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1 .  INTRODUCTION 

The audit took place in Brazil from June 2 through June 23. 2005. 

A11 opening meeting n a s  held on June 2. 2005. in Sao Paulo nit11 the Central Competent 
Authority (CCA). nhich is the Department of Animal Product Iilspection (Departamento 
de Inspeqiio de Produtos de Origem) (DIPOA). At this meeting. the Food Safety and 
Inspection Service (FSIS) audit team confirmed the objecti1.e and scope of the audit. the 
audit itinerary. and requested additional information needed to complete the audit of 
Brazil's meat inspection system. 

The audit team was accoinpanied during the entire audit by representatives from DIPOA 
andlor representatives from the Animal Product Inspection Service (Serviqo de Inspeqiio 
de Produtos de Origem Anirnal) (SIPA). 

2.  OBJECTIVE OF THE AUDIT 

This audit Lvas a follow-up audit of MarchIApril 2005 enforcement audit. The objective . .-C41-- - . . A : &  ...--4 - A,.+ ,...--.-- .CD..--:I 1.-A :-.-I +-A nnv,.,,n +;.,- nn+;nmn .T,;+h,.onn,.A tn 
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government oversight including payment of inspectors and conflict of interest issues. six 
establishments selected for audit, and three laboratories selected for audit. 

In pursuit of the objective, the following sites were visited: the headquarters (temporarily 
inoved to Sao Paulo) of DIPOA. three SIPA offices located in three Federal Agriculture 
Offices at State Level (Minas Gerais, Rio de Janeiro, and Sao Paulo). one government 
residue testing laboratory. two private microbiological testing laboratories (LACI, and 
SFDK), two meat processing establishnients. and four slaughter and processing 
establishments. 

Competent Authority Visits Comments 

Competent Authority Visit Headquarters , 1 Brasilia 1 
SIPA 3 Federal Agric Offices at 

State level 

1 Residue Laboratories l 1  1 
/icrobiology Laboratories 1 2  1 

I 

Processing Establishments 2 

1 Slaughter and Processing Establishments l 4 1 



3 .  PROTOCOL 

This on-site audit \vas conducted in four parts. One part in\olxed risits nit11 CCA and 
SIPA officials to discuss strategic correctile action plans i~icluding implementation and 
deli~rery strategies. The second part in\ olved an audit of a selection of records at CCA 
and three SIPA offices. The third part in\ olved on-site \. isits to six establishme~lts 
selected by CCA: four slaughter and processing establishments. and two processing 
establishments. The fourth part i n ~ o l ~ ~ e d  visits to three laboratories selected by CCA: 
one go\ ernment residue laboratory, and tmo private rnicrobiologq laboratories. These 
three laboratories provide laboratory supports for all the six establishments selected by 
CCA. 

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, Bovine Spongiform Encephalopathy (BSE). (3) 
slaughterlprocessing controls, including the implementation and operation of Hazard 
Analysis and Critical Control Point (HACCP) programs, a testing program for generic E. 
culi, aid a ie~iiiig of Ready io Cat Products (4)residiic CO~I~TO!S.and ( 5 ) enf~rceme:lt 
controls. including a testing program for Sulmonellu in Raw Products, daily inspection, 
monthly reviews, and inspection system controls. Brazil's strategic corrective action 
plans were assessed by evaluating these fi\,e risk areas. 

During all on-site establishment visits. the audit team evaluated the nature, extent and 
degree to which findings impacted on food safety and public health. The audit team also 
assessed how inspection serkrices are carried out by the government of Brazil and 
determined if establishment and inspection system controls were in place to ensure that 
the meat product exports to the U.S. are safe, unadulterated and properly labeled. 

At the opening meeting, the audit team explained to the CCA officials that Brazil's meat 
inspection system would be audited against two standards: (1) FSIS regulatory 
req~lirements and (2) an j  equivalence determinations made for Brazil. FSIS requirements 
include. among other things. daily inspection in all certified establishments, s~~pervisory 
monthly reviews of certified establishments, humane handling and slaughter of animals, 
ante-n~ortem 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. and requirements for HACCP, SSOP, 
and testing for generic E. coli, Sdmonella, and government oversightlenforcement 
activities. 

Equivalence determinations are those that haire been made bqr FSIS for Brazil under 
provisions of the Sanitary/Phq~tosanitary Agreement. Brazil has adopted the FSIS 
regulatory requirement for Sul~?ilonellcr testing for raw products ui th  the exception of the 
follon ing equivalent measures: 

1. Establishment emploqrees collect samples. 
2. Prisrate laboratories analyze samples. 



3. An establishn~ent is suspended the first time it fails to meet a Suln~o~ellu 
performance standard. 

4. LEGAL BASIS FOR THE AUDIT 

The audit mas undertaken under the specific pro1 isions of United States lams 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 U.S. import requirenlents listed in 9 CFR 327 and the Pathogen 
ReductionIHACCP regulations. 

5.  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
l~ttp:luww.fsis.usda.gov/Regulations~&~Policies/Foreign~Audit~Repo~s/index.asp 

-. n A A  A 

1 he foiiowing deficiencies kvere identified during the September LUU+ rou~ine audii. 

Sanitation Controls 

In six establishments, SSOP requirements tvere not effectively implemented: 

Several small pieces of rail dust 011 two carcasses were observed at the final trim 
in the boning room. 

Boxed product had holes punctured in it frorn a forklift. The product inside had 
been contaminated. 

Product was contacting the floor in the restricted area of the frozen cooked beef 
cooler. 

Dripping and beaded condensate from the refrigeration unit. not cleaned and 
sanitized, was dripping on partially covered exposed product in the cooler. 

Food product contact surface of utensil (shovel) was in contact ~v i th  the floor in 
the processing area. 

Plastic bags ~vi th  edible product had a hole punctured in it from a forklift. The 
product inside had been contaminated. There was not a process in place to 
control the product. 

Emploj ee n ho u as assigned to R ork ~t ith edible product ivas contanlinating 
carcasses by handling product that had been in contact ni th  the floor and uith an 
inedible product container mithout mashing his hands. 



In seven establishn~ents. SPS requirements such as sanitarq operations. maintenance of 
equipments and facilities, and pest control mere not effecti~ elq implemented: 

M'alls \i.ithin the facilit~r mere damaged or had holes in them from forklifts. 

Boxed product nithin the facilitq \\as co\ ered ni th  frozen condensate or ice. 

Unidentified plastic nrapped poultrj~ product mas stored on top of boxes. 

0 Heavily beaded condensate was obserlred over boxed product way 

No sanitizers were akrailable in the inspection room to sanitize the knife or 
saw used for inspection. 

Gaps \?ere observed at the bottoms and sides of doors in the shipping room. 

Residue Controls 

In both government laboratories, there was no calibration of equipment and no 
inter-iaboratory check sampie program. 

Brazil is not using the FSIS method for DES analysis. 

Enforcement Controls 

Auditor was informed that payment of inspectors is handled by Federal 
Agriculture Offices at State level. 

During MarcWApril 2005 enforcement audit, significant, serious deficiencies were found 
in all aspects of government oversight, payment of inspectors. conflict of interest issues, 
laboratory operations, and establishment operations. As a result, Brazil voluntarily 
suspended all its establishments certified for export to the United States in April 2005. 

6. MAIN FINDINGS 

6.1 Government Oversight 

The office of DIPOA in Brasilia is under the umbrella of the Ministry of Agriculture, 
Likestock and Supply (Ministkrio da Agricultura. Pecuaria e Abastecimento (MAPA)). 
The Director, DIPOA reports to the office of Agriculture and Livestock Defense 
Secretariat (Secretaria de Defesa Agropecuaria (SDA)) which is equivalent to USDA. 
office of Under Secretary for Food Safet]. DIPOA, Brazil's CCA. is responsible for 
providing government oversight of Brazii's meat inspection programs. The International 
Export and Import Programs Coordnation Division is one of the offices in DIPOA and it 
has broad responsibility: develop and manage export and import programs and policies 
inluding auditing procedures and certification of nem establishments: manage regulation 
and rule making process; develop and manage field in~plementation strategies for FSIS 
food safety requirements; and coordinate field inspection activities nationnide. 



Each state in Brazil has a Delegate for Federal Agriculture Office at State L e ~ e l  
(Delegacia Federal de Agricultura do Estado (DFA)). Federal Delegates. also referred to 
as Federal Superintendents, are polical appointees of Minister of Agriculture. SIPA is 
located in the office of DFA. The Chief of SIPA is responsible for direct implementation 
of U.S. requirements and inspection o~ws igh t  a c t i ~  ities oIrer establishments certified for 
U.S. export. 

6.1.1 CCA Control Systems 

The CCA has der~eloped nen inspection policies and procedures in its strategic plans to 
ensure an organizational structure and staffing that facilitate the effective supervision of 
inspection activities at the six establishments selected for audit. Through Brazil rule 
making process. the CCA has adopted and implemented FSIS inspection policies and 
procedures (FSIS Directive 5000.1, revision 1). In addition. the CCA has revised its 
supervisory rnonthlj, review and auditing procedures to include accountability, trend 
analysis. and enforcement options. Ho~vever. the CCA has not implemented the new 
supervisory monthly reviem and auditing procedures. Therefore, FSIS was unable to 
measure the effectiveness of the implementation of the new supervisory n~onthly review 
and auditing procedures. 

The CCA did not have direct oversight of the laboratories. The national residue 
coordinator. \vho is responsible to develop. plan. and direct Brazil residue programs. does 
not report to CCA. The national laboratory coordinator, who is responsible for oversight 
of all laboratories including n~icrobiology and residue laboratories, does not report to 
CCA. 

6.1.2 Ultimate Control and Supervision 

The CCA has written control procedures and implementation strategies in its strategic 
plans to enhance and facilitate effective supervision of inspection activities at six 
establishments. The CCA has developed new supervisory monthly review and auditing 
procedures that wiil elihance and facilitate effective supervision. Home\ er, the CCA is 
scheduled to implement the neb  supervisorq and auditing procedures at a later date. 
Therefore, FSIS mas unable to measure the implementation of these procedures at this 
time. 

6.1.3 Assignment of Competent, Qualified Illspectors 

CCA was able to demonstrate the existence of training programs to ensure continued 
inspector skills and competency. The CCA recei\.ed about R$1,240.000 ($500,000) to 
improve its training programs. The CCA has put in place a national training policy that 
specifies short and long term training programs for all inspection officials. The short 
term training includes HACCPISSOP training for all inspection officials provided by 
consultants. and ne\\ inspection procedures training for all inspection officials. The 
supervisory and auditing procedures that mrere developed by CCA can be used to 
document and determine training needs of inspectors if implemented properly. The CCA 
planned to use data generated from super\.isorj monthly review and audit to determine 
training needs of inspectors. CCA plans to deb elop individualize long term training 



programs that \$i l l  be based on needs of inspectors. To deli\ er these training. the CCA 
plans to ha\ e training teams that \t ill specialize to deliver the required training to 
inspectors nhenet er is needed. Also. the CCA has national training programs in place 
for all nemly hired inspectors. Houe\'er. the CCA is scheduled to implement long term 
training programs in about 2-3 months. Therefore, FSIS \\.as unable to measure the 
implementation of long term training programs. 

The CCA has started the employment process for 100 \veterinary medical officers and 21 0 
inspectors to be assigned to establishments certified to export to the U. S. 

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 Brazil inspection 
law referred to as RIISPOA in section 1.283. article 876. The CCA has the authority and 
responsibility to enforce the inspection laus. and it has developed new inspection policies 
and procedures by adopting FSIS inspection procedures to ensure effective enforcement 
of U.S. requirements in the six establishments selected for review. Although elements of 
adopted FSIS inspection policies and procedures (FSIS Directive 5000.1, revision 1) 
were implemented, it is too eariy to generate enough ducurlieriiaiio~i, such as ifispectioii 
schedules. inspection verification records, and noncompliance records to measure the 
effectiveness of implementation. 

6.1.5 Adequate Administrative and Technical Support 

The CCA has a procedure in place to coordinate laboratory activities with General 
Coordinator for Laboratories (CGAL). Hornever, the CCA does not have direct oversight 
of CGAL or the laboratories and CGAL do not report directly to the CCA. The CCA 
does not provide 017ersight to assure that appropriate methodology is being used. 
Although CGAL has created a new independent audit division that conducts audits of 
laboratories, and provides laboratory oversight and coordination, in the tmo 
~nicrobiological laboratories audited. CGAL did not provide appropriate oversight to 
ensure that FSIS methods were being used to analyze U.S. samples for Li'stui~o 
monocytogenes and Scilrnonella. 

The CCA and CGAL have written procedures in place in their strategic plans to provide 
training and oversight of the three laboratories selected for review. CGAL has developed 
laboratory audit methodology and procedures, different levels of training requirements 
for laboratory auditors and analysts. and new criteria for use in the laboratory approval 
process, and it has implemented audit methodologjr and procedures in three laboratories 
selected for audit. However, CGAL has not implemented new training procedures and 
new criteria for the laboratory approval process. Therefore. FSIS was unable to measure 
the effectiveness of implementation of these procedures and process. 

6.2 Headquarters Audit 

The audit team assessed headquarters to determine nhether CCA has effectit.e strategic 
correcti1.e action plans to address the deficiencies identified during the last enforcement 
audit. In pursuit of this FSIS intertiemed key officials specifically to ~rerify tthether 



CCA has developed and implemented corrective action plans: ( I )  to ensure an effecti~ e 
organizational structure and staffing that nil1 result in uniform implementation of U.S. 
requirements. (2) that nil1 result in effecti\,e control and super\5sion oker official 
acti\ ities of all go\rernnlent emploj ees. certified establishments. and laboratories testing 
product destined for U.S., (3) to ensure the assignment of competent, qualified inspectors 
that are paid by the g~ \~e rnmen t  and receive no benefits from the establishments. (4) to 
enforce U.S. requirements, (5) to ensure adequate administrative and technical support to 
operate the inspection system. Various supporting records and documents related to 
inspection programs and policies were examined and verified to confirm CCA officials' 
responses and claims. 

6.3. Audit of SIPA and Local Inspection Sites 

SIPA offices are responsible for direct implementation of U.S. requirements and 
inspection oversight activities over establisl~ments certified for U.S. export. The audit 
team conducted reviews of three SIPA offices to determine the effectiveness of delivery 
of newly developed inspection policies and programs, and implementation strategies. In 
pursuit of this. FSIS inverviewed key officials in three SIPA offices that are responsible 
for managing the delivery of inspection in six establishments selected for audit. The 
foiiowing SIPA offices were audited: 
Office in Sao Paulo, Sao Paulo State 
Office in Belo Horizonte, Minas Gerais State 
Office in Rio de Janerio, Rio de Janerio State 
Various supporting records and documents related to field inspection oversight activities 
kvere examined and verified to confirm SIPA officials' responses and claims. 

In addition, FSIS interviewed two Veterinary Medical Officers (VMOs) assigned to one 
of these six establishments selected for audit to determine whether (1) CCA has trained 
VMOs on how to implement the new inspection policies and programs, (2) VMOs have a 
clear understanding of the new inspection policies and programs. (3) VMOs are 
competent and have necessary skills to properly execute the new inspection policies and 
programs. Various supporting records and documents such as inspection schedules. 
inspection verification records, and noncompliance records nere  examined and \ erified 
to confirm VMOs' responses and claims. It is too early to generate enough of these 
records and documentation, therefore FSIS was unable to measure the effectiveness of 
implementation. 

7. ESTABLISHMENT AUDITS 

As a result of MarchIApril 2005 enforcement audit findings. CCA selected six 
establishments that had implemented corrective actions to meet FSIS requirements for 
follo~v-up audit. The six establishments selected for audit consist of four slaughter and 
processing establishn~ents. and t n o  processing establishments. All six establishments 
had implemented corrective actions to address deficiencies identified during the 
MarcWApril 2005 enforcement audit. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 



During laboratorj audits. emphasis n a s  placed on the application of procedures and 
standards that are equi\,alent to United States requirements. 

8.1 RESIDUE LABORATORY AUDIT 

One go\rernnlent residue testing laborator\, (LARA Pedro Leopoldo) that conducts 
residue tests on meat products destined for U.S. export \%as selected for audit. Residue 
laborator) audits focus on sample handling. sampling frequency. timely analysis data 
reporting. analqrtical metl~odologies. tissue matrices. equipment operation and printouts. 
detection levels. recovery frequent).. percent reco~reries. intra-laboratory check samples. 
and quality assurance programs. including standards books and corrective actions. 

CCA had implemented corrective actions to address deficiencies identified during the 
MarcIApril 2005 enforcen~ent audit. CGAL has implemented the FSIS method to 
analyze samples for Diethylstilbestrol (DES) 

8.2 MICROBIOLOGY LABORATORY AUDIT 

Two private microbiological testing laboratories (LACI. and SFDK) that conduct tests on 
meat products destined for U.S. expori were xlecied aiidii. 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, then FSIS evaluates compliance with 
the criteria established for the use of private laboratories under the FSIS PRIHACCP 
requirements. 

The following deficiencies that were identified at LACI, a private microbiology 
laboratory during MarcWApril 2005 enforcement audit were corrected: 

Samples of U.S. export product are now clearly identified. 
CGAL has implemented a new auditing procedure. 
There is improvement in the documentation of culture media preparation and 
controls, and temperature tracking of incubation units. 
There is improved security and maintenance of reference cultures. 
There are now controls used with sample analyses. 
Training procedures were in place for analysts to enhance their skills and 
competency. 

One deficiency that had not been corrected was: 
Methods for detecting and confirming Listeriri monocytogenes and Scilnzonellc/ are 
not currently approved. 

The following deficiencies that mere identified at SFDK, a private microbiology 
laboratory during MarcWApril 2005 enforcement audit mere corrected: 

CGAL has inlplemented a nen auditing procedure. 
There are now controls used n-ith sample analyses. 

One deficiencj. that had not been corrected bvas: 



Methods for detecting and confirming Li.\ter-icr monoc..togenes and Sulmonellcr are 
not currently approved. 

9. SANITATION CONTROLS 

As stated earlier. the FSIS focused 011 fi1.e areas of risk to assess Brazil's meat inspection 
system. The first of these risk areas that the audit team reviewed mas Sanitation 
Controls. 

9.1 Sanitation Standard Operating Procedures 

Each of six establishments selected for audit mas 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. During the last audit, all six establislments 
had deficiencies in implementation of SSOPs. During this audit. it n a s  found that all six 
establishments had implemented corrective actions to address these deficiencies. 

9.2 Sanitation Perfornlance Standards 

Each of six establishments selected for audit was evaluated to determine if the FSIS 
regulatory requirements for SPS were met according to the criteria employed in the 
United States' domestic inspection program. During the last audit, two out of six 
establishn~ents had deficiencies in in~plementation of SPS requirements. During this 
audit, these two establishn~ents had implemented corrective actions to address these 
deficiencies. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS audit team reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification. control over 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. During the last audit, four out of six establishments had 
deficiencies in in~plen~entation of BSE requirements. During this audit, these four 
establishments had implemented correcti\.e actions to address these deficiencies. 

These corrective actions include: 
The CCA has procedures in place to collect brain samples for BSE analysis for 
cattle dead on arrival at the establishment or that died inside the pen. 
The CCA has developed and implen~ented inspection verification procedures to 
ensure that the establishments are implementing procedures to remove Specific 
Risk Materials. 
Establishments have implemented a procedure including maintaining daily 
n~onitoring records to ensure that all SRMs are properly removed. segregated. 
identified, and disposed of in a manner to prevent cross contamination uith edible 
products. 



1 1 .  SLAUGHTERIPROCESSING COKTROLS 

The third of the fi\re risk areas that the FSIS audit team r e ~ i e n e d  Lvas 
SlaughterIProcessing Controls. The controls include the follo\\ing areas: humane 
handling and slaughter of animals. ante-mortern 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. 
i~nplementation of a generic E. coli testing program in slaughter establishments. and a 
testing of Ready to Eat Products. 

1 1 . 1  Humane Handling and Slaughter Procedure 

During the last audit. four out of six establishments had deficiencies in post- mortem 
inspection procedures. During this audit, these four establishments had implemented 
corrective actions to address these deficiencies. 

i i .2 HACCP impiemeniaiion. 

Six establishments selected for audit were required to have developed and adequately 
implemented a HACCP program. Each of these programs was evaluated according to the 
criteria employed in the United States' domestic inspection program. 

During the last audit. all six establishments had deficiencies in the implementation of 
HACCP requirements. During this audit, all six establishments had implemented 
corrective actions to address these deficiencies. 

1 1.3 Testing for Generic E. coli 

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

Four of the six 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 United States' domestic inspection program. During the last audit no 
deficiencies were observed. No deficiencies Lvere observed during this audit. 

1 1.4 Testing for Lisieria monocytogenes 

T h o  out of six establishments selected for audit were producing ready-to-eat products 
that are subject to the testing requirements for Lister-iu monocjliogenes. During the last 
audit, t u o  out of six establishments had deficiencies in implementation of Lister-in 
monocytogems requirements. During this audit, these two establishments had 
implemented corrective actions to address these deficiencies. 

12. RESIDUE CONTROLS 



The fourth of the fi1.e risk areas that the FSIS audit team re\ iened n a s  Residue Controls. 
These controls include sample handling and frequency. tiinel] anal] sis. data reporting. 
tissue matrices for anal~.sis. equipment operation and printouts, minimum detection 
le\ els. reco\ er] frequenc]., percent reco\ eries. and correcti~~e actions. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS audit team re~iemed was Enforcement 
Controls. These controls include the enforcen~ent of inspection requirements. the testing 
program for Suln~onellriin raw products. dailj. inspection. monthly r e~~ iews ,  and 
inspection system controls. 

13.1 Daily Inspection in Establishments 

During the last audit. none of six establishments selected for audit had deficiencies in 
daily inspection requirements. During this audit. no deficiencies were observed. 

1 3.2 Testing for Scrlmonellu 

0 Establishment employees collect Sulnzonellci samples 

0 Samples are analyzed in private laboratories. 

0 Brazil suspends an establishn~ent the first time it fails to meet a Sulmonella 
performance standard. 

Four establishments selected for audit were required to meet the above FSIS approved 
Sanitary and Phytosanitary equivalent measures for Scrlmonelle testing and were 
evaluated according to the above criteria. During the last audit, four out of six 
establishments selected fol audit had deficiencies in Sid~7zont'll~1testing of raw product for 
performance standard. During this audit. the four establishments had implemented 
corrective actions to address these deficiencies. However. two microbiological 
laboratories audited during this audit mere not using the FSIS method for detecting and 
confirming Sulwzonellri. 

13.3 Species Verification 

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

13.3 Monthly Revieu s 

The CCA has rekised its supervisor\^ monthl]. re\ ieu procedures to include 
accountability. trend analysis. and enforcen~ent action options. but it has not implemented 
these procedures at the time of this audit. Therefore. FSIS \vas unable to measure the 
effectiveness of implenlentation. 



13.5 Inspection S j  stem Controls 

Go\ ermnent of Brazil (GOB) \\as required to demonstrate that all government inspectors 
assigned to establishments certified for U.S. exports to perform inspection duties \\ere 
being paid bq go\ ernnient. Serious deficiencies mere observed in payment of inspectors 
and conflict of interest issues during MarchIApril 2005 enforcement audit. The CCA has 
correcti\re actions in place that include immediate and permanent solutions to resolve 
payment of inspector issues. Although the CCA still has contracted inspectors 
(inspectors uorking for and paid by municipal governments). it has implemented 
immediate corrective actions to resolve conflict of interest issues that were identified in 
the last enforcement audit. The CCA issued and sent circulars (policj memo) to all nine 
SIPAs. The circulars specifically address hou S P A  chief should control, monitor, and 
manage payment of inspector to eliminate conflict of interest issues. According to the 
circulars, SIPAs mill be held responsible and accountable if they do not in~plement 
necessary controls to eliminate conflict of interest issues. 

The CCA is tentatively scheduled to implement permanent solutions in 3-4 months when 
all inspectors will be paid by Federal government of Brazil. The CCA's permanent 
solution in its siraiegic plan is to employ iiiore Federal goier i i i~eni  iiispectors to replace 
all contracted inspectors. and it has started employment process of about1 00 veterinary 
medical officers and 2 10 inspectors to be assigned to establishments certified to export to 
United States and to permanently replace contracted inspectors. 

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. 

14. CLOSING MEETING 

A closing meeting was held on June 23, 2005. in Sao Paulo with the CCA. At this 
meeting, the preliminary findings and conclusions from the audit nere  presented by the 
lead auditor. 

The CCA understood the findings and responded that they will provide comments at later 
date. 

AJ Ogundipe 
Lead Auditor 



15.  ATTACHMENTS 

Indi\.idual Foreign Establishment Audit Forms 
Foreign Countr~. Response to Draft Final Audit Report 



-- 

United States Department of AgricuRure 
Food Safety and lnspedion Service 

Foreign Establishment Audit Checklist 
-

1 ESTABLISHMENT NAME AND LOCATION 1 2 AUDIT DATE 3 ESTABLISHMENT NO. : 4 NAME OF COUNTRY 

Jack Link's Do brasil Ltda.Bertin Ltda 06/03/2005 SIF 3673 1 Brazil 
Itopeva, Sao Paulo ) 5 NAME OFAUDITOR(S) 6 TYPE OF AUDIT 

1 Dr. Faimi R. Choudry, DVM 

Place an X in t he  Audit Resul ts  b lock t o  indicate noncompliance with requirements.  Use 0 if not a p p l i c a b l e .  

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

Basic Requirements ) Resdts Economic Sampling / Restits 

7. Wntten SSOP 1 1 33. Scheduled Sample 1 
8 Records document~ng implementation. 1 1 34. S ~ e c k sTest~nq 1 0 

9 Signed and dated SSOP, by on-site oroverall authority. t 
I 

35. Residue 1 0 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 

10 lrnpiernentation of SSOP's, includlnq monitorinq of irn~lernentat~on. 1 1 36. Export I 
11 Ma~ntenanceand evaluation of the effecbveness of S O P ' S  i 1 37 import 

12. Correct~ve act~on when the SSOPs have faled to prevent d~rect 
product cortamlnatim or aduteration 3 8  Establishment Grovlds and P e t  Control 1 1 


13. Daily records document item 10, 11 and 12 above 1 1 39 Establishment ConstructionlMaintenance i 
Part B -Hazard Analysis and Critical Control 40 Light 

Point (HACCP) Systems - Basic Requirements 
- - -d l  V~ntilafinn 

14 Developed a d  lmdernented a wrlttm HACCP olan I 
15 Contents of the HACCP list the food safety hazards crltical control 42 Plumb~ng and Sewage I

Dolnts c r~ t~ca l  llmlts LIrocedures corrective actions I 

16 Records docurnenting ~mpbmentation and monltorlng of the 43 Water Supply 

HACCP plan 
-- 44 Dressng RoornsLavatories 

17 The HACCP plan IS slgned and dated by the responsible 
establishment ind~vldual 45 Equ~pment and Utenslls -
Hazard Analysis and Critical Control Point I 

(HACCP) Systems - Ongoing Requirements 46 Sanitary Operations I 
18 Monitoring of HACCP plan 47 Employee Hyg~ene p-
19 Verification and bai~dat~on of HACCP plan I 

I 48 Condemned Product Control 1 
20 Corrective action wrltten in HACCP plan 

21 Reassessed adeauacy of the HACCP plan Part F - Inspection Requirements 

22 Records documenting the written HACCP plan monitoring of the 
49 Government Stafflng I 

crltcal control polnts dates and times of specific event occurrences i 
Part C - Economic / ~ o l e s o m e n e s s  50 Daily lnspct~on Coverage ____r__

.L
23 Labeling - Product Standards 

-24 Label~ng Net Weights I 
I 

25 General Label~ng 52 Humane Handling 

26 Fin Prod StandardsIBoneless (DefedslAQUPak SkinsA4oisture) ~ 53 Animal ldent~fication I n 
I -

Part D -Sampling I 
Generic E. coli Testing 54. Ante Mortem hspection 

i 0I 

27 Written Procedures 55 Post Mortem hspectan 1 O 1 
28 Sample Coilect~on/Analysis 0 


I- - -- - - ---- ,--- Part G - Other Regulatory Oversight Requirements 
29 Records 0 

-

56 Europew Commun~ty D~rectlves
Salmonella Performance Standards - Basic Re i 0 

-t--

-
I 

31 Rmssessrnent 1 0 1 58 LEIEIIUh f o n o q ~ i o g e i i e i  
-

5932 Written Assuraice i 0 
I 

FSIS- 5000-6 (0410412002) 
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FSIS 5000-6 (04/04/20021 Page 2 of 2 

60. Observation of the Establishment 

Establishment SIF 3673 Date: 06103!2005 Processing Operation 

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

61 NAME 3 F  AUDITOR I 62 AUDITOR SIO\IATURE AND DATE 

DI Faizur R Choudry, DVM 

li - *  



- -- 

United States Depar tment  o f  Agricukure 

F o o d  Safety and  lnsped ion Service 

Foreign Establishment Audit Checklist 
i ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE 3. ESTABLISHMENT NO 4. NAME OF COUNTRY 

Marfrig frigorificos e Comercio de 06/13,1412005 1 SIF 2 j 4 3  ' Brazil 

A l i m e n t o s  Ltda. 5 NAME OF AUDITOR(S) 6 TYPEOF AUDIT 

mSao Paulo, Sao Paulo 1 Dr.Faiiur R Choudry, DVM ON-SITE AUDIT LDOCUMEMAUDIT 

P l a c e  an X in the Audi t  Resul ts  b lock t o  indicate n o n c o m p l i a n c e  with requirements.  Use  0 i f  not  applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) ~ u d i t  Part D - Continued ~ u d i t1 IBasic Requirements RDSL(. Economic Sampling Resuits 

1 I I 

7 Written SSOP p 
8 Records cbcumenting impiementation 1 1 34. Specks Testing 1 n 
9 Signed and dated SSOP, by on-site or overall authority 1 35 Residue 1 

1 

Sanitation Standard Operating Procedures(SS0P) Part E -Other Requirements 
Ongoing Requirements 

10 Implementation of SSOP's, including monitoring of implementation. / 1 36 Export 1 
11 Maintenance and evaluation of the effecbveness of S O P ' S .  

12 Correctiveactionwhen the SSOPs have faled to prevent direct 1 3 8  EstaMishment Gromds and Pest Control p ~ d u c tcoriaminatim or aduteration. 

13 Daily records document item 10. 11 and 12 above I 1 39 Establishment ConstructioniMaintenance 
I I 

1Part I3 -Hazard Analysis and Critical Control 40. Light 1 -
Point (HACCP) Systems -Basic Requirements 

41 Ventilation 1. -
14 Developed a d  mplemented a writtal nACCP plan I 

I 5  Contents of the HACCP Itst the food safety hazards critlcal control 
I 

42 Plumbing and Sewage 
~ o i n t s  critical limlts Drocedures corrective actions 

16 Records documenting impkrnentation and monitoring of the 43 Water Supply 

HACCP plan I 44 Dressing Roomshavatories I17 The HACCP plan is signed and dated by the responsible 1establishment individual 45 Eouioment and Utensils , , 
Hazard Analysis and Critical Control Point --p 

(HACCP) Systgns -Ongoing Requirements 46. Sanitary Operations 
I18 Monitoring of HACCP plan 47. Employee Hygiene I 

19 Verification and validation of HACCP plan. 1 
48. Condemned Product Control 

20 Corrective action written ~n HACCP plan I 

21 Reassessed adequacv of the HACCP plan I Part F - Inspection Requirements 

22 Records documenting the written HACCP plan monitoring of the 
49 Government Staffing 

crltical control points, dates and times of specific event occurrences I 
Part C - Economic I~ o l e s o m e n e s s  50 Dally Inspection Coverage 1 

23 Labeling - Roduct Standards 

24 Labeling - Net Weights 

25 General Labeling 52 Humane Handling 

26 Fin Prod StandardsiBoneless (DefedsIAQUPak SkinsiMoisture) 53 Anlmal Identification 

Part D -Sampling 
Gener~cE col iTest~ng 54 Ante Mortem hspection 

27 Wrltterl Procedures I 55 Pos: Mortem hspect on 

28 Sample ColbctioniAnalysis 
Part G -Other Regulatory Oversight Requirements 

29 Records ---
Directives 0Salmonella Performance Standards - Bas~cRequirements 

56 Europeal C o m m ~ M y  

1 57 MontHy Review 30 Corrective Act~ons 

I 
I31 Reassessment 

I32 Wrlttffl Assurance 5 9 

FSIS- 5000-6 (0410412002) 
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-

Page 2 of 2 

60 Observat~onof the Establishment 

Establishment F 2543 Date. 06/13,14/2005 Slaughter gi Processing Operations 

There \yere no significant findings to report after consideration of the nature, degree and extent of all observat~ons 



___ 
22 

United States Department of Agricukure 
Food Safety and lnspedion Service 

Foreign Establishment Audit Checklist 
1 ESTABLIWMENT NAME PND LOCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

I I 
Frisa Frigorifico Rio Doce S'A 06/0912005 L S I F  205 1 , Brazil 
Nanuque I 5 NAME OF AUDITOR(S) 6 TYPEOF A U D r  

I -Minas Gerais 
I Dr. F a m r  R. Choudry, DVM 1 EON-SITE AUDIT DOCUMENT AUDIT 

Place an X in the Aud i t  Resul ts  block t o  indicate noncompliance with requiremen= Use  0 if n o t  appl icable.  
Part A -Sanitation Standard Operating Procedures (SSOP) i ~ ~ d ~ t  Part D - Continued ! Ad11 

Basic Requirements / ~ e s ~ t s  Economic Sampling Results 

7 Written SSOP 33 Scheduled Sample 
-~ 

8. Records cbcumenting implementat~on. 34. Species Testlng 
I 

1 
n 

9 Slgned and dated SSGP, by on-site or overall authority 35. Residue 

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

Ongoing Requirements _ _ _ _ _ A! 
10 Implementation of SSOP's, ~nclud~nqmonitoring of lmplementat~on 1 36. Export i 
-

11 Ma~ntenanceand evaluat~onof the effecbveness of SSGP's 1 1 37 lmport 
I I 

12 Corrective action when the SSOPs have faied to prevent direct 
38. Establishment Gromds and Pest Controlproduct corlamlnaticn or aduteration. 

13 Daily records document item 10. 11 and 12 above / 39. Establishment Construct~onlMaintenance 

40. LightPart 8 -Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

41. Ventilation 
14 Developed a d  implemented a written HACCP plan II 

, ,, , , . - - - .  . , .  . 42 Plumbing and Sewage
15- ^Conte"ts of the HACCP list the food skit; hazards, critical control 1- ~ 

----points, critical limits, procedures, corrective actions. 
16. Records documenting impkrnentation and monitoring of the 43 Water Supply 

HACCP plan. 
- 44. Dressinp Roomshavatories 

l 7  ?he H A C ~ Pplan IS signed and dated by the responsible i I 

establishment ~ndiv~dual.  45 Equipment and Utensils 
---- 1 

Hazard Analysis and Critical Control Point 
i(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations ! 

, Q  LA-~;~,..;-- -6 U A A P D  -I-.- 1 
18 Monitoring of HACCP plan 47. Employee Hygiene 

- I 
>,_; ' .__*:____> . . _ I 2  _I._.. - I  I 8 L A - n  - l - -

19  Verification and validation of HACCP pian 1 48. Condemned Product Control 
?n P - -o- i..,-rrl.nl I . .r , l+n- U A A P D  -i--

- 20 Corrective actlon written in HACCP plan 
_ . . . _ _ _ - _ _ I  - d _ .-. .__..._,,...-. _ . . _ _  Part F - !nspectio!! Requirments 

I 
-21 Reassessed adequacy of the HACCP plan 

U A h P D..-.,-.. +,." -",.."D ---.A? 4 ...-.. 4 -.---,+t,- I 

49. Government StaffingRecords documenting. the written HACCP plan, monitoring of the 
crit~calcontrol polnts dates and tlmes of speclfic event occurrences 

Part C - Economic I Wholesomeness 50 Dally lnspect~onCoverage 

23 Labellng - Product Standards 
51 Enforcement I 

I 
24 Labellng - Net Weights 1I 

I 
25 General Labellng 52 Humane Handling 

I 
26 Fin Prod StandardsiBoneless (DefedsiAQUPak Skinshlo~sture) 53 Anlrnal ldent~fication -+Part D - Sampllng 

Gener~cE coil Test~ng 54 Ante Mortem hspectlon 

1
27 Wrltten Procedures 55 Post Modern hspectlon 

t 

28 Sample Colkcllon Analysis 
- - --- .- L- Part G -Other ~egulatory  

29 Records 

Salmonella Performance Standards - Bas~cR e q u ~ ~ m e n t s  
56 Europew Community D~rectives 0 

- id:--- I 

30 Corrective Actions 57 MontHy Revlew ~ -.. . . 

31 Reassessment jjl
.--- .-.. -- -.- I 

I ! 
32  Wrtttm Assurance 59 

I 

FSIS- 5000-6'(^04/04/260'j) 



FSlS 5000-6 (0410412002) Page 2 of 2 

60 Observation of the Establishment 

Establishment # 2 0 1  Date: 06i0912005 Slaughter & Processing Operations 

There were no significant findings to report after consideration of the nature. d e g e e  and extent of all obsen~ations 



-- 

---- - - 

-- 

1 

United States Department of Agriculture 
Food Safe ty  a n d  Inspection Servm 

Foreign Establishment Audit Checklist 
ESTABLISHMENT NAME AND LOCATION ( 2 AdDlT DATE 

FRIBOI Ltda. ( 06120i2005 

Presidente Epitacio I 5 

Sao Paulo 1 
Place an X in the Audi t  Results b lock t o  indicate noncompliance with r e q u i r e m e n t s .  

Part A - Sanitation Standard Operating Procedures (SSOP) 
Basic Requirements I Results Economic Sampling 

7 Written SSOP 
1
1 

I 
33. Scheduled Sample 

8 Records hcumenting ~mplementation : 34 Species Testing 

9 Signed and dated SSOP, by on-site or overall authority. I 35 Res~due 
Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 

10 Implementation of SSOP's including monitoring of ~rnpiementation 

11 Maintenance and evaluation of the effecbveness of SSOP s 

12 Corrective action when the SSOPs have faled to prevent direct 
pmduct cortaminatia~ or aduteration I- . .  

13 Daily records document item 10, 11 and 12 above I 
Part B -Hazard Analysis and Critical Control 

Point (HACCP) Syskms -Basic Requimments 

i 4  Developed a d  jmpleme 

15 Contents of the HACCP 
Doints critical limits ~ r0Cedures  corrective actions 

16 Records documenting impbmentat~on and monitoring of the 
HACCP plan 

17. The HACCP plan is stgned and dated by the responsible 
establishment Individual. 

Hazard Analysis and Critical Contml Point 

18  Monitoring of HACCP plan 

19 Verification and validation of HACCP plan 
1 

20 Corrective action written in HACCP plan 
- -9-Part F - Inspectioi; Requirenents 

3 ESTABLISHMENT NO ' 4 NAME OF COUNTRY 

, SIF 0458 I Brazil 
NAME OF AUDITOR(S) 6 TYPE OF AUDl7 

I 

Dr. Faimr R Choudry, DVM '1 I 
W O N - S I T E  AUDIT DOCUMENT AUDIT 

Use 0 if not  applicable. 
Part D - Continued ALK 11AMII 

Results 

I 
0 


Part E -Other Requirements 

I 

38. Establishment Grotnds and Pest Control 

1 39. Establishment Construction/Maintenance I 
40. Light -+-
41 Ventilation 

I 

42 Plumbmg and Sewage 
I 

P 

43 Water Supply I 
- 44. Dresslng Roornshavatories 

45. Eauioment and Utensils , , 1 
46 Sanitary Operat~ons II 

47. Employee Hyglene 

48 Condemned Product Control 

21 Reassessed adequacy of the HACCP plan 
I 

22 Records documenting the written HACCP plan monitoring of the 
critical control points dates and times of specific event occurrences 

Part C -Economic / ~ o ~ e s o r n e n e s s  

23 Labeling - Product Standards 

24 Labeling- Net Weights 

25 General Labeling I 
26 Fin Prod StandardslBoneless (DefedsIAQUPuk Sk~nsiMoisture) 

Part D -Sampling 
Generic E. coli Testing 

27 W!r!tten Procedures I 

28 Sample ColbctioniAnalysis 

I29 Records 

49 Government Stafflng 

50 Dally InsFection Coverage 

51 Enforcement 
-

52 Humane Handl~ng 

53 Animal ldent~ficatlon 

54 Ante Morlem hspection 

55 Post Mortem hspection 

-7-
I 

I 

vI 
I 

I 

Part G - Other Regulatory Oversight Requirements 

Salmonella Performance Standards - Basic Requ~rernents 
-

56 Europem Community Directives 0 
pp
- - I i i  


3' Reassessmen' 

32 Written 4ssurance 50 I 
FSIS- 5000-6 (34104'2002) 
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60. Observation of the Establ~shment 

Establishment t 458 Date: 06'20i2005 Slaughter &L Processing Operations 

There were no significant findings to report after consideration ofthe nature, degree and extent of all obsen~ations 



- - -  

-- 

Unded States Department of Agricutture 
Food Safety and lnspedion Service 

Foreign Establishment Audit Checklist 
1 ESTABLIWMENT NAME AN3 LOCATION I 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

B e r t i n  Ltda, 06'15.1612005 SIF 0337 Brazll 
Lins, Sao Paulo / 5 NAME OF AUDITOR(S) I TYPE OF AUDrr 

I Dr Faizur R. Choudry, DVM TION-SITEAUDIT 1IDOCUMENT AUDK 

Place a n  X in the Audi t  Resul ts  b lock t o  indicate n o n c o m p l i a n c e  with requirements.  Use 0 if n o t  applicable. 
Part A - Sanitation Standard Operating Rocedures (SSOP) AMII Part D - Continued ~ u 3 1 t  

Basic Requirements I Resdts Economic Sampling Results 

7. Wntten SSOP 1 1 33. Scheduled Sample I 
8 Records dscumenttng implementation. 1 34. Specss Test~np 1 n 
9. Signed and dated SSOP, by on-s~teor overall authortty. 1 1 35 Restdue lI 

I 1 

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

10. Implementation of SSOP's, including monitormq of implementat~on ! 1 36 Export I 
I 

11 Maintenance and evaluat~on of the effecuveness of SSOP's 37 Import 

12 Corrective action when the SSOPs have faied to preent  dtrect 
38 Establishment Grotmds and Pest Control pmduct cortaminatim or aduteration 

.- I I 
IJ Da~iyrecords documeni iiem iO, ii arid 32 above. I 39. EstaDitsnment Consrruct~oniMa~ntenance 

Part B -Hazard Analysis and Critical Control 40. Light 7 
Point (HACCP) Systems - Basic Requirements 

41  Ventllntion 
14 Developed wd ~rnplernenteda wrlttm HACCP plan II -
15 Contents of the HACCP ltst the food safety hazards, crtttcal control 42 Plumb~ng and Sewage 

~ o ~ n t scr~tical ltm~ts procedures correcttve act~ons 

16 Records documenttng tmpkmentation and monltorlng of the 43 Water Supply 
1 

HACCP plan I 1-
44 Dresslng Roomshavatortes 
17 The HACCP plan IS s~gned and dated by the responsible 

establtshment ~ndivtdual 45 Equ~pment and Utensils 

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

-
46 Santtary Operat~ons 

18 Mon~tortng of HACCP plan 47 Employee Hygiene 

48 Condemned Product Control 

20 Corrective actton written in HACCP plan. 

ii Reassessed adeyuacy o i  ihe HACCP ijian -
Pat? F - !nspection k q u i r m e n t s  

I 

22 Records docurnent~ng the wr~tten HACCP plan, monitoring of the 
49 Government Staff~ng 

critical control points, dates and t~rnes of spec~ftc event occurrences. ~ 
1 

Part C -Economic I Wholesomeness 50 Dally lnspect~on Coverage 

23 Labeling - Product Standards 
--51 Enforcement 1 

24 Labeling - Net We~ghts 

25 General Label~ng 52 Humane Handltng 

26 Fin Prod StandardsiBoneless (DefedslAQLlPcrk SktnsiMoisture) 53 An~mal ldentif~catton 

27 Wr~ttenProcedures 55 Post Mortem hspection I 

- 1 1 
28 Sample Colbct~oniAnalysts 

Part G -Other Regulatory Oversight Requirements 
29 Records 1- 0 


Salmonella Performance Standards - Bas~cRequ~rements ! 56 Europeal Communtty Directives 
I. --- ----

1 57 MontHy Revtew 
I 

30 Correct~ve 4ct!ons 

31 Rmssessment 58 I1 
32 Wr~tten Assurance 59 I 

I 
FSIS- 5000-6 (04/04,'2002) 
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60 Observation of the Establ~shment 

Establishment # SIF 0337 D a t e  06'1 5,16'2005 SlaughteriProcessing Operations 

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

61 NAME OF AUDITOR 62 AUDITOR SIGlATU'RE AND DATE 
' . -

/'Dr. Faizur R. Choudry, DVM 
:1-, --
1--

J' / 



-- - 

- -- 

- --- --- - 

Unlted States Department of ~ ~ r i c u i &  
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 

I 
-

1 ESTABLISHMENT NAME AVD LOCATION 1 3 ESTABLISHMENT N 3  4 R A K E  OF COUNTRY 

' ~Ferreria Intematlonal Ltd ~ 6 ~ ~ ~ slF: 0013 ~ ~--E BRAZIL 
Tres Rios I 5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 

Place an X in the Audi t  Results b lock t o  indicate noncompliance wrth requirements. Use  0 if no t  a p p l i c a b l e .  

Part A -Sanitation Standard Operating Procedures (SSOP) A ~ I :  Part D - Continued 
Basic Requirements Results Economic Sampling 

7. Written SSOP 1 1 33 Scheduled Sample 1 
8 Records &cumenttng irnplernentat~on. 1 1 34. Specks Testino 1 0 

9 S~gned and dated SSOP, by on-site or overall authority ! 35 Res~due 

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

1 
10 lm~lernentationof SSOP's lnclud~ns monitortnp of ~m~lementat ion I 1 36 Export I 
11 Maintenance and evaluation of the effectiveness of S O P ' S .  I 

I ( 37, lmport I 
I 

12 Correctlve act~on when the SSOPs have faied to prevent d~rect 
38 Establ~shrnent Groulds and Pest Control pmduct cortam~nat~m Ior aduteration. 

13  Datiy recoras aocumeni 11em iu ,  11 ana 12 above 1I 39 Establ~shmentCorrstructtonlMa~ntenance I 
1 

1 -

Part B -Hazard Analysis and Critical Control 40. Light 

Point (HACCP) Systems - Basic Requirements 
41 Ventilat~on 1-
. - -

14 Developed a d  mplemented a written HACCP plan 

15 Contents of the HACCP llst the food safety hazards cr~tical control 42 Plurnb~ng and Sewage I
po~nts critical llmlts Drocedures correct~ve actions 

I
16 Records documentmg ~mpkrnentatlon and monitor~ng of the 43 Water Supply 

1 
HACCP plan -44 Dresscng Roomshavator~es 

17 The HACCP plan is s~gned and dated by the respons~ble 
establ~shment mdividual I 45 Eouinment and Utens~ls 1I 

-

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongorng Requirements 46 San~tary Operat~ons I 

18 Monltormg of HACCP plan 47 Employee Hygiene I 
19 Ver~fication and val~dat~on of HACCP plan ___f__ 

48 Condemned Product Control 

20 Correctlve action wr~tlen In HACCP plan 

2 i  Reassesseo adequacy o i  me tiACCP plan Part F - Inspection !?equiremen!s 

22 Records document~ng the wr~tten HACCP plan monitor~ng of the 
49 Government Staff~ng 

crltical control points dates and tlmes of specific event occurrences 
I 

Part C - Economic I Vvholesomeness 50 Dally Inspection Coverage I 

23 Labeltng - Product Standards 
_ _ _ _ _ _ _ _  51 Enforcement 

24 Label~ng- Net Welghts 

25 General Labelmg 52 Humane Handl~ng 
I 0 

26 Fm Prod StandaidsIBoneless (DefedsIAQLlPak Sk~nshloisture) 53 An~mal identiftcat~on 1 n-
Part D -Sampling 

Generic E. col i  Testing 54 Ante Mortem hspect~on 0 
I I0127 Wr~tten Procedures - 55. Post Mortem hspectlon 

28 Sample Colkcl~onIAnalysts 

29 Records 

Salmonella Performance Standards - Basrc Requirements 
56 Europew Cornmun~ly D~rect~ves 

-- I 

I 0 1 57 MontHy Rev~ew 30 Correct~veAct~ons 

31 Rmssessnen: 0 1 58  

I
32 Wr~tten Assurance I 0 59 

I 

FSIS- 5000-6 (04104i2002) 
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60 Observatron of the Establishment 

Establishment # SIF 00 13 Date: 06i07/2005 Processing Operation 

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

61 NAME OF AUDITOR 

L, Dr Faizur R Choudry, DV,M 
I - -- --



Informal Translation: 

Official Letter DIPOA, Dated Nove 16, 2005. 

Mr. Counselor, 

I request that you transmit to Mrs. Sally White, Director International Equivalence Staff -
Office of International Affairs, FSIS, the following comments regarding the FSIS audit 
conducted in Brazil during the period of June 2- 23 2005: 

(0 DIPOA, through the Special Assistant for Programs of Residues and 
Microbiology for Exported Products, has already developed a system for 
auditing both microbiology and residue laboratories; 

(ii) The supervision system to identify trends of non conformity and also to 
evaluate the performance of the local team of inspection are already in 
piace. 

(iii) All DlPOA employees at the establishments as eligible as suppliers of raw 
matrial and exporters to the United States of America have been trained in 
the new inspection procedures as foreseen in Circulars numbers 
175/CGPE/DIPOA/2005 and 176/CGPElDIPOA/2005; 

(iv) During the month of September of 2005 it was conducted the first auditing 
of the inspection system, focusing on those establishments eligible to export 
to the United States, the inspection team, the system of supervision and 
management of the State Services. 

Finally, we would like to congratulate the FSIS team, headed by Mr. A. J. Ogundiope for the 
professionalism which they have conducted their aduting in Brazil. 

Sincerely 

Nelmon Oiiveira da Costa 
Director, DIPOAISDAIMAPA 

Ilmo. Sr. 
Conselheiro de Assuntos de Agricultura 
Embaixada dos Estados Unidos da America 
SES -Avenida das Na~bes.  Quadra 801, lote 3 
70403-900 Brasilia -DF 
Tel: 61 -312.7101 Fax: 61 -312.7659 



REPUBLICA FEDERATIVA DO BRASIL 
MINISTERIO DA AGRICULTURA, PECUARIA E ABASTECIMENTO - MAPA. 

SECRETARIA DE DEFESA AGROPECUARIA - SDA 
DEPARTAMENTO DE INSPECAO DE PRODUTOS DE ORlGEM ANIMAL - DIPOA 

Oficio No IDIPOA105 Brasilia, 16 de novembro de 2005 

Senhor Conselheiro, 

Apraz-me cumprimenta-lo e ao mesmo tempo solicita a V.Sa. a gentileza de 

retransmitir a Sra Sally White, Director International Equivalence Staff - Office of 

International Affairs do FSIS, os comentarios a seguir, a respeito da auditoria realizada no 

Brasil, no period0 de 2 a 23 junho de 2005: 

0) o DIPOA, atraves da Assessoria Especial para Programas de Residuos e 

Microbiologia para Produtos Exportados, ja desenvolveu sistema de auditoria 

tanto para os laboratorios de microbiologia como para os que trabalham com 

pesquisa de residuos; 

(ii) 0 sistema de supervisao planejado para identificar tendencias de nao 

conformidades e tambem para avaliar o desempenho da equipe de inspeqao 

local ja foi implantado. 

(iii) todos os funcionarios do DlPOA lotados nos estabelecimentos habilitados 

como fornecedores de materia-prima e exportadores para os Estados 

Unidos da America foram treinados nos novos procedimentos de inspeqao 

previstos nas Circulares nos 175/CGPE/DIPOA/2005 e 

176/CGPE/DIPOA/2005; 



(iv> durante o m& de setembro de 2005 foi realizada a primeira auditoria do 

sistema de inspe~ao, focalizando os , estabelecimentos habilitados, a equipe 

de inspe@o, o sistema de supervisao e gerenciamento dos Serviqos 

Estaduais. 

Finalmente, gostariamos de cumprimentar a equipe de auditores, liderada 

pelo Sr. A. J. Ogundiope pelo profissionalismo com que realizaram a auditoria. 

Atenciosamente, 

NELMON OLlVElRA DA COSTA 
DIRETOR DO DIPOAISDAIMAPA 

Ilmo. Sr. 
Conselheiro de Assuntos de Agricultura 
Embaixada dos Estados Unidos da America 
SES -Avenida das Napes .  Quadra 801, lote 3 
70403-900 Brasilia -DF 
Tel: 61 -312.7101 Fax: 61 -312.7659 
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