOP, by m-site or ovemll authority 35 Residue 

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

10 Implementation of SSOP's includng monitoring of implementation X 36 Export 

11 Maintenanceand evaluation of the effechveness of SSOP s ( 37 import 
-. .- -t-

I 
I12 Correctwe action when the SSOPs have fa ied t o  prevent direct , Y 

38. Establishment Grounds and Pest Control
pnduc t  contarninaticn or adukeration i 

I 

13 Daly records document item 10 11 and 12above  X 39 Establishment Construct~onIMaintenance I - 7-

IPart B - Hazard Analys~sandCritical Control 40 i i gh t  -- _-+-
Pomt (HACCP) Systems - Basic Requirements 

41 Ventilation 
14 Developed and implemented a wn t tm H A C C P  plan 1 -- 1 -

15 Contents of the HACCP list the f m d  safety hazards 42 Purnblng and Sewage 
. --criticd control pants critical limits p o c e d u e s  correcbve actions 

16 Records d o c u m e i t i ~ gimpbmentation and monitoring of the 43 Water Supply 

HACCP plan 
- 44 Dressmg RwmsiLavator ies 2--17 The HACCP plan is sqned and dated by the responsible 

establishment indivaual 45. Equipment and Utensils 

Hazard Analysis and Critical contro l  Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations I x 

. . - . 
18 Monitoring of HACCP plan I 

-.- --
47 Employee Hygiene 

-~--pp-pu-.-+-
I 

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

20 Corect ive actlon wr i t tm in HACCP plan 
---. 

----
Part F - ln~pect ionRequirements -11121 Reassessed adequacy of the HACCP pian 

22 Reco:& docnmw,ting h e  written HACCP plan, rno i i to r iq  of the 
critical contiol mints, dates ad :mes cf spfcif ic event ocwrrerces i 

Part C -Economic 1 hholeswneness 50 Daily lnspect im Coverage 
-- ..-.- ...--

23 Labeling - Proddct Standards 
. 

. -. . x 
24 Labding - N t l  Weights -- --- --

-. - 52 Humane Handling
25 General Labeling I 

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

26 Fin Prod StandaidsIBoneless (De feds lAQL iFak  SkinsiMoisture) 53 Animal Identification T--
--.--- -- -

Part D -Sampling 
Generic E. coh Test~ng I 

-- - --- -- -- I _ _ -1 
 I 2' Written Procedures ' 55 post ~ o r t mi n s p c t i o n  
- - .-. -

28 Samp!e Co lkc t~on~kna lys is  
- -

- - ---7zGOther Regulatory Overs~ghtRequ i~ments  
29 Recorcs 

--

56 Edyopan Cornrrun'y Duect ves
Salmonella Performance Standards - B a s ~ cRequ~rements 

pp
-- -- - - ---- -- - +- -
-
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-
60 Obse~at lonof the Establishment 

Australia. Est. 640 6-21-05 

Grease from overhead rails was observed on boning tables during the pre-operational and operational 
sanitation. This deficiency was detected during the pre-operational sanitation and was immediately corrected 
but re-appeared during the operational sanitation. Immediate corrective action was taken by the establish~nent 
management 9 CFR 41 6. 13 (c). 

In several cases. daily records of SSOP deficiencies were not descriptive and did not indicate whether the 
corrective action (removal of rust) was finished 4 16.16 (a). 

Plastic container carrying chemical compound used during the establishment operations was not labeled. This 
deficiency was corrected by the establishment management 9CFR 416.4 (c). 

61 NAME OF AUDITOR 

I ) r  Otn ? rhari 



- -- 

-- 

- -- -- 

-- -- 

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

-- 

------- 

- - -  -- 

-- -- -- -- -- 

- - -- 

-- -- 

U n i t e d  S ta tes  D e p a r t m e n t  o f  Agr icu l tu re  

Food Safe ty  and Inspec t ion  Serv ice  

Foreign Establishment Audit Checklist 
i ESTWLISi iMENT NAME AND LCCATIGN 1 2 AUDIT DATE 3 ESTABLISHVENT NO 4 YAME OF COUNTRY 

Freenham Tasmania, I 06-9-2005 1 716 Australia 
Bacon Factory Rd, 5 NAME OF A U D T O R ( S )  

-
, E TYPE O F  AUDIT 

Smithton, I 

Tasmania Dr. Oto Urban ON-SITEAUDIT igD O C U M D ~ ~A~JDIT 

Place an X in the Audit Resul ts  block t o  indicate noncompliance with requirements.  U s e  0 if no t  applicable. 

Part A -Sanitation standard Operating Procedures (SSOP) 1 A & ~ ~  Part D - Continued 1 AMI~ 

Basic Requirements i R~sults Economic Sampling ; Results 

7 Written SSOP 1 1 33. Scheduled Sample 1 
I I 

8. Records documentng implementation 1 34. Specss Testinq 0 
I 

9 Siqned and dated SSOP by m-site or overall authority 1 1 35 Residue 1 
I 1 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements I 

110 Implementation of SSOP's, includng monitoring of implementat~on. 1 X 1 36 Export 

11. Maintenanceand evaluation of the effectiveness of SSOP's 37 Import 
-. 

12. Correct~veaction when the SSOPs have faled to prevent direct 
38. Establishment Growids and Pest Control 

product contaminaticn or aduiteration 

13 Daly records document item 10 11 and 12above I 39 Establishment Construction/Maintenance 
I 

Part B - Hazard Analys~s and Critical Control I 40 Light 

Point (HACCP) Systems- Basjc Requirements i 41 Ventilation 
14 Developed and Implemented a written HACCP plan 1 --
15 Contents of the HACCP list the f m d  safety hazards 42 Plumbing and Sewage 

criticd control pants critical lim~ts pocedwes, correcbve a c t i o n s _  - q-
-16 Records documenting impkmentation and monitonng of the 43 Water Supply 

HACCP plan 
- 44 Dressing RmmsILavatories 

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

establishment indivdual 45 Equipment and Utensils 
-- - -- .-- -IHazard Analysis and Critical Control Point 

(HACCP) Systems - Ongomg Requirements 46 Sanitary Operations 
- _. 

18 Monitoring of HACCP plan 
-47 Employee Hygiene -. -. .---..-

. . -
79. Verificahon and vaidaton of HACCP plan 

. 48 Condemned Product Control I~ 

20 Conective actlon written in HACCP plan 1 
-

21 Reassessed adequacy of the HACCP plan 1 Part F - Inspection Requirements 
-- -...~. -

- -..- .. .. . -
22 R e c o r k  docimenting me writ!en HACCP plan, monitorily; of the 

critical conbol p in ts ,  dates and trnes d specific event ocwrrerces i 
-

Part C - Economic I Molesomeness 
-

23 Labelina - Product Standards 

24 Labding - Nd Wetghts 
- .  

25 Generai Labeling 
.-..... 

26 Fin Prod Standads:Boneless 

Part D -Samplmg 
Generic E. coil Test~ng 

- - -

27 Vl'ritten Procedures 

49. tiovernment Staffing 

50 Daily lnspecticr Coverage 
--~ ..-

51 Enforcement 
- -

52 Humane dandling I 
-~ 

I 

54 Ante M o r t m  lnspc t ion  
-.-. -. -. -

28 Sample Colkctlon AnaI)sis 
- -

29 Reccrds 
.---- - - -

-

Part G - Other Regulatory Oversght Requ~rements 

Salmonella Performance Standards - Bas~cRequ~rements 
pp- --. -

- -
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60 Observation of the Establishment 

Australia. Est. 7 16 6-9-05 

10 Grease from above railing was observed on two boning tables during the pre-operational and operational sanitation 
in the boning room. Immediate corrective action was taken by the establishment management 9 CFR 41 6.13 (c). 



--- 
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-- 
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United States Department of Agriculture 
Food Safety and l nspection Service 

Foreign Establishment Audit Checklist 
1 ESTK3LISbMENT NAME AND L E A T I O N  I 2 AUDIT DATE 3 ESTABLISHMENT N 3  

Monbeef. PTY - Ltb 06 - 27 - 2005 9 i 2  

Cooma, 5 NAME 31 AUDTOR(S) 6 TYPE OF AUDIT 
YSW, Australia a
I Dr Oto Urban D O C U N ~ TALIDIT 

Place an x i n  the  A u d t  ~ e s u l t sb lock t o  l n d l c a t e  noncompliance w ~ t hr e q u r e m k n t s .  Use  o ~in o t  a p p l i c a b l e .  
-

Part A - Sanitahon Standard Operating Procedures (SSOP) Am11 Part D - Cont~nued A& t 
Basic Requirements Results Econom~c Samplmq 1 R C S U I ~ S  

I
7 Written SSOP 1 33 Scheduled Sample I 

I 
8. Records documentng implementation. i 1 34 S ~ e c e s  Testino 1 0 

I 
9. Signed and daied SSOP by m-si te or ovetall authority. - - . R e s ! d ~ r n  i! 1 1 5  - - .- - -
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 
10 Implementation of SSOP's, including monitoring of implementation 36 Export I 

I 
I11 Maintenance and evaluation of the effecbveness of S O P  s I 1 37 import

I 1 
12. Corrective action when the SSOPs have faied to prevent direct 

38 Establishment Gromds and Pest Control 
pmduct contaminatim or aduiterat~on. 

! 1 i13 Daily records document item 10, 11 and 12above. 39 Establishment Construction/Maintenance 
1 I 

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

. . . V~n !~ la !~nn  !d l  .- . . .. -..- . 
14 Developed and implemented a written HACCP plan .+ I I 

I 

15 Contents of the HACCP list the f w d  safety hazards, 42 Plumbing and Sewage 1 
! 

criticd control pants, critical limits, pocedues ,  correcbve actions ~ 
---4 

1 43 W a t e  Supply 
I 

i16 Records document~ng impbrnentation and monitoring of the 
HACCP plan 

- 444 Dressing RmrnsiLavatories 1 
17 The HACCP ~ l a n  IS snned and dated bv the responsible 

establishment indivduai 45 Equ~pmentand Utensils 1Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

18 Monitoring of  WICCP plan I - 14---
47 EmployeeHygiene-

19 Venficabon and vahdatlon of HACCP plan 
- 48 Condemned Product Control I 

20 Cotrective action wrtttff l  in HACCP plan 
i- Part F - lnspect i~n Requ~rements 

.-I21 Reassessed adequacy of the HACCP plan 
-

22 Rccorck d o c m m t i n g  L5c wr~tten HACCP plan, m n i t o r i w  of the X 1 49 Sovernmenr Staifina ~ 
critical conb.01 pints,  dates and trnes d sps l f i c  event occurrences 

-- .- -- ... 

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

23 Labeling - Roduct Standards 
.... . -..-.. -----

- - 51 Enforcement X 
24 Labeling - Ntf Weights 0 --I-- .- 52 Humane Handling 
25 General Labelino n ~ 
2 6 i n  Prod Standards/Boneless (DefectsiAQLIPcrk SkinsiMo sture) 1 0 1 53 Animal loentification I 
p~ 


- - - . .. lp-
Part D -Sampling 

Generic E. col i  Testing 54 Ante M o r t m  Inspc t ion  ~-. -- -- -. 

I 
1- --

27 Wrltten Proceddres 55. Post M o n m  Inspx t ion  
. 

28 Sample ColkctionIAnalysis . - .-

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

Salmonella Performance Standards - Basic Requirements 
56 Europan Community Daectives 0 

~- - . 
~ 

30 Corrective Czt.ons 57 I.An:hly Review 
~ 

I ~- ~ ~ ~ 



FS'S 5000-6 (0410412002) 
-

Page 2 of 2 

60.Observation of the Establishment 

.4ustralia. Est. 952 6-27-05 

2 2 , j1 The establishment's HACCP plan stated that 5 boxes will be checked for 2°C.It did not indicate number of boxes 
exceeding CL that would triggers the corrective action. This deficiency was scheduled for correction by the establishment 
management 9 CFR 117.5 (2). 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 
I

L r b mnr 01,. -4 ?-64-I 
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United States Department of Agriculture 
Food Safety and inspection Service 

Foreign Establishment Audit Checklist 
I ES'AQL S-IVLAT NAME AND L X A T I O N  

G & K O'connor. 06-1 5-2005 1265 

Pakenham, 5 NAME OF AUDITOR(S, 6 TYPE OF AUDIT  

Victoria. Australia 1 Dr Oto Urban ON-SITEAUDIT DOCUMENT A U E T  

Place an X in t h e  Audit Resu l t s  b lock  t o  indicate noncompliance with requirements.  U s e  0 i f  n o t  applicable. 

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

7. Written SSOP 

8. Records docurnentng ~mplernentatlon. 

9 Signed and dated SSOP, by a - s i t e  or overall authority 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 Implementation of SSOP's. includng monitoring of implementation 

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

12 Corrective action when the SSOPs have faled to prevent direct 
omduct contaminaticn or aduiteratlon 

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

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

12 Developed and implemented a written HACCP plan 

15 Contents of theHACCP list the food safety hazards, 
criticd contol pants, critical limits, procedures, mrrecbve actions 

16 Records documenting i m p h e n t a t i o n  and monitonng of the 
HACCP ~ l a n  

17 The HACCP plan is sgned and dated by the responsible 

A&)[ 
Results 

I 

1 

X 


I 

1 

! 
I 

I 

establishment indivdual 

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

-. 
18 Monitnnng of HACCP plan 

19 Venficabon and vaidation of HACCP plan 

20 Corrective action written in HACCP plan 

21 Reassessed adequacy of the HACCP plan 

22 Recorck documenting 
critical contol p in ts ,  

Part c - ECG 
23 ~abe; ing- Roduct Standards 

24 Labding - Net Weights 

25 General Labeling 

.. 

~. ~-

-. .- -. 

26 Fin Prod Standads!Boneless (DefectsIAQUPak SkinsMoisture) 

Part D -Sampling 
Gener~cE colr Testing 

27 Written Procedures I 

Part D - Continued 
Economic Sampling ~ff iu l ts1 

33 Scheduled Sample I 

34. Speces Tes t~ng 1 0  

1 135 Residue 
I -

Part E -Other Requirements 3 
1 36 Export 1 
1 37 lrnport 1

1 38. Establishment Groulds and P e t  Control 

39 Establishment ConstructionIMaintenance 

40 ~ i g h t  

41. Ventilation 

42. Plumbing and Sewage 

43 Water Supply i
1 


44 Dressing RamsILavatories 
-- . -

45 Eouioment and Lltensils 

___C__ 
46 Sanitary Operations 

A 7  Frnninirmm U\,nimnn . ,  . L, , ,y , - ,bb , ,,3,b,,.-

48 Condemned Product Control ! 
-. 

Part F - Inspection Requirements 

vernment Staffmg 

54 Ante M o r t m  InsFection 

1 - -- - --- I 
-

55 Post Morten lns;ection 
. - .- .. . ..- -- -,-



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

Page 2 of 2 

60 Observation of the Establishment 

Australia. Est. 1265 6-15-05 

10 Residual water was observed to drip into the edible product box with liner in it. This deficiency was immediately 
corrected by the establishment management 9 CFR 416.13 (c). 

36 Two employees observed to pick up equipment (steeled mash glove) and liner from the floor did not wash their 
hands and were about to resume their operational duties. This deficiency was corrected by the establishment 
management 9 CFR 416.4 (a). 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 

) r  901 r b m  [& ,zkX- 6-/F-ci--p 




-- 

-- 
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-- 

-- 
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-- 
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--- 

-- 
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-- 

- -- - -- -- -- 

- - -- -- --- -- 
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Un~tedS t a t e s  D e p a r t m e n t  of A c y c u l t u r e  

F o o d  S a f e t y  a n d  l nspec t lon  Serv ice  

Foreign Establishment Audit Checklist 
-
1 ESTPSLISHMEh- NAME AND LCCATION 1 2 AJD T DATE 1 3 ESTABLSHKENT hO 4 N4ME GF C0,YTSY 

Balhannah Co-operat~veSociet) Ltd 06 0612001 1 1331 1 australla 

37 Main Rd I 5 NnME OF AUDITORtS) 6 TYPE OF AUDIT 

Balhannah, South Australla 5242 
1 Timothy B Kmg, Di'M YONAustralia S T L A U D I T  D O C J M E ~ TAUDIT 

Place an X In the A u d ~ tResu l t s  b lock t o  ~ n d ~ c a t en o n c o m p l i a n c e  w ~ t hr e q u ~ r e m e n t s  U s e  0 ~f n o t  appl~cable. 

Part A - San~tabon Standard Operat~ng Procedures (SSOP) ~ u d  Part D - Continuedi 

Basic Requirements R~sults Economlc Sampling Resulk 

7 Written SSOP 33 Scheduled Sample 0-4 
8 Recoros documentng implementation 34 Speces Testing 

9 Sioned and dated SSOP bv cn-site or overall authority 35 Residue 0 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements - ---

10 Implementation of SSOP's includng monitoring of implementation 36 Export 
---

11 Maintenance and evaluation of the effecbveness of SSOP s i 
12 Correctiveaction when the SSOPs have faied to  prevent direct 1

38. Establishment Grolaids and Pest Control 
product contamlnatim or aduiteration. 

..-. ---_I-
13 Daily records document item 10, 11 and 12above. / 1 39. Establishment ConstructionlMaintenance 1 x 

-. 

Part B - Hazard Analysis and Critical Control 40 Light 
I 

Point (HACCP) Systems- Basic Requirements 
41 Ventilation I 

14 Developed and implemented a written HACCP plan 
-- I O 0-

15 Contents of the HACCP list the f m d  safety hazards, 42 Plumbing and Sewage 
criticd control pants critical limits pocedtres mrrecbve actions 

16 Records documenting impkmentation and monitonng of the 43 Water Supply I 

HACCP plan 1 
44 Dressing RmmsiLavatories 

-17 The HACCP olan is saned and dated by the responsible 1 0  1 
establishment indivaual 45 Equipment and Utensils I 

-Hazard Analysis and Cr~tical Control Polnt -7-

(HACCP) Systems - Ongo~ng Requirements 46 Sanitary Operations 

18 Monikxng of HACCP plan 47 E m ~ l o y e e  Hygiene 
-- -- --- -- 1 0 

19 Verificabon and vaEdation of HACCP plan O 
--- -- - 48 Condemned Product Control -i 

20 Conective action written in HACCP plan 
-

----I21 Reassessed adequacy of the HACCP plan Part F - hspec tbn  Requlrements 
- I -- -

22 Recordj documenting 'he written HACCP plan moni tor iq of the 
critical conbol p i n t s  dates and trnes d specific event o c w r r e ~ e s  

Part C - Economic 1 Vvholesomeness 
- ---

23 Labeling - Pioduct Standaros 
X 

24 Labding - Nd Weights -

25 General Labeling 
- 52 Humane Handling 

26 F i r  Prod Standards,Boneltss (DefectslAQLiPcrk Skinshloisture) 53 Animal Identification 

Part D -Sarnpl~ng 
Generic E. coli Testing 

z o n s p . t i o r  

- - -A 
I 
0 

27 

- - -

Written Procedures 1 0 1 55 Post Mofiem Inspc t ion  

-A-

-

28 Sample Colbction/Analysis 
.-

29 Records 
- --- - -

Salmonella Performance Standards - B a s ~ cRequlrements 

57 Ivlmthl, Review \ 
so C a  rec'iLe Acmns 
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60 Observation of the Establ~shrnent 

Est.P: 1331 Balhannah, SA , Australia 06:06i2005 

39151 Two unused loading ramps had accun~ulation of dirt. debris, and rusted metal present under their 
hydraulic platforms 9 CFR 416.2 (a). 

5715 1 Monthly reviews are not performed in this establishment at this time. This cold store operates 
under the Australian MSQA program and inspection personnel only perform biannual (twice 
yearly) audits of this establishment's program 9 CFR 327.2 (a)(2)(iv)(A). 

62 AUDITOR SICNATURE AND DATE 
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United States Department of Agr~culture 
Food Safety and InspectionService 

Foreign Establishment Audit Checklist 
1 ESTNLiSHMENT NAME AN3 LCCATION 1 2 AU9IT DATE ) 3 ESTABLISHv,ENT NO ( 4 NAME OF COUNTRY 

P

Doroy Cold S t o r e s  PQ Ltd , 
Hemmant. 
QLD,Australia 

lace an X in the Audit Resul ts  

, 5 

b lock t o  indicate noncornp 

NAME OF AUDITOR(S) 

Dr. Oto Urban 

ance  with requirements.  

I 

I 6 

Australia 
TYPEOFAUDIT 

Use  0 if n

rlDOCUMENT AUDIT 

o t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) ~ud i t  Part D - Continued 

Basic Requirements Results Economic Sampling 
~ u d , t1 iesuits 

I+ 
n 

1 
i 

-

-. 

7 Written SSOP 

8. Records documentng implementation. 1 
9 Signed and dated SSOP, by m-site or overall authority. 1 
Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 
10 Implementation of SSOP's, includng monitoring of implementation 1 
11 Maintenance and evaluation of the effecbveness of SSOP's 1 
12. Corrective action when the SSOPs have faled to prevent direct 

D ~ O ~ U C ~contaminaticn or adukeration. 

13 Dsiy records document item 10 11 and 12above 

Part B - Hazard Analysisand Critical Control 
Point (HACCP)Systems- Basic R q u ~ r e m e n t s  

14 Developed and implemented a written HACCP plan 
-. 

15 Contents of the HACCP list the f w d  safety hazards 
criticd conbol pants critical limits ~ o c e d l r e smrrecbve actions 

16 Secords documenting impbmentation and monitoring of the 

33 Scheduled Sample 

34 Speces Testing 

35. Residue
I 

Part E -Other Requirements 

1 36 Export 

1 37 lmport 

38 Establ~shmentGrowds and Pest Control 

39 Establishment ConstructioniMaintenance 

40 L~ght 

41 Ventilation 
0 

42 Plumbing and Sewage 

43 Water Supply 

44 Dressing RmmslLavator~es 

45 Fau~omentand Utens~is , , 

HACCP oian 

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

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

-. 
18  Monibnng of HACCP plan 

19 Verificabon and valdation of HACCP plan 

20 Coirective action wr i t tm in HACCP plan 

21 Reassessed adequacy of the HACCP plan 

I 
I

i--
1 
i 

.- ~ ~-
I~ 

--...--- .a 

~ 

-

46 Sanitary Operations 

0 47. Employee Hygiene1 
-

1 O 48 Condemned Product Control 

.~- Inspection Requirments-+IF-

22 RecorS documfflting the w:itten HACCP plan m n i i o r ~ ~of the 0 1 49 

critical control points, dates aid trnes d specific event ocwrrerces 

-

Goveinment Staffing 

Enforcement 

Part C -Economic IWholesomeness 
-

23 Laoeling - Pioduct Standards 

24 Labding - Net Weights 
. --

25 General Labeling 

26 Fin Prod StandardsIBoneless (DefectslAQUPcrk Skins~Moisture) 
-- ----. 

Part D -Sampling 
Generic E, coli Testing 

.- . 

27 Written Proced~res 

28 Sample Colkction Analysis28 Sample Colkction Analysis 

29 Records 

Salmonella Performance Standards - B a s ~ cRequirementsSalmonella Performance Standards - B a s ~ cRequirements 

30 Corrective A c t i c ~ s  

" 51 

l o  
--L____ 

0 
52 

I 0 53 
-=--

54 

0 55 

C7 L 

---. - 7-
P m a n e  Handimg 0 

Animal loentification 0 
) 

Ante Mortem lnspc t ion  
. -~ I r-----

Post M o r t m  Inspc t lon  

--- ------ .-- -., 

FSIS- 53336 (04134'2332) 
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60 Observation of the Establishment 

Australia. Est. 1379 6-22-05 

57/5 1 Establishment is holding US product but inspection control of cold storages for US appear every sixth month 9 
CFR 327.2 (a) 2 (IV) (A). 

- -- -- --- . 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE fiND DATE 
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-- 
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--- -- - --- 
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United States Department of Agriculture 
Food Safety and lnspection Service 

Foreign Establishment Audit Checklist 
1 ESTABCISHV WT NAME AND iCCPTION I 2 AUDiT DkTE 1 3 ESTABLiSriMENT NO ' 4 NAME OF COUIv-RY 

Swire Cold Storage PTY Ltd 1467 Australia 

OF A U D I T O R ~ S )  6 TYPE OF A U D I TC a k  an 5 ~ A M E  
South Ausnalia 5094 -

Timoth) B King, DJW ]EON-SITEAUDIT r D O C ~ Y U I Ti i w  

Place an X in t h e  A u d ~ tResults b lock  t o  ~ n d ~ c a t enoncornpllance w ~ t hr e q u l r e r n e n t s .  Use 0 ~fnot app l~cab le  
Part A - San~tabonStandard Operat~ng Procedures (SSOP) ~ u d  Part D - Continued A A ~I 

Basic Requirements Results Economlc Sampllng / ~ e s u i s  

7 Wri t ten SSOP 
I 1 33 Scheduled Sample 1 0  

8 Records docurnentng implementation 1 1 34 Speces Testinq 1 0  

9 Signed and daed  SSOP by al-site or overall authority 1 35 Residue 0 
1 1 

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

-

10 Implementahon of SSOP's includng monitoring of implementation I 1 36 Export I X' 

11 Maintenance and evaluation of the effecbveness of SSOP's 1 37 import 1 0  
-

12 Corlectiveaction when the SSOPs have fa led t o  prevent direct 1 18 Establishment Grounds and P e t  Control Ionduc t  contaminaticn or adukeration 

13 Da ly  records document item 10 11 and 12 above 39 Establishment ConstructioniMaintenance 

Part B - Hazard Analysis and Cntical Control -=
Point (HACCP) Systems - Baslc Requirements 

41 Ventilation 
14 Developed and implemented a written H A C C P  plan 1 -

-7---
 ,15 Contents of tne HACCP list the f m d  safety h s a r d s  42 Plumbing and Sewage 1
crit icd control pants critical limlts pocedwes  mrrecbve anions -

I 0 43 Water Supply 
16 Records documenting impbmentation and monitoring of the 

---- - 1 -IHACCP plan 
44 Dressing RmrnslLavatories 

17 The  HACCP plan is sgned and dated by the responsible 0 - -- --
establishment indivdual 45 Equipment and Utensils AHazard Analyss and ~ Y t l c a l  Control Point -- -

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

18  Monibnng of HACCP plan (1 
47 E m ~ l o v e e  Hvaiene '--

2 
 , -

19 Verificabon and valdation of HACCP plan 
- -- - 48 Condemned Product Control I 

20 Corrective action written in HACCP plan 
. 

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 
.- .-- --- .. - .-- --j
;: Recorck doCUmwtin9 h e  written HACCP plan, rnonltorirr of the I 0 A Q  cn\,prnmpnt~ t g i i ~ n n, , , I , , .  -,- l l l l  

critical control pints; aates and trnes d specific event ocwrrerces I ( '" 
-.-1Part C - Economlc I~ o l e s ~ e n e s s-

-
23 Labeling - Product Stanaards ~;;Y~~~;;;~~ I 
--- ---- c o v e r a w  1 >i 

24 Labdmg Net Weights --- .--
- - I

52 Humane Hancling 
25 General Laoeling 0 0 

26 F in  Prod StandardslBoneless (Defects AQUPcrk Skins/Mo,sture) 1 @ 1 53 Animal Identification 0 

Part D -Sarnpl~ng 
Gener~cE coif Testing 0 

-- - .- -

27 Written Procedures post ~ o r t m  I n s p c t i o n  
~ -- 1 o -] 55-- ....--

Part G - Other Regulatory Oversight Requirements 

Salmonella Performance Standards - B a s ~ cRequlrements 

0 ) 57 iv?cn:rly Review ' X32 Coriective Actions 
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60 Observation of the Establishment 

E s t . ~ :1367 Cavan. Australia 06/07/2005 

The establishment had no written procedure for the identification and segregation of U.S. Export 
eligible product from non-eligible product 9 CFR 327.2 (a)(2)(ii)(E). 

Mesh bags, used to hold recyclable plastic wrapping material, were stacked beside a loading dock 
with leaves and other debris collecting around them 9 CFR 416.2 (a). 

Several doors on the shipping and receiving dock failed to close tightly enough to prohibit the 
entrance of vermin into the establishment. Immediate corrective action was instituted by the 
establishment. 

Documentation of monthly supervisory review was not available for this establishment. This cold 
store operates under the Australian MSQA program and compliance audits are performed on a 
biannual (twice yearly) schedule 9 CFR 327.2 (a)(2)(iv)(A). 

52 AUDITOR SIGNATURE AND DATE 
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United States Department of Agriculture 
Food Safety and I nspect~on Service 

Foreign Establishment Audit Checklist 
'ESTMLISHMEVT KAME AND L E A T I O N  

Tatiana Meat Company. 
Meat N'eeks Road. 
Bordertown, 
South Australia 

NO 4 NAME OF COUhTRY 

I Australla 

NAME OF AUDITOR(S) I 6 TYPE OF AUDIT 

Dr. Oto Urban ON-SITEAUDIT  DOCUMWT AUDIT 

noncornpl~ancew ~ t hrequirements. Use 0 lf not  appl~cable. 

~ m i t  
Results 

Part D - Contvlued 
Economic Samphng RSUIISI Am' 

33  Scheduled Sample 

34 Speces Testing 
-

0 

35 Residue 

Part E - Other Requirements 

36 Export 

I 
I 37 Import 

I 38 Establishment Grounds and Pest Control 
I-

I 

X 39 Establishment Construct1onlh4aintenance 

06-7-2005 

5 

Place an X in  the A u d ~ tResults b lock t o  ~ n d ~ c a t e  
Part A -Sanitabon Standard Operating Procedures (SSOP) 

Basic Requrements 

7 Written SSOP 

8 Records documentng implementation 

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

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 Implementation of SSOP's, includng monitoring of implementation 

11 Maintenance and evaluation of the effecbveness of S O P ' S .  

12 Corrective actionwhen the SSOPs have fa led t o  prevent direct 
pmduct contaminatici or adukeration 

-

13 Daly records document ltem 10 11 and 12above  

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

14 Developed a d  implemented a written H A C C P  plan 

15 Contents of the HACCP list the f a i l  safety hazards 
u i t i cd  control pants critical limits pocedwes  mriecbve actions 

41 Ventilation 

42 Plumbing and Sewage 
I 

43 Water Supply 

-. t 44 Dressina RmmslLavatories 

45 Equipment and Utensils 

46 Sanitary Operations 

-

48 Condemned Product Control 

16 Records documenting impkmentation and monitoring of the 
HACCP plan 

17  The HACCPplan is sgned and dated by the responsible 
establishment indivdual 

-. 

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

18 Monitoring of H4CCP plan 

19 Verlficabon and vaidat~on of HACCP plan 

20 Corec t i veac t~on  written in HACCP plan. 
.--

21 Reassessedadequacy of the HACCP plan 

1 -.-- -- -- t-
I 

- - 7---

I 

Part F - Inspection Requirements II .- ~ 49 Government Staffing 

50 Daily lnspect im Coverage 
-- .. -..---. .-..~... , 

O 51 Enforcement i X 
0 


52 Humane Handling 
0 

0 53 Animal Identification 

54 Ante M o r t m  l n s p c t i o n  

1 55 Post M o r t m  n s p c t i o n  

Part G - Other Regulatory Overs~ght Requlrernents 
-

56 E u r o p a r  C o m m ~ n i t y  Drectives 0 

57 I l c r t h l j  P e ~ i e n ,  I 

22 Recorck documenting me written HACCP plan, moniIorlrG of rhe 
crit~cal contol p in ts ,  dates and t ines d specific e v e d  o c w r r e x e s  

-
Part C - Economic I V\nlolesomeness 

23 Labeling - Roduct Standards 

24 Labding - Net Weights 
~.~ 

25 General Labeling 
-- .... -

26 Fin Prod StandardsiBoneless (Defects lAQLlPak Sk~ns/Moisture) 
--- -. -- -

Part D -Sampling 
Generic E. coli Testing 

27 Written Procedures 

28 Sample CoIkct10~14nal j  sis 
-

29 Recc-ds 

Salmonella Performance Standards - Baslc Requ~rements 

33 C o r t e ~ t i ~ e/ ~ ' i o n s  
-pp 

k
3' i is !ssessnerr  
- --- . .--
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60. Observation of the Establishment 

.4ustralia, Est. 16 14 6-7-05 

10151 One out of twenty carcasses inspected by the AQIS inspection service was found with fecal contan~ination in the 
boning room. Immediate corrective action was taken by the establishment management 9 CFR 4 16.13 (c). 

10151 One out of ten carcasses inspected by the Auditor was found with fecal contamination after the re-inspection 
station in the slaughter house 9 CFR 416.13 (c). 

13!51 There was no corrective action described in one instance during the pre-operational sanitation locker inspection 
and operational sanitation records did not indicate disposition of contaminated product 9 CFR 416.16 (a). 

58 This establishment was issued NOID by the Australian inspection service because of SSOP deficiencies. 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 

I 
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United States Department of Agriculture 
Food Safety and l nspection Service 

Foreign Establishment Audit Checklist 
1 ESTbBLISHIAENT NAME AND L C C A T G N  1 2 AUDIT DATE 3 ESTABLISHMEYT N O  4 ~ A M EOF COLJN-RY 

Oxford - Cold Storage. .4ustralia 
Laverton, 5 NAME OF AUDl iOR(S)  6 TYPE OF AUDIT 

Victoria. Australia ! -
Dr. Oto Urban DOCUMENT ALJDIT 

Place an X in t h e  Aud i t  Results b lock  t o  indicate noncompl iance w i t h  requirements.  U s e  0 if n o t  applicable. 
-
Part A -Sanitation Standard Operating Procedures (SSOP) ~ u d i t  Part D - Continued 

-nn 

!: A W I ~  

/ Results 

I 
i n 

i 
1 

1 


Basic Requirements 

7 Written SSOP 

8 Records docurnentng implementation. 1 
9 S~gned and dated SSOP, by cn-site or overall authority I 

I 

San~ ta t~onStandard Operating Procedures (SSOP) I 

1Ongoing Requirements 
10 Impiementation of SSOP's, includng momtoring of implementation. : 
11 Maintenance and evaluation of the effecbveness of SSOP's I 

12 Corrective action when the SSOPs have fa led to prevent direct I 
omduct contarninatim or adukeration. 

-

13 Daly records document item 1 

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

Economic Sampling 
.-

33 Scheduled Sample 

1 34. Specks Testing 

1 35 Res~due 
I 

Part E -Other Requirements 

( 36 Export 

1 37 import 

38. Establishment Grounds and Pest Control 

39 Establishment Construction/Maintenance 

40 ~ i g h t  

41 Ventilation 
14 Developed and implemented a w n t t m  HACCP plan 0 

15 Contents of the HACCP list the f a d  safety hazards 
I 

criticd control pants critical limits pocedwes  wrrecbve adions -
42 Plumbing and Sewage I 

16 
1 43Records documenting irnpbrnentation and monitoring of the Water Supply 

-

17 0 
44-

The H A C C P d a n  is sgned a r d  dated by the responsible 

HACCP d a n  
Dressing RcomslLavatories 

45establishment lnd~vdual  
-

Hazard Analyss and Cr~ t~ca l  Control Pomt --
Eauiornent and Utensils 

I 
7 

46(HACCP) Systems - Ongomg Requ~rements Sanitaiy Operations 
- 1 

18 0 47hlonibring of HACCD plan 
- Employee Pygiene 

- ---

20 

1 9  

21 
-

48 

Conective action written in HACCP plan 

Verificsbon and valdation of HACCP plan 

Reassessed adequacy of the HACCP plan 

_ -_ 

-. 

l o 
. 

l o  -
Condemned Product Con'rol 

Part F - Inspection Requ~rements 
- --I

22 49Records documenting me written HACCP plan, monitorlnj. of the 
critical control p i n t s ,  d l e s  and trnes d specific event occurrences 

Government Staffing 
I 

-

50 Daily ' ~ s p e c t i m  Coverage 
- --

I 51- Enforcement 

o--


. . 

24 Labding - N d  Weights 

25 General Labeling 

26 i i n  Prod StandaidsiBoneless (DefectslAQLlPcrk Skinshloisture) 

Part D - Sarnplmg 
Gener~cE colr Tes i~ng 

27 Written Procedures 
~---.. - -

28 Sample ColkctionlAnalysis 

23 Records 

Salmonella Performance Standards - Basic Reauirements 

3: C o r ~ c t i v eActions 

O--
0 

52 Humane Handling 

0 I 53 Animal Identification 

_----

I 
1 
I 

n-
I 

54 Ante Mortsn lnspc t ion  

0 
1 55 Par t  M o r m  lnspc t ion  

- 0 

i n  I 

0 
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FSiS 5000-6 (0410412002) Page 2 of 2 

60 Observation of the Establ~shment 

Australia. Est. 1662 6-16-05 

57/51 Establishment is holding US product but inspection control of cold storages appear every sixth month 9 CFR 
327 2 (a) 2 (IV) (A) 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 
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United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
1 ESTABLISPIVIWT NAME AND L E A T I O N  1 2 AUDIT DATE , 3 ESTABLISHVENT N O  4 NAME OF COUNTRY 

Swire Cold Storage Pty Ltd . 1 Of-222005 1 2093 Australia 
Hemmant, 1 OF AUDITOR(S) 1 6 TYPE OF AUDITI 5 K A P ~ ~ E  
QLD. Australia 1 

Dr. Oto Urban ON-SITEAUDIT  EDOCUMENT CUDIT 

Place an X in the ~ L d i tResults b lock  to  indicate noncompliance with requ i remen ts  Use O if no t  applicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) 1 Adlt Part D - Continued I 
1 

Audit 

Basic Requirements i Results Economic Sampling 1 Results 

7 Written SSOP I 1 33. Scheduled Sample l o  
8 Records documentng implementation. 1 1 34. Speces Testinq I 
9 Signed and dated SSOP, by cn-site or overall authority 1 1 35 Restdue 1 n 

I I 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 
10 Implementation of SSOP's, inciudng monitoring of implementation I 1 36 Export 1 
11 Maintenanceand evaluation of the effecbveness of SSOP's I 1 37, import I 

12 Correctiveactton when the SSOPs have fa ied to prevent direct 
38 Establ~shment Grotmds and Pest Control 

omduct contaminaticn or adukeration I 
13 Da ly  records document item 10 11 and 12above  39 Establishment ConstructionlMaintenance 

Part B - Hazard Analysis and Critical Control 40 ~ i g h t  

Point (HACCP) Systems- Basic Requirements 
41 Ventilation 

14 Devaloped a d  implemented a wr i t tm HACCP plan 0 i -

115 Contents of the HACCP list the f a d  safety hazards 42 Plumbing and Sewage 
criticd control pants crittcal limits pocedlaes mrrectwe actions 

16 Records documenting impbmentation and monitorirg of the 43 Watet Supoly 

HACCP plan A=---44 Dressing RmmslLavatories ----r 
17 The  HACCP plan is sgned and dated by the responsible 

establishment indivdual 45 Equipment and Utensils 

Hazard Analysis and Crit~cal Control Pomt -- - - -- --- - -

(HACCP) Systems - Ongoing Requirements 46 Sanitary Operations 
-

18 Monibrtng of HACCP plan 0 1 47 Ernolovee Hvoiene 

19 Verifcabon and vabdation of HACCP plan 0 
48 Condemned Product Control 

20 Corrective action written in HACCP plan. O 

21 Reassessedadequacy of the HACCP plan 0 
I Part F - Inspection Requ~rements 

22 i?ecor& docuni~nt ing h e  written HACCP plan, rnon~to r l y  of the 49 Government Staffmg 
critical control p i n t s ,  dates a d  trnes d specific event occurremes 

.. 

Part C - Economic i Wholesomeness 50 Daily n s p e c t i m  Coverage 0 
23 Labeling - Product Standards - -- - - - -.-- --1
0 51 Enforcement 
24 Labei~ng- Net Weights l o  

52 Humane Handling 
25 General Label~ng 0 0 

26 Fin Prod StandardslBoneless (DefectsiAQLlPcrk SkinsA4ois:ure) 0 53 Animal ldentificatton 0 
~ , . 

1 
Part D -Sampling 3Generic E. coli Testing 54 Ante lv lor tm i n s p c t i o n  0 

-

27 Written Procedures 55 post ~ 0 . m  l n s p c t i o n  
pp 
---..-.-. I o 1 

28 Sample ColkctionlAnalysis ..- -. 

Part G - Other Regulatory Oversight Requirements 
20 Records ! n 

Idnthly Review 1 1 57 

32 Wrt ten Assurance 
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60 Observarion o i  the Establishment 

Australia. Est. 2093 6-22-05 

57!5 1 This establishment has never been holding US product but is US listed and inspection control of this cold storage 
appears every sixth month 9 CFR 327.2 (a) 2 (IV) (A). 

51 NAME OF AUDITOR 62 AUDITOR SIGYATURE AND DATE 

Dr CUCI I r b n n  ($jg+,&&- &&ye &J-
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U n ~ t e dS t a t e s  D e p a r t m e n t  of Agr i cu l tu re  

Food S a f e t y  a n d  Inspection S e r v m  

Foreign Establishment Audit Checklist 
1 E S T Q L S H M E \ r T  KAME AND L C E A i O h  I 2 AUDIT DATE 3 ESTABLiSHhiEhT NO 4 NAME OF COUk-RY 

Smire Cold Storage, 
2 Absolon Str. 1 

06-1-2005 5153 
I 

5 NAME OF AUDITORIS) 

1 
I s 

Australia 
TYPE OF AUDIT -Palmyra, 

West Australia Dr. Oto Urban O W S l T E A U D T  DOCUMEET AUDIT 

Place an X in the Audit  Resul ts  b lock  t o  indicate noncompliance with requirements.  Use  0 if n o t  applicable. 

Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued ~ u d i t  

Basic Requirements Results Economic Sampling R ~ S Y I S  

7 Written SSOP 
I 

33 Scheduled Sample I 

8 Records docurnentng implementatton 
I 34 Speces Testing s1 

9 Signed and dated SSOP by cn-site or overall authority 35 Residue 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

10 Implementationof SSOP's  ~ncludng monitoring of implementation 1 1 36 Export 

11 Maintenanceand evaluation of the effecbveness of SSOPs. i 
I 

12 Corrective actton when the SSOPs have fa ied to prevent direct 
product contarninatim or adukeration 

38 Establishment Gromds and Pest Control 

I 
:3 De ly  records document item 10, 11 and 12  above. 39. Establishment Construct~on!Maintenance 1 

Part B - Hazard Analysis and Critical Control 40. Light 
-. 

Point (HACCP) Systems- Basic Requirements 
41. Ventilation 

14 Developed and implemented a wn t tm HACCP plan 

15 Contents of the HACCP list the f m d  safety hazards, 42. Plumbing and Sewage 
criticd control pants, critical limits, pocedues .  mrrecbve actions 

-. I 
16 Records documenting impkmentaton and monitoring of the 

HACCP plan 
-. 

17 The HACCP ~ l a n  is snned and dated bv theresponsible 

1 
I 

43 

44 

Water Supply 

Dressing RmmsILavatories 
-. .-. .I 

establishment indiviiual 45 Equipment and U!ensils I 
Hazard Analysis and Critical Control Point ~ - -- -L 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 1 X 
1 8  Monitoring of H4CCP plan. 

47. Employee Hygiene 
I

1 X 
19 Verificabon and valdation of HACCP plan 

... 48 Condemned Product Control 
I 
I 

20 Conectve action written In HACCP plan 

21 Reassessed adequacy of the HACCP plan 
- - I ~ . n ; - Requ i~ - ~ t i o n ments  

22 Recards oocumenting h e  written HACCP plan, r n u r l i t o r i ~  of the i 1 49 Government Staffing 
critlcal control mints, dates and tmes ci s p ~ i f i cevent occurrerces I 

Part C - Econom~cI hho lesmeness  50 Daily lnspect im Coverage 
-

- - I 

23 Labeling Proddct S:andards 

-. 

-+---
-

7iiiil 

-

51 Enforcement 1 x 
52 Y urnane Handling 0 


-- .- -- - -- 4-
0 1 53 Animai Identification 0 

- .---.- - --*-- I 

0 

~ .---

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

24 Labding - N d  Weights 
-pp -- ------ ---
25 General Labeling 

-- .-

26 Fin Prod Standatds!Bonelss (Defects!AQLiPcrk Sk ins~ lo is tu re )  

Part D -Sampling 
Generic E. coli Testing 

27 Written Procedures 

1 
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60 Observa!~on of the Establ~shment 

Australia; Est. 5253 6- 1-05 

38/51 Accumulation of unused equipment was observed on the outside premises of the establishment. Corrective 
action was scheduled by the establishment management 9 CFR.416.2 (a). 

4615 1 Frozen condensation and frost build up was observed above boxed product. Auditing AQIS records indicated 
this was a repetitive deficiency 9 CFR 416.4 (d). 

47 In the dressing areas multiple storage lockers contained dirty freezer clothing. Corrective action was scheduled by 
the establishment officials 9 CFR 4 16.5 (a). 

57/51Establishment is holding US product but inspection control of cold storages appear every sixth month 9 CFR 
327.2 (a) 2 (IV) (A). 



t. Australian Government 

Australian Quarantine and Inspection Sewice 

Ms Sally Whlte 
Director 
International Equivalence Staff 
Office of International Affairs 
Food Safety and Inspection Service 
Washmgton, D.C. 20250 

Dear Ms White 

Thank you for your letter of 31 August 2005 accompanying the draft final report of the Food Safety and 
Inspection Service (FSIS) audit of Australia's meat inspection system from 26 May through 30 June 2005. 
The Australian Quarantine and Inspection Service (AQIS) values the constructive working relationshp that 
exists between our two countries. We are pleased to note the comments of the US auditor at the exit meeting 
that AQIS had on the whole demonstrated that it has the organisational structure and staffing to ensure 
uniform implementation of the US requirements. 

We note from section 6.1 of the audit report that FSIS had concerns regarding AQIS oversight of both 
residue control and microbiological testing. AQIS has responded to these issues in a comprehensive manner 
in h e  with assurances made during equivalence discussions with FSIS conducted in Washmgton DC during 
August 2005. 

To address these concerns, AQIS is strengthening its oversight of the residue program through enhanced 
reporting and the development of a Memorandum of Understanding (MOU) with the National Residue 
Survey (NRS). AQIS is also currently implementing and enhancing the microbiological testing program in 
line with details provided during equivalence discussions with FSIS. The major features include direct 
reporting of results to AQIS, increased oversight of laboratories by AQIS and closer reporting and oversight 
of the National Association of Testing Authorities, Australia (NATA) as the third party auditor and 
accreditation provider of laboratories through an MOU. Features of t h s  MOU include closer reporting b, 
enhancement of NATA and AQIS audit functions through a specific check list and an increase in the 
frequency of laboratory audits and proficiency testing. 

During the audit, concern was raised regarding the use of non FSIS-approved methods for microbiological 
testing and, in previous aults ,  for residue testing. AQIS has since presented these methods to FSIS for 
equivalence determinations. Methods currently in use for testing meat for exports to the US are 
internationally recognised by the relevant standard setting and accrediting organisations such as the 
International Organisation for Standardisation (ISO) and the Association of Analytical Communities 
(AOAC). AQIS is also taking measures to ensure that other relevant FSIS requirements are met, in line with 
submissions made to FSIS during equivalence chscussions. 

Some concerns were raised by FSIS during the audit regarding AQIS's role at cold stores authorised to hold 
product eligible for export to the US. Subsequent negotiations identified that these concerns were largely the 
result of a difference in nomenclature between Australia and the US. Establishments known in Australia as 
cold stores would in fact be classified as International Distribution (ID) warehouses in the US. Following this 
clarification, AQIS has also initiated processes to increase the frequency of AQIS audit of these 
establishments in order to meet FSIS requirements and ensure that the HACCP and SSOP requirements 
appropriate for ID warehouses are being implemented in Australian cold stores. 
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Establishments producing ready-to-eat products for export to the US have always had in place daily 
inspection coverage for active processes. These establishments now also have in place daily inspection 
during slow drying of product and during the period that any processes are in progress for the production of 
products eligible for export to the US. 

Deficiencies noted by the FSIS auditors in individual establishments have been addressed and the corrective 
actions verified by AQIS. One establishment received a Notice of Intention to Delist (NOID) and responded 
immediately to rectify all deficiencies within 30 days. AQIS has verified the corrective actions taken and 
provided a report to FSIS in a previous submission. The one establishment delisted by AQIS during the audit 
has subsequently addressed all of the deficiencies noted and a report has been supplied to FSIS in this regard. 
Following advice from FSIS t h s  establishment has now been relisted for the US. Attached for your 
consideration is a summary of the corrective actions and preventative measures undertaken to address 
deficiencies identified at individual establishments. I am pleased to advise that AQIS is reinforcing with its 
field staff through performance management systems and specific training exercises AQIS's role on plant as 
regulator and enforcer of Australian and overseas country requirements. 

In summary I would like to take this opportunity to thank you and the FSIS staff involved in the audit 
process and the subsequent equivalence discussions in Washington DC for the professional and collegiate 
manner in whch these were conducted. AQIS is appreciative of the opportunity to respond to this audit 
report and takes the findings seriously. AQIS is confident that FSIS will find that the recent enhancements to 
the production system that are being implemented following the audit and equivalence discussions will 
address concerns raised by FSIS during this and previous audits. AQIS looks forward to the opportunity to 
demonstrate the results of these changes in subsequent audits in ensuring that Australian production systems 
meet FSIS requirements. 

Yours sincerely 

P rGreg Re d 
Executive Manager 
Exports and h a 1  Programs Division 

November 2005 

Attachment - Summary of corrective actions taken at individual establishments 



 ISReport Comment 
AQIS Response to FSIS Audit Findings Attachment 1

I Corrective Action (CA) I Preventive Action (PA) ( Actions verified by OPS and 

38/51: Accumulation of unused equipment and 
construction material was observed outside of 
the premises. 

Corrective action was scheduled by the 
establishment management. 9 CFR 41 6.2 (a). 

44/51: Spider webs and mouldy area on the 
ceiling tiles were observed in the female 
employees' dressing room. 

Corrective action was scheduled by the 
establishment management. 9 CFR 4 16.2 (h). 

57/51: Establishment is holding US product but 
inspection control of cold storages appear every 
sixth months. 9 CFR 327.2 (a) 2 (IV) (A). 
10151: Conveyor belt used for transfer of edible 
product was excessively worn with observable 
.om and tattered surfaces. 
Immediate corrective action was taken by 
:stablislment management. 9 CFR 416.13 (c). 
L0/12/51: Packages of netting, used for edible 
xoduct, were being stored on a table which was 
n use for processing edible product. 9 CFR 
116.13 (c) and 416.15 (a). 

L0151: Facility was very congested and railing 
'or carcasses was very low on the kill floor. 

CA: Much of the unused equipment has been sold. All remaining unused 
equipment and material has been relocated onto pallets placed onto fresh 
gravel about 60 metres away. 

PA: Additional bait stations were placed in that area. Nil rodent activity 
has been detected in the 2 months since their installation. Area is subject 
to weeMy environs checks and fortnightly rodent stations checks. Work 
instructions have been updated to include these changes. 
CA: Spider webs cleared immediately at time of review. 
Ceiling tiles have been replaced. 

PA: Work instruction for environs check has been modified to include 
directions to check for and remove any spider webs. Fortnightly checks are 
scheduled to specifically look for cobwebs. Spider webs have not been 
noted on AQIS amenities checks over the last two months. 

Weekly amenities checks have: found the recurring problem and initiating 
cause which was not previously identified is now being resolved. L 

In accordance with further discussions held in Washington in August 2005, quarterly audits are now carried out 

Verified by ATM at first visit after 
shutdown on 23 Aug 05 

Verified by ATM at first visit after 
shutdown on 23 Aug 05 

on this establishment. 

CA: Immediate corrective action taken by stopping production and 
replacing the belt. 

PA: Routinely monitored by QA staff. The belt has since been replaced 
again and is in good condition. 
CA: The nettings were removed from the table. 

PA: Packages of netting are transferred into the boning room as required. 
There is no risk to product with the method used now. Work instructions 
have been amended accordngly. 
CA: Production was stopped until the retain rail(s) was cleared. 

PA: Supervisor and QA monitor sides on the retain rails to prevent cross 
contamination. Once the retain rail(s) is full (while maintaining clear 
separation between sides), production is stopped until the retain railis) is 
cleared. 

Verified at audit by ATM on 20 
Sep 05 

Verified at audit by ATM on 20 
Sep 05 

Verified by OPV on 30 Jul05 
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AQIS Response to FSIS Audit Findings Attachment 1 
Estab FSIS Report Comment 
No. 

13/51: In several cases daily records of SSOP 
deficiencies were not descriptive and did not 
indicate whether the corrective action (removal 
2f  rust) was fmished 
2 CFR416.16 (a). 

Corrective Action (CA) / Preventive Action (PA) 

Cleaning of the housing of boning chain 
Clean and replace wom parts on all pushers in the boning room 
Replacement of sections of the boning chain 

The Chief Engineer has conducted an audit of all rails to identify areas 
where metal flakes from aluminium slides may be generated. This 
involved replacing parts, repairing gates and rams. A vice has been 
installed in the hook room so that the hook room operatives can replace 
nylon bushes in the slides prior to circulation in production areas. 

The Technical Manager has expanded the Maintenance SOP which 
addresses preventative maintenance. 

Quality Assurance Officers increased the frequency of monitoring of 
product tables to 30 minute intervals up to 04 Jul05 to verify that the 
initial corrective actions were effective. 
CA: The Technical Manager has implemented an immediate system of 
methodically inspecting, monitoring and verifying correctness of detail on 
all recording forms associated with the AA on a daily basis. This includes 
sanitation items specific to Daily Record Review and HACCP CCP items 
specific to Pre-Shipment Review. 

The CEO, operations management and Technical Manager have conducted 
corrective action awareness training on a departmental basis with each 
supervisor and QA Officer to outline; 

e Supervisor and QA responsibilities and reporting lines 
e Responsiveness to deficiencies noted by QA staff 
e Supervisor corrective actions and where to document actions 
0 Verification activities conducted by QA staff and where to 

document such activities 
e Adequacy of deficiencies and corrective actions documented by 

operatives other than QA staff 

PA: QA Officers have been provided as technical advisors to all ancillary 
operatives conducting monitoring as a part of the AA system. Their focus 
is to improve identification, reporting and recording deficiencies as 
evidenced during audit. 

Actions verified by OPS and 
ATM 

Verified by OPVs and ATM on 18 
Jul05 
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AQIS Response to FSIS Audit Findings Attachment 1 
Estab FSIS Report Comment Corrective Action (CA) /Preventive Action (PA) Actions verified by OPS and 
No. ATM 

This cold store operates under the Australian 
AA program and inspection personnel only 
perfom biannual (twice yearly) audits of this 
establishment's program 9 CFR 327.2 (a) (2) 
(iv) (A). 
57/51: Establishment is holding US product but In accordance with further discussions held in Washington in August 2005, quarterly audits are now carried out 
inspection control storages for US appear every on this establishment. 
sixth months. 9 CFR 327.2 (a) 2 (IV)(A) 
36/51: The establishment had no written CAJPA: Segregation procedure is now documented in the AA and forms Verified by ATM 28 Jun 05 
procedure for the identification and segregation part of the security program. Approved 28 Jun 05. 
of US export eligible product from non-eligible 
product. 9 CFR 327.2 (a)(2)(ii)(E). 
38/51: Mesh bags, used to hold recyclable CA: The area was cleaned after bags were collected by re-cycling Verified by ATM 28 Jun 05 
plastic wrapping material, were stacked beside a company. 
loading dock with leaves and other debris 
collecting around them. 9 CFR 416.2 (a). PA: Bags are kept on frames to ensure better storage control and for ease 

of  cleaning the area. Work instructions amended . 
39: Several doors on the shipping and receiving CA/PA: New seals were fitted to doorldocks on 2 1 Jun 05. Verified by ATM 28 Jun 05 
dock failed to close tightly enough to prohibit 
the entrance of vermin into the establishment. 

Immediate corrective action was instituted by 
the establishmcnt. 
57151: Documentation of monthly supervisory [n accordance with further discussions held in Washington in August 2005, quarterly audits are now scheduled to 
review was not available for this establishment. x carried out on this establishment. 

rhis cold store operates under the Australian 
GA program and compliance audits are 
2erformed on a biannual (twice yearly) 
schedule. 9 CFR 327.2 (a)(2)(iv)(A). 
VOID. Corrective and preventive actions taken as provided on 12th July 2005 (copy at appendix 2). 
57/51: Establishment is holding US product but 1 In accordance with further discussions held in Washington in August 2005, quarterly audits are now carried out -
nspection control of cold storages appear every 1 on this establishment. 
;ix& month. 9 CFR 327.2 (a) ~ ( I v )i~). 
j7151: This establishment has never been In accordance with further discussions held in Washington in August 2005, quarterly audits are now scheduled to 
iolding US product but is US listed and I be carried out on this establishment. 

Page 6 o f 7  


	Transmittal Letter
	Audit Report
	Audit Checklist
	Country Response

