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NOV 2 3 2005 
Mr. Nick Coulson 
Head. International Animal Health Division 
Department for En~iroilment Food & Rural A4ffairs (DEFRA) 
Room 303c 
IA Page Street 
Lolldoll 
S W P  3PQ 

Dear Mr. Coulson: 

The Food Safety and Inspection Sen-ice (FSIS) conducted an on-site audit of Great Britain's 
meat inspection system from May 23 - June 6, 2005. Enclosed is the final audit report. We 
have attached to the report your letter of 13 October LUUJ,cotnmenting on tine draft final report 
of the same audit. 
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audit. If you have any questions regarding the FSIS audit, please contact me at my telephone 
number (202) 720-378 1. You may also reach me at my facsimile number (202) 690-4040 or 
email address sally.uhiteii;;fsis.usda.gov. 

Sincerely, 

Sally %'hi#. Director 
International Equivalence Staff 
Office of International Affairs 

Enclosure 
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Cc: 
Besa Kotati, ZImistzr Counselor, ,4mer1ca11 Embassy London 
James Hughes, A&pcultural Attache, Brltlsh Embassy. IJ'ash~ngton. DC 
Can~ceNolan, A4gr~culture. Flshenes. Food Safety and Consu~ner -4ffalrs Sectlon 

EuropeanComm~ssion Delegat~on. Agnc. Consumer Affairs, EU 3flss1on to the U.S 
Nand Fsancls. hlmster-Counselor, US hllss~on to the EU In Brussels 
Robert Macke, Asslstant Deputy -4dnm1strator, ITP, FAS 
Scott Blegg~, FAS Area Officer 
Amy \V111to11, State Department 
Barbara Masters, Administrator, FSIS 
Karen Stuck, Asslstant Admin~strator, 0L4,  FSIS 
William James, Deputy Asslstant Administrator, OIA, FSIS 
Donald Smart, Director, Re1 iew Staff, OPEER, FSIS 
Sally White, Director, IES, OIA, FSIS 
Clark Danford, Director, IEPS, OIA, FSIS 
Amlia Tawadrous, Director, FSIS CODEX 
Jack Mowbray, IES, OL4, FSIS 
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Linda Swacina, Executive Director, FSIA, OIA 
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The audit took place in Great Britain li.0111 Ma!. 23 to June 6. 2005 

An opening meeting Mas held on >la! 23. 2005, in London \\it11 the Central Compctcnt 
Authorit! (CCA). !It this meeting. the auditor c o n f i n ~ ~ e d  the ob.jecti\e and scope of the 
audit. the audit itinerarj. and requested additional information needed to complete the 
audit of' Great Britain's meat inspection s) stem 

The a~lditor u a s  accompanied during the entire audit b! representatives from the CCA. 
the Departlnent for En1 ironment. Food and Rural Affairs. andlor representatik es from the 
regional and district inspection offices. except during the audit of the Laborator! of the 
Cro~~ermnentChemist. 

2. OBJECTIVE OF THE AUDIT 

This audit was a routine annual audit. The objective of the audit \\as to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
estzh!ishments c'c'r!ifi.ed h l  !he CCA a<eligihlr tn e ~ p o r t  meat products to the United 
States. 

In pursuit of the objective. the follouing sites were visited: the headquarters of the CCA, 
one regional inspection office. tmo laboratories performing analytical testing on United 
States-destined product. one s\\ine slaughter,iprocessing establishment. and one cold 
storage facility. 

Competent Authority Visits Headquarters DEFRA office in 
London/ Competent Authority Region 1 1 MHS regional office in 

York 
Co~npetent Authority Local 1 2 1 Establishment Level 

I Laboratories I 
I 

I 

Swine slaughterlprocessing establishment 1 
Cold Storage Facility 1 

This on-site audit \\as condi~cted in four parts. One part inlolved visits with CCA 
officials to discuss oversight programs and practices. including enforcement activities. 
The second part in\.ol\red an audit of a selection of' records in the country's inspection 
headquarters or regional oftices. The third part in\ol\.ed on-site visits to tu.0 
establishments: one slaughterlprocessi~~g establishment and one cold storage facility. The 
fourth part in\olved Iisits to two private laboratories. The Tetra Labs Limited was 
conducting analyses of field samples for the presence of generic Etchel-icl~iu coli (E. coli) 
and S ~ i l r ~ i o ~ e l l ~ i .The Laboratory of the Go\ ern~nent Chemist mas conducting analyses of 
field samples tbr Great Britain's national residue control pro, (7ra~m. 



Program efil.cti\.eness determinations of Great Britain's inspection sqrstem focused on 
fi1.e areas of risk: ( 1  ) sanitation controls. including the in~plementation and operation of 
Sanitation Standard Operating Procedures. (2)  animal disease controls. (3)  
slaughter~processi~~g controls, including the implementation and operation of I IXCCP 
programs and a tcsting program for generic L' coli, (3) residue controls. and ( 5 )  
enforcement controls. including a testing program for Strlmor~ellcr. Great Britain's 
inspection system \\as assessed bq e\ aluating these fii e risk areas. 

During all on-site establishment \. isits. the auditor e\ aluated the nature, extent and degree 
to uhich findings impacted on food safetj and public health. I'he auditor also assessed 
1 1 0 ~ ~  inspection ser~rices are carried out bq Great Britain and determined if establishment 
and inspection system controls mere 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 that their inspection sq stem 
would be audited in accordance nit11 three areas of focus. First. under provisions of the 
European Con~munitqIUnited States Veterinary Equivalence Agreement (VEA). the FSIS 
auditor nould audit the meat inspection sjsteln against European Conmission Directive 
641433lEEC of June 1964: European Commission Directive 961221EC of April 1996: and 
European Commission Directive 96/23/EC of Aprll 1W6. I hese d ~ r e c t l ~  es ha\ e been 
declared e q u i ~  alent by FSIS under the VEA. 

Second, in areas not co\ e r d  bq these direciii es, ihc aiiditor would audit against FSIS 
requirements. FSIS requirements include daily inspection in all certified establishments, 
humane handling and slaughter of animals. the handling and disposal of inedible and 
condemned materials. species verification testing. and requirements for I-IACCP. SSOP, 
testing I'ol ~ T I I C I ~ L  E c oli iii~d S~ l i l~~ i i t - . l l ~ i .  

Third. the auditor would audit against any equivalence determinations that have been 
made by FSIS for Great Britain under provisions of the Sanitarylphytosanitary 
Agreement. 

Currently. Great Britain has an equi~~alence detern~ination from FSIS regarding their 
Solmonello testing program. These differences can be reviewed under Section 13.2 of 
this report. 

4. LEGAL BASIS FOR TI-IE AUDIT 

c 7 

1 he audit wjas undertaken under the specific pro\4sions of United States laws and 
regulations. in particular: 

The Federal Meat Inspection Act (2 1 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end). nhich include the 
Pathogen ReductiondHACCP regulations. 



In addition. compliance nith the fblloning European Cornmimit>~ Directi~res ]\as also 
assessed: 

Council DirectiLe 64'433'EEC of June 1964 entitled IIealth Problems iZffecting Intra- 
Community Trade in Fresh Meat 
Council Directi~ e 96,/23,/EC of 29 April 1996 entitled Measures to Monitor Certain 
Substances and Residues Thereof in Live Animals and Animal Products 
Council Directi~ e 96122lEC of 29 April 1996 entitled Prohibition on the Use in 
Stockfarming of Certain Substances Having a Hornlonal or Thj  rostatic Action and of. 
B-agonists 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are a\ ailable on FSIS' website at the following address: 
http:lI\vmu .fsis.~~sda.go\~/Regulatiol~s - & - PoliciesIForeign - Audit - Reports1index.asp 

The following deficiencies were identified during the FSIS audit of Great Britain's meat 
inspection system conducted in Marc11 2003. A Notice of Intent to Delist (NOID) fhr 
inadequate implementation of SSOP \\.as g i ~ ~ e n  to one of the t ~ ~ o  establishments audited. 

One establishn~ent n a s  not adequately documenting daily operational sanitation 
monitoring (records were maintained once a week only). Another establishnlent 
was not maintaining records for pre-operationai sanitation. 
One establishment did not have adequate controls in place to pre17ent the entry of 
rodents and other vermin in the dry storage room. 
The records documenting on-going verification (such as the calibration of 
process-monitoring instruments, direct observations of' monitoring actlvltles. and 
corrective actions) mere not adequately maintained by the establishment. 
The records were not maintained at the identified critical control point for the 
monitoring the CCP for zero tolerance for fecal material. The entries were not 
made at the time the deviation occurred. and did not include the time. 
signaturehitials and corrcctii 2 actions taken it1 response to a dei,iation ofcritica! 
limits bq, the responsible establishment emploq ee 

The fo l l o~ ing  deficiencies were identified during the FSIS audit of Great Britain's meat 
inspection sq stem conducted in April 2004. 

In one establishment the receptacles (plastic bins) used for storing edible products 
were not conspicuously and distinctively identified. Febv of these receptacles 
were being used for discarded packaging materials in the processing, cut-up and 
boning rooms. 
In one establishment the Meat Hqgiene Senrice (MHS) inspectors were not 
palpating smine lungs and li\ ers and bvere not incising and obser\%lg mandibular 
lymph nodes properly. MHS officials took corrective actions immediately and 
pro\ ided written instructions to those inspectors. 
The Department for Environment, Food and Rural Affairs (DEFRA) of Great 
Britain had initiallq adopted the IS0  Method 6579 for Sul~nonellu testing but the 
Allied Laborator\, Services modified the method in Ma) 2003. ~ i t h o u t  notifj ing 



the DEFRA. Dr. Alistair .IBooth. Veterinaq Meat Iiygiene Ad\isor of Food 
Standards Agenc! (FSA). instructed the laborator! not to use the modified 
method and to start using the IS0  Method 6579 immcdiatel!. The DEFRA is in 
the process of submitting the modified method to FSIS for cqui \denc]  
determination. 

6. MAIN FINDINGS 

6.1 Legislation 

The auditor mas infor~nedthat the relevant EC Directivcs. determined equivalent under 
the VEA. had been transposed into Great Britain's legislation. 

6.2 Government Oversight 

6.2.1 CCA Control Systems 

The CCA, the Department for the En\ ironment. Food and Rural Affairs (DEFRA). is 
responsible for trade mith countries outside the EU (including the U.S.). DEFRA carries 
out all communications with FSIS and will communicate official instructions to 
establishments certified to export to the United States. The Interrlational Ani~nalHealth 
Di\ision of DEFRA has a working agreement with the Veterinary Public Health 
uperarions Division ('v'PliODj of the Food Standa~dsAgency (FSA). FSA carries out 
the practical inspections and make recommendations for approval or de-listing to 
DEFRA. and ensures the correct application of FSIS requirements in the certified 
establishments. This function is performed by the Veterinary Meat 1 Iygiene Advisorsfroln('MtiAj the 'vrPEOD of FSA. "- - - - - -: - - a  T 1 K T A iii Cnglaiid. each o xI I K I G  dsc G& v h h ~  
co~~e r inga specified area of the country. The Working Agreement tvith DEFRA states 
that the implementation of FSIS requirements is the responsibility of the VMHA and 
therefore all comn~unication betmeen DEFRA International Animal Health Division and 
the VPHOD of the f.SA is dlrected to the VMHA. The Meat Hygiene Senice (MHS). an 
executive agency of FSA. provides go\ erninent ~~eterinariansand inspectors for 
"appro~.ed"meat and poultry establish~nents(domestic and exporting) by either direct 
hiring or through contract services. All officials veterinarians assigned to the two 
establishments currently certified to export to the United States are on contract to MHS. 
The Veterinarian contracts are re\ iewcd annually and reneued every three years by FSA. 
The FSA has the authority to cancel the contracts ~ r i t hveterinarians at any time i f  it  is 
deemed necessarq. The Chief Executive of the MHS reports to the FSA Director of 
Enforcement and it is agreed that instructions for the establishment's Official 
Veterinarian (OVj and Regional Veterinary Advisor (RVA), in  relation to FSIS 
requireinents. m i l l  come directl3. from the VMHA. The official veterinarians and 
inspectors report directly to the RVAs. nhich are stationed throughout Great Britain. 

6.2.2 Ultimate Control and Super\4sion 

DEFRA. as the CCA. has the authorit] to remove establishments from the list of 
establishments certified to export to the E.S..and refuse the issuance of \ eterinary health 
certiiicates to prohibit exports f r o ~ ntaking place. The decision as to whether the 



establishment is failing to meet U.S. requirements and the recommendation that de-listing 
should occur is the responsibility of the VMHA. ho nould reach hisher decision atier 
considering reports from thc OV and the RVA and carq ing out an audit of the 
establishment. 

6.2.3 Assign~nent of Competent. Qualified Inspectors 

All I eterinarians and meat inspectors \\orking in Great Britain's establishments must be 
fullj qualified in accordance m ith legislati1 e and instructional requirements. 
Veterinarians have to attend an intensi~e tno-week training course as oell  as participate 
in on-the-job training ni th  experienced \.eterinarians. Meat inspectors must undergo 
training in accordance ~ l i t h  the requirements of EU Directive 641433/EEC. Annex 111 for 
Leterinary auxiliaries (400 hours theoretical and 200 hours practical instructions) and 
nmst have passed an examination before being authorized to work in meat 
establishnlents. Since the adoption of EU Conmission Decision 200 1/47 1 /EC requiring 
the introduction of controls based on HACCP Principles. the MHS has initiated a 
program of IIACCP training for all its emploqees. 

'Training programs for inspectors in PRIF-IACCP and SSOP system 
implementation. E coli, Scrlmonellu. and Li5ter.i~ nzonocytogews testlng Lvere 
conducted since the last audit. 

6.2.4 Authority and Responsibiiiry io Enforce ihe Lams 

DEFRA, as the CCA, can remove establishments certified to export to the United States 
if FSIS requirements are not met. Monitoring of these requirements is carried out by 
T 7 .  <T T . 
VMHA and R'v'A from the MHS uiide~ the requisite schediil~ (if i . i ~ i t ~  (amu3!!y by the 
VMHA and monthly by the RVA nhen exports are taking place). Additional visits are 
carried out as necessary ~vhen  there are adverse reports from the plant OV. De-listing 
\zould be carried out by DEFRA International Animal Health Division on a 
recommendation f rom the V MHA. 

MHS has the authority and responsibilitj to enforce the applicable laws relevant to U.S. 
certified establishments. The Regional Veterinary Ad\ isors (RVAs) are in charge of 
verifying and evaluating the implementation of the official directives, guidelines and 
instructions. The follo\\ing deficiencies \vere noted: 

In the t\vo establishnlents audited. the FSISIEC regulatory requirements were not 
enforced adequate]) b] the CCA. In the both establishments the Sanitation 
Performance Standards were not implemented. 

6.2.5 Adequate Administrati\.e and Technical Support 

During the audit, the auditor found that the CCA has administrative and technical support 
to operate Great Britain's inspection s\ stem and has the resources and ability to support a 
third-party audit. 



6.3 Headquarters Audit 

The auditor conducted a re\ ieu of inspection sqstcm documents at the headquarters in 
I.ondon. l'he records re\ ie\\ focused primarily on food safety harards and included the 
follom ing: 

lnternal re\ ieu reports. 
Super1 isor), isits to establishments that liere certified to export to the I1.S. 
r .  
I raining records for inspectors and laborator) personnel. 
New la~vs and implementation documents such as regulations. notices, directiires 
and guidelines. 
Sampling and laboratory anal1 ses for residues and nlicrobiology. 
Sanitation, slaughter and processing inspection procedures and standards. 
Control of inedible and condemned materials. 
Export product inspection and control including export certificates. 
Enforcement records. including examples of control of noncompliant product, and 
withholding. suspending. withdrawing inspection services from or delisting an 
establishment that is certified to export product to the United States. 

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

6.3.1 Audit of Regional and Local Inspection Sites 

Regional Offices 

The FSIS auditor reviewed one regional Meat Hygiene Service (MHS) office in York and 
interviewed the regional director. The purpose of the interview uras to review the meat 
inspection records and determine the level of government oversight and control provided 
by the regional offices relative to the certified establishments. 

The auditor concluded that: 

All relevant regulations. notices. and other inspection documents and records 
were adequately disseminated from headquarters through the regional offices to 
the two certified establishments (local inspection sites). This n a s  accomplished 
by both hard copy and e-mails. 
Copies of all rele\,ant regulations. notices. and other inspection documents and 
records mere maintained at the regional offices. 
POV super\.isor \\as knowledgeable of U.S. import requirements relative to the 
two certified establishments producing or exporting meat to the United States. 
The regional official demonstrated adequate administrative assistance to ensure 
that official inspection personnel mere assigned to the two certified 
establishments. 
Records for training programs for inspectors in PRIHACCP and SSOP sqstem 
implementation. E. coli. and Sulmonella testing were revieued. 

The auditor found that the instructions had been recei\ ed and implemented by the 
regional office visited. 



I m a l  Inspection Sites (Certified Establishmt.nts) 

The FSIS audit team re\ ie\\cd Great Britain's meat inspection records maintained at the 
local inspection sites certified to produce or export meat to the United States. In addition. 
the audit team inter\ iened the senior \ eterinarians (OVs) at each establishment and their 
inspection teams. uhich consisted of \zeterinar\ officers. senior meat inspectors and meat 
inspectors. 

The auditor concluded that: 

All relevant regulations, notices. and other inspection documents and records 
\\ere adequately disseminated from headquarters through the regional offices to 
the two local inspection sites. This uas  accomplished by both hard cop). and e- 
mails. 
Inspection personnel demonstrated adequate knowledge of inspection 
require~nents relative to the export and distribution of meat to the United States. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor \,isited a total of t u o  establishinents One mas a slaughterlprocessing 
establishment and one was a cold storage facilitj,. No establishn~ents were delisted by 
DEFRA. 

Specific deficiencies are noted on the attached individual establishment reports. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During the laboratory audits, emphasis \vas placed on the application of procedures and 
standards that are equi\ alent to United States' requirements. 

Residue laboratory audits focus on sample handling, san~pling trequency. timely anail sis 
data reporting, analytical methodologies. tissue matrices. equipment operation and 
printouts, detection lekels, recovery frequency. percent reco\eries. intra-laboratory check 
samples. and quality assurance programs. including standards books and corrective 
actions. 

Microbiology laboratory audits focus on analjst qualifications. sample receipt, timely 
analysis. analytical methodologies. analytical controls, recording and reporting of results. 
and check samples. If private laboratories are used to test United States samples. the 
auditor evaluated compliance uith the criteria established for the use of private 
laboratories under the PRII-IACCP requirements. 

The follo\zing laboratories \\ere reviened: 

The Laborator) of the Go\~ernnient Chemist is a pri\atc laboratory. located in 
Middlesex. \\hicIi conducts anal! ses of field samples for Great Britain's national 
residue control program. 



The Tetra Labs Limited is a pri\ ate laboratory. located in Grin~sb!. \ ~ h i c h  conducts 
anal! ses of field samples for the presence of S ~ ~ l n ~ o r ~ e l l ~ ~  species and generic 
E \ C ' ~ L ) I ' ~ L ' ~ ? ~ N  coli ( E  coli) 

The findings at the Laborator! of the Go\ ernment Chcmist and the Tetra Labs Limited 
\ \ i l l  be discusscd in Section 12 (Residue Controls). 

9. SANITATION CONTROLS 

As stated earlier. the FSIS auditor focuses on five areas of risk to assess an evporting 
country's meat and poultrq inspection system. The first of these risk areas that the FSIS 
auditor revieu ed was Sanitation Controls. 

Based on the on-site audits of establishments. and except as noted belo~v. Great Britain's 
inspection system had controls in place for SSOP programs. all aspects of facility and 
equipment sanitation. the pre\.ention of actual or potential instances of product cross- 
contamination. good personal 111 giene and practices. and good product handling and 
storage practices. 

In addition, and except as noted below, Great Britain's inspection system had controls in 
place for uater potability records, chlorination procedures, back-siphonage prevention, 
separation of operations. temperature control. Lvork space, ventilation. ante-mortem 
faciiities. neifare faciiities. and outside premises. 

9.1 SSOP 

----.. I-+- . . .  . . - - . , : . . ~ . ~ ~ n ~ t ~  ' u ~ a ~ u l y  I C ~ L L I I L I I I C I I L J  Each estabiishment n a s  e\.aluared ro deierminc if tlic basic FSIS ~ c g  

for SSOP were met, according to the criteria employed in the United States' domestic 
inspection program. The SSOP in the both establishments mere found to meet the basic 
FSIS regulatory requirements. The Sanitation Performance Standards (SPS) were not 
effectively implemented in both establishments audited. 

Rust u a s  observed on the ol~erhead structure in the cutting room and the carcass 
coolers. I'his deficiencj mas scheduled for correction by the inspection service 
and establishment officials. 
Dust and cob~vebs were identified in the annex used for drq storage. 
Walls needed repair in various areas because inner side was broken or damaged in 
the annex used for dry storage. 
Establishment emploq ees kvorking in contact nit11 product. food-contact surfaces. 
and product packaging materials did not adhere to the appropriate hygienic 
practices by uearing their nork uniforms in the toilet rooms of the establishment 
and then returning to production areas inside the establishment without changing 
u ork uniforms. 
In the men's locker room. the separation of street and uork clothes was not 
maintained. Some clean working uniforms nere \\as touching the floor because 
the hanging racks \\ere too short. Possible cross-contamination u.as e~ ident .  
A gap \\as identified betneen the floor and door seal of a loading dock that \\as 
large enough to allon potential entrq of pests and other rodents from the outside. 



The bumper cushions around the loading dock nere  damaged. resulting in an 
~ncomplete seal M hen deli1 cr! trucks nere backed-up for loading. Approuimatel! 
t u o  inches of da j  light could be seen betneen the loading baj and the rear ot'the 
truck. a space through hich rodents or other pests could easilj enter. 
The exposed iilsulation \\as due to broken mall in some areas and around the 
emergencj exit door in one of the freezers. 
The employees' locker room nas  unsanitary. Some lockers needed repair because 
they mere dented or rust\. 

In both establishments. the pro1,isions of EC Directive 641433 were effecti\.elj, 
implemented. 

In both establisl~inents. the speci tic deficiencies are noted in the attached individual 
establishment reports. 

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. and procedures for sanitary handling of returned and 
reconditioned product. The auditor determmed that Great Britain's inspection system had 
adequate controls in place. No deficiencies were noted. 

There had been no outbreaks of animal diseases with public health significance since the 
last FSIS audit APHIS declared Great Britain Bee of Rinderpest and FMD effective 
December 17. 2002. although subject to special export conditions. APHIS also declared 
Great Britain free of Swine Vesicular Disease. 

The importation of beef or beef products into the United States from Great Britain was 
not allowed at the time of this audit due to the presence of BSE in the United Kingdom. 

The third of the five risk areas that the FSIS auditor rcviewed mas SIaughterlProcessil~g 
Controls. The controls include the follouing areas: ante-mortem inspection procedures. 
ante-mortein disposition. huinane handling and humane slaughter, post-n~orten~ 
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 in~pleinentation of HACCP systems in all establishments 
and implementation of a testing program for generic E. coli in slaughter establishments. 

1 1 .1  Humane Handling and I-lumane Slaughter 

No deficiencies rn ere noted. 



1 1.2 HACCP Implementation 

All establishments appro\ed to export meat products to the IJnited States are required to 
ha\ e det.eloped and adequately implemented a HACCP program. Each of these 
programs \\as e\ aluated according to the criteria emploj ed in the United States' domestic 
inspection program. 

The HACCP programs nere  r e ~ i e u e d  during the on-site audit of the slaughterlprocessi~~g 
establishment. One establishmei~t \vas a cold storage facilitj and mas not required to 
1m.e a I-IACCI' program. The establishment that \\as required to meet the HACCE' 
program requirements had adequate11 implemented the HACCP requirements. 

1 1.3 Testing for Generic E. coli 

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

One of the tbvo establishn~ents audited mas required to meet the basic FSIS regulatory 
requirements for testing for generic E. coli and mas evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E. coli was properly conducted in this establishment and no 
deficiencies were noted. 

1 1.4 Testing for Lisferiu nzonoqltogerw.r 

Neither of the establishments audited nere  producing ready-to-eat products for export to 
the United Srares and were not required to ilieei the TSX requirciiici;:~ f ~ r  Lis:c;.ia 
moriocj~togerm testing. Great Britain is only exporting fresh pork ribs to the United 
States. 

In both of the establishments audited. the pro~isions of EC Directive 641433 were 
effectively implemented. 

12. RESIDUE CONTROLS 

The fourth of the fi\re risk areas that the FSIS auditor reviewed nTas Residue Controls. 
These controls include sample handling and f'requency, timely analysis, data reporting. 
tissue matrices for analysis. equipment operation and printouts. minimum detection 
levels. recovery frequency. percent recoveries, and corrective actions. 

The Laboratory of the Go\rernment Chemist. located in Middlesex (London), is a 
prilrate laboratory. For all sample analyses, the turn around time limit is 28 days. 
The lab \$as meeting this limit 80% of the times instead of 90% as required b j  the 
Veterinary Medicines Directorate. 



Great Britain's National Residue Control Program for 2005 mas bcing fblloned and \ias 
on schedule. 

12.1 FSIS Kequirements 

Great Britain inspection officials had adequate controls in place to ensure compliance 
~xith sampling and reporting psoced~~res and storage and use of chemicals. The methods 
used fbr the anal! ses 13 ere acceptable. 

In the Laboratorq of the Government Chemist. the provisions of EC Directive 96/22 uere 
effecti\rely implemented. 

In the Laboratory of the Go\.ernn~ent Chemist. the pro\ isions of EC Directi\.e 96123 \yere 
effecti~ el), implemented. 

13. ENFORCEMENT CONTROLS 

'The fifth of the fi1.e risk areas that the FSIS auditor reviewed tvas Enforcement Controls. 
These conrrols inciude [he eiiforcemc~li oi'i~ibpeiiion reqiiiren~enis aiid the testing 
program for Sal~no~zella. 

In both establishments. the FSIS/EC regulatory requirements were not adequately 
enforced by ihe CCA, uliiih was i l l i i~ir~ted by the folloiving findings: 

Rust u a s  observed on the overhead structure in the cutting room and the 
carcass coolers. 
Dust and cobuebs \+ere identified and the malls needed repair in various areas 
hecauce inner ~ i d e  was broken or damaged in the annex dry storage room. 
Establishment emplojees isorking in contact uith product, food-contact 
surfaces. and product-packaging materials did not adhere to hygienic practices 
bq the u earing of uork uniforms in the toilet rooins of the establishment and 
then returning to production areas inside the establishii~ent without changing 
nork uniforms 

13.1 Daily Inspection in Establishments 

Inspection n a s  being conducted daily in all slaughter and processing establishinents. 

13.2 Testing for Strlrrronellu 

Great Britain has adopted the FSIS requiremei~ts for testing h r  Scrln~or~cllrr with the 
exception of the folloning equi~ralent measure(s). 

The establishment takes the samples. 



X pri\ ate laborator! analyzes the samples. 

One of the t ~ t o  establishments audited n a s  required to meet the basic FSIS regulatory 
requirements for S ~ ~ l m o r ~ e l l ~ r  testing and \\as e\ aluated according to the criteria emplo~  ed 
in the United States' domestic inspection program. Sc~lr~ionellu testing was performed b~ 
using the alternati\ e Strlnzonell~i Testing Method. Great Britain had submitted the 
alternati\ e S~rlmonellu method to FSIS for e q u i ~  alence determination before the audit. A 
decision is still pending. 

1 3.3 Species Verification 

Species \rerification mas being conducted in those establishn~ents in \\hich it \?;as 
required. 

13.3 Monthly Re~riews 

During this audit it was found that in all establishments visited. monthly supcnisory 
re\ieus of certified establishments \\we being performed and docunlented as required. 

13.5 Inspection System Controis 

The CCA had controls in place for ante-mortem and post-mortem inspection procedures 
and dispcsiticns: restricted product 2nd i~spection samples: dicposition of dead. dying. 
diseased or disabled animals: shipment security. including shipment between 
cstablish~nents; and pre\fention of co~nmingling of product intended for export to the 
United States with product intended for the domestic market. 

In addition. controls were in place for the iinportation of only eligible meat products f'rom 
other counties for further processing. 

i,abtly. adequate controls x e r z  found to be i i ~  place !b: security i t em.  shipment securiti\r. 
and products entering the establishments from outside sources. 

14. CLOSING MEETING 

A closing meeting \vas held on June 6, 2005. in London nit11 the CCA and by 
teleconference mith a member of the European Comn~issioil in Brussels. At this meeting. 
the primary findings and conclusions from the audit were presented b), the auditor. 

The CCA understood and accepted the findings. 

hlanzoor H. Chaudr~r. DVM 
Chief. International Audit Staff 



15.  ATTACJ IMENTS TO 'I'HE AUDI I' REPORT 

Indii idual Foreign Establishment Audit Forms 
Foreign Countrj Response to Draft Final Audit Report 



Foreign Establishment Audit Checklist 
, -- - ,  

- %-. - . - - -# ,;: --- * ,  -3LS-i,'E+.T ,\A;.': A.'\Z :2;Ly8:'< in - - -- - - , - - L ' --. -- c - A E L 8 2 - L . > ~ b ~ ~  4 > - -:d u - k - = .  

Place an X rn :he Aud i t  R e s u l t s  b lock  t o  i n d i c a t e  n o n c o r n p l i a ~ c e\tL,khr e c l i r e r n e n t s .  Use  0 if no t  a p p l i c a b l e .  

P a r t  A - S a n i t a t i o n  S t a n d a r d  O p e r a t i n g  R o c e d u r e s  ( S S O P )  AXI:  P a r t  D - C o n t i n u e d  A ~ I !  

B a s i c  R e q u i r e m e n t s  ( FesJ:s E c o n o m i c  S a m p l i n g  ? ~ S ~ ' . S
I 

7 .  'Ciritten SSS? 1 73 Sched~ie: Sample I n 

9 Signed a i c  cated SSOP by on-site oroverall a~ thor l l y  I 25 ? e s l d ~ e  

S a n l t a t l o n  S t a n d a r d  O p e r a b n g  P r o c e d u r e s  ( S S O P )  

O n g o l n g  Requirements 1 P a r t  E - O t h e r  Requirements 

10. lmo ienentabn of SSOP's, includino mon~tor inaof ~ r n ~ l e m e n t a t ~ o n  ~ 1 36. Expon 

11. Ma~ntenanceand evaluation of the effecbveness of S O P ' S .  ( 37. Irnoort 1 
12 Corrective acton whe? tne SSOPs have faied tc prevent drect II 3 8  ErtabishmeIt  G r o u m  and Pest Coitrol

produc: cortaminatm or adute-ation 

13. Dailvrecorcs document item 10, 11 and i2above.  39 Es:ablis?ment Cons'.ruction/Mainter,alce1 i X 
P a r t  B - H a z a r d  A n a l y s i s  a n d  C r i t i c a l  C o n t r o l  40 Light ~ 

P o i n t  ( H A C C P )  S y s t e m s  - B a s i c  R e q u i r e m e n t s  
41. 'dentilaion 

14. Developed .%a ~mplementeda wri f tm HACCP plan . 

znd Sewage1 5 .  Conrenrs of [he HACCP iisi i!ie f w d  safety haza;ds, ~ i i t i c a :i3ntrai  / 2  P ! u , ~ b i ~ g  
points crit~callimits, procedures, corrective act~ons. 0 

16 Records dosurnent.ng impbrnentation and m n i t o r ~ n gof the 43 Water Supply 

H A c c P  plan I O 
44 Dressing RoomsLavator~es 

T h e e I 
establishment ind~vidual. I ' 1 4 5  Eou~amentand Utensils i 
H a z a r d  A n a l y s ~ sa n d  C r l t l c a l  C o n t m l  P o l n t  

( H A C C P )  S y s t e m s  - O n g o m g  Requirements 46 S a n ~ t a yOperat~ons 

18. Mon~tormgof HACCP olan 1 0 47 Employee Hygiene 

19. Verificat~onand valdatlon of HACCP plan. 
48. C o ~ d e m n e dProduct ControlI O 

-
20. Correct~veaztlon wr~Xenin HACCP plan. 1 0  
21 R e x s e r s e f  adequacy of !he HACCP olan. 0 

P a r t  F - 1nspect io.n R e q u i r e m e n t s  1 1I 
22. Records oocunen:ng. the wr~tter,HACCP plan, monitoring of the 

49. Government Staffing
crlt~calc o n b  mints,  aates and times of soeciRc event occurrences i I

I 

P a r t  C - E c o n o m i c  1 V v h o l e s o m e n e s s  50 Gaily i r s p c t o n  Coveraze ~ 
23. Labeling - R o c ~ c tSiandards 

51. Enforcemen! I 
24. Label~ng- Net Ne igks  I 

I 
I 

25. General Labeling 52 Humane nandling 0 
I26 Fin. ?rod S:ancads.'Bone~essiDefecs,'AQL/?crk SkinsRdo~sture) 0 53 ~ ~~ d i ~ ~~ ~ ~: z ; ~ ~ ~ t ~ ~ ~ 0 

27 Viritlen Proceo~res 0 55 33s: Mo:er nspectior 0 
28. Sample rciiic:ion:i.naysis n I 

S a l m o n e l l a  k r f o r m a n c e  S t a n d a r d s  - B a s i c  R e q u l r e m e n t s  ;I 



2 The bumper cushions zround the loadmg dock u ere dzrnzged rzsul t rg  In an miom? ete seal nhen 
deln e n  trucks u ere backed-up for loadlng 4pproximatel> rii o mches of da! ll_rht could be seen b e n ~een 
the loadmg b a ~  and the rear of the truck, a space through ~ h ~ c : ?rodenrs or other pests coulo ez<il> en'er 
9 CFR 4 16 2 (3).Dlr 64 333 EEC, Annex I. Chapter I1 im) 

'I?one3 The exposed ~nsulation v-asdue to broken ~vall m some areas and around the emergent? exit door. . 
of the freezers 9CFR 417 4 (b), EC Dlr 64 433, Chapter I11 (m) 

47/51/58 Employees' locker room unsanitap. Some lockers needed repair because the?, ivere dent or rusty 9CFR 
41'7.5 (b) EC Dir 64,'433, Chapter 111,(3). 



- - - 

- - -  

Piace an  X n the Aud i t  Resul ts  b lock  to ind icate n c n c o m p l i a n c e  v,,i;h r e q u i r e r v e n r s .  U s e  0 if n o t  app l i cab le .  

P a r t  A - S a n i t a t i o n  S t a n d a r d  O p e r a t i n g  P r o c e d u r e s  ( S S O P )  ; , ,  P a r t  D - C o n t i n u e d  , i x l t  

B a s i c  R e q u i r e m e n t s  1 FBS.JIS E c o n o m i c  S a m p l i n g  1 Feshts 

7 iL'n:ten SSOP 93. Scneoded Sample 
I 

8 Recorcs mcu t ren t ing  implernentatlon. I 1 34. S ~ e c r s-estna 

9 Slgqed anc datea SSOP by on-sl'e orove-all aLthontv 25 Residue I 

S a n ~ t a t ~ o nS a n d a r d  O p e r a b n g  P r o c e d u r e s  ( S S O P )  
P a r t  E - O t h e r  Requirements 

O n g o ~ n gR e q u i r e m e n t s  

l o  lrnolernenta:~onof SSOP's includinc mon~tor inoof inolenenta:~or,  1 36 Export 

11. Ma~ntenanceanc evaluat~ono' the effecbveness o: S S 3 P s  I 1 37. lrnport 1 
; 2 .  Corrective action when the S S 3 P s  have fa ied t o  prevent direct 1 36 Es:all~shrnen: Grovlds anc F s t  Conlr r l

pnduct  coriaminatlcn or adukeration. 

13. Z a ~ i yrecords aocumenr ien i G ,  ii dr i i  ;; &uve - n  T..-LI-..--.., ,.." ,..-, .,,,,,,I 
SJ. L>,d" . ,3  ,,li,,,- I . - . ,- " , , a , ,V

;,+ ,,,,,, - .-- I
I 

P a r t  B - H a z x d  A n a l y s i s  a n d  C r i t i c a l  C o n t r o l  43. ~ l g h t  I 
! 

Point ( H A C C P )  S y s t e m s  - B a s i c  R e q u i r e m e n t s  
41. Ventilation 

14. Developed m a  implemented a written HACCP pian . I I- ~ 

1; Contents o f  the HACCP15. the food safety hazards, c- 42 Piurnb~ngand Sewage 
Doln!s, critical limits. Drocedures, corrective actions 

16. Records docurnentlng ~mpkrnentat ionand nwnitoring of the 
HACCP ~ l a n  i 43. Water Supply ~ 

I 

H a z a r d  Analys~sa n d  C r i t r c a l  C o n t r o l  P o i n t  
I 
I 

( H A C C P )  S y s t e m s  - O n g o i n g  R e q u i r e m e n t s  46 San~tar)Ope-a+1ans X 
I@.Monitoring o f  HACCP plan 47. Ernpioyee Pygene  I X 
!9 Verification and validation of H A C C P  plan. 1 

I 

20. Corrective action w:ltten ~nH A C C P  plan. 1 
2;. Reassessed aoeGl;a^y o: t:e k lACCP pian. 

22. Records documenting: the written HACCP plan, monitoring of the 
c i t i ca l  control poi r ts ,  dates and times of spec~ f i cevent  occurrences. L 

P a r t  C - E c o n o m i c  / ' A h o l e s o m e n e s s  

23 Labeling - F?oduc: Stancards 

21 L a x i n g - Net Weghts  i 
25. General Labehng 

2E F I ~Prod S:anoans/Boneie;s (C)efecslRQUPak S k ~ r s N ~ o ~ s t d ~ e )  1 

P a r t  D - S a m p l i n g  

G e n e r i c  E. c o l i  T e s t i n g  

27. I\ r!:ten P:oceddres II 

I 

S a l m o n e l l a  P e r f o r m a n c e  S t a n d a r d s  - B a s i c  R e a u i r e m e n t s  
I 

j Q  Cnnnnrn-~n'P m d - t  C n n t r ~ l  - - ,  - - , , v - , , , ,  ~ 
Part F - I n s p e c t i o n  R e q u i r e m e n t s  

45. ~ o v e r n m e q tQaff lng 

50. 3a:ly i n s p x m n  Coveraae 1 
51. Eniwzernent i 

- 52. H u ~ a n eiand l lng  I 
5? A n i ~ a :iae~ t~ f i ca t ion  ~ 

I

154 Ante N s l e r ,  hspec!,sn 

- --- I"-. ?as: Vor te r ,  hspectisn 

I 

P a r t  G - O t h e r  R e g u l a t o r y  O v e r s i g h t  R e q u i r e m e n t s  

,-zi EJ-c;ea Cc~-ur: : ) .2. ,ect1,~es ?: 



Rus; was obsened on the o i . e r i i d  structxe ir :he cuz.jig room arid rhe :arcass coo:s;s. This 3efi:irn:g 
u.zs scheduled for correc:ion by r ie  inspection service 2nd establishmzn o:iici?ls 9 CFR?;6 .3  (b); EC Dir. 
63 433, Chapter 111. 3 (c). 

1. Dust and cob;vebs \vere identi5ed in the acne>; csed for dn-storage. 
2. Vi-alls needed repair in various areas because inner side ivas broken or damazed in the anrrex used for 
dry storage 9CFR417.4 (b)?EC Dir 64!433: Chapter I11 ( 3 )  

1. Establishment employees xiiorking in contact with product. food-contact surfaces, and product-packaging 
materials did not adhere to h\.gienic practices by the wearing of work uniforms in the toiler rooms of the 
establishment and then returning to production areas inside the establishment without changing work 
uniforms 9CFR 4 17.5 (b) EC Dir 63i433, Chapter 111; (3). 

2. In men's locker room. the separation of street and work clothes \\as not maintained. Some clean working 
uniforms were was touching the floor because the hanging racks Mere too short. Possible cross- 
contamination uas  evident 9 CFR 416 5 (b), EC Drecti ie  64 433, Chapter I11 (2) 



Tot D10 2904 6 ~ 6 9  defra 4 
Farom ~ l x i . 5 4  
bmrll: nttxco~Is~~@delrb,gal.8ov.uu
crorlfr yf+Adn.aom 

Your mtarmce: 
O L I ~rslerence: EXM 1699 

Dr Sally Whlts 
Director 
International Eql~ivalenowStaff 
Office of International Affaits 
USDA FSIS 
l4DO Independence Avenue 
Washington, DC, 20260 

Daar Dr While 

USPA FSlS AUDIT OF MEAT lNSPECTIdN SYSTEM IM GREAT BRlf AIN 
23 MAY -6 JUNE 2006 

Thank you for your letter of 15 August 2005,which was received at this office 
on 23 August, enclosing the dyaft final report of the FSlS audit of our meat 
inspection system a 

WBhave carried out a review of the report logelher with colleagues from the 
Food Standards Agency, !he Meat Hygiene Service and the Veterinary 
Medicines Direnorale. In gensral, we have few comments of objections 
reganling Dr Choudry's findinc,~,but would like to draw ypur attention to the 
fatiowing observations in raspecr of the dratt report: 

Page 13 - Swtlan 1d5.Inspcxtian System Controls 

In section 13.5 of the draft taport there is a statement 'w~?hthe exception of the 
deficiemy n m d  i r ~section I 1.5; Hobever, no deflciencl)ssam listed in section 
11.5. of this report, We berievrt,that this statement refera to lhe 2004 repod and 
that it may have bnen transpos3d inadvertently ta the 2005 version. 

Dr Choudry commented that the target of a 28 day lurnasound time lor sample 
analys~sat the Laboratory of the Government Chemist (UGC) was achteved for 
80QAof samples in~steadof the 9% 'hequlrs:! by :ha Vefstinary Medicines 
Directorate. This issue has naw been resolved to the sa~kifacrlanof lhs  VMD 
and was due to equipment availability issues at the LGC. LGC did keep VMD 
advised el the time and sef conl!ngency measures in place to manage the 
situation. 



-, 

Sectron 12,t of\he report also contains [he sentence The methods used fur the 
analysis wore a c c e p f a b l /  

1 haw received qn assurance tha t  no reference to this 
problem was made during or a h r  the audit at LGC, nor during the final rnaetlng 
at Page Street. 1 wonder, therefore, if this sentence sho$d be deleted from the 
2005 draft reporl. 

Forelgn Estebllshmen! Audit Checklist -Grernplan Country Park Ltd. 

In the checklist for Grampian, Malton, a non-complianca nas bean recorded at 
No. 58(tasting for Satmoc~eih).No cornrnsnts regarding the non-compliance 
Eire feccl~dedon page 2 of the checklist or in senion 13.21 of the rsparl ralarlng 
10 !he Saimonelta testing programme. 

We would like to seek ciarillcatlon whether this non-compliance reflects the fad 
thai a decislrrn or1 equlvalencs determination an the revised Saimorlte!!~!esting 
;rrehod is siiii pending. It this is not the case, we belleve that there are na 
(drounds for recording a non-cornpllancsand that tha 'X' lh No 58 of the 
Crampfan chec)clis~should be deleted. 

Separation cf Fresh Meat and Coaked and Cured Products Operations at 
Grarnplen Country P ~ r k  

Work to ensure ssparaUon of the USOA-appmved staughbrhouse and culling 
areas the nan-approved meat product3 has been cucnpleted. Physical 
separatian has been achieved as far as possible by constructton of new walls 
and barriers. A pe~rrnanentlysupervised designamd tranSfer area has been 
creatsd in the one romalnjng location where the provislorl of a permanent 
barrier would effectively prevent the continued operation of the processing and 
products areas of !he factory, Complete physical separapm of t he  two areas of 
the tactay will be achieved uslng onenway openlng doort. located at the transfer 
area. 

FSlS Audlt of Great Brlteln for 2006 

We haw now recejved from DG SANCO a copy of !he prap06ed itinerary tor the  
2006FSlS Audits of European Union Member States. We look forward to 
welcoming the FStS team for tha audit of the meat inspeqrion system in Great 
Britain from 8 March 24 March 2006. 



Once again, ws are grateful for the opportunity to comment on the draft report 
and I look  forward lo rwewlng a copy of the final report iq due course. I f  you 
have any outstanding wncarns, I should he  grateful If yop would contact me. 

Kind regards. 

Yours sincerely / 

Qr Ntck Couison 
Head, InternatbnalAnimal Health Diwsion 

cc: Steve Knight, US Embassy, London (by fax: 02d $394 0031)
James Hughes (e-mall;James.HuahssBfco.aov,uk) 
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