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1. INTRODUCTION 

The audit took place in Brazil from August 14 through September 13,2007. 

An opening meeting was held on August 14,2007, in Brasilia, with the Central 
Competent Authority (CCA). At this meeting, the auditor confirmed the objective and 
scope of the audit, the audit itinerary, and requested additional information needed to 
complete the audit of Brazil's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, 
the Department of Inspection of Products of Animal Origin (DIPOA) andlor 
representatives from the Service of Federal Inspection of Products of Animal Origin at 
the State Level (SIPAG). 

2. OBJECTIVE OF TkIE AUDIT 

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

In pursuit of the objective, the following sites were visited: the headquarters of DIPOA, 
located in Brasilia; three SIPAG Offices located in three Federal Agriculture Offices at 
the State Level (Porto Alegre, Cuiaba and Belo Horizonte); one government 
microbiology laboratory located in Pedro Leopoldo; one private microbiology laboratory 
located in Sao Paulo; one government residue laboratory located in Porto Alegre; one 
meat processing establishment; and seven meat slaughter and processing establishments. 

Competent Authority Visits Comments 
Competent Authority Central 1 

I I1 Regional (State) 1 3 ( SIPAG 1 
1 ~ o c a l  j 8 - 1  Establishment level 

Laboratories 
Meat Slaughter Establishments 

Meat Processing Establishments 
Cold Storage Facilities 

3. PROTOCOI, 

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 at the CCA and three SIPAG 
offices. The third part involved on-site visits to eight establishments: seven slaughter and 
processing establishments, and one processing establishment. The fourth part involved 
visits to one private and one government microbiology laboratory and one government 



residue laboratory. The laboratories provide laboratory support for establishments 
certified to produce products destine for export to the U.S. 

Program effectiveness determinations of Brazil's inspection system focused on five areas 
of risk: (1)  sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures (SSOP) and Sanitation Performance Standards (SPS), (2) 
animal disease controls, including the requirements for Bovine Spongiform 
Encephalopathy, (3) slaughter/processing controls, including the implementation and 
operation of Hazard Analysis and Critical Control Point (HACCP) systems, a testing 
program for generic E. coli, and a testing program for ready-to-eat products, (4) residue 
controls, and (5) enforcement controls, including a testing program for Salmonella in raw 
products, daily inspection, monthly reviews, and inspection system controls. Brazil's 
inspection system was assessed by evaluating these five risk areas. 

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

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

Equivalence determinations are those that have been made by FSIS for Brazil under 
provisions of the SanitaryIPhytosanitary Agreement. Brazil has adopted the FSIS 
regulatory requirements for Salmonella testing for raw products with the exception of the 
following equivalent measures: 

Establishment employees collect samples. 
Private laboratories analyze samples. 
An establishment is suspended the third time it fails to meet a S~zlmonella 
performance standard. 

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 [J.S.C. 601 et seq.). 



The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the 
U.S. import requirements listed in 9 CFR 327 and the Pathogen ReductiodHACCP 
regulations. 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http:/www.fsis.usda.gov/Regulations~&~Policies/Foreign~Audit~Reports/index.asp 

The following deficiencies were identified during the FSIS audit of the Brazil's meat 
inspection system conducted in October 19 through November 7,2005: 

One private microbiology laboratory was not complying with the FSIS Sulmonellu 
method. 

o Selective agar plates that were negative after 24 hours of incubation were not 
re-incubated and re-examined after an additional 24 hows. 

o Media lot identification was not included in the preparation records. 
One government microbiology laboratory was not yet prepared for microbiological 
testing of ready-to-eat samples from establishments certified to export to the U.S. 
The establishment was immediately suspended. 
One of eight establishments audited received a Notice of Intent to Delist (NOID) for 
serious deficiencies in SSOP and SPS requirements. 
'Two of eight establishments audited did not meet HACCP on-going requirements 
regarding recordkeeping. 
Not all inspection officials were employed by the Ministry of Agriculture. 

The following deficiencies were identified during the FSIS audit of the Brazil's meat 
inspection system conducted in August 16 through September 12, 2006: 

One of eight establishments audited received a NOID for failure to consider 
stabilization performance standards in the establishment's hazard analysis. 
One of eight establishments audited did not meet SSOP requirements. 
One of eight establishments audited did not meet SPS requirements. 
Two of eight establishments audited did not meet HACCP design and implementation 
requirements. 
Two of eight establishments audited did not meet HACCP recordkeeping 
requirements. 
Not all inspection officialswere employed by the Ministry of Agriculture. 

Deficiencies identified during the August 16 through September 12,2006 audit were 
found to be corrected during the current audit. 



MAIN FINDINGS 

6. I Government Oversight 

There have been no significant changes in the organizational structure of Brazil's meat 
inspection system sense the last audit. 

DIPOA is structured under the Ministry of Agriculture, Livestock and Supply (MAPA). 
The Director of DIPOA reports to the office of the Agriculture and Livestock Defense 
Secretariat (SDA). DIPOA, Brazil's CCA, is responsible for providing government 
oversight of Brazil's meat inspection program. The International Export and Import 
Programs Coordination Division is one of the offices in DIPOA and the coordinator is 
responsible for: the development and management of export and import programs and 
policies including auditing procedures and certification of new establishments; the 
management of the regulation and rule making process; the development and 
management of field implementation strategies for FSIS food safety requirements; and 
the coordination of field inspection activities nationwide. 

Each state in Brazil has a Superintendent for the Federal Agriculture Office (SFA) at the 
State Level. Federal Superintendents are political appointees of the Minister of 
Agriculture. On June 16, 2005 Ministry order Number 300 was issued creating thc 
structure of SIPAG. SIPAG offices operate within the scope of the national organization 
of inspection operations coordinated by DIPOA. Each SIPAG office has a Chief that is 
in-charge of the inspection of agricultural products and is responsible for the coordination 
and implementation of inspection operations in the establishments located within the 
State. 

In addition, there are regional offices operating within the states. These regional offices 
are officially referred to as: Regional Technical Units of Agriculture, Livestock, and 
Supplies (UTRA). UTRA offices were established to support the activities of SIPAG 
offices and their units for the collection and processing of data in relation to inspection, 
livestock protection and also to furnish supplies, transportation and staffing for SIPAG 
offices. UTRA offices perform mainly administrative functions; however, the Chicf of 
UTRA offices routinely conduct periodic supervisory reviews of 1J.S.-certified 
establishments. 

6.1.1 CCA Control Systems 

The CCA maintains legal and supervisory control of SIPAG offices to ensure unifbrm 
implementation of inspection activities in all states containing U.S. certitied 
establishments. 

No deficiencies were observed in the organizational structure or the control systems of 
the CCA. 



6.1.2 Ultimate Control and Supervision 

DIPOA has developed written procedures and audit standards to implement an audit 
program for the oversight of the state inspection system. Auditors from the General 
Coordination of Special Programs (CGPE) conduct audits of 40 percent of all export 
establishments, including U.S. certified establishments, one time each six months. These 
audits, conducted by CGPE, include an audit of the manage controls of the Chief of SFA 
at the SIPAG offices and audits of U.S. certified establishments. Audits of the 
establishments include: the periodic supervisory reviews conducted at the establishment, 
the establishment's PRIHACCP programs and Federal Inspection Service (SIF) 
inspection control programs. 

Elements of FSIS Directive 5000.1, rev 1 are used by SIF to conduct verification 
activities in establishments certified for U.S. export. Periodic supervisory reviews, 
including assessing and evaluating job performance of the veterinary inspector in-charge, 
are conducted by state supervisors that are not assigned as a veterinarian in-charge of the 
same U.S. certified establishment. State supervisors could have other responsibilities 
such as responsibilities within a SIPAG office, assigned as a Chief of an U T M  office, or 
as a veterinarian in-charge of an establishment located in the same state or another State. 
I-lowever, in all SIPAG ofiices, the veterinarian conducting periodic supervisory reviews 
is not required to perform reviews, including assessing and evaluating job performance, 
in the same establishment he or she is permanently assigned. 

No deficiencies were observed in the ultimate control and supervision of U.S. certified 
establishment. 

6.1.3 Assignment of Competent, Qualified Inspectors 

DIPOA has scheduled PR/HACCP training specifically for the newly hired employees 
that will be replacing municipal employees and Ministry of Agriculture employees that 
have had not received training. Scheduled training will also concentrate on verification 
activities found in FSIS Directive 5000.1 Revision 1 (Circulars 175 and 176) and 
traceability for establishments certified to export to the European Union. On-going 
training needs of veterinarians and agents are identified and scheduled as part of the 
periodic supervisory review process. 

No deficiencies were observed in the assignment of competent, qualified inspectors to 
U.S. certified establishments. 

6.1.4 Authority and Responsibility to Enforce the Laws 

The sanitation, slaughter and processing inspection procedures and standards and legal 
authority to enforce these requirements are outlined and specified in a Brazil inspection 
law referred to as Regulations for the Inspection of Industrial Sanitation for Products of 
Animal Origin (RIISPOA). The CCA has the authority and responsibility to enforce the 
inspection laws, and it has developed inspection policies and procedures by adopting 
FSIS inspection procedures to ensure effective enforcement of U.S. requirements. 
Circular 54012006, implemented August 8, 2006 provides SIPAG with the authority to 



issue fines and other penalties to establishments for repetitive nonconformances 
identified by the state supervisor during periodic supervisory reviews. 

Although Brazil's CCA has the legal authority and responsibility to enforce FSIS 
requirements, not all FSIS requirements were enforced in the eight establishments 
audited. For example: 

In one establishment, SIF inspection officials were not conducting verification of 
monitoring activities for CCP I -B, zero tolerance for milk, ingesta, and fecal material 
on beef carcasses. 

In three establishments, preshipment review records were initialed, but were not 
signed. 

In one establishment, corrective actions for measures to prevent recurrence of fecal 
contamination identified in the HACCP plan and in the records documenting actions 
taken in response to a deviation from a critical limit were not effective. 

In one establishment, stair steps, located at the end of a continuous cooker in the can 
filling room, did not have a protective shield to protect meat product entering a 
grinder located below the steps from contamination. 

6.1.5 Adequate Administrative and Technical Support 

The Genera1 Coordination of Agriculture Laboratories (CGAI,) is the oversight body that 
coordinates laboratory activities. CGAL conducts internal audits of government and 
private laboratories two times per year. Normative Instructional number 40 transmits 
FSIS laboratory methodologies into Brazilian law and was published in the Brazilian 
Federal Register by the CCA December 16,2005. 

No deficiencies were observed in the administrative and technical support of Brazil's 
laboratory system. 

6.2 Headquarters Audit 

?'he FSIS auditor interviewed inspection officials to assess whether the CCA had 
implemented inspection programs, training programs and laboratory corrective actions, 
including implementation of U.S laboratory methodologies. Various supporting records 
and documents related to inspection programs and policies were examined to confirm the 
CCA officials' responses. Records reviewed were: 

Internal review reports. 
Training programs for inspection personnel. 
CGPE audit protocols. 
New laws and implementation documents such as regulations, notices, directives and 
guidelines. 
Microbiology sampling and laboratory analyses for residues. 



Equivalence determinations. 

Export product inspection and control. 

Microbiology laboratory audit protocol. 

Sanitation, slaughter and processing inspection procedures and standards. 

Control of products from livestock with disease conditions and of inedible and 

condemned materials. 

Control of imported livestock and meat. 

BSE surveillance and control programs. 

Guidelines for testing for Salmonella in raw product. 


No concerns were identified as a result of the examination of these documents. 

6.3. Audit of State and Local Inspection Offices 

SIPAG offices are responsible for direct implementation of U.S. requirements and 
inspection oversight activities over establishments certified to produce products destinc 
for export to the U.S. The auditor conducted reviews of three SIPAG offices located in 
Porto Alegre, Cuiaba and Belo Horizonte and the inspection offices at the eight 
establishments audited to assess the effectiveness of the delivery and implementation of 
inspection programs. The Chief for the Inspection of Animal Products and/or his 
designee, in each SIPAG office and the veterinarian in-charge of each establishment 
audited were interviewed and the following rccords were reviewed: 

Internal audit reports conducted by CGPE. 

Supervisory visits to establishments that were certified to export to the U.S. 

Training programs and records for inspectors. 

Sanitation, slaughter and processing inspection procedures and standards. 

Control of products from livestock with disease conditions and of inedible and 

condemned materials. 

Export product inspection and control. 

Enforcement records, including examples of criminal prosecution, consumer 

complaints and control of noncompliant product, and withholding, suspending 

inspection services. 

Microbiology sampling and laboratory analyses for residues. 

Inspection records which included verification of the establishment's I-IACCP, SSOP 

and SPS programs. 

Guidelines for testing for Salmonella in raw product. 

New laws and implementation documents such as regulations, notices, directives and 

guidelines. 

Performance evaluation procedures and records. 

Conflict of interest policies and records. 


Concerns identified as a result of examination of these documents will be reportcd in 
other sections of this report. 



7. ESTABLISHMENT AUDITS 

'The FSIS auditor visited a total of eight establishments. Seven were slaughter and 
processing establishments and one was a processing establishment. No establishments 
were delisted or received a NOID by Brazil. No deficiencies that would affect food 
safety were observed in the eight establishments audited. 

Specific deficiencies are noted on the attached individual establishment reports 

8. LABORATORY AUDITS 

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

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

One government residue testing laboratory, LANAGRO, located in Porto Alegre, Kio 
Grande do Sul was conducting test on product destine for export to the U.S. for 
Sulfas, Arsenic, Cadmium, Lead and Mercury. 

No deficiencies were observed. 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies, analytical controls, recording and reporting of results, 
and check samples. If private laboratories are used to test U. S. samples, the auditor 
evaluates compliance with the criteria established for the use of private laboratories under 
the PRIHACCP requirements. The following laboratories were audited: 

One government microbiology testing laboratory, LANAGRO, located in Pedro 
Leopoldo, Minas Gerais was conducting tests for Listeriu monocylogenes and 
Sulrnonella spp. in ready-to-eat products destined for export to the U.S. 

One private microbiology laboratory, CERELAB, located in Sao Paulo, Sao Paulo 
was conducting carcass sponge sample analysis for generic E. coli and Sulmonellu 
spp. and environmental sample testing for Listeriu spp. 

No deficiencies were observed. 

9. SANITATION CONTROLS 

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



Based on the on-site audits of establishments, and except as noted below, Brazil's 
inspection system had controls in place for SSOP programs, all aspects of facility and 
equipment sanitation, the prevention of actual or potential instances of product cross-
contamination, good personal hygiene and practices, and good product handling and 
storage practices. 

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

9.1 SSOP 

All eight establishments selected for audit were evaluated to determine if the basic FSIS 
regulatory requirements for SSOP were met, according to the criteria employed in the 
United States' domestic inspection program. The SSOP in the establishments audited 
were found to meet FSIS regulatory requirements, with the following exception: 

The over-spray, from the washing of half carcasses, was spraying water onto carcass 
rails and over-product structures. Water was dripping from the rails and the over-
product structures onto the half carcasses passing through the carcass wash. 

9.2 SPS 

All eight establishments selected for audit were evaluated to determine if the FSIS 
regulatory requirements for SPS were met according to the criteria employed in the 
United States' domestic inspection program. The SPS in the establishments audited were 
found to meet FSIS regulatory requirements, with the following exception: 

Stair steps, located at the end of a continuous cooker in the can filling room, did not 
have a protective shield to protect meat product entering a grinder located below the 
steps from contamination. 

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, control over 
condemned and restricted product, procedures for sanitary handling of returned, 
reconditioned product and the implementation of the requirements for the control of 
Bovine Spongiform Encephalopathy. The auditor determined that Brazil's inspection 
system had adequate controls in place. 

No deficiencies were observed. 

There had been no outbreaks of animal diseases with public health significance since the 
last FSIS audit. 



1 1 .  	SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing 
Controls. The controls include the following areas: humane handling and slaughter of 
animals, ante-mortem inspection procedures; ante-mortem disposition; post-mortem 
inspection procedures; post-mortem disposition; ingredients identification; control of 
restricted ingredients; formulations; processing schedules; equipment and records; and 
processing controls of cured, dried, and cooked products. 

The controls also include the implementation of HACCP systems in all establishments, 
implementation of a generic E. coli testing program in slaughter establishments, and a 
testing program for ready-to-eat products. 

1 1.1 Humane Handling and Slaughter 

No deficiencies were observed. 

1 1.2 HACCP Implementation. 

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

The HACCP programs were reviewed during the on-site audit of eight establishments. 
Although the HACCP plans in the eight establishments were found to meet the basic 
FSIS regulatory requirements, it was found that two of the eight establishments audited 
had not adequately implemented their HACCP plans. Examples of these deficiencies 
include: 

One of eight establishments audited failed to maintain process control in their 
slaughter operations. For example: 

o 	Corrective actions for measures to prevent recurrence of fecal contamination 
identified in the HACCP plan and in the records documenting actions taken in 
response to a deviation from a critical limit were not effective. Monitoring 
records identified daily and multiple deviations from the critical limit for CCP 
I -B, zero-tolerance for fecal, ingesta and milk on beef carcasses. 'The last 
reassessment of the establishment's HACCP plan, August 20,2007, failed to 
adequately identify process control measures to eliminate repetitive 
deviations. 

Three of eight establishments audited failed to maintain HACCP records for on-going 
recordkeeping requirements: 

o 	Preshipment review records were initialed, but were not signed. 

1 1.3 Testing for Generic E. coli 

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



Seven of the eight establishments audited were required to meet the basic FSIS regulatory 
requirements for generic E. coli testing and were evaluated according to the criteria 
employed in the U.S. domestic inspection program. 

Testing for generic E, coli was properly conducted in the seven slaughter establishments 
audited. 

11.4 Testing for Lisleria monocytogenes 

Three of eight establishments audited were producing ready-to-eat products for export to 
the United States. In accordance with the United States requirements, the HACCP plans 
in these establishments had been reassessed to include Listeria rnonocytogenes as a 
hazard reasonably likely to occur. 

12. RESIDUE CONTROLS 

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

No deficiencies were observed. 

Brazil's National Residue Control Program for 2007 was being followed and was on 
schedule. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements, the testing program 
for Salmonella in raw products, daily inspection, monthly reviews, and inspection system 
controls. 

13.1 Daily Inspection 

Daily inspection was provided as required for all establishments audited. 

13.2 Testing for Salmonella in Raw Product 

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

Establishment employees collect samples. 
Samples are analyzed in private laboratories. 
Brazil suspends an establishment the third time it fails to meet a Salmonella 
performance standard in raw product. 



Testing for Salmonella was properly conducted in all of the seven establishments. 

No deficiencies were observed. 

13.3 Species Verification 

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

required. 


No deficiencies were observed. 


13.4 Periodic Reviews 

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

No deficiencies were observed. 

13.5 Inspection System Controls 

The CCA was required to demonstrate that all government inspectors assigned to 
establishments certified for U.S. export were being paid by the government. The CCA 
continues to utilize veterinary inspectors and non-veterinary agents that are employed by 
municipalities. The list of federal inspection personncl have been published in the Diario 
Official da Uniao and soon all will be positioned to replace municipal SIF contract 
employees. 

Records of payment for federal and municipal inspectors and receipts for payment by 
inspectors to the establishment for meals and transportation were reviewed. 

No deficiencies were observed. 

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

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

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



14. CLOSING MEETING 

A closing meeting was held on September 13,2007, in Sao Paulo with the CCA. At this 
meeting, the preliminary findings and conclusions from the audit were presented by the 
auditor. 

The CCA understood and accepted the findings. 

" ,2? 	Don Carlson, DVM 
Senior Program Auditor 



15. ATTACHMENTS 

Individual Foreign Establishment Audit Forms 
Foreign Country Response to Draft Final Audit Report 
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40 	LightPart B - W r d  A n a l y s i s a n d  C l i t l c a l C o n t r o l  .----

P o i n t  (HACCP) Sylwns - Basic R q u i n m e n t s  


1--
41 Vantllatan -14 Dsvdopd md h p * m e n t d  a wnttm HACCP plan 

15 	 Codents cd lh.HACCP llrt th8 fmd nsfoty h ~ a r d s .  42 Plumbhg and S w a g e  

m l c d  conbul pdntr, c d l W  IIvrJts, -
16 	 Rnonla documwtlng Imprnental(an and mnltofln(l of the 

43 wars  Sup& 
- --

HACCP plan -- --------- 44 Drenrnp RmmrlLaMtorkr  
- -

17 Th. HACCP plan u s ~ M dend &ad by the rerponrlble 
e l l a M l r n m t  IndbYwl. 45 Equlpmsnl and UtanaUr 

HazardA n a l y s k  and Cntlcal 

(HACCP) S p t e m  - Ongdng R s q u l r e m e n t a  46 San~tary Operetlons 


10 Monibnng d HACCP p n  - 47 Employm HyglenO -- . --
19 	 Vdfcalon and vnMatan ofHACCP @an -40 Condemned Product Control 

20 Concltve acllm wrltlm In HACCP plan 
Part F- lnspectbn R e q u l r e n e n t s21 	 R ~ ~ ~ e ~ l e d a d s q ~ r yd th8 H X C P  plsn 

22 R o c o d  documm(lng L a  w n m  HACCPplan, monlwlrp of the 49 Govornmsttt Str f f~ng 
cri l tal conM pmts, deem and ttnea d spsUk eve& ocmnencas 

Par t  C - EconomicIWholesaneness 	 50 Dally lnrpbcl~cn Covrmga 

23 Labeling - k i chc t  Sbndudr I 
. 51 Enbrcemenl 

24 L8bdmg - N d  Wdghls - ---
62 Humane Handlmg 

25 	 Gmmd LaMlng 

26 	 Fln Pmd Stmdad8IF30n.lrs (OefedsIAOUPor* SklnsMd8turc) 53 Anlm.) Menlnksllon 

P a  D -S a m p l l n g  

Generic E. coli T e s t i n g  

64 Ante Mwim Inspctron 

-i--

28. Sampb Colbclion/Analysis 
Part G - Other RegulatoryOvealght

29. R.corda 

Sa lmone l la  W r f o m u n c e  Sandadr - Basic R e q u i m m e n t s  
56. Eumpan Community Dhct iver  

-
30. ConativsivoActloru 	 57 Mmthly Review 

31 	 Ressowmont 1 -
32 	 Wfltrn Auurrnco 59. 

FSIS- 5om-6 ( M ~ R O O Z )  



-- - 

FSlS 50W6(WIWf2002) Page 2 of 2 

80. Observation of the Estabtkhment Date: 08/24/07 Est Y: SlF42 (JBS. Grupo. Friboi. [SJPKS])(Mato Grorso, Braz~l) 

Slaughter/Processing 

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

-
61 NAME OF AUDITOR 

Don Culson, DVM 
-- - h ~ '  G7,/2-7,/0-2-I, l z i  



-- 

-- - 
-- - - -- -- 

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

-- 

- - 

-- 

-- - -- 

Unned States Deparbnent ofAgriarlure 

Food Safety and lnrpedbn Service 


Foreign Establishment Audit Checklist 
1 ESTIBLISHMBJT NAMEAND LCCATION 2. AWIT  DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

J BS, Y A  	 080W7 SIF 0076 Brazil1 

Avc. Cenual. Un-Baino Frigonfico - - .  


Barrctos. s.0 Pwl0 5. NAMEOF AUDITOA(S) 6. T Y R  OF AUDIT 


CEP:14784-900 
Don Carison, DVM 

Place en X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -SanltaUon Stardad O p a t l n g  Rocedom (ss*) Part D - Conthued &I 

Bask Requtements R u l l l  Economk Sampling HuJIs 

---.- .. 	 -
7. WMtm ESOP 	 33. Scheduled Sample 0-. 	 -
8. ~ e c o r d tdocummtng unplanmntat~m. 	 Y. S p c b r  Testing 

9. S i g M  8nd d.ed SSOP, by akrite or ovemll authaity 	 35. Rmsidue 

Sanitation Standard Operating Procedures (SSOP) Part E -Other RequirementsbOngohg Requlmsnts 
l o  	Implementationd SSOP'r, includhg monitoring of Implementation 3. ~xpor t  

11. Me~nteiunceand sv.lu81km of the effeclvener of SSOP'I. 37, Import
-

the SSOPs have faled to p w n t  d ~ w t  12. C o ~ ~ t i v a ~ t I o r ~ w h * l  	 38. EslablWmmt Gmurds and P a t  Conlml 
pDdwI cutmmltulkn or Muleretbn. 

-. 

13 	 D d v  rcorda document ih10. 11 m d  12above. 38. EstablWment Con. t~ct ionlMalnlenn~e 

40 L10hlPart B - rturrd Analysis and Critical Control 
Point (HACCP) Systems - Baalc Requlments 	

41 Venlilat~m 
14 Dwdopd nd h p b ~ ~ n 1 . d  	 --a wnnm HACCP p l m  --

15 Cutmts  d the HACCP IIst the tmd Smhty hplardr, 


m t M  o m @ ~ , _ c m k l  bmitr, pocedues mracbws adoons 


16 	 Record8 &cummllng Irnpbmrntrlbn and mnitorlng of the 

HACCP pbn 


17 Tha HACCP rAan k 8bn.d and dfrd by the rsrponslble 

m d a b l i ~ m m iindkihk.  


HazardAnalyek and ~ r i t ~ r ~ o n t r d  Polnt 

(HACCP) ~+temr- Ongdng Requirements 


18. Monlbdmg of HACCP plan. 

19 	 Veriliubon md valdmlion of HACCP ptm. 
--	 .. .- -. 

20 	 Cwmctlve sctbn wmtm In HACCP plan 

21 	 Rmsusmdadmqwcy d Ihm HLCCP plan 

22 	 R s w d .  docurnntm~he wntbn HACCP plan, rmnnrxlq d the 

cll(kdcmbd putts, due6 m d  tmea d r p k l k e v e i l  o c a m n e 8  


Part C -Economic IWtolesanoness 
23 	 LabeUng- Roduct Standard8 

24 	 Llbdlng - N* Wephls 

25 	 G e ~ r dLabmlnp -
26 	 Fvl Pmd Standld./BoMlrs tDefedrIAPUPuit SklnllMwrture) .-

Part D -Sampling 
Generic E coll Tedlng 

27 	 Wrtllmn Pmcedures 

28. 	 9 m p b  C-Ibn'Anelyslr 

42 Pkrmbinp n d  SWape 


43 Wats Supply 


44 Orsrpmg RwrnsICmwtonos 


45. 	 Equipment and Utensils 

46. Sanitary Opua ion l  


47 cmdrvrc Uvnirnr 

-... . . - --

48. CmdernnedProduct Conlrd -
Part F - lnlrpsctbn Rqulrenents 

-
X 40 Govmmmnt S lmI f~n~  

50 oruy Inspectm Coverage 


. 5t Enbrcement 


, 52 Humane Hmndllnp 


55. Post Mortm lnrpct lwr 

1 

I
Im
-
Part G - Othr  Regrletory Oversight Requlrements
29. Records 	 --
pp 

56. Eumgrn  Comrmnity Directive6 	 1 0
Salmonella Rsrfonnance Standards - BasicRequlrements 	 ! 

I 

XI tormctke kclonr 57 Mmthly Rovlew I 

31 Rsr reumen l  511 


32 W13t.n Anurmce 59. I 

FSIS- 5MX)-6 (MD4Q002) 



FSIS 5000-6(04/W/Z002) 	 Page 2 of 2 

60.Observation of the Establishment 	 Date: 08/30/07Est Y :  SIF76 (Friboi Alirncntos LTD [I)  (Sao Paulo, Dra711) 

22/51 	 Preshipment review records were initialed, but were not signed. [9CFR 417.5 (c) and 4 17.81 

5 1 	 SIF inspection officials were not conducting verification of monitoring activities for CCP I-B, zero tolerance for milk, 
ingesta, and fecal material on beef carcasses. Inspection records documented livestock carcass examination according 
to instructions of FSIS Directive 6420.2 for the measurement of the critical limit, but there were no SIF records 
documenting verification (direct observation) of the establishment's monitoring activities. A11 other monitoring 
activities, conducted by the establishment for CCPs, were verified and documented by SIF inspection officials. 
[9CFR 417.81 

61 NAME OF AUDITOR 
Don Culson, DVM 



-- 

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

-- 

-- 

-- 
-- 

-- 

- - 

United States Department of Agriculure 

F w d  Safely and l nspection Service 


Foreign EstablishmentAudit Checklist 	
-

1. 	 ESTMLISHMWT NAMEAND LCCATION 2. AVOITDATE 3. ESTABLISHMENT NO 4. NAME OF COUNTRY 


PampeuwAlimcntos S.A. 08/20/07 SIF 0226 Brazil 

Estacm %to Antonio Km 32 

Hulha N c m  96460 5. NAMEOF AUMTOR(S) 6. TYPE OF AUDIT 


Don Culson, DVM 

Place an X In the Audit Results block to indicate noncompl~ance with requirements. Use 0 i f  not applicable 

Part A - hnltalion Standard Oprrating Procedure (SSOP) mi Part D .Conthued MI 

Baslc Requhmmts RIU~ Economic Sampling R ~ u ~ )  
-

7 	 Wnltrn SSOP 

9 Sipdand Mad SSOP, by m l t a  or ovuv l  authanty. 

Sanltatlon Standnrd Opentlng Procedures (SSOP) 
.- Ongohg Requlments 

11 Mrlntenrncr .nd evabrtlon d the ~ r c ( l v n e u  of SSOP'a 1 
12. C O R C ~ N ~  when tho SSOPs have fmlod to prmenl dtract r c t l ~ l l  


Dmduct eortmminat'm or rduteratlon. 
 I 
13 Osly ncOrdr documml Ibm 10 11 rnd 12abwm 

33. Scheduled Sample 

I 	 0 
Part E -Other Requirements 

.- -

( 37 lmpod I 
1 311. EstaMIYlrnent GrOmdS and P a t  control 

3D Entabllhrnent CondwctlonlM.lntensnc* - +40 ~ l g h t  
-	 - - --. 

Part B - k m r d  Analy~lsand CdticalContml 

Polnl (HACCP) Systems - Basic Requirements 


-14 
-

0ovdop.d md nnp(amntmd a wnttm HACCP plan 
41 Vmntllpt~m -

-$
-
42 Plurnblng and Sewape 

43 WstS Supply 

- 44 O R U I ~  Rmrns /L rn tmer  

15 

16 

17 

18 

19 

20 

21 

22 

23 

Codant8 of the HACCP Hstthr food 6ahty hazard8 
mted conkol pants, u l t lml  lM(s poceduas mrrecbva adlons 

Records documanllng 1mpbmmnlat8on end monllonng d the 
HACCP plan 

The HACCP plan I8 r0n.d and deed by the respons~ble e.lrbllrhmMI hdrvUual 

HazardAnalysb and Critical Control Polnt 

(HACCP) S ~ t o f m  -Ongoing Requirements 


Mon~Dnnoof M C C P  p*n 

Vsnlrmbon Md vaklrlnn 01 HACCP pan  

Conut~veactlon writtm in HACCP plan. 

Rs rse~seddoquacyd Ihe HlLCCP plan 

Recom docwnmting h e  wiitbn HACCPplan, nun 
cntkmlconD.ol colntn, dlle6 md tines d spkl f ic  ~ V I  of the,itoriqsH occummes, 

Part C -Economic IIlliholesaneness 
Lebdtng - Fmduct Standard8 	

. . 

-- -. 
24, LaMnp - Nd Weights 

25. Genml Lmbdhg 


26 Fin. Prod Slrndub/Bo&ss (DefedslAQUPcr(; SkinnlMoistun) 


Part D - Sampllng 

Generlc E coll Teotlng 


27 Wrdten Pm.duma 


28 Samm CDlbctlon/An.iyslr 


29 Rocordn 

Salmonella Performance Standards - Basic Raqulmments 

30 C omct~v r&tons 

31 Rmnsenrnmt 

32 Wrtten Avwnce  

FSIS- 50036(WX)4/2002) 

45 Equlprnent and Utensils -- -- ------

4.9 San~tary Opsratlona 

-47 Employw Hygleno -
48 Condemned Product Control I 

Part F - lnspectbn Requlrwnents 

I I40 Gavemment Stanmg 
X -. .. .- .-

50. Dally l n r p c l i m  Covenga 
-

52. Hurnsns tisndllng 

51. Animal Identillcation 	 0 
-

U.Ante M M m  lnspclhm 0 
-. 

0 55. P03t Mortsn I n s p c t h  


0 

Part G -Other Regulatory OvernightRsqulrements

0 

58. Europan Community Dmctives 

0 57 MrmlNy Review I 

0 


0 




FSlS 5000-6(WIWROD2) Page 2 of 2 

60.Observation of the Establkhmenl Date. 080W07 Est I I . SIF226 (Pampcano Ali~nentosS.A. [PI)(Hulha Ncgra. Rra7.11) 

Processing 

2215 1 	 Preshipment review records were initialed, but were not signed. [9CFR 4 17.5 (c) and 4 17.81 

4615 1 	 Stair steps, located at the end of a continuous cooker in the can filling room, did not have a shield to protect meat 
product entering a grinder located below the steps from contamination. There was a protective shield over the meat 
grinder, but the shield was constructed with a three inch gap to accommodate a product chute. This gap allowed the 
potential entry of contamination from the stair steps located above the product to enter the grinder located below the 
stair steps. [9CFR 416.4 (d)] 

61 NAME OF AUDITOR 


Don Carlson. DVM 

----. -	 , O U I c ?  ~ ~ , / 2 ( ~ , / 2 & ?I 

/ 



- - - 

- --- 

- - 

-- - 

- -  - - - - -- - 

- - 

-- 

United States Department of &riurture 

Food Safety and lnspedlon Service 


Foreign Establishment Audit Checklist 
- -  

1. ESTCBLISHMENT NAMEAND LOCATION 

IFC-1nWrnstion.l Food Company Indurt r~a d r  0813 1/07 SIF 0333 Brazil 
Alirncntor --- 
Fcrnandopolis, SW Paul~,Sao Paul~ 5. NAME Of AUDITOR(S) 

I Don Curlson,DVM 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 i f  not applcable. 

Part  A -SanltaUon Standard Opeatlng Procedure, (SSOP) Part D - C o n t h u d -
Barb Roquhments RWW 	 Economic Sarnpllng q.7 Wrl(tm SSOP 33 Schedulmd Sample 


8 Record8 docum.mng ~ m p l v n n l m ~ m .  Jl Spefm Tealing 


8 Signed and ddmd SSOP, by m- r~ laor ovsmll authority 35 Rer~dus 


Sanltatlon StandardOponllng Prac 
-- Onflohg Requlrsnents 

1". 


11. M.intmnancemnd w m l w l b n d  thmmffectvmneu of SSOP'r. 	 37. h p o n  1 
12. Ccnectivmaclbn whm thm SSOPr have r ~ l o d  l o  prawn! d incl  

38. Erlnblhhmsnl Gmmdn and P a t  Contrnl 
. - PWUCI uulamln.(im w adulrration. 	 -
13. Ddy  racordr d o c m m l  h r n  10, (1 and 12rbove 	 39 Ertabllrhmanl C o n 8 I ~ c t i ~ l M a i n t s n s ~ e  

-

Part B - b r d  Analyslsand Cdtlcal Control 


Polnt (HACCq Syrtemm- Baslc R q u l m e n t s  ---'-'r-
41. Vsntiblion 

14 owdopod n6 impkmmntod a w r i l ~ m  HACCP plnn 


15 Cortentr d Ihm HACCPllrt the fmd ashty hslards. 	 42 Plumbmg and S w s g a  
- -

-	 ---7 
- - m l k d  conrol pdntr, criUpl Ilmlt.. e@us i ,awrrcbve ndlons 

18 Rmcordr docurnanllng Impbmrntat~m and monltonng of Ihm 43 Wale supply 


HACCP plan 

44 Dmsstng Rmmr l lP~s to rbs  


17 Thm HACCP plan Is 8 b n d  and drtud by the n rponr~Me _rl_
satmMibhmmnlhdlvUu.l 45 . . and Utetu l r  
Eoul~msnt - - 

HazardAnalyab and Cr l t ld  Contrd Polnt 

(HACCP) Sptomr - Ongdng Requirements 46 Smn~tsry Oprslana 

- -I---

-

18 Mon~Mngd MCCP plan 	 47 EmployW Hyghnm 

19. VmnflcaSm and vmldatcn of HACCP plan 
48 Condemned Product 

.-
20. ConcsUvm u t b n  wmtm In HACCP plan. -
21. R e ~ w r r d a d e g u s c y dIh r  HFCCP plan 	 Part F- lnspectwn Requlrtrnents 

.-- -
22 Roc- docurnmling: hr w r i h n  HACCP plan, mnkorirp d th. 	 49. Governmsnt Staffino 

--	 C50 Dilly lnrpct icn Coverspa 


23 L.b*Lno - Roducl Swndmrdr 

61. EMwcamonl 

24 	 Labdlng - Nd Wm~ghtr 

52 Humans H.ndlmg 


25 Gmnmrd Laming -	 _ _ _ _ _ 
28 Fln Prod Stand.111~/80~i.l.~s SkInnIMoIrt~m) 	 53 Anmd ldenliflcat~on --	 (Dmf.dUAOUPCrll 

Part D -Sampling 

Geneflc 15coll Testlng w Ants M o n m  lnrpct lon 
 t

27 Written Pmedumr 	
-~ j ( 55 Port Morton lnrpcl ion 

28. samplr CdbctionlAnmlyrir 

29 Record8 

Salmonella Rrfomunce Slandardrr - BasicRequlrernents 58. Eumpcmn C~mmunlty D n c t ~ v c r  	 0 

30. C o r m c I ~ v ~ A c t ~ n r  1 1 67 Mcnthly Review 	 I 



FSlS 5000-0 (04lW12002) Page 2 of 2 

60.Obse~atmnof the Estabbhmenl Date: 08/31/07 Est. Y: SIF333 (IFC-lntanarional Food Company lndusuia dc Allrncnlus [I) (Femandopul~r.Braz~l) 

Slaughter/Processing 

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

.-..- ..-- ..- ...- --
61. NAME OF AUDITOR 
Don Carlson, DVM O i ' j t 7  0 $/'3 ( / ~ f i !  7 

-. 



UnitedSlatea Departmentof Aqriarlturs 
Food Safety and Inspedion S e w  

Foreign EstablishmentAudit Checklist 
- .. 

-
1 ESTWLISHMENT NAME AND LCCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

JBS, S/A 08/28/07 SIF 0458 Brazil 
Ave Daningor Fcneiria de Mcdciros s/n 
Parauc Industrial 6. NAMEOF AUUTOR(S) 6. T Y E  OF AUDIT 

9 Sipnod and dad SSOP, by m-rne or ovenY authority. 35. Residua .-.-

Part E -Other Requirements
Ongohg Requirements .-

1 ,L-----' - -
Place an X in the Audit Results block to indicate noncomplience with requirements. Use 0 ifnot applicable.-- --
Part A - Sanltalon Standard OporatlngRocedura (SSW) &st Part D - Conthued MI 

I 0  Irnpkm~nlstlonof SSOP'S, lnclvdig monitoring dimplernent.tion ! 38. Exporl-
11. M.lntmruncm and wdumtlon d th. affuSvener of SSOP'b. 37. lrnporl 

12 Cormctive.ctlon whm Vu SSOPs havm faled to p c e ~ n ld im1 
pmlucl codsmlnmth or adulmratbn. 

30. Estrbl~JlmentGrcmdr and P a t  C0nlrd 
. .- -- - .-.- -

13. DiJv facords dosunant b m  10. 11 mnd 12above. 3B. ErtoMIbhmant Coru(ruc1ionlMa~ntcnpnca 

Part B HazardAnalydsand Cl(t1calControl 40 LMI 
Polnt (HACCP) Systems- Badc Requlmsnts 

41 ventihtmn 

R d SBmk Requhments
-. 

7. Wrltbn SSOP 

a. RmcmJrdocummlhp Implemntation. 

14. Dovelopod m d  hpYmon1.d lwnilm HACCP plan. --
15 Corlmtr o( Ih.nACCPllrt Ihm fmd rabty hrrardr. 42. Plumbing ond Sewow 

m t W  conml d n l r ,  crilicll limitr, 

16 Recod8 docwnentmg l~npbmmntmllmnnd monltorirg ol (ha 
HACCP pkn  

44 Dreulnq ~ m m r ~ ~ a u t o r i r r  -I-

Radb 

17 Tho HACCPplan u r b w d  and Wed by IheresponslMe 
a8tnblllmmt lndtvdual 45 Equipmentand Utcns~lr 

HazardAnalysb and Qltlcal Contrd Point ---

(HACCP) Syrtoms - Ongdng Requirements 46. Sonltsry opsrrt~ons -~- ---
18 ~onlmrtngd WCCP @an. 47. Employn H y g l e ~  

19 V d b l o n  ond vmldmlon ol HACCP plm 
,48 Co~ldemnedPlcduclControl 

Economk Sampling 
33. Scheduled Sample 

34. S p c b r  Teal~np 

20 CorocUve r t k m  wdltm h HACCP plan. -
21. R e r r a # # o d r d q u u yd tho H K C P  plan. Part F - lnspectbn Requlments

-,.-- .. -
22. R U O I O  dDcurnmllng: h e  writan HACCP plan, rmnltorlg ol the 49. Govrrnmnl Staffing 

-- --
50. D a b  lnnpectim Covrr.gc 

23. Labmlinp - Roducl Stmnd.rdn 
51, Enbrcemmt 

I '.- . -- --24 Laming - N a  Wnlphls 

25 GmslLnbllng 
52 Humane Handl~ng 

20 Fun Prod SUnd.dS/BM.(II (DefSQ./AOUP& SklnblMdltUrO) 53 Anumal Idmnl~f~cet~on 

Prt D -Sampling 
Generic E. coll Testlng n Ante m w t m  lnmpect~on 

--
27 W a t m  Pmcadunm 5s post M O R ~lnspctuon 

I 

-

31. Rmrraumenl  
- .. . -

32. Wrlten Anur~nca  

P 

56. 

I 
.-

59 

28 S s m p  CollsclwrnlAnrlyslr 

Part G - Other RegulatoryOvenlght Requimments
29 Rucorda 

FSIS- W - 6  (04D4/2002) 

-- --

Salmonella krformance Standards BasicRequlremonts 58 Eurupsm Comwnrty Dtcctuvcr 

30 Cormcl~vsAetmnr 57 Mmlhly Ravlew 

0 
-



FSlS 5MX)6(04/04~002) 
... . ..--.----..---.- - .- - Page 2 of 2 

60.ObservatiDnof the EstabRshment Datc: 0&28/07 Est #: SIF458 (Friboi Llda [J)(SmPwlo, Brazil) 

SlaughterlProcessing 


22151 Preshipment review records were initialed, but were not signed. [9CFR4 17.5 (c) and 41 7.81 


61. NAME OF AUDITOR 

Dan Carlson,DVM 



- - - - 

- - 

--- 

-- -- 

--- 

-- - 

-- - 

-- -- -- -- 

United States Department of Agriculure 

Food Safety and Inspec%an S e ~ c e  


Foreign EstablishmentAudit Checklist 
1. ESTCBUSHHB(T NAMEAND LOCATION 1 2. AUDIT DATE ( 3. ESTABLISHMENT NO. I 4. NAME OF COUNTRY 


Frisa Frigorifico Rio Docc S.A. 09105-06/07 SIF 2051 Brazil 


Fioavantc Rossi, 4000 . .
5 NAMEOF AUOITORlSI 1 6. TYPE OF AUDIT 

Bairro Honorio Fraga 

Nanuque 255-Colatina-ES Don Carlson, DVM 

I - -
I 

Place an X i n  t h e  Aud i t  Resul ts block t o  i n d i c a t e  noncompliance w i t h  requ i rements .  Use 0 i f  n o t  applicable. -7-

Part A - Sanltalon Stardard O~eratlnaProceduresISSOP) t &*I Part D - Conthued I Prdl. . .-. 
ask ~e~uher ; l en t s  ~ r r l b  Economk Sampling ROUU 

7 Writtan SSOP 33. Scheduled Sample 0 

8 R n o d s  daunenthg bnpmntotlon. 34. Spscbs Tasting 0--..---

9 Slond and d l . d  SSOP, by m-ma or overpll aulhorlly 35 Residue -- ------

Sanltatlon StandardOpera%ngProcedums (SSOP) Part E -Other Requirements 


Ongohg Rmqulnmsnts 

10. ImplmantmtimdSSOPS, lncludiq mon~toring of implamentatan 36 Export 

11 Mn~nlanancaand evaluation d tho 6ffecUvon.u dSSOP's 37 Import 

12 Cormctwa mctlon when tho SSOPS have faled to p m m t  direct 38 Establnhrnant Grorndt m d  P a t  Contrd 

pmduct coltam~natm or adularat~on 


-

13 Dmly r c o r d ~  document h m  10. 11and 12abwe. 39. Eslablilhrnent Condnrctio~rdhkintnnanm 

Part 6 - Hazard Anatysls and Cdtlcal Control 40. Light .- .. -. 

Point (HACCP) Syatms - Bade Requlrenents 


41 Vmtflatlon 
14 Davm'oped m d  bnpkmantad a wr i t tn HACCP plan -

: r2. 
--.-

Plumb(ng and Swupe 
15 Codants d thoHACCPIIsttha tmd snlaty hazards. 

.-..::-
d l k d  c~nrO) pdnla, critlml sllinlr, pocedusn, mnsclvs sdlona. -
. 

-
43 Ws ls  supply 10. Recmls d o c w a n l t ~  Implrmentatkm and mnllorlng d I M  

HACCP plan. 44 Orerring RwrnaILantoriss 
-

P17. The HACCP Is r b m d  and ddsd by the rerpon~~Me -. ...-..-

rstabl~rhmuitindivhal. 45 Equlpmmnt and Utansllr 

Hazard Anaiysb and Ulllcal Contrd Polnt .. 

(HACCP) System -0ngdng Requlrements 46. San~tmry Oprolions 

18. Monibring d MCCP plan. 
47. Employee Hypkne 

19. Verillc.lon and valdmtbn d HACCP plan. 
48. Condemned Product Contrd 

20 Conoct~varctlon wflUn In HACCP plan X 

21 R e a ~ m ~ ~ . d s d . g u a c y  plan Part F - lnspectbn Requirements d thm HKCP 
-.- -

22 R r o r Q  d a u m m l w  h e  wnten HACCP plan, monltorlrg 19the 49 Govmmnanl Slaff~ng 

cntrmluxbd ants, dass md trnea d spozlflc ova* ocwrn;as 


Part C -Economic I~ o l e s u n o n e s s  50 DaYy lnspecllrn Coverage 
--Labm'hg - Rodwl Stawards 23 

51 Enkvcemsnl-
24 LaMlng ---N.1 Wdghls -
25 G m r d  Labolhg 

52 Humane nsndllnp 

26 Fin Prod SIandstd~lBorulas (Dofod5lAOVPuk Sk~nsIMo~rtun) 53 Anlmal Idenld~catlon I 
-

Part 0 - Sampllng 
Generic E. CON Testing 54 Anta M o n m  lnspsctlon 

27 Wnllen Procodvls 55 Post Morten lnspctlon 

28 Sample C d k W A n a l y s u  -- Part G - Other Regulatory Ove~ightRequllements
29 Racoms -

.
Salmonella Rrforrnance Standards - Baslc Requrments W EumpsonCommunity O n c t h s rA -

-

FSIS- 5003-6 (0404R002) 

I 

X 
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FSlS 50W6(04104R002) 	 -. Page 2 of 2 -. 	 -
60.Observation of the Establkhment 	 Date: 09/06/07 Ert Y: SIF205I (FrisaFrigoriAco I]) OJanuque.Minas Gems, Brazil) 

2015 1 	 Corrective actions For measures to prevent recurrence of fecal contamination identified in the HACCP plan and in the 
records documenting actions taken in response to a deviation froma critical limit were not effective. Monitoring 
records identified daily and multiple deviations from the critical limit for CCP 1-B, zero-tolerance for fecal, ingesta 
and milk on beef carcasses. The last reassessment of the establishment's HACCP plan, August 20,2007, failed to 
adequately identify process control measures to eliminak repetitive deviations. The review of SIF inspection and 
establishment records indicated that no adulterated pmduct had been shipped from this establishment. 
[9CFR 4 17.3 (a) (3) and 4 17.81 

-. -
61 NAME OF AUDITOR 	 62. AUDITOR SI 

Don Csrlson,DVM 



United States D e p a m e n t  of Agriarkure 
Food Safety and i n r p e d b n  S e h  

Foreign EstablishmentAudit Checklist 

6 .  Ri iwds  documanthg bnplamntalicn. 34 S p ~ c b sTesting-- --L-
9 Sipnd and QIdSSOP. by m-site cr ovsd l  authority. 55. Resldue 

--
SanltatlonStandard  Operating Procodurea (SSOP) Par t  E - M h e r  RecFJlmments 

Ongohg R e q u i r t m e n t s  

I ( I  -_1 U 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 i f  not a p p l i c a b l e .  
-. 

lo. Implemmbtiond SSOP'b, induc%g rnonitorin~d implementaton x 36. Exmlt 
.-

11. Maktmance mnd wwlualbn of the d f a d v s n s u  of ~SOP'S. 37. Import 

12. Comcthrsrchm whm the SSOPr h rv r  la l rd  to pmwnt d lncl  
p c d w l  ~ m i n a t i mor rdutm(bn. 

38. EluMl~hrnentGmmdr and P e t  Contra 

-7-

.--

-. 
1 ESTABLISHMENTNAMEAND LOCATION 

JBS, SIA. 

Par( B - Haz8TdAn8lyrlsmd C d t l c a l  Control 40 L~ght 
-- - -

Point (HACCP) Syrtems- Badc Requlments 
41 Ventilation 

r 4  Dw*opd md hp*mentsd w~I t tmHACCP plan . -
15 C M m l r  d the HACCPlmlth. f w d  6shty hsrarda. 42 Plumblng and Sawage 

d l a d  contol pdntr, crlt lal Ilmta. pucaduar, wrreciva edlOnl-. -
16 Record6 daumanting impbmantalbn and monnortngof IIh 43 wats  supply 

L -

2. AUDIT DATE 

OBR3/07 

3. ESTABLISHMENTNO. I 4 NAME OF COUNTRY 

MI 
RrrJIs 

Arapulanga, Sao Paulo. Sao Paulo 
SIF 2979 

part D- C o n t n u e d  

EconomlcSampling 
33 ~chadulsd~ a m d e  

Part  A -Sanltdon Standard Operating Rocedurar (SSOP) 

Bast  RequhmenC 
7 WWen SSOP 

~ d a ~ i l h m m iM I V ~ U ~ .  
--

45. Equipmentand Utsnbil8 

HazardA n a l y s h  and Crltlcal Control Point 

Brazil 

wt 
a w b  

HACCP Pan. -- - 44 Dreulnp Rc~mslLanlor ler  

(HACCP) ~ G t e r n-0ngaing R e q u i r e m e n t s  46. Sanitary Oporstmnr 
--

18. M o n ~ b ~of WCCP p(an. 47. Employes Hygiene 
. ~ 

19. Verificatm and v6lbtwn of HACCP plan. 
1 48. Condemned Pmduct Contml 

5 NAME OF AUD(TOR(S) 

17 ~ h sHACCPDIM18sbned and dded bv tho mrponrlble 

20 COITU~NI~C~IO~wmtm In HACCP pun 
--

21 R I I H ~ l . d a d . q ~ . c yO( t ~ mHACCP plen Part F - lnspectbn Requlments 

ZZ Recofrh d a u n n t h g  he wrlttvn HACCP plan, m o n ~ l d r pd Ihe 49 Govmmnunt Staff~ng 
cnlkbi contd pmlr ,  dRar m d  tmeb d r p . c ~ l rever# ocplrmrcar 

Part C - EconomlcIW t o i e s a n e n e u----. - - 50 DaJy lnrpecllo, Coverage 
23 ~ a % i n ~- -kod&itstn&i&Js-- -- -- -

- 51 Entwcernonl 
24 Labdlnp - Nlt Wdghls -

- --- --
25 Goner61Labdtng 

52 H u m a n  nsndllnp 
-- -

26 Fin Prod St6ndudsIBond1mr 1DsfeabIAOUPuh Skin6Momtura) 55 Anlmal ldentficstlon 

-- -
6.  TYR OF AUDIT 

-. -- - --

---- ---

Gensrlc E. roll T e s t i n g  5( Ants Mort- Inspctlon 
- - -- L-

28 Sample C d k t r d A n d y t r c  
Part G - Other Regulatory OvernightRequirements

29 Racordr 
- .-

58. Europan Cmmunlty Drsctlves 
Sa lmone l la  Rrformance Standards  - Baslc R e q u i r e m e n t s ----

---
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60 Observation of the EstabZshrnant Date: 08/23/07 Esl I .  SIF2979(JBS,Grupo, Friboi. [SIP])(Arapulanga. Bnuil) 

An establishment employee, washing beef half carcasses at the final carcass wash, was spraying water onto carcass 
rails and over-product structures. Water was dripping from the rails and the over-product structures onto the half 
carcasses passing through the carcass wash. The protective shield, located over the half carcasses, was not designed to 
protect the rails and over-product structures from the water overspray. Appropriate comctive actions were initiated by 
the establishment after intervention by the SIF veterinarian in-charge of the establishment. The effected carcasses were 
retained by the SIF veterinarian in-charge for the establishment to evaluate and recondition. (9CFR 416.13 (c)] 

-

61. NAME OF AUDITOR 



-- 

- -- 

- - 

--- 

- - - - - - - - - - 

-- 

Unled States Deparbnent of Agriculure 

Food Safely and InspectionSewice 


Foreinn EstablishmentAudit Checklist-
I.ESTPBLISHUENT NAME AND LCCATION NO. 4. NAME OF COUNTRY 

Marfria lndurlria c Comcrsio dc alimcnros Ltda 08/29/07 , Brazil 
V i r  d c ~ c e s s oDr.Shuhei Uetcuka Krn 02 II B.  TYPE OF AUDIT 

-.-. 

Promissm.Sw Pwla CEP 16370-000 

[)on Carlson, DVM 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Pan A - Sanltatlon Standard Opmtlng Rocedum (SSOP) MI Part D - ~ o n t h u e d  


Bark Requhments RWE Economk Sampling 


I .  Writtm SSW 33 Scheduled Sample 
- .  

8. R a c m  docuInmlig implemntrtim. 	 34. Specos Tealhg 

8 S ~ r u dend dad SSOP. by ol-rile or ovemll aulhor~ly 	 35 Rasldue 

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

Ongohg Requlments 


l o  Imp~mentntiondSSOPs, ~ndudhg monnonngd Implam~ta1)on 36 Export 


11 	 Memtrurca and evdualon d the .tfscbvene.r of SSOP'8 37 Import -.-

12 	 ComCl lv~~cbmwhOn havm fmled to p n m t  direct 38 EslsM~rhrnent Grouidr m d  P s l  Control i 
the SSOPI 


ploduct Mnmmlnatm or mdularetmn 
 7
t-


13. Dlilv r a c d e  daummnl Lbm 10. 11 mnd l l a b w e  	 1 
I 


Pan B - HazardAnalysis and Clttlcal Control 40. ~ q h t  


- Point (HACCP) Systems- Bsdc Requlrements 	
41. Venl~lation 

14. Develop.d nd hpbmantod a wrlnm HACCPplsn . 	 -.. .. --p~ 
--.-
IS. 	 Cor lwtr  of thr NACCPlIslIhfmd rah ly  hazardr. 42. Plumbing and S w a g s  


a81Wconffl pdnts, crfllal IlmHs, pocoduea, mnsctva adbn, 


16 	 Records d ~ c w m l i r ~  43. W.16 Supplyimpbrnentation and monltont-4 of Iha 
HACCP #nn. -- 44. Dmulng RpmsILmmIoMs 


I 7  The HACCPplm b sbned and dded by Ihs msponslble 

*.1sMldvnwt l d i v d ~ l .  45 Equipment and Utensils --HazardAnalysls and Critlcal Control Point 
(HACCP) S ~ t e m ~  46. Sannary Opermtionr -0ngdng Requirements 

-. ~. 	 --.-. 
18. Monibling d HACCP plan. 47 Employee Hyglsne ~--. 

..-a 


19 .  VarifluSm and vv.M.lbn of HACCP plan-- 48 Condamned Product C m t r d  


20 Comct lvaaclh wrltlm In HACCP plen -

21 R e r r u s o d d q w c y  d the HACCP pIm part F - lnspectbn Requirements 


P 

22 	 Recod dacummtmg he w r m  HACCP p)M. m ~ l o r l qd the 49 Govrn rnn l  Staffing 

cnlr.lcontc4 plht8, dlles m d  tmas d s w # E  avarl ccwfnmel 
-

Part C - Economic IVholesuneness 60 CovwragsDaYy ~ ~ p e t ~ r n  
-

23 LaMng - Roducl Studsrds 

51 Enlorcornenl 


24 Lsbdbng- Nd WrOhts 
 - - 52 Humans nandllng 

25 GennJ h b d ~ n g  


26 	 Fn Pmd Slmndud./Bmelss (Defsdr/AOVPuk ShlnrR4oulurc) 53 Anlmnl Idsnl~fsslwn 
I 

Part 0 -Sampling 
Generlc & eoll Testlng 	 64. Ante Modm Inspelion 

--	 ..-. f----

-28. S.rnfle C d b c l i o n l A ~ l y ~ i s  

29 	 Racords 

Salmonella Performance Standatds - Baslc Requlmments 58. Eumpan Communily Dibctiver 

30. CmclivoActionr 	 57. Mmthly R e v i w  -1 


-
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60. Observationof the Estabbhrnent Datc: 08/29/07 Esc 1:SlD712 (Marfriglndusuia c Corncrcio dc alimcntos Ltda [ I )  (Prom~ssao.Brazil) 

Slaughter/Processing 

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

-
61 NAME OF AUDITOR 

Don Carlson, DVM 0 3/zc/ / 7. '7(117 
r r 
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Smart, Donald 

From: Silva, Joao [Joao.Silva@fas.usda.gov] 

Sent: Monday, November 26, 2007 8 5 2  AM 

To: Smart, Donald 

Cc: Autry, Elizabeth 

Subject: Brazil: FSlS Draft Final Audit Report (Response from DIPOA) 

Attachments: DiposResponseRepNovO7.doc 

Dear Dr. Smart. 

Please find attached an electronic copy of DIPOA's response to the FSlS Draft Final Audit Report for Brazil. 
An informal translation of the attached response says: 

In response to your letter dated October 2007, regarding the audit of the Brazilian system during August 14 
through September 13, 2007 1 have the following to inform you: 

1) 	 DIPOA confirms all the finding as per Dr. Don Carson's report 
2) 	 DIPOA through Circular number 871/CGPE/DIPOA retransmitted the findings in the report to the officials 

at the states involved (SIPAGs) and to the Federal Inspection Services (SIFs) in order to correct the non- 
conformities reported by Dr. Don Carson. DIPOA also requested from the establishments approved to the 
United States that based on the finding of the referred report revise their programs and procedures of 
controls. 

Joao Faust~no S~lva 
U.S. Embassy - Bras~ l~a  
Tel.: (55-61) 3312-7119 
Fax (55-61) 3312-7659 
€-mall: joao s~lva@usda gov 



REPL~RLICA FEDERATIVA DO BRASIL. 
MINISTER10 DA AGR!CULTURA, PECUAR~AE ABASTECIMENTO - MAPA 

SECRETARIA DE DEFESA AGROPECUARIA - SDA 
DEPART AMENTO 3 E  lNSPfC40 DE PRODUTDS DE ORICEM ANIMAL ! 3 l X l A  

-2. r)IPQA, ;,:r;? la,,i: !: L A. . ~ r  671 ?c$1:?CGPE 21POn r:+,?.ns~i;l,: i i f o r r i a c ~ ? ~3s ~.c.s?nt:::: 

ral;i:oi,s : i s  :-,tl:!ti:jdje$ f31i'.pel?r,tds nos esracc.; SIPAC. ' . ]  2 :as ? H  1-*p~,;~, lSe r~ lqC~s  

Federal ($ l r s l .  p j r i :  z j c  (,:. ,n"s . I z ra~m~rer ra nccli:t:? co.r?!;.i, dss nao rOl-'< I'~.C,;IL!:.; r t ' ~ i  

d<:lc~:i:icl,~:, pel3 01 7 2 :  Carlsbr, T~~I~SIJIII.ill,^ 1arcns IF: tnccs os ,?srauo .;cllr,alnos I.: i.-.tal:es 

d;l l ~ s r ki e  ?~;-nr!?Tlor;x ~:i.(i; U~I(IOS r,om bas? nlj;~ 1 %E t  c . d ~ $  ;tc:~.~cue~:o.l:;':r,lfr r.<iri ierlac 

rtla:ur c ,  r~~,,.,?~,!.~,lr rr;.ls plograrra.? e p,o:e311?:ertos do L:~.,I,!I :.I<: 

IlmoO :ir Oo:,a13 S v a r i  
Director, Impor?-Export Proai.ims Stafl 
Of'ice of Inlo"rlati-pal tfta,rs 
FSISt'USDA 
flrASHINCil-OH, DC 
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