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ABBREVIATIONS AND SPkCI-AL TERMS L-SED IKTHE REPORT 

CCA Central Competent Authority [l'eterinary Services and Animal 
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CCP Critical Control Point 

CL Critical Limits 

CVCAP Chief Veterinary Control and Animal Production 

DVS Director, Veterinary Services 

DFSL Director, Food Safety Laboratories 

E, coli Escherichia coli 

FSIS Food Safety and Inspection Service 

Lm Listeria inoizocyiogeizes 

MARD Ministry of Agriculture and Rural Development 

PRIHACCP Pathogen ReductiodHazard Analysis and Critical Control Point 
Systems 

Kv'O Arc. -Regional 'v'eierinary ulliwr 

RTE Ready-to-Eat 

SSOP Sanitation Standard Operating Procedures 

Salmonella Salmonella species 

VSAH Veterinary Services and Animal Health 



The audit took place in Israel from To\.ember 24 through December 22, 2005 

.4n opening meeting was held on No\.ember 24, 2005, in Bet Dagan ~vith the Central 
Competent Authority (CCA). At this meeting, the auditor confirmed the objective and 
scope of the audit, the auditor's itinerary. and requested additional information needed to 
complete the audit of Israel's poultry inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA 
andlor representatives from the district offices. 

2. OBJECTIVE OF T H E  AUDIT 

This audit was a routine annual audit with three objectives. The objective of the audit 
was to evaluate the performance of the CCA with respect to controls over the slaughter 
and processing establishments certified by the CCA as eligible to export poultry products 
to the United States. The second objective was to assess the status of corrective actions 
taken as a result of deficiencies identified in the Food Safety and Inspection Service 
(FSIS) February 2002 audit of Israel's poultry inspection system. The third objective was 
to verify the implementation of FSIS regulatory requirements regarding Listevia 
monocytogenes (Lm) and Salmonella spp. testing of ready-to-eat (RTE) products by 
veterinary Services and Animai Heaith ('v'SAEi) iaboratories. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
two district inspection offices. ten local offices at the establishment level, two 
laboratories performing anaiycicai testing on United States-destiiied product, six podtrj; 
andlor turkey slaughter establislments, and four poultry processing establishments. 

1 Competent Authority Visits 1 / Comments 
I I I 

1 Competent Authority / Central 

Local , Establishment level 

/ Laboratories 12 1 
1 Poultry Slaughter Establishments 

I/ Poultry Processing Establishments 

3 .  PROTOCOI 

Thls on-slte aud~t  \has conducted in ibur pa t s  One part in\~ol\ ed \ i s~ tsuith CCA4 
officials to discuss o\.ersisht programs and practices, including enforcement acti\.ities. 
The second part in\-ol\.ed an audit of a selection of records in the countrl-'s inspection 
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headquarters and district offices. The third part in~.ol\.ed on-site \isits to ten 
establishments: six slaughter establishments and four processing establishments. The 
fourth part in~o11-ed \.isits to one government and one private laboratory. Kimron 
Veterinary Institute? a government laboratory? \vas conducting analyses of field samples 
for Lnz and Salmonella in RTE products and Israel's national residue control program. 
Bactochem Laboratories Ltd., a private laboratory was conducting analyses of field 
samples for the presence of generic Esche~ichia coli (E. coli) and Salmonella. 

Program effectiveness determinations of Israel's inspection system focused on five areas 
of risk: (1) sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures (SSOP), (2) animal disease controls, (3) 
slaughter/processing controls, including the implementation and operation of Hazard 
Analysis and Critical Control Point (HACCP) programs and a testing program for generic 
E, coli, (4) residue controls, and ( 5 )  enforcement controls, including a testing program for 
Salnzonella. Israel's inspection system was assessed by evaluating these five risk areas. 

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

AL r'ne opening meeting, the ailditoi- explained ihzt Israel's poultry inspection systmi 
would be audited against two standards: (1) FSIS regulatory requirements and (2) any 
equivalence determinations made for Israel. FSIS requirements include, among other 
things. daily inspection in all certified establishments, monthly supenrisory visits to 
cci~ified estabMiiieiits, humanc handling and slaughter ~f animak, ar,te=m~rtem 
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 and Sainzoneila. 
L 

Equivalence determinations are those that have been made by FSIS for Israel under 
provisions of the Sanitary and Phytosanitary Measures Agreement. Israel has adopted the 
FSIS regulatory requirements for generic E. coli testing \+-ith the following exception: 

Testing for generic E. coli is conducted at g~\~ernment  laboratories. 

Under this determination. FSIS stated that 1) the laboratories halie properly trained 
personnel, suitable facilities and equipment. a \vritten quality assurance program. and 
reporting and record keeping facilities and 2) the results of analyses including all 
permanently recorded data and summaries are reported promptl) to the establishment. 

3 .  LEGAL BASIS FOR THE AUDIT 

I'he audit \\as undertaken undzr the specific pro\ isions of Linited States la\\ s and 
rqulations. 111 particular: 



The Poults! Products Inspection :let (21 C.S.C. 15 1 et seq.) and the Poultrl 
Products Inspection Regulations (9 CFR Part 3 8 1 to End). lvhich include the 
Pathogen ReductionIHACCP regulations. 

5 .  SUMMARY OF THE PREVIOUS AUDIT 

Final audit reports are available on FSIS? website at: 
http:lluw.fsis.usda.gov/Regulations - & - Policies/Foreign~Audit~Reportslindex.asp. 

During the previous audit, February 26 through March 17, 2002, one of the ten 
establishments that were audited was evaluated as "Acceptable - Re-Review." Shortly 
after the completion of this audit. FSIS modified our audit protocols and the term, 
"Acceptable - Re-Review," was revised to reflect current terminology as "Notice of 
Intent to Delist (NOID)." In both circumstances, the intent is the same. The language 
was modified to reflect a change in FSIS regulatory terminology. 

Further, FSIS identified the following deficiencies during the audit: 

In one of the ten establishments, FSIS found inadequate implementation of 
HACCP requirements: 

The annual reassessment of the HACCP plan was not conducted. 
The establishment did not perform pre-shipment document reviews. 

e The Critical Limits (CL) at the Critical Controi Points (CCP) were not 
monitored. 

In two of the ten establishments, SSOP implementation problems were found. 
For example, the drip pan underneath the chiiler was leaking onto the birds. 

In one of the ten establishments, the sanitation controls were inadequate. 

6.1 Government Oversight 

6.1.1 CCA Control Systems 

Israel's CCA is the Ministry of Agriculture and Rural Development (MAKD). VSAH. 
The inspection system has three levels of supervision. The first is the headquarters level 
of VSAH in Bet Dagan. At this l e ~  el, all activities that concern poultry exports to the 
United States are coordinated by the Chief Veterinarian for Control of Animal Products. 
The Chief Veterinarian oversees two districts offices which compromise the second level 
of supemision over the establishments. Israel has two districts offices that are located in 
Bet Dagan and Haifa. These offices orrersee the establishment level inspection personnel. 
Finally. the third level of super\ ision is the establishment level inspection personnel. In 
e\ery establishment that is certified to export to the Cnited States. the inspection staff has 
offices to maintain their records. 



6.1.2 Lltimate Control and Supen-ision 

Supervisory reviews of each certified establishment were not performed monthlj-. Of 
those monthly reviews that were performed. a summary of the monthly audit report is 
filed at the District Veterinary Office (DVO), as well as in the central headquarters. The 
FSIS auditor verified that the most recent report generated from these reviews did not 
adequately document the SSOP and Pathogen Reduction (PR)/ HACCP requirements. 

Many of the deficiencies identified by the FSIS auditor shouId have been documented by 
the inspection personnel in reports distributed throughout the organizational structure. 
However, the findings were not identified. The CCA did not ensure that U.S. 
requirements were being met by the establishments. 

Inspection documents were appropriately distributed throughout the system. However, 
FSIS found no evidence that the instructions were implemented. 

6.1.3 Assignment of Competent, Qualified Inspectors 

Full-time, permanent CCA veterinarians must have a university degree in Veterinary 
Science or Veterinary Medicine and must be licensed by the Director of Veterinary 
Services to be considered qualified to apply for the inspection service. Veterinary 
Assistants must have a minimum of a high school diploma. After they are hired, they 
receive six weeks of on-the-job training. Aii veierinaria~is working in pouhy iiispcc:ion 
receive two days of training in SSOP, PRIHACCP systems and E coli testing, Lm and 
Salmonella testing at the headquarters yearly. 

. ,As ev~aenced by rhe observations of this audit. inspection pcrsor~e l  did not demmstrak 
an understanding of FSIS requirements needed to oversee and enforce United States 
import inspection requirements. FSIS provided technical assistance to Israel, and yet, 
FSIS did not find evidence that the FSIS requirements were implement. 

6.1.4 Authoritv and Responsibility to Enforce the Laws 

MARD has the authority and responsibility to enforce the applicable laws relevant to 
U.S. certified establishments. MARD has the authority to approve establishments for 
export to the United States and has the responsibility for withdrawing such approval 
when establishments do not have adequate and/or effective controls in place to prevent, 
detect, and eliminate product contamination or adulteration. The Regional Veterinary 
Officer (RVO) are in-charge of \ erifying and evaluating the implementation of the 
official guidelines and instructions. 

According to FSlS regulations. Israel pro\ ides FSIS with an annual certification list of 
establislments that meet ail FSIS import requirements. The rnajoriij. of the findings 
identified during this audit should ha1 e resulted in enforcement actions by Israel prior to 
the start of rhls audit. 



6 1 5 Adequate Admin~strat~s e and Teclmical Support 

FSIS observed deficiencies u ith regard to the technical support required to operate 
Israel's inspection system as e\ idenced b j  the findings from the laboratory reviews (See 
sections 8.) 

6.2 Headquarters Audit 

The auditor conducted a review of inspection system documents at headquarters in Bet 
Dagan. The records review focused primarily on food safety hazards and included the 
following: 

Internal review reports. 
Supervisory visits to establishments that were certified to export to the United 
States. 
Training records for inspectors and laboratory personnel. 
New laws and implementation documents such as regulations, notices, directives 
and guidelines. 
Szq!ing md !abcrat~ry mz!ys~s f ~ r  mid1.m 
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 criminal prosecution, consumer 
complaints, recalls, seizure and control of noncompliant product, and 
withholding, suspending, withdrawing inspection services from or delisting an 
establishment that is certified to export product to the United States. 

The following concerns arose as a result the examination of these documents and 
interviews: 

VSAH officials did not demonstrate that they ha\ e effective oversight that would 
,. .. . . .. . P 3 - - 7 -  . "7 . 7 1 0,- . . . 
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inspection activities at the establishment level. 
There was inadequate verification of the implementation of U.S. requirements by 
VSAH headquarters personnel. 
VSAH auditing procedures were not effecti~ e as evidenced by the audit findings. 
There was not enough formal training in PR'HACCP requirements for government 
veterinary inspectors to ensure continued veterinary inspector skills and competence. 

6.3 District Offices Audit 

The aud~tor also re\-ieued Israel's poultrj inspection records at VSAH's two District 
Offices In both locations. the auditor inter1 iewed the RVO. The purpose of the 
inter1 ieu s \\as to re\.ien the poultr) inspection records and determine the level of 
gcnernment o\ crsight and control pro\ idzd b~ the DI'O relative to the certified 
establ~shments 



The fo l lo~ing  concerns arose as a result the examination of these documents and 
interviews. 

All relevant regulations, notices, and other inspection documents and records were 
not adequately maintained at the DVO and the ten certified establishments. 
DVO officials did not demonstrate that they have effective oversight that would 
facilitate accountability of the inspection officials at the establishment level. 
DVO officials did not demonstrate that they have adequate supervision over 
veterinary inspectors in certified poultry establishments. 
There was inadequate verification of the implementation of U.S. requirements by the 
DVO. 
RVO auditing procedures were not effective as evidenced by the audit findings. 
The supervisory reviews were not conducted monthly in ten certified establishments. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of ten establishments. FSIS audited six slaughter 
establishments and four processing establishments. 

Two establishments were delisted and five establishments received a NOID because of 
findings related to direct product contamination and the potential of product 
contamination, inadequate verification of HACCP systems, and implementation of SSOP 
and insufficient government oversight and enforcement of the FSIS inspection 
requirements. 

Specific deficiencies are noted in the attached Foreign Establishment Audit Checklists. 

8. LABORATORY AUDITS 

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

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

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
anallrsis, anall-tical methodologies, analytical controls, recording and reporting of results, 
and check samples. If private laboratories are used to test United States samples, the 
auditor e~~aluates compliance with the criteria established for the use of private 
laboratories under the FSlS PK'HACCP requirements. 

The follov, in? laboratories x i  ere re\ ien ed 

The Kirnron I'eterinar) Institute (Tational Resldue Control Laborator!) located in Bet 
L)agan IS a go] ernment laborator) conducting anal~-ticd testmg of field samples ri,r the 



national residue testing program and conducts anal! ses of field samples for Lm and 
Sulrnoilella in RTE product 

The Bactochem Laboratories Ltd., located in Ness Ziona is a p r i~a t e  laboratory. which 
conducts analyses of field samples for the presence of generic E coli and Sulnzonella 

The following deficiencies were observed: 

Residue Laboratory 

Poultry samples for residue testing, standard solutions/reagents/media ingredients 
were not kept in a sanitary manner in the holding freezers and refrigerators. 
Poultry samples were not kept under proper temperature controls as stated in the 
written laboratory procedures. 
Accumulations of debris were observed inside and outside all sample holding 
freezers and refrigerators. 
Rubbish was observed on the floor in the chemical store room where two freezers 
were kept. 
?,/Imitoring t e m p e r ~ t ~ r e  reccrds Uiere x f  mziinkix.1, \ve~II!y f x  freezers and 
refrigerators as stated in the written laboratory procedures. 
Temperature deviations (from the required temperature -1 8C + or - 8C to - 0 C) 
occurred numerous times between July 7 and December 19,2005, in the 
antibiotics sampling storage freezer. The Quality Coordinator did not take 
corrective actions. 
Expired standards for organophosphates (Diazinon) in February 2005, and 
antibiotics (the CHARM screening method) in April. 2005, were being used. 

Microbiology Laboratory 

0 The sample size for ,CL71.m~.n~lln testing was 25 grams instead of 325 grams as 
required by FSIS. -. . . . . .  , . , 1 ,  1 

c 1 h e  iaiioraiorq. ivas using a iiiclnoa mat has not neen determines :o Re equivalent 
to analyze for Salmonella in RTE product. 
The laboratory did not comply with internal written procedures to 2erform one 
internal audit yearly. 
No intra-laboratory and/or inter-laboratory check samples were performed for 
Salmonella species and generic E. coli this year. 

9. SANITATION CONTROLS 

'4s stated earlier, the FSIS auditor focuses on fi\ e areas of risk to assess Israel's poultry 
inspection system The first of these risk areas that the FSIS auditor reviemed \vas 
Sanitation Controls. 

9.1 SSOP 

f ach establ~shment \\as el aiudted to detcrinine if the baslc FSIS legulaton requirements 
lor. SSOP mere met. acco~ding to the criterla emplo~ed in the LTnited States domest~c 



inspection program. The SSOP in all ten establislmlents nere not effecti~ el! 
implemented. The following deficiencies Lvere observed: 

In one establishment. daily monitoring of operational sanitation &as not 
conducted for the second shift operations. 
In two establishments. there were no records to demonstrate that the 
establishments had been routinely evaluating the effectiveness of SSOP in 
preventing direct contamination or adulteration of products. 
In all ten establishments, corrective actions did not address either preventive 
measures or procedures to ensure the appropriate disposition of products that 
could be contaminated. 
In all ten establishments, observed SSOP non-compliances were not addressed 
and corrective actions were not documented by establishment officials. 
In two establishments, dripping condensate from overhead structures and 
ceilings was falling onto exposed products and/or food-contact surfaces in the 
carcass chillers, shipping rooms, and slaughter rooms. 

For example, in one of these two establishments, black discoloration and 
debris were observed on food-contact surfaces in the chlorinated water 
tank. 

In two of the ten establishments, turkey carcasses were in direct contact with 
contaminated surfaces, e.g.. employees' boots, platforms, floors, rack wheels, 
and rusty pipes. 
In two establishments, the trimmers' metal mesh gloves in the slaughter rooms 
were not adequately sanitized between carcasses after being contaminated. 
In six establishments, product residues from previous days' operations were 
observed on food-contact surfaces. 

Specific deficiencies are noted in the attached Foreign Establishment Audit Checklists. 

9.2 Sanitation 

Eight establishments did not meet FSIS sanitation requirements. 
In six establishments, facilities were not properly maintained either to prevent 
conditions that could lead to insanitary conditions or to preclude the entrance 
of flies. rodents, and other vermin. 

o For example, in one of these six establishments, pipes for the overflow 
of water and air venting in the potable water tank \yere not protected to 
prevent the entrance of insects and rodents. 

In thrce establishments, beaded condensation ;?-as observed on ceilings in the 
carcass chillers. de-boning rooms. and giblet har~resting areas. 

o In one establishment, rodenticides were spilled on the floor and could have 
resulted in contamination of packaging materials stored in the dry storage 
room. 
In six establishments. plastic strip curtains on doors bet~veen production 
rooms had a buildup of product residue from pre\.ious use and xere contacting 



and cross contaminatlng emplo) ees' boots. clean garments. aprons. clean 
containers, and racks for edible products 
In three establishments. emploqees working in contact uith product d ~ d  not 
adhere to hygienic practices to prevent cross-contamination of product. 

z For example. several emploq ees in the turkey packing room were 
observed picking-up trash from the floor and, without washing their 
hands, handling edible product: an employee was using a dirty water 
nozzle to wash a turkey carcass that was contacting the floor drain at 
the turkey carcass salvage station; and an employee picked up fallen 
packaging materials from the floor and used them for edible product in 
the poultry de-boning room. 

In two establishments, exposed and deteriorated insulation was observed on 
air ducts. loose metal panels were seen on walls, and flaking paint and loose 
silicone sealant were found on walls and ceilings in the processing room, 
turkey carcass chiller and freezer. Any of these conditions posed a risk of 
contamination of edible product. 
In one establishment, pipes for the overflow of water and air venting in the 
potable water tank were not protected to prevent the entrance of insects, 
rodents. and other vermin. 
In six establishments, metal tables and other equipment in the de-boning, 
processing, and slaughter rooms were observed with open seams and rough 
cracked edges. This could allow residues from previous operations, providing 
a haven pathogen growth to contaminate edible product. 
In one establishment, edible and inedible product containers were not 
identified to prevent adulteration of product and were cross-utilized. 

Specific deficiencies are noted in the attached Foreign Estabiishent Audit Checkiists. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Contro!s. These contro!~ include em-ring adequate animal identification. humane 
handling and humane slaughter, control over condemned and restricted product. and 
procedures for sanitary handling of returned and reconditioned product. The auditor 
determined that Israel's inspection system had adequate controls in place. 

Restrictions are placed on Israel's fresh poultry due to the presence of Exotic Newcastle 
Disease. 

1 1.  SL,4UGHTER1PROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor re\.iewed is Slaughter/Processing 
Controls. The controls Include the f o l l o ~  ing areas: ante-mortem inspection procedures, 
ante-mnrtem 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 coohed 
products. 



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

1 1.1 HACCP Implementation. 

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

The HACCP programs were reviewed during the on-site audits of the ten establishments. 
All ten establishments had not adequately implemented the HACCP requirements. 

In all ten establishments, written HACCP plans in the establishment did not 
identify the corrective actions to be taken in response to a deviation from a 
CL. 
In one establishment, ongoing verification procedures did not include direct 
observation of monitoring activities or corrective actions. 
Tn one establishment. the calibration of process-monitoring instruments was 
not performed weekly and annually as stated in the written HACCP plan. 
In one establishment a deviation from CL occurred, but the 
establishment did not document corrective actions taken in response to the 
deviation. 
In seven establishments, HACCP records documenting the monitoring of CCP 
did not include the initials or signature of the person performing the 
monitoring or the recording of the actual values observed during the 
monitoring process. 

Specific deficiencies are noted in the attached Foreign Establishment Audit Checklists. 

1 1.3 Testing for Generic E. coIi 

Six of the ten 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. 

Israel has adopted the FSIS regulatory requirements for generic E. coli testing with the 
following exception: 

Testing for generic E. coli is conducted at governn~ent laboratories 

Under this determination. FSIS stated that 1 )  the laboratories have properly trained 
personmel. suitable facilities and equipment. a nritten qualitj assurance program. and 
reporting and record keeping facilities and 2) the results of analyses including all 
permanentl~ recorded data and sunimaries are reported promptl~~ to the establishment. 

Testing fbr generic E. coli lvas not properly conducted in any of rhe six slaughter 
esrablishn~ents. The ibllo\~ ins deficiencies \+ere obser~.ecl: 



Government inspectors collected the samples. 
The results of the tests for generic E colz mere not routinely shared with the 
establishments lvhere the samples were taken The establishments mere only 
informed of non-compliant results and therefore could not properl) monitor their 
slaughter process. 

1 1.3 Testing for Listeria morzocytogenes 

Four of the ten establishments audited were producing RTE products for export to the 
United States. In accordance with United States requirements, the HACCP plans in these 
establishments had been reassessed to include Lm as a hazard reasonably likely to occur. 

Lm testing was being performed, as required, in all of the establishments that are 
producing RTE products. 

12. RESIDUE CONTROLS 

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

The Kimron Veterinary Institute is a government laboratory that acts as the national 
residue control laboratory. 

The following deficiencies were observed: 

Poultry samples for residue testing. standard solutions'reagents/media ingredients 
were not kept in a sanitary manner in the holding freezers and refrigerators. 
Poultry samples were not kept under proper temperature controls as stated in the 
written laboratory procedures. 
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freezers and refrigerators. 
Rubbish mas observed on the floor in the chemical store room where two freezers 
were kept. 
Monitoring temperature records were not maintained weekly for freezers and 
refrigerators as stated in the written laboratorj procedures. 
Temperature d e ~  iations (from the required temperature - 18C + or - SC to - 0 C) 
occurred numerous times between July 7 and December 19. 2005, in the 
antibiotics sampling storage freezer. The Quality Coordinator did not take 
correcti7;e actions. 
Expired standards for organophosphates (Dia~inon) in Februar) 2005, and 
antibiotics (the CHARVl screening method) in April, 2005. were being used 

Israel's National Residue Testing Plan f o r  2005 \\.as being followed and \$.as on schedule. 



13. ENFORCELIEST COKTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salnzonella. 

1 3.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments. 
However, in one establishment VSAH did not conduct government inspection oversight 
activities for the products produced during the second shifts. The auditor could not 
determine, based on a review of the records, whether or not the establishment was 
producing product for the United States. This establishment was not exporting any 
product to the U.S. at the time of this audit but intends to export in the foreseeable future. 

13.2 Testing for Salmonella 

Six of the ten establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for Salmonella was conducted in all six establishments. Previously, Israel had 
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auditor discovered that Salmonella samples were being sent to private laboratories 
instead of government laboratories. Israel had not submitted this change for an 
equivalence review by FSIS. 

During laboratory audits, emphasis was placed on the application of procedures and 
standards that are equivalent to United States requirements. The auditor reviewed two 
laboratories that perform Sulmo7~ella testing on product that is exported to the United 
States. 

-. 
1 he Kimron Veterinary Institute, a government iaboratory, was conducting Salmoneilu 
testing on U.S. destined RTE product. The following deficiencies were observed. 

The sample size for Salmonella testing was 25 grams instead of 325 grams as 
required by FSIS. The smaller sampling size reduces the probability of finding 
Salmonella. 
The laboratory was using a method that has not been determined to be equivalent 
to analyze for Saln2onella in RTE product. 

The Bactochem Laboratories Ltd.. a pri\rate laboratory. was conducting Salmonella 
performance standards testing on Y.S. destined product. The follou.ing deficiencies were 
observed: 

e The laborator) did not compl~  nit11 internal nrit tm procedures to perform one 
~nternal audit J exl! 



No intra-laboratory and or inter-laboratory check samples ncre performed for 
Sulnzoi~ellu species and generic E coli this year 

1 3.3 Species Verification 

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

1 3.4 Monthly Reviews 

During this audit it was found that in all establishments visited, monthly supervisory 
reviews of certified establishments were not being performed and documented as 
required. VSAH officials did not demonstrate that they have effective oversight that 
would facilitate accountability of the DVO inspection officials and effective supervision 
of inspection activities at the establishment level. 

In reviews that were conducted, the supervisory reviews did not adequately 
address the inspection oversight activities of inspectors at the establishment level. 
The recent supervisory reviews of all establishments that were delisted or 
received an NOID during this audit had indicated compliance regarding the SSOP 
and HACCP requirements. 
No procedures were in place for trend analysis of monthly reviews to determine 
enforcement action options for re-occurring non-compliances. 

13.5 Inspection System Controls 

in  aii ten estabiishents audited, inspecrion system controls failed to properly recognix 
and fully enforce FSIS requirements. 

14. CLOSING MEETfiTG 

A closing - meeting was held on December 22, 2005 in Bet Dagan with the CCA. At this 
meeting. the preliminary audit findings were presented by the auditor. 

15. CONCLUSION 

FSIS has concluded that based on the findings of this audit Israel is not maintaining an 
inspection system equivalent to that of the United States. Israel was requested to 
\ oluntarily suspend exports of poultry products to the United States in lieu of a 
suspension by FSIS. FSIS will conduct an on-site audit of' Israel's inspection system 
upon notification from Israel that corrective actions have been taken to assure compliance 
1171th the U.S import inspection requirements. Israel can resun~e exports to the United 
Stdtes follou ing FSIS' I erification of corlecti\ e actions 

ii 
Dr. I- aims Choudr~ 

J I - S m o r  I'xgrarn .4uditnr 



1ndix.idual Foreign Establishment Audit Forms 
Foreign Countrq- Response to Draft Final i"iudit Report h o comments received) 



- - 

- - - - - -  

-- 

-- 

-- 

-- 

Foreign Establishment Audit Checklist 

Maoi LdL I -
1 .i . ' 2 9 2 3 0 5  003 1srael 

Beer Tui-ia i 
5 NAME 3F hU3F'2?(S; i E TYPE OF 4UDIT 

Dr. F a i m  R.Choudry, D k l 4  
8 -

1 x ! a w n - ,i u m  ~ D O C J M E NA ~ D F  
-1 , 

P l a c e  a n  X in t h e  Audit  Resul ts  b lock t o  indicate noncompliance with r e q u i r e m e n t s .  Use 0 if n o t  appl icable. 

1 A,lt Part D - Continued ~ d i t

1 iiesdts Economic Sampling Resdts 
Part A - Sanitation Standard Operating Rocedures (SSOP) 

Basic Requirements 

7 Wntten SS3P 

8 Records dscurnenting irnplernentatlon 

9 S~gned and dated SSOP, by on-site or overall authority. 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

1 0  irnplernentat~on of SSOP's, Including rnonltorlng of ~rnplementation 

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

12. Correctiveaction when the SSOPs have fated to p r e ~ n t  direct 
pmduct cor tam~nat~m or aduleration 

:3 Daily records document item 10, 11 and 12 above. 

Part 6 -Hazard Analysis and Critical Control 
Point (HACCP) Systems -Basic Requirements 

14 Developed a d  ~mplemented a wr~tten HACCP plan 

15 Contents of the HACCP i t s 
~ o i n i s  c i  t ~ &  i i i t ~ i i bU I O L ~ U U I ~ ~  acrlons~ ~ r r e c ~ i v e  

16 Records docurnent~ng mpbmentat~on and momtoring of the 
'Ian 

17 The HACCP plan IS s~gned and dated by the responsrble 
establishment ind~vidual 

Hazard Analys~sand C r l t ~ c a lCnntml P O I ~ !  

(HACCP) Systems - Ongoing Requirements 

18. Monitoring of HACCP plan 

19 Verificat~on and val~dation of HACCP plan 

20. C?rrec!!~ve ac!!on wr!tten ID  UACCP p!an 

21 Reassessed adequacy of the HACCP plan 
71 -
LL Kezoras socunenttng the written HACCF plan, nsnitoiing of the 

c:!t~cal control points, dates and times of specific even: occurrences 

Part C - Economic IWholesomeness 

23 LaDeImg - R o ~ u c t  Standards 

24 Labeltng - Ne' V\hghts 

25 General Labeltng 

26 ; ~ n  Prod S'aqdards Boneless ( l ) e f e d s ' h Q ~ J ~ a k  S~inshlo'sture) 

Part D -Sampling 
Generic E colt Test~ng 

2- Wri ter  P-ozea~res 

:Z Sample CoIect;oi,'L.~alys!s 

33 Scbedulec Sample 1 
34. Speces Testing 

1 35. Res~due ! 
I 

Part E -Other Requirements 

1 
i 
I 

1 X 
I 

I
) X 
1 

1 36.  

1 37. lmport
I 

38. Establ~shment Gromds and Pest Control 

I1 39. Establishment ConstructionlMainienance 
I 

40 Light 

41 Venttlat~on 

1 x 

X 

I v 
I * 
I 

3 42 Piumb~ng and Sesage 
I 

I 

44 Dress~ng Roomshavator~es 

1 - - 7 - r  -

46 Sanitary Operat~ons 

I 4 7 .  Employee Hyg~ene 

I 
48. Condernnea Product Control 

' j; 

I Part F - Inspection Requirements 

i F L " i G n m n t  ~ t a f f n g  I~ I ---7
50 Daily lnsp=ctlon "veiage I 

51 Enforcement I X 
-

I 
52 Humane riandi~ng I 
53 hn~rnal iae~t i f tcat~on 

I 
I 

54 Ante Monem hspec!~on 

-

1 X 55 Fas' Monem bspect 31 

Pa r t  G - Clther Regulator); Overs ight  Requirements
24 ?e;orcs 

Salmonella Performance Standards - aasic Requirements 0 
~ - - -. 



Establisl-aenr 7 19C83 Date 1: 19 '2935 S!a3.~g‘ti;2r p r o z  s s k ~opexi~on 

10. A) Edibie proiucr .~Tas contactmg ccr;:aninzted raci;s tr,-31~$ thc ~ e r f x a t e d  bottoms oip:~s:ic c~mz-cle;~ . , in ?he5xiii1g 
room. B) One zrn?ioyee \?-as obsen'ed ?!ch-~g u;, a picce of nea t  from rhe %or 2nd a i d k g  i:to e&kle procilict, cross- 
contzrrjr,arkg the product). 9 CFR 4 16.5(a) 
9 CFX416.15 
10151. Turkey carcasses were contacting an employees' work platform and boots. the floor: and rack wheels at the carcass 
re-hang station in the boning room. 9 CFR 4 16.15 and 4 16.17 
13/51. The daily pre-operational and operational sanitation SSOP monitoring records were not speci@ing the deficiencies 
identified and were not verieing the corrective actions taken to ensure appropriate disposition of products that may be 
contaminated and prevent recurrence of direct product contamination or adulteration for pre-operational and operational 
sanitation. 9 CFR416 16 and416.17 
20151. In the written K4CCP plan, the establishment did not identi@ these corrective actions to be followed in response to a 
deviation from a critical limit: 1) the cause of deviation is identified and eliminated and 2) the CCP will be under control 
after the corrective action is taken. 9 CFR 4 17.3 (a)(1)(2) and 4 17.8 
22151. The records to document the monitoring of Critical Control Points (CCP) did not record the actual observations (8 
turkey carcasses were observed during CCP monitoring acthities but only one observation was recorded). 9 CFR 4 17.5 
27128129151 FSIShas @anted an equivalence determination allowing Israel to use government laboratories for generic 
Escherichia coli (E. coli) testing but Veterinary Services and Animal Health (VSAH), Department Control of Animal 
Product (DCAP) changed the protocol without submitting it to OM,FSIS for equivalence determination: the government 
inspectors collect the samples and send them to private laboratories. The results of these tests are cnr?tm!!ed by the 
inspection officials and the establishment is notified only for noncompliant results. 9 CFR 381.94 
39151.a) Gaps below and at the sides of doors were not sealed properly to prevent the entry of vermin in the shipping and 
slaughter rooms. b) Gaps below and at the sides of sides of doors in the dry storage room for the packaging materials were 
not sealed properly to prevent the entry of vermin. 9 CFR 416.2 (b) 
41151. Beaded condensation was observed on ceilings in one chiller where exposed product was stored. No dripping from 
the ceilings was observed. 9 CFR 416.2 (d) 
45/51 -4)Numerous metal tables and other equipment with open seams and rough cracked edges were observed in the de- 
boning and slaughter rooms. B) Plastic strip curtains on doors between production rooms were contacting and cross 
contamination employees' boots, clean garments, aprons, clean continers, and racks for edible products. 9 CFR 416.5 ziid 
416.17 
51.a) Government of Israel (GOI) meat inspection officials were not specibing the deficiencies identified and were not 
venfping the corrective actions taken to ensure appropriate disposition of products that could be contaminated and prevent 
recurrence of direct product contamination or adulteration for pre-operational and operational sanitation SSOP.During the 
monthly supervisory rei.iews, the con-eciive aciions raken by The esrabiishment were not verified for the deficiencies 
identified. 9 CFR 4 16.17 

, , --- --.C71C1 O\ T h o  ~ , l - n ~ ~ r . - ? . - .  - . .A:+- - -r -yp ii,-,+ , , ( .t p i ]  ,,,r, ,11, ?. L k x  3 8  i .  19' ' ' ' Y . ~ ' ' '  ~' 
-':!-'A.'4,! 1 L L L  >UpLJb ~ J ~ ~ J L )f l L l C l L L >  mcA.. - - A ~ - - ~ L - U  ALL", &A 1 Y .  il'Ji-?J 
b) There was no indication of any findings in the supervisoy monthly records concerning the aforementioned SSOP and 
K4CCP non-compliances. 9 CFR 416.17 Kr 417.8 
58/51. Israel's Salnzonella tesring is declared to be the same as in the U.S.,but VS.4H'DC.U changed the protocol without 
submitting the changed criteria to OL4, FSIS for equivalency determination: Salmonella samples are being sent to private 
laboratories. 9 CFR 38 1.94 

59 GO1 pou!tq mspectlon officlais issued a Yot~ce of Intent to Dellst (NOID) to Establlskrilent 003 for madequate 
~mplementatlon of Sanltatmn Standard Operaung Procedures (SSOP)San~tabonPerformance Standards (SPS)Hamrd 
4nalysls and Cnt~cal Control Polnts (H.4CCP) and Government OL erslght Enforcement reyuuencnts e f f e c t ~ ~  e Kovember 
29. 3005 GO1 mspect~on o f f i c~a l~  are to e~aluare the ddequacx of correctlr e actlons and pro-i~de a full report to FSIS 
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Foreign Establ ishment  Audit Checklist 

Cooperative Sociery Ltd 

P l a c e  an X in t he  Audit  Resul ts  b lock t o  indicate noncompliance with r e q u i r e m e n t s .  U s e  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  P r o c e d u r e s  ( S S O P )  1 P a r t  D - C o n t i n u e d  I AWII 

B a s k  R e q u i r e m e n t s  Results E c o n o m i c  S a m p l i n g  i Resuits 

7 Written SSOP I 
I 53. Scheduled Sample I 

B Records cbcumenting implementation. 34 Speces Testing I 
I .-.--- . 

9. Signed and dated SSOP, by on-ste oioverall authority 1 1 35 Residue 

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  E - O t h e r  R e q u i r e m e n t s  
O n g o i n g  R e q u i r e m e n t s  

10 Implementation of SSOP's including monitoring of ~mplernentation I X 1 36 1 
11 Maintenance and evaluation of the effecbveness of SSOP s 1 37 Import 

1 1 

12. Correctiveaction when the SSOPs have faied to prevent dlrect 
38. Establishment Gromds and Pest Control 

omduct coriaminatim or aduteration Ir ~ 

13. Daily records document item 10, 11 and 12 above. X 3 9  Establishment Con~ruction/Maintenance 1I X 
40. Light i 

Point (HACCP)  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 d  implemented a written HACCP plan I X 
42. Plumbing and Sewage 15. Contents of the HACCP iist the food safety hazards, critical control I 
~1Ios!n!s, crifim! limits, orocedxes, corrective action:. 
43 Water Supply 16 Records documenting impkmentatlon and monitoring of the i - i 

HACCP plan I1 44. Dressing Ro~rns f~avator ies  
17 The HACCP plan 1s slgned and dated by the responsibie i 1 

establishment individual. 1 1 45 Fouiomen! and Utensils I V 
- 7 - r  - - - - I A 

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  P o i n t  

( H A C C P )  S y s t g n s  - O n g o i n g  R e q u i r e m e n t s  46 Sanitary Operations 1 
- -~p 

18 Monitoring of HACCP plan. 47. Employee Hygiene I X 
I 

19 Verificat~onan0 validat~on 0' HACC? plan 1 
I 48 Conoemned Proauct Control I 

20. Correctwe action wrrtten ~rHACCP plan 1 X t-
21 Reassessed adequacy of !he HACCP ~ I a n  I P a r t  F - I n s p e c t i o n  R e q u i r e m e n t s  

m t . - i i , u ~du,.~ ; l a i i l i . ~yiwr w;j!!rr. nirc.t.r 

control ooints, dates and t~mes of srxcific event occurren~es J4'-.....-- , *  ---LL. u.- <22 n---..,-2-.. -. .-
piai!, rnm!ior!,ng of tne 

m t ~ c a l  
I I 

P a r t  C - E c o n o m i c  1 W h o l e s o m e n e s s  50 Dally lnspxt ior  Coverage I
23 Labeling - Roduc' Staiaards 

1 -
51 Enforcement I X

24 Labelmg - Ye' Weights 
- I 

25 General Labeltnq I 52 Humane Handlmg 

26. Fin Prod Standa.ds/Sonel~s f2efedslAQLIPc~k Skinshlo~s:ure) 5 2 .  h n ~ m a l  identrfication I1 
I 

P a r t  D - S a r n p l ~ n g  I 

G e n e n c  E coli T e s t i n g  54 Ante h'ortem nspection 

2E Sarn~ le  CoI$~:iar, 4-mysis x 
is 

-7e~3.25 I X 
Part 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  

.-

S a l m o n e l l a  F e r f o r m a n c e  S t a n d a r d s  - Basic R e q u i ~ r n e n t s  O 
~ - -

I 



416.17 

10 -4) Rust 2nd r l a h g  p i n ~were nSsen.ed 03kid-contact surfaces ir 5 e  ice me salt chutes. K ? R  416.15 
B) Mesh gloves used by tae trimmers on rhe slaughter floor were not s a n i ~ i z d  hem-een carcasses a5er becorniag 
contaminated. 9 CFR 4 16.15 
13151. The daily pre-operational and operational sanitation monitoring records did not spec& h e  deficiencies identified and 
dud not document the corrective actions taken either to ensure appropriate disposition of products that might be contaminated 
or to prevent the recurrence of direct product contamination or adulteration. 9 CFR 416.16 and 416.17 
20151. Ln the establishment's written HACCP plan, the corrective actions to be followed in the event of a deviation from a 
critical limit did not include: 1) the cause of deviation is identified and eliminated and 2) the CCP will be under control after 
the corrective action is taken. 9 CFR 4 l7.3(a)(lj(2) and 41 7.8 
22151.a) The records documenting the monitoring of Critical Limits (CLs) did not contain the actual observations; e.g., 10 
chicken carcasses were observed during CCP monitoring activities but only one observation was recorded. Also, the entries 
were not initialed or signed. 9 CFR 4 17.5 and 4 17.8 
27,28,29/51. FSIS has granted an equivalence determination allowing Israel to use government laboratories for generic 
Escherichia coli (E. coii) testing but Veterinary Services and Animal Health (VSa4H), Department Control of Animal 
Product (DCAP) changed the protocol without submitting it to ON,FSIS for equivalence determination: the government 
inspectors collect the samples and send them to private laboratories. The results of these tests are contTolled by the 
inspection officials and the establishment is notified only for noncompliant results. 9 CFR 3 8 1.94 
39.151. Gaps at the bottoms and sides of doors and numerous holes in the walls in the dry stnraze rnnm fnr the p c k ~ g i ~ g  
materials were not sealed properly to prevent the entry of rodents and other vermin. 9 CFR 416.2 (b) a d  416.17 
45/51 Metal tables and other equipment with open seams and rough cracked edges were observed in the slaughter, de-boning, 
and offal rooms. 9 CFR 416.15 and 416.17 
41/51. Beaded condensation was observed on ceilings in the de-boning room and giblet harvesting area. 9 CFR 416.2(d) 
47/51. Plastic strip curtains on doors to production rooms had buildups of product residue and were contacting and cross 
contaminating employees' boots, clean garments, aprons, and clean containers for edible products. 9 CFR 416.5(a) and 

51. A) Meat inspection officials did not specifq. the deficiencies identified and did not verify the corrective actions taken, 
either to ensure the appropriate disposition of products that could he contaminated or to prevent recLTence of direct poduct 
contamination or adulteration, in their documentation of pre-operational and operational sanitation inspection. B) During the 
monthly supervisory reviews, the correcti\le actions taken by the establishment for the deficiencies identified were not 
verified. 9 CFR 4 16.17 
57151. A) The supervisory audits were not conducted monthly. 9 CFR 381.196 (iv)(A) B) There was no indication of any 
fiidings in the supervisor,. month!:; rccords concei-iiing ilie aforsmenrioned SSOP and IiACCP non-compliances. 9 CFR 
416.17 & 417.8 
5!3!5!. Israel's S~,T=::.L.!!~tes:inc- is dczlz~edto be $e szile as ofrhe U.S..bur i,iSAw;iDCAUchanged theprotocoi 
without submitting it to 01.4, FSIS for equivalence determination: SaImoneIla samples are being sent to private laboratories. 
9 CFR 381.94 

59 Following a re\riew of the findings by FSIS, this establishment was sewed with a Notice of Intent to Delist. 
Consequently, the Central Competent Authority must conduct an in-depth review within 30 d a ~ ~ s  of the date of the audit. to 
determine whether correcti.i,e actions were taken and: if the corrective actions taken were not effective, to remove the 
establishment fiom tbe list of establishments certified as eligible to export to the United States. 
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Foreign E s t a b l i s h m e n t  Audit  Check l i s t  

P l a c e  a n  X I n  t h e  A u d l t  R e s u l t s  b l o c k  t o  ~ n d r c s t e  n o n c o m p l i a n c e  wbn requirements. U s e  0 ~f n o t  a p p l ~ c a b l e  

Pa r t  A - San r ta t i on  S t a n d a r d  Ope ra t rng  P rocedu res  (SSOP) 1 Pa r t  D - C o n t r n u e d  I 4dlt 

Bas rc  R e q u i r e m e n t s  
Eesults 

E c o n o m c  S a m p l r n g  ~esdli'tsI 
7 Wntten SSO? 1 33 Scneduled Sample 

B Records bcurnent~ng ~rnplementat~on I 34 Soecss Testma 
-

- 1 
9 S~gned and datedSSOP by on-site oroverall authonty 35 Res~oue 

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 rocedu res (SSOP1  Part E - O t h e r  R e q u i r e m e n t s  
O n g o r n g  R e q u i r e m e n t s  

I 
11. Maintenance and evaluation of the effectiveness of SOP 'S .  1 1 37 lrnport I 

12 Correct~veact~onwhen the SSOPs have faied to prewnt dlrect I 38 Establ~shment i r ou lds  and P e t  Contro,1

pnduct cortarn~natm or aduterat~on 

13 Dally records document ~tem 10 11 and 12 above ; X 1 39 Establ~shrnentConstruct,oniMa~ntenance I X 
1 


Part E! - Hazard Arzlpis ai;d C i i t i cd  C ~ i i i i u i  4 S  grit I 

Point (HACCP) S y s t e m s  - B a s i c  R e q u i t e m e n t s  I 
4'  V~ntf lat~nn I v 

implemented a wr~tten HACCP plan I14 Developed a ~ d  1 AI 

1s Contents of the HACCP l~s t  the food safety hazards crit~cal control I 42 Plumb~ng and Seuage 
I

po~nts crltlcai hrnlts ~rocedures correct~xe act~ons 1 
I 

16 Records document~ng ~mpbmentatlon and monitoring of the 43 Water Supply I 
HACCP plan - 44 Dresslng Roomsiiavatories 

17 The HACCP plan ISsigned and dated by the responsible 
establlshrnent ind~v~duai. 45. Equipment and Utensils 

H a z a r d  Analys is  a n d  C r i t i ca l  C o n t m l  P o i n t  -- . -~  
i

( H r i C C P j  Sys tems  - O n g o i n g  R e q u i r e m e n t s  46 Sanitary Operations 
-i --

i 8  Mon~torlng of HACCP plan I
I 47 Employee Yyg~ene 1 X 

19. Verification and val~dat~on of HACCP plan. I I 

I 48 Condemned Product Control 1 
20. Corrective actlor written ~n HACCP plan 1 X 
21. Reassessed adequacy of the HACCP oian. I Part F - I n s p e c t i o n  R e q u i r e m e n t s  

-

22 Records) 
43 overnmen: Sraffing Icrlt~cai conrrol poinls, aates and t!mes of specific event occurrences 1 

I 

Par t  C - E c o n o m i c  1 M l l o l e s o m e n e s s  50 Daily inscect~on Coverage I 
23 Labeling - Roduct Standaros I 

I 5.1 Enforcement 
24 Labeling - Net Vi'e~ghts I i x 
25 General Labeiing I 

52 Humane Handlmg I 

_1___26 Fin Prod S!andarils!Boneless (DefecislAQLiPcrk Skinshl0;sture) 1 53. hnlrnal ldent~fication I 

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

I 
Gene r i c  E. c o l i  T e s t i n g  54 h t e  Mortem hspect~on - --- .- --

27 'v''!:~tter Procedures 1 X 5 5  Fzs: Mottern hspect~or 
--- ---. 

26 Samnle Colect!on,Ana'ysis x 
P a r t  G - O t h e r  Regu !a to ry  Ove rs igh t  R e q d i r e m e n t s  

25 ?e:or?s 

S a l m o n e l l a  Pe r fo rmance  S tanda rds  - B a s i c R e q u i ~ r n e n t s  0 
- -.--- .. -- --

~ 



417.8 

10. Black discolora~ioil and debris were oSszrved on hod-coxact su~faces ixthe chlor.iated ware: rank 9 CFR 416.15 
13/51, The daily p;e-operational and opera~ional sani:a:ion monitoring records did not specify the deficiencies identified and 
did not verify that corrective actions were ;&en to ensure the appropriate disposition of products that could be contamina~ed 
or to prevent recurrence of direct product contamination or adulteration. 9 CFR416.16 and 416.17 
20151. In the establishment's written K4CCP plan, the corrective actions to be followed in response to a deviation iiom a 
critical limit did not include: 1) the cause of deviation is identified and eliminated; 2) the CCP will be under control after the 
corrective action is taken; and 3) measures to prevent recurrence are established. 9 CFR 417,3(a)(1)(2)(3) and 417.8 
22151. The records to document the monitoring of Critical Limits (CL) did not include the actual observations, e.g., 10 
chicken carcasses were observed during CCP monitoring activities but only one observation was recorded. 9 CFR 417.5 and 

27?28,29/51 FSIS granted an equivalence determination allowing Israel to use government laboratories for generic 
Escherichia coIi (E. coli) testing, but Veterinary Services and Animal Health (VSAH), Department Control of Animal 
Product (DCAP) changed the protocol without submitting it to OM,FSIS for equivalence determination: The government 
inspectors collect the samples and send them to private laboratories. The results of these tests are controlled by the 
inspection officials and the establishment is notified only for noncompliant results. 9 CFR 38 1.94 
39.151. Gaps below and beside doors, windows without screens, open spaces between walls and ceilings, and holes around 
metal panels in the dry storage room for the packaging materials mere not sealed to prevent the entry of rodents and other 
vermin. 9 CFR 4 16.2 b) 
41/51. Beaded condensation was observed in the rurkey carcass chilier and above the giblet harvesting area. CFR 416.2(d) 
45f51.A) Metal tables and other equipment with open s e a m  and rough cracked edges were observed in the slaughter, de- 
boning, and offal rooms. 9 CFR 4 16.15 B) Plastic containers for inedible and edible product were not identified as such and 
were cross-utilized. 9 CFR 41 6.3(c) and 416.17 
47El .A)  Plastic strip curtains on doors to production rooms had buildups of product residue and were contacting and cross 
contaminating employees' boots, clean garments, aprons, and clean containers for edible products. 9 CFR 416.5(a) and 
4 16.17 B) Two employees in the turkey de-boning room were observed sweeping the floor and, without washing their 
hands, handling edible product and edible product containers. 9 CFR 41 6.5(a) 
51. ln the monthly supervisory reviev.xj the deficiencies identified were not \rerif;cd by the inspection oEcia!s for coriective 
actions taken by the establishment. 9 CFR 41 6.17 
57151.a) The supervisory audits were not conducted monthly. 9 CFR 3 8 1.196 (iv)(A) 
b) There was no indication of any findings in the supervisory monthly records concerning the aforementioned SSOP and 
HACCP non-compliances. 9 CFR 4 16.17 & 4 17.8 
58/51. Israel's Sdirrorrellu tesrhg is dcclared to be ihe same as that of the V.S.. but VS.4ElrL)CAP c h q e d  the protoco] 
without submitting it to OIA, FSIS for equivalence determination: Salmonella samples are being sent ro p r i~~a te  laboratories. 
9 CFR ;81.9.-? 

59 Following a review of the findrngs by FSIS, this establishment was served with a Notice of Lntent to Delist. 
Consequently, the Central Competent Authority must conduct an in-depth reirieu- within 30 days of the date of the audit, to 
determine whether corrective actions were taken and, if the corrective actions taken were not effective. to remove the 
establishrnenr from the list of establishments certified as eligible to export to the United States. 
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- .. . .10. Coxier.sar:: f ro3  ovcrhczi ; i p s  m 3  cc-!kgs :ha :i;nn x  z i m z d  sz--.ii:zcAdzi!:i ivas ra~.lr.g 0x3 ik,i~!:~n x c z s s e s  In :r.c slaughrer 
room an azto gizzards in <he ,5iet h a n e s ~ i n ga-ea 9 CFR 1 ; 0  14 
1015l.A) Auiornatic chicken c a m s  conveyor shacKes were focruni with blood, 13:and grease at rhe re-hang statioc fo: ev;sceration ik1e 
B) Fat, mzat panicles, and black discoloration were obsen,ed on food-coniact surfaces of containers ready for use in ihe 6:-boning room 
C) Dripping condensate, fiom overhead ceilings that were not cleaned/sanmrized daily, was falling on:@ cleaned product-contact containers 
ready foi use in the equipment washing room. D) Dust, rust, and grease was observed on a container for dispensiqg sa l i  and a conveyor 
mechanism for kosher salt was not properly protected to prevent adulteration of the salt. Also, this room wzs not protecred to prevent the 
entry ofvermin. 9 CFR416.15 and416.17 
11/51. Estabhshment officials were not routinely evaluating the adequacy and effectiveness of ;he Smitation Standard Operating 
Procedures (SSOP) to prevent direct product contamination. 9 CFR 4 16.14 and 4 16.17 
13151. The daily pre-operational and operational sanitation monitoring records did not specify the deficiencies identified and did not verify 
that corrective actions were taken to ensure the appropriate disposition of products that could be contaminated or ro prevent recurrence of 
direct product contmination or adulteration. 9 CFR 416.16 and 416.17 
20151. In the establishment's written HACCP plan, the corrective actions to be followed in response to a deviation from a critical limit did 
not include: 1) the cause of deviation is identified and eliminated; 2) the CCP will be under control after the corrective action is taken; and 
3) measures ro prevent recurrence are established. 9 CFR 417,3(a)(1)(2)(3) and 417.8 
22/51. The re-ords documenting the monitoring of Critical Limits (CL) did not include the actual observations, e.g., 10 chicken carcasses 
were observed during CCP monitoring activities but only one observation was recorded. 9 CFR 417.5 and 417.8 
27,28.29/51. FSIS granted an equivalence determination allowing Israel to use govemment laboratories for generic Escherichia coli (E. 
coli) testing, but Veterinary Senrices and Animal Health (T7SAH), Department Control of Animal Product @CAP) changed the protocol 
without submitting it to OIA, FSIS for equivalence determination: The govemment inspectors collect the samples and send them to private 
laboratories. The results of these tests are controlled by the inspection officials and the establishment is notified only for noncompliant 
results. 9 CFR 381.94 
38/51. Rodenticides were spilled on the floor and were used in a manner caused insanitary conditions in the dry storage room for the 
packa-&g materials. 9 CFR 416.2 (a) 
39,/5:.Aj *&buil&liPof dust, debris, cob-scbs -$as o~seyv.ed in ;I:e d q  s ~ r a g e  room, Soiiiz rnatzri& -,j,;e.e stored 
racks; some racks were not high enough or far enough from walls to permit monitoring of pest control and sanitation programs. Tables 
used to assemble cardboard boxes were found with dirt. grease and numerous deteriorated labels sticking to their surfaces. B) Gaps at the 
bottoms and sides of doors in the slaughter rooms, shipping room, equipment washing room, and dry storage room for the packaging 
materials were not sealed properly to prevent the entry of vermin. 9 CFR 4 l6.2(b) and 4 16.17 
45. Metal tables and other equipment with open seams were observed in the de-boning and slaughter rooms. 9 CFR 416.3(a) and 416.17 
47/51. Plastic strip curtains on doors to production rooms had buildups of product residue and were contacting and cross contaminating 
employees' boots, clean garments, aprons, and clean containers for edible products. 9 CFR 416.5(a) and 416.17 
51. A) Meat inspection officials did not specify the deficiencies identified and did not verifj  the corrective actions +&en, either to ensure 
the appropriate disposition of products that could be contaminated or to prevent recurrence of direct product contamination or adulteration, 
in their documentation of pre-operational and operational sanitation inspection. B) During the monthly super~isor3. re~~ieuzs,the correcrive 
actions taken by the establishment for the deficiencies identLfied were not verified. 9 CFR 41 6 17 
57151.A) Supenrisory audits were not conducted monthly. 9 CFR 381.196 (i.r.)(A) 
b j  There was no mdiczion of any findmgs in the supziTisory ~riu~iiiii) record, concerning the aforemen~ioned SSOP and t i i 2 2 P  non-
compliances. 9 CFR416.17 & 417.8 
58/51. Israel's Salnzonella testing is declared to be the same as that of the U.S., but S'S.MI/'DC.4P changed the prorocol without submitting 
it to OL4, FSIS for equivalence determination: Salmonella samples were being sen: to private laboratories. 9 CFR 381.94 

59. Due to non-compliance with implementation tkke requirements of SSOP, SPS. H4CCP program and lack of enforcement by the GO1 
poultr). inspection officials, this establishment did not meet FSIS requirements. All the above deficiencies were discussed with GO1 
poultry inspection officials and the)- agreed to remove Establishment 009 from the list of estabiishments eligible to export p o u i v  and 
poultry products to the United States. efr'ective Yovember 30, 2005. 
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dripping f ro2  an au;onatic chickzn carcass conveyor chain md fiorn shackles onto exposed product in the de-boning ;oom. C) Turkey 
carcasses wcre contacting d i q  and rusty pipes in the carcass chiller. D) Meski gloves used by the trimmers at the post-mortem inspection 
station were not sanitized b e s e e n  carcasses after becoming contamilated. E) Contaminated water from a hand wzshlng facility was 
falling onto edible spleens at the spleen harvesting station in the poultry slaughter room. 9 CFR 416.15 and 416.17 
11151. Establishment officials were not routinely evaluating the adequacy and effectiveness of the Sanitation Standard Operating 
Procedures (SSOP)to prevent direct product contamination. 9 CFR 416.14 
13151. The daily pre-operational and operational sanitation monitoring records did not specify the deficiencies identified and did not ver$ 
the corrective actions taken to ensure appropriate disposition of products that could be contaminated or to prevent the recurrence of direct 
product containination or adulteration. 9 CFR 4 16.I6 nad 416.17 
20151. In the establishment's wi t ten  K4CCP plan, the coirecdve actions to be taken in response to a deviation from a critical limit did not 
include: 1) the cause of deviation is identified and eliminated; 2) the CCP will be under control afier the corrective action is taken; and 3) 
measures to prevent recurrence are established. 9 CFR 417.3(a)(I)(2)(3) 
22151.A) The records to document monitoring of Critical Limits (CL) did not document the actual observations; e.g., 10 chicken carcasses 
were observed during CL monitoring activities but only one observation was recorded. 9 CFR 417.5 and 417.8 
B) In response to a deviation from the CL for zero visible fecal tolerance, corrective actions taken did not: 1) identie and eliminate the 
cause of the deviation; 2) include measures to ensure that the CCP was brought under ccntrol; 3) include measures to prevent the deviation 
from recurring, and 4) include the appropriate disposition of the product. 9 CFR 417.3(a (1)(2)(3)(4) 
27,28.29/51. FSIS granted an equivalence determination allowing Israel to use government laboratories for generic Escher-ichia coli (E, 
coiij testing, but Veterinary Services and Animal Health ( V S W ,  D e p m e n t  Control of Animal Product (DCAP) changed the protocol 
uriinout submitting it to 0% FSIS for equivalence determination: The government inspectors collect the samples and send them to private 
laboratories. The results of these tests are controlled by the inspection officials and the establishment is notified only for noncompliant 
results. 9 CFR 381.94 
19151.a) Gaps at the bnttcms and sides of doors in t!e chicken ixd  :irkej- shipping rooms a d  d i i  storage iooirl fur Jhc packagng-..--
materials were not sealed properly to  prevent the entry of vermin. One entrance in the chicken and two in the ~ ; k e y  shipping rooms had 
no doors. b) Pipes for the overflow of water and air venting in the potable water tank were not protected to prevent the entrance of insects 
and rodents. c) Exposed and deteriorated insulation was observed on ducts in the turkey chiller and numerous metal panels were loose in 
the turkey freezer. 9 CFR 41 6.2 (b) 
45. Metal tables and other equipment with open seams were observed in the de-boning and slaughter rooms. 9 CFR 41 6.4 
47/51. Several employees in the turkey packing room were observed picking-up trash from rhe floor and, without washing their hands, 
handling edible product. Another employee was using a dirt). water nozzle to wash a turkey carcass that was contacting the floor drain at 
the turkey carcass salvage station. -4third employee picked up fallen packaging materials from the floor and used them for edible product 
in the pou l tn  de-boning room. 9 CFR 416.5 
51. 4 Meat inspection officials were not specieing the deficiencies identified and were not verifying the corrective actions taken to 
ensure appropriate disposition of products that could be contaminated or to prevent the recurrence of direct product contaminarion or 
adulteration for pre-operational and operational sanitation. B) In the monthiy supenisor). rex.iews, the correctivr actions taken by the 
cs;ab]ishnicnl ,,i.crc fit?: verifie:3 fi2r tile dcficierii.ira idcnrified, 9 CFR 416.17 
57/51.a) Only two monthly supervisoq audits had been conducted in 2005. 9 CFR 381.196 jiv)(A) 
b) There was no indication of any findings in the monthl!. supenisoq. relieu. records concerning the aforemenlioned SSOP and K4CCP 
non-compliances. 9 CFR 416.17 & 417.8 
58/51. Israel's Saimonella Testing is declared to be the same as that of the U.S.. but \*S.4H;DCZ4Pchanged the protocol without submitting 
it to 01.4. FSIS for equivalence determination: Saln~orzellasamples are being sent to pri\,ate laboratories. 9 CFR 381.94 

59. Due to non-complmce with implementarion the requirements of SSOP, SPS. KACCP programs and lack of enforcement by the GO1 
poult% inspection officials, this establishment did not meet FSIS requirements. .4li the abo~re deficiencies were discussed with GO1 
poulm inspection officials and the!- agreed to remove Establishment 009 %om thc lis? of establishments eligiblr to export poulrr). and 
p o u l ~  products to the llnited States. effective DecemFicr 7.  200.1. 
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13/51. The daily pre-operational and operational sanitation monitoring records did not specify the deficiencies identiikd and 
did not verify that corrective actions were taken to ensure the appropriate disposition of products that could be contaminated 
or to prevent recurrence of direct product contamhation or adulteration. 9 CFR 4 16.16 and 4 16.17 

22151. The records documenting the monitoring of Critical Limits (CL) did not include the actual observations, e.g., 10 
chicken carcasses were observed during CCP monitoring activities but only one observation was recorded. 9 CFR 417.5 and 
417.8 

27,B,29/Sl. FSIS granted an equivalence determination allowing Israel to use government laboratories for generic 
Escherichia coli (E. coli) testing, but Veterinary Services and Animal Health (VSAH),Department Control of Animal 
Product (DCAP) changed the protocol without submitting it to OIA, FSIS for equivalence determination: The government 
inspectors collect the samples and send them to private laboratories. The results of these tests are controlled by the 
inspection ofticials and the establishment is notified only for noncompliant results.. 9 CFR 38 1.94 

45. Metal tables and other equipment with open seams were observed in the de-boning and slaughter rooms. 9 CFR 4 16.15 
and416.17 

47/51. Plastic strip curtains on doors to production rooms had buildups of product residue and were contacting and cross 
contaminating employees' boots, clean garments, aprons, and clean containers for edible products. 9 CFR 416.5(a)*and 
416.17 

51. A) Meat inspection officials did not specifq. the deficiencies identified and did not verify the corrective actions taken, 
either to ensure the appropriate disposition of products that could be contaminated or to prevent recurrence of direct product 
contamination or adulteration, in their documentation of pre-operational and operational sanitation inspection. B) During the 
monthly supervisory reviews, the corrective actions taken by the establishment for the deficiencies identified were not 
verified. 9 CFR 4 16.17 

57151.a) The supervisory audits were not conducted monthly. 9 CFR 381.196 (iv)(A) b) There was no indication of any 
fiidings in h e  supervisory month!!; records concerning the aforementioned SSOP and I-TiCCP non-compliances 9 CFii 
416.17 k2 417.6 

58/51. Israel's Salmonella testing is declared to be the same as that of the US. ,  but LrSAHOC.4P changed the protocol 
wthout submitting it to OL4.FSIS for equivalence determination: SaIrnonelIa samples were being sent to private 
laboratories 9 CFR 3 8 1.94 

59 Following a review of the fmdings by FSIS,this establishment was served with a Notice of Lntent to Delist. 
Consequently, the Central Competent Authority must conduct an in-depth review within 30 days of the date of the audit, to 
determine whether corrective actions were taken and? if the corrective actions taken urere not effective, to remove the 
establishment fiom the list of establishinents certified as eligible to export to the United States. 
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Foreign E s t a b l i s h m e n t  Audi t  C h e c k l i s t  

Dr Faizxr R Choudq,DITM 5IIN 

-
s r l  AUDT D O C U I J E ~ TAUDIT 

Place an X i n  the A u d i t  R e s c l l t s  b lock t o  l n d ~ c a t enoncomp l~ancewrth requirements U s e  0 ~fn o t  a p p l i c a b l e  

P a r t  A -Sanitation S t a n d a r d  Operating P r o c e d u r e s  ( S S O P )  

B a s i c  Requirements 

7 Wntten SSOP 

8 Records mcumentlng mplementatlon 

9 Signed and dated SSOP, by on-site oroverall au:hority. 

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  (SSOP)  

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

10 lmplementatiw of SSOP's ~ n c l u d ~ n g  rnonttonng of ~rnplementation 

11 Ma~ntenanceand evaluat~on of the effectveness of S O P  s 

12 Coriect~veact~onwhen the SSOPs have faied to prewnt d~rect  
product cordarnlnatiffl or aduteratton 

13. Daily records document item 10, 1'1and 12 above. 

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

15 Contents of the HACCP Ilst the food safety hazards, c r ~ t ~ c a l  control 

16. Records documenting impbmentation and monitoring of the 
klACCP pian. 

17. The HACCP plan is s~gned and dated by the responsible 
estabi~shment ~ n a ~ v ~ d u a l  

H a z a r d  A n a l y s ~ s  and C r i t l c a l  C o n t r o l  P o i n t  

(HACCP) S y s t e m s  - Ongong Requirements 

18 Monitoring of YACCP plan 

19  Ver~ficat~onand valiaation of HAGCP plan 

70 Correct iv~ac!~onwr~!?~n-~ 
Ir, HACCP ?!an 

21. Reassessed adeauacy of the HACCP plan 

22 Records o?rument!!g the wr!t!e,q HACCP plan, -onl:o:lng of the 
crit~caI contrb pomls, daies and limes of specific even: occurrences 

P a r t  C - E c o n o m i c  1 V l i h o l e s o m e n e s s  

23 Labei~ng- Prooust S!andards 

24 iabel~ng- Net Weights 

25. General Laoei.ng 

26 Fin Prod Standaids'Boneless (L)efeitsikQLIPak Sklnshloisture) 
-

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

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

27 Vil:l:te~ Prozeaures 

1 Adlt P a r t  D - Continued 
1 

ALKI: 

1 ~esu~ts  Economic Sampling ResA!s 

33 Scheduled Sampie I I 
34 Speces Test~ng 

1 / 35 Residue 

P a r t  E - O t h e r  R e q u i r e m e n t s  

/ 36 Eqort  
I 

I 1 37 import
I I I 

38 Establtshment Grotnds anti Pest Control i 
1 X / 39. Establ~shmentConstruct~oniMaintenance I 
L I 1 

40. Light II 

41. Ventilation i 
! 

1 

I 42. IPlumbing and Sewage 

43. Water Supply I 
- 44. Dressing Roomshavatories 

45 Equ~pmenf and Utensils 
I 
I 

46 Sanitary Operat~ons 

47 Employee Hyg~ene 

1 
I 48 Condemned Product Control 

Part F - Inspection R e q u i r e m e n t s  

~ -

/ 43 Staff'ng 

50 Dally Inspct ion Coverage 1 ~ 

51. Enforcement I X 

-i 
I 52 Humane Handling I 
I 0 

I 

0 

0
______A 


+r--
55 Fost i d o l e m  hs?e::lon 

-- 0 
28 Sample ~ o ~ e c ~ l o n ' k r a ~ ~ ~ s ' s  I 

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

29 i i tcoros 
- . 

56 E u r s 3 e s  337-un~:)  > , r e c ~ ~ ~ ' e s
S a i m o n e l i 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 q u i r e m e n t s  0 

----~---p~ 



13/51 Th azily pre-ope~a~ionzl md operaiional sariirztioa nonitorkg records did no: spscify the deficiencies iientlfied and 
did not verify that corrective actions were taken to ensure the appropriare disposition of products that could be comzmina~ed 
or to prevent recurrence of dlrect product contamination or adulteration. 9 CFR 4 16.16and 4 16.17 

20151. In the establishment's written HACCP plan, the corrective actions to be followed in the evem of a deviation horn a 
critical limit did not include: 1) the cause of deviation is identified and eliminated; 2) the CCP will be under control after the 
corrective action is taken; and 3) measures to prevent recurrence are established. 9 CFR 417.3(a)(1)(2)(3) 

51.a) A) Meat inspection officials did not specify the deficiencies identified and did not verify the corrective actions taken, 
either to ensure the appropriate disposition of products that could be contaminated or to prevent recurrence of direct product 
contamination or adulteration, in their documentation of pre-operational and operational sanitation inspection. B) During the 
monthly supervisory reviews, the corrective actions taken by the establishment for the deficiencies identified were not 
verified. 9 CFR 4 16.17 

57151.a) Only two monthly supervisory reviews were conducted since January 2005. 9 CFR 381.196 (iv)(A) 

b) There was no indication of any findings in the supervisory monthly review reports concerning the aforementioned SSOP 
and HACCPnon-compliances. 9 CFR 416.17 & 417.8 
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Place an X In the  Audi t  Resu l t s  block t o  indicate noncompl iance with requ i rements .  Use  0 if n o t  applicable. 

Part A - Sanitation Standard Operating Rocedures (SSOP) 1 Adlt Part D - Continued 1 &&i t  

P P S U ~ SBasic Requirements ~ c o n o m i cSamplingI Results 
7. Wntten SSOP 33. Scheduled Sample I 

-8. Records dscurnenting implementation 34. Speces Testing 
~- -

9 Signeo ana oatea SSOP ny on-site o~overa l l  authority 35 Res~aue 

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

1 0  lmplernentat~on of SSOP s including monitor~ng of irnplementat~on 1 x 36 E x ~ o r l  

11 Maintenance and evaluation of the effectiveness of S O P ' S  1 37 import 
I 

12. Corrective action when the SSOPs have faied to prewnt direct 
38.  Establishmen! Grou~ds and Pest Control 

omduct coriaminatlm or aduteration. 
-

13 Dally records document ltem 10 11 and 12 above ( X 1 39 Establ~shmentConstruct~oniMaintenance 1
I 

Part B - Hazard Analysis and Critical Control 40, i lght  !
Point (HACCP) Systems - Basic Requirements 141. Ventilation 

i 5 Contents o f  the HACCP list the food safety hazards, critical control I 
1 42. Plumbing and Sewage 

ooints, c:i!iz! ! )n i ts o r o c ~ d u r s s ,  co;;edive ad ion j ,  

16. Records documenting irnpkmentation and ronitoring of the 43. Water Supply 

HACCP plan. -44. Dressng Roomshavatories 
17 The HACCP olan is sianed and dated bv the resoonsible 1 

Hazard Analysis and Critical Control Point 
I

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operat~ons I 
18 Monitoring of HACCP plan i I 47 Employee Hygiene -

I I1 9  Verification and validat~or -'u A  r r o  - I - -I U l ,T\vL.r via,, 
48 Coidemneo Proauct Control ! 1 

20 Corrective act~onwritlen in HACCP plan L 
21. Reassessed adequacv of the HACCP plan Part F - inspection Requirements 

- - - ~  - .-- .-22 n....n r ; . u ~ d sd.3cl.meni~ny tile written Y4CZP p!aE ,~sn1!0r!ng of :he 
Staffing

cr~tical control m n t s  dates and times of spec~fic event occurrences i 49 ~ 
I 

Part C - Economlc / hbolesorneness 50 Caily Inspction Coverage 

23  Labeli-ig - Froduct Staqdards A 51 Enforcement x
24 Labelmg - h e '  Vieights I -L 
25 Geiera~ -abeiing I 52 Humane h a ~ d l l n g  1 0  

26 F!n Prod Stanria~slBoneless ( i )efels lAC)L~Pok Sk~nsflYlo~stu~e) 53 An~rna! Identification 1 ! n
I " 

Part D - Sampl~ng v 
Gener~cE colr Test~ng 54 k i t e  tvlonev r s p e m o n  0 


I _ _ 



10!51. Sstzblis;?I;lent off ic ia ls Rere not documerting m y  opmrionai smitztion activiiies for the 3"' shifi opera:iocs. 9 CFR 
416.13 (a)(bj(c) an6 116.17 

13151. The daily pre-operational and operational sanitation SSOP monitoring records did not document preventive measures 
taken when direct product contamination or adulteration was identified. 9 CFR 4 16.16 and 4 16.17 

20151. In the establishment's written K4CCP plan, the corrective actions to be followed in the event of a de~riation from a 
critical limit did not iuclude: 1) the cause of deviation is identified and eliminated 2) the CCPwill be under control after the 
corrective action is taken, and 3) measures to prevent recurrence are established. 9 CFR 417,3(a)(1)(2)(3) and 417 8 

22151.L4) The records documenting monitoring of Critical Limits were not initialed or signed by the person performing the 
monitoring. 9 CFR 4 17.5 

B) Establishment officials were not performing either direct observation of the monitoring activities or checking the records 
for corrective actions during their ongoing verification activities. 9 CFR 4 17.4 (a)(2)(ii) 

51.a) Meat inspection officials were not documenting their monitoring of the establishment's operational sanitation activities 
for the 2nd shift n p ~ r a ~ i o nF) CFR416.13(z)$)(c) 

b) Meat inspection officials were not verifying the adequacy of the HACCP program for the 2"d shift operation by reviewing 
the HACCP plan, CCP records, critical limits, reviewing or determining the adequacy of corrective actions taken when a 
deviation occurred 9 CFR 4 17.8 

c) Meat inspection officials did not specifj. the deficiencies identified and did not veriiji the corrective actions taken, either 
to ensure the appropriate disposition of products that could be contaminated or to prevent recurrence of direct product 
contamination or adulteration. in their documentation of pre-operational and operational sanitation inspection. 

57151.a) Only four monthly supervisory audits were conducted since Janurary 2005. 9 CFR 38 1.196 (iv)(A) 

b) There was no indication of any findings in the monthly supenisory records concerning the aforementioned SSOP and 
HACCP non-compliances 9 CFR 4 16 17 & 4 17 8 

59 Following a review of the findings by FSIS,this establishment was served with a Notice of Intent to Delist. 
Consequentl>,,t h e  Cenaal Competent Auihority must conduct an in-depth review within 30 days of the date of the audit, to 
determine whether corrective actions were taken and, if the corrective actions taken were not effective, to remove the 
establishment from the list of establishments certified as eligible to export to the United States. 
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Foreign Establishment Audit Checklist 

, 6 TYPE SF i U 3 1 ;  

i 

Place an X in the Audit  Resu i t s  b lock t o  indicate noncompliance with requ i rements .  U s e  0 if n o t  appl icable. 
Part A - Sanitation Standard Operating Procedures (SSOP) A& i t  Part D - Continued 

Basic Requirements RPIY~S Economic Sampling Resuits1 
7. Wntten SSOP I 33 Scheduled Sample 

8 Records hcurnenting implementat!on 1 34. Speces Testing 

9 Signed and dated SSOP, by on-site oroverall authonty. 35 Residue 

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

10. Irnnlernentation of SSOP's includino rnonitorino of imolementation. / 1 36 Export i 
-

11 Maintenance and evaluation of the effecbveness 0' S O P  s 1 1 37 import 1 
-

12 Correctiveact~onwhen the SSOPs have faled to prevent direct 1 X 1 18 Estadishment Cromds and P e t  Control ~ r o d u c t  cortam~natlm or aduteration I 
~ 

:3 Daily records document item 10, 11 and 12 above. 39. Establ~shment Construction/Mainienance 1 X 
Part B - Hazard Aralysis and Critical Controi 40 Light 1' -

Point (HACCP) Sysbms -Basic Requirements 

I 
41. Ventilation 

14. Developed m d  implemented a written HACCP plan 

15 Contents of the HACCP list the food safety hazards, critical control 1 42. Plumbing and Sewage 
points, critic;! iimits, ~ rocedures ,  coiiective aciloiis 

16. Records documenting impkrnentation and monitoring of the 43. Water Supply 

HACCP plan. 
44 Dressing Roomshavatones 

17. The HACCP plan is signed and dated by the responsibie 
establishmen: individual I 45. Equipment and Utensils 
Hazard Analysis and Critical Control P o i n t  

I 
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations I 

1B Monitoring of HACCP plan 1 47 Employee Hygiene 1 
19 Verification and vaitaation of HACCP plan 

I 46 Condemned Product Controi 1-
20 Corrective action written in  HACCP p!an j j : , 
21. Reassessed adeouacv of the HACCP plan 1 Part F - Inspection Requirements 
-

7 1  r- . -_.meL.l,ds d o a r n e n i n g  b e  w!t?en h.4CC"p:a:: monitoring s i t h e  I1 v L- --------
critical control points, aates and times of specific event occurrences ( * ( -a, u u v c " ' I ~ l "  3 ' d ' ~ " 1 y  1 

Part C - Economic 1 hholesomeness 50 Daily lnspct ion Coverage 
-

2 1  Labeling - Roduct Standards I I _ _  
-. 151. Enforcement 

24. Labelmg - Net Weign:s i - i x  
25 General Laseimg 52 Humane Handling 

0 

26 Fin Proa S:andazls!Boneless (Defezis!LQLIPzrk Skinsmiloisture) 1 53 Animal Identification 

- O 

Part D -Sampling I 

Generic E. coii Testing 54 Ante Mocern hspection 0 

.- 1 . 

"- i 
L I  12':itten Prozedures 

1 0 55. Pos! Morterr bspect!on 0 



416.17 

12/51. Prnduc~residues h n ,~~e p rev io~s  day's opera5ons were o'csen~ed on food-conract surfaces on 2 roller brush (made 
of qnthetic fibers) inthe processing r o o n  9 CFR 4 16.15 

13/51. The daily pre-operational and operational sanitation SSOP monitoring records for pre-operational and operational 
sanitation were not documenting the corrective actions taken either to ensure appropriare disposition of products that might 
have been contaminated or to prevent the recurrence of direct product contamination or adulteration. 9 CFR 4 16.16 and 

20151. In the establishment's written HACCP plan, the corrective actions to be followed in the event of a deviation from a 
critical limit did not include: 1) the cause of deviation is identified and eliminated, 2) the CCP will be under control after the 
corrective action is taken, and 3) measures to prevent recurrence are established. 9 CFR 417.3(a)(1)(2)(3) and 417.8 

22151. Establishment officials were not veri6ing corrective actions during their ongoing verification activities. 9 CFR 
4 17 4 (a)(2)(ii) and 41 7.8 

39/51. Flaking paint and loose silicone sealant were observed on the walls and ceilings in the processing room. 9 CFR 
416.2(b) and416.17 

51. Meat inspection officials were not verifjing the corrective actions taken either to ensure appropriate disposition of 
products that might have been contaminated or to prevent the recurrence of direct product contamination or adulteration, for 
either pre-operational or operational sanitation. 9 CFR 4 16.17 

57/51.,4) Only two monthly supervisory reviews had been conducted since January 2005. 9 CFR 381.196 (iv)(A) 

B) There was no indication of any fmdings in the supervisory monthly review records concerning the aforementioned SSOP 
and HACCP non-compliances. 9 CFR 416.17 & 417.8 
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Foreign Establishment Audi t  Checklist 

Me.i.ushelzr-C.I.2Ltd. 
M.P. Shmson 

Place an X in t h e  Audit 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  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  Operating P r o c e d u r e s  ( S S O P )  I kudlt Part D - C o n t i n u e d  I ~ u d ~ t  

B a s i c  R e q u i r e m e n t s  1 /es//D I E c o n o m i c  S a m p l i n g  1 ~esuits 
I7 Written SSOP I 1 33. Schedded Sampie 1 

8 i iecords mcumentlng implementation. I 1 34. Spezes Tes t~nq ! 
9. Signed and dated SSOP, by on-site oroverall authority. i 1 35 Restdue 1 X 

10. lm~lernentation of SSOP's. includino monitorlns of im~lementat13n. i ( 36. Export 1 
11. Maintenanceand evaluation of the effectiveness of S O P ' S  1 1 37 import 1 

-1 

12 Correct~veactionwhen the SSOPs have faied to prewnt dlrect I 

product corlaminatim or aduleration. i 38. Establishment Groinds and Pest Control I 
13 Dally records document ltem 10 11 and 12  above stahi~shmentConstruct~on/Ma~ntenance 

Part B - H a z a r d  A n a l y s i s  a n d  Critical C o n t r o l  

Point (HACCP) 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 Ventllat~on 

14 Deveioped a d  mplemented a wnttm HACCP plan -
15 Contents of the HACCP list the food safety hazards crltcal control 1 42 Plumbing and Sewage 1 

DOI~IS cr i~ ica limlls uroceoures corrective actions I 
43 Water Supply 16 Recoras documenting ~mpbmentatlonand monitoring of the 1 

HACCP plan 
44 Dressng Roomshavatones l17 The HACCP plan IS signed 

establishment indlvidual. 45. Equipment and Utensils 1 
and C r i f i ~ !Hazard A n d ~ i s  Cant-?!  P ~ i n t  

( 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. Sanitary Operations 

18 Monitoring of HACCP plan 1 47 Employee Hyglene I X 
19 Verificat~on and val~oatlon of HACCP plan I 

I 48 Condemned Produc: Control I 

20 Corrective actton ::'r~t*,c,n in HACCP plan 

21. Reassessed adeauacv of the HACCP plan. P a r t  F - I n s p e c t i o n  R e q u i r e m e n t s  

Par t  C - Economic / ~ o l e s o r n e n e s s  50 Dally Inspc t~on Coverage 
I 

23 Labeltng - Roddct Standards 
51 Enforcement 

25 General Labeling 

26 Fin Prod Standards1Bonele;s (DeiedslAOL'Puk S k ~ n s ~ o l s t u r e j  

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 M'ntten "razedures 

28 Sample Colrz[~oa:Ana~yss 

I 

1 

!
1 

I 0 

52 Humane Handllng 

53 k n ~ m a lIdentification 

54 Ante Moriem nspection 

55 Pcs: h'o5err ~ s u e c t ~ o n  

0 
-

i 0 
' -
I 

0 

I 
0 

29 ? e c o m  

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

-
..~ ~ - -~ - ~ 

. 

0 
,--



416.17 

13.'51. The daily pre-operationzl and o~erztioxilsanitxion moriitorhg recoids oid not specify the deficiencies identiried and 
dud not document the corrective actions taken either to ecsure appropriate disposition of products that might be contanhated 
or to prevent the recurrence of direct product contamination or adultera~ion. 9 CFR 4 16.16 and 4 16.17 

19/51. In the establishment's written HACCP plan, the description of the ongoing verification activities did not include 
verification of corrective actions. 9 CFR 417.4 (2)(2) (ii). 

20151. In the establishment's witten HACCP plan, the description of the corrective actions to be taken in the event of a 
deviation fiom a critical limit did not include: 1) the cause of deviation is identified and eliminated 2) the CCP willbe mder  
control aher the corrective action is taken and 3) measures to prevent recurrence are established. 9 CFR 41 7.3(2)(1)(2)(3) 

22/51. The calibration of process-monitoring instruments was not performed weekly and annually as stated in the HACCP 
plan. 9 CFR 417.4 (a)(2)(i). 

47/51. Plastic strip curtains on doors to production rooms had buildups of product residue and were contacting and cross 
contaminating employees' boots, clean garments, aprons, and clean containers for edible products. 9 CFR 416.5(a) and 

51. .4) Meat inspection officials did not spec* the deficiencies identified and did not verify the corrective actions taken, 
either to ensure the appropriate disposition of products that could be contaminated or to prevent recurrence of direct product 
contamination or adulteration, in their documentation of pre-operational and operational sanitation inspection. B) During the 
monthly supervisnry rwiews, the conective actions takcii by the establislirneni for h e  deficiencies identified were not 
verified. 9 CFR316.17 

57151.A) Only turo monthly supemisory audits were conducted since January 2005. 9 CFR 381.196 @)(A) 

B) There was no indication of m y  5idings i~ the monthJy supei-visory revisw records concerning the aforementioned SSOP 
and HACCP non-compliances. 9 CFR 416.17 & 417.8 
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