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The audit took place in New Zealand from October 6 through Ko] ember 18. 2005. 

An opening meeting uas held on October 6 in M7ellington with the Central Competent 
Authority (CCA). At this meeting, the auditor confirmed the objective and scope of the 
audit. the audit itinerarq. and requested additional information needed to complete the 
audit of Nevi Zealand's meat and poultry inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, 
the New Zealand Food Safety Authority (NZFSA). and by representatives from the 
regional and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

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

In pursuit of the objective, the Senior Program Auditor followed routine meat and poultry 
inspection audit procedures. The following sites were visited: the headquarters of the 
CCA, two regional inspection offices, five laboratories performing analytical testing on 
United States-destined product, 10 slaughter and processing establishmcnts. and three 
meat processing establishments. 

-.-
Competent Authority Visits Comments 

Competent Authority Central 1 1 I Wellington 
I I 

Regional 2 Hamilton and Christ- 1 church 
Laboratories 5 

/ Slaughter and Processing Establishments 1 l o  1 I 
Meat Processing Establishments 3 

3. PROTOCOL 

The official on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices. including enforcement activities. 
The second part involked an audit of a selection of records in New Zealand's inspection 
headquar-ters and regional offices. The third part involved on-site visits to 13 
establishments (10 slaughter establishments and three processing establishments). The 
fourth part in~rolved \.isits to four prixrate laboratories and one government laboratory. 
The pri~~ateljr-onned and operated Gribbles Analjtical Laboratory in Hastings \\as 
conducting analyses of field samples for the presence of Salmonella species and generic 



E i d ~ e i ~ ~ c I i ~ u~ O I IjE C O ~ I )  The pri\ atel!-o\\ned and operated Hlll Laborato~?. Ltd. in 
Christchurch and the prix ate laborator]. In Establishment ME-43 \\ere conductmg 
anal) ses of samples for the presence of generlc E colz Finall). the go\ ernment-ouned 
and operated AgrlQualit:, N ~ M  Zealand. Ltd. laboratorq in Lolver Hutt and the privatel: 
owned-and operated Hill Laboratoq. Ltd. in I-Iamilton nTere conducting analyses of field 
samples for Neu Zealand's national residue control program. 

Prograrn effectiveness determinations of Kew Zealand'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) slaughter1 processing controls, including the implementation and operation of Hazard 
AnalysisICritical Control Point (HACCP) programs and the testing program for generic 
E coli, (4) residue controls, and ( 5 ) enforcement controls, including the testing program 
for Salmonella species. New Zealand'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 in<pectim service< are carried nut hy New Zealand and determined if establishment 
and inspection system controls were in place to ensure the production of meat and poultry 
products that are safe, unadulterated and properly labeled. 

During the opening meeting, the auditor explained that New Zealand's inspection system 
would be audited in accordance with two areas of focus. First, the auditor would audit 
against FSIS requirements. These include daily inspection in all certified establishments, 
humane handling and slaughter of animals. the handling and disposal of inedible and 
condemned materials, species verification, and FSIS' requirements for HACCP, SSOP, 
and testing for generic E. coli and Salmonella species. 

Second, the auditor m70uld audit against any equivalence determinations that have heen 
made by FSIS for New Zealand under provisions of the SanitaryPhytosanitarq. 
Agreement. 

Currently, FSIS has determined that five alternate procedures are equivalent to FSIS 
requirements. regarding alternate testing measures for generic E. coli, alternate testing 
measures for Salrnorzella species. alternate post-mortem inspection procedures for lambs 
and 5 - to 10-day-old "bobby" cal.i,es, and permission to slaughter, dress, and/or process 
equines in an establishment in which other species are also slaughtered, dressed. andlor 
processed. 

3 .  LEGAL BASIS FOR THE AUDIT 

The audit m-as undertaken under the specific provisions of United States laws and 
regulations. in particular: 

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



The Federal Yleat and Poultq Inspection Regulations ( 9  CFR Parts 30 1 to end). 
\I hich include the Pathogen Reduction HXCCP regulations, and 

The Poultrl, Products Inspection Act (21 U S.C. 351 et seq.) and the Poultry Products 
Inspection Regulations (9 CFR Part 38 1) 

5 SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' aebsite at the following address: 
http:l/wwu~.fsis.usda.gov/Regulations - & - Policiesi' Foreign-Audit-Reports/index.asp. 

The last two FSIS audits of New Zealand's inspection system were conducted in June- 
July 2003 and September-October 2004. 

During the 2003 audit, no establishments were delisted. Two establishments received 
Notices of Intent to Delist (NOID) if the deficiencies identified were not adequately 
addressed and corrected within 30 days of the audits. 

Dnring the 20Q3 audit. the fo!!n\x~ing deficiencies were identified. 

In nine establishments, the written corrective actions to be taken, in the event that 
critical limits are exceeded, did not include reinspection of the product back to the 
last acceptable monitoring check. 

In one establishment, maintenance of hand-operated rail gates had been neglected. 

In one establishment, the written corrective actions to be taken in case of 
contamination with feceslingesta did not include product disposition. 

Small amounts of fecal contamination were f ~ u n d  on one lamb carcasses that had 
passed final inspection in each of two establishments. 

In three establislments, employees were not adequately washing contaminated 
hands. 

In one establishment, condensation was not adequately controlled. 

In one establishment, poor housekeeping in edible-product support areas was 
identified. 

In one establishment, previously-identified deteriorated product contact 
equipment remained in use. 

In one establishment, there was inadequate separation of 'ivork clothes and street 
clothes. 



.411 the aboi ernentioned deficiencies had been addressed an3 corrected b j  the FSIS audit 
in 3001. 

The follo~j-ing deficiencies itere identified during the 2003 audit: 

In one residue-testing laboratory. there n-as insufficient documentation that the 
procedures for semicing and system suitabilitj/verification, as recommended by the 
manufacturers, were being routinely performed. 

In one residue-testing laboratory. the training program for new analysts Lvas not 
clearly outlined; detailed requirements for the attainment of proficiency (e.g. bench- 
training, number of analyses required to be performed correctly) were not evident. 

In one residue-testing laboratory, control charts containing QC spikes and blind 
spiked recoveries were not plotted for the results of pesticide analyses. 

In one residue-testing laboratory, several illegible corrections were found in the 
official documentation. 

In one residue-testing laboratory, the acceptability criteria for the monthly check 
samples were not consistent with those used for the daily positive-control spiked 
r a t n n l ~ c  
V""'Y"u"' 

6. MAIN FINDINGS 

5.1 Gowmment Oversight 

6.1.1 CCA Control Systems 

Oversight of the Kew Zealand meat and poultry inspection system is poi-ided by NZFSA 
a semi-autonomous body in the Ministry of Agriculture and Forestry (MAF) under the 
Minister for Food. Oversight of meat and poultry inspection in the slaughter and 
processing establishments is under the Ministry of State Owned Enterprises (MSOE). 

NZFSA came into being on 1 July 2002. bringing together domestic and processed food 
functions from the Ministry of Health and the primary production, processing and export 
functions from MAF Food, together ~vith a small part of the MAF policy group, into a 
semi-autonomous body, the NZFSA. attached to MAF. NZFSA was restructured on 
July 1, 2005. providing horizontal groups in place of the former vertical, commodiq- 
based groups. to enable it to function in a risk-based environment. NZFSA is comprised 
of the follou-in groups, each of which is headed by a Director who reports to the 
Esecut i~ e Director and is a member of the NZFSA Board: 

Neu Zealand Standards Group (NZSG) 
Export Standards Group (ESG) 
Approvals and A4gricultural Coinpounds and '\'eterinar) Medicines 

Canlpliance and In~wtigation Group (CIG) 



Science 
Pol ic~  and Joint Food Standards ( i ~ i t h  Food Standards Australia and Nen 
Zealand) 
Commun~cations and Infrastructure 

NZFSA \'erification Authorit). O\;ZFSA4 \'A. usually shortened to VA) 

There is an additional Director (Market Access) who is not a board member, and L$-ho 
interacts with the DepuQ Director (Market Access) and the Programme Managers 
(Market Access) within the Export Standards Group. These persons are responsible for 
ensuring that requirements necessary for access to various markets that are additional to 
the New Zealand Standards are published for implementation by industsy and by ASURE 
NZ, and are verified by VA. 

Oversight is provided by NZFSA through the CIG. the ESG. and VA. The Director 
(Market Access) of ESG is the FSIS contact or chief veterinary officer for New Zealand's 
meat and poultry inspection system. MSOE provides oversight through ASURE New 
Zealand. The various responsibilities of these organizations are outlined in a 
Memorandum of Understanding, dated June 2003, stating that MAFNZFSAIESG - 
NZSG (formerly the Animal Products Group) sets the standards, applies sanctions, and 
provides the statutory authorization to V k  and ASUFG. NZFSA CIG audits the 
performance of VA, ASURE. and industry. VA implements the standards, verifies that 
they are met, and certifies product. ASURE inspects livestock and product and performs 
associated tasks such as s!aughter brand control and product sasnpiing. Bot'n VA and 
ASURE have divided their field staff according to the locations, numbers, and complexity 
of the establishmei~ts. VA is divided into nine regions, each managed by a Team Leader 
~ v h o  maintains technical competence (the Team Leader position in Hastings is presently 
being advertised because the incumbent is taking up a new role coordinating the VA 
Technical Specialists Group). ASURE managers are located in numerous offices around 
the country as needed to provide oversight for the ASURE staff in the establishments. 

6.1.2 Ultimate Control and Supervision 

VA maintains a physical presence in all establishments where ASURE inspectors are 
assigned. ASURE inspectors perform post-mortem inspection and related activities, and 
may perfom ante-mortem inspection as well; most ante-morte~n inspection is performed 
b) NZFSA Technical Supenisors. who are veterinarians. VA is required to verify that 
ASURE employees are effecticrely delivering their mandatory functions and that 
establishments are in compliance with all New Zealand and FSIS requirements. 

New technical information is distributed to all meat and poultry inspection employees via 
Overseas Market Access Requirements (OMARs), General Export Requirements 
(GREX). and Technical Directil~es (TDs). OMAR and GREX documents are based on 
the Animal Products Act of 1999 and TDs are based on the Meat Act of 1981. 

Information on ne\v and updated requirements is sent from NZFSA headquarters direct11 
to all NZFSA4 field personnel. XSURE managers. and establishment management 
officials I ia e-mail. The .4genc> Technical AManager (.AThf) conducts a ~ e e k l ~ .  
teleconference that is attended b j  all SZFSA Team Leaders (TL). The Veterinary 



Technical Super\ isors ( I T S )  and 1ra\ elmg Tzchnical Super\ isors ( TTS)in remote 
locations provide monthlq reports to the TL specif! ing the compliance sjnopses of the 
establishments and also s j  nopses of the technical information they ha\ e receil ed during 
the month, as nell as nhat the> ha\.e done to ensure establishment compliance. For less 
remote locations. there are ureekly circuit meetings in n hich all current issues are 
discussed and correlated; either the TL or the TL's Unit Coordinator attends these 
meetings. Each TL provides a (monthly) Approved Signatory Report to the ATM: this 
report includes the minutes from these meetings, the monthly synopses. certification 
issues. complaints and appeals, ASURE issues. VA procedural issues, compliance issues. 
and recommendations regarding technical specifications. 

The TL appraises the performances of each supervising veterinarian annually. The TL 
and the supervising veterinarian together evaluate the performances of each VTS and 
each TTS, also annually. 

ASURE serves the meat and poultry inspection program in a unique environment. On the 
one hand, ASURE is obliged to make a profit as a State-Owned Enterprise; however, on 
the other hand, ASURE is not allowed to make a profit from the costs imposed on 
; n A l l c t n r  fnr  meat 2nd
".UUUC', L V I  A A ' V U C  Ul... 

nniiltni incpecticn. A_ST_TRE is, therefore. commerciallq. driven to *., yVU. 

provide "Added Value" work that ASURE performs for industry on a fee basis. 
However, only 2-3 percent of ASURE's income comes from fee work. Fees are 
standardized, payments are made directly to ASURE headquarters, and the employees are 
always accountable to ASURE. 

In order to perform fee work. an ASURE employee temporarily turns in ("surrenders") 
hisiher Warrant (authorization to inspect). performs the work, and retrieves the Warrant 
before performing mandatory inspection work. Occasionally, an employee will perform 
long-term fee work or work on a trial basis before actually leaving ASURE. However, 
ASURE is required to implement measures to identi@ and manage potential areas of 
conflict of interest in order to meet the relevant standards ef YZFSA. 

6.i .3 Assignment of Compe~enr. Quaiiiied Iilspecrors 

The process of maintaining competency and compliance is approached differently by 
NZFSA, VA, and ASURE. NZFSA performs CIG audits, on a periodic basis, that cover 
VA, ASURE, and industry activities and compliance. VA performs Technical Reviews 
of establishment compliance and inspection activities and conducts Performance Based 
Verification (PBV) audits and Bulk Audits of each Establishment and of the ASURE 
presence mithin that establishment. V,4 also performs frequent Regulatory Overviews at 
each establishment. ASURE performs Statistical Process Control System (SPCS) Checks 
on the various aspects (22 Systems) of inspection that they monitor or perform. SPCS 
Checks include Procedures Checks and Decision Checks. 

The VA4 Technical Re] iews. in combination with CIG Audits. complj with the monthly 
supenison T isits required by FSIS. Team Leaders and Unit Coordinators perforni this 
function for '\'.A and maintain their competency \ ia the Quality Assurance Assessor. who 
is supen ised b~ the \'A Technical hlanager 



The Director General. through the Director (hlarhet Access). negotiates a bas~c formula 
for ASURE staffing. nhich is subject to some modification according to indixidual 
requirernents. The basic formula for staffing to meet NZFSA rnandatoq requirements is 
determined by ASCRE: this obligation is placed on ASURE in the hlernorandum of 
Understanding betmeen NZFSA. KZFSA VA. and ASURE. The VA VTS has the 
authority to order a decrease in line speed if he/she finds it necessaq for the post-mortem 
inspectors to perform their duties adequately. If the VTS is not confident that the staffing 
is adequate, he/she informs the TL. who will confer with hisker counterpart (Regional 
Manager) in ASURE to resolve the issue. If the issue cannot be resolved at this level, it 
will be elevated to involve the Depu'q Director (Market Access, Animal Products) and 
the CEO for ASURE in Wellington. 

6.1.4 Authority and Responsibility to Enforce the Laws 

Accountability for administrative and technical activities also varies between VA and 
ASURE. The VA Technical Manager is technically accountable to the Director (Market 
Access) of the ESG. However. this manager is administratively accountable to and 
supervised by the General Manager for VA. The Agency Technical Manager is the 
super;.isor of the Tcam Leaders, v;hc macage the field icspectior? staff. In contrast., the 
ASURE TechnicaI Manager does not directly supervise the field inspection staff, and 
no st of the ArealSite Managers who do have supervisory responsibilities, do not 

maintain their technical competence in meat and poultry inspection. 

One establishment received a N O D  and U.S. requirements were found not to have been 
adequately enforced in eight of the thirteen establishments audited. 

6.1.5 Adequate Administrative and Technical Support 

NZFSA VA has the ability to support a third party audit. 

6.2 Headquarters Audits 

The auditor conducted a review of inspection system documents at the headquarters of the 
inspection service. The records rel-iew focused primarily on food safety hazards and 
included the following: 

o Internal review reports 
o Supe rv i so~~\,isits to establishments that s e r e  certified to export to the U.S. 
o Changes to structure and staffing 
o Training records for inspectors and laboratory personnel. including courses in 

HACCP and SSOP 
c New lams and implementation documents such as regulations. notices, directives and 

guidelines. including official communications mith field personnel. both in-plant and 
supen isor!. in which Lr.S.requirernents are con\ eyed 

; Sampling and laborator) anal! ses for residues 
L Sanitation. slaughter and processing inspection procedures and standards 



Control of products from 1ix estock n1th condit~ons such as tuberculosis. c> sziccscosis. 
etc.. and of inedible and condemned materials 

o Enforcement records. including evamples of criminal prosecution. seizure and control 
of noncompliant product. and delisting an establishment that is certified to export 
product to the United States 

o A summary of the species verification policy & program 
c Control of products imported from other countries for use in US-eligible product 

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

6.3.1Audits of Regional Inspection Offices 

In the course of the routine audit, the auditor interviewed two regional VA Team Leaders 
in their offices in Hamilton and Christchurch, in order to discuss delivery of oversight and 
to review documents regarding internal review reports and other supervisory visits to 
establishments that were certified to export to the U.S., training records for NZFSA 
officials, and export product inspection and control. including export certificates. No 
concerns arose as a result of these interviews. 

7. ESTABLISHMENT AUDITS 

FSIS audito: visited 2 total of 13 estab!is,hUqefits-! 0&nghterI,nrocecir?g 
establishments and three processing establishments. None were delisted by New Zealand 
because of failure to meet basic U.S. requirements, and one received a NOID because of 
e~idenceof the presence of rodents in the carton storage area. The NZFSA authorities 
conducted an in-depth fo1lo.s-up r e ~ i e w  of this establishment withir, 30 days and verified 
that all the deficiencies identified on the day of the original audit had been addressed and 
corrected, and removed the NOID. 

8. LABOMTORY AUDITS 

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

Residue laboratory audits focus on sample handling. sampling frequency, timely analysis 
data reporting. anal>-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 
analysis. analytical methodologies. analytical controls. recording and reporting of results. 
and check samples. If private laboratories are used to test United States samples. the 
auditors evaluate compliance with the criteria established for the use of private 
laboratories under the FSIS Pathogen Reductio1~'HACCP requirements. 



The follov-ing laboratories \\-ere audited: 

The go\.ernment-onned and operated AgriQualit) Ne\\ Zealand, Ltd. l a b o r a t o ~  in 
Lo~ver Hutt 

The pri~.atel>-owned and operated R. J. Hill Laboratoq, Ltd. in Christchurch 

The privately-owned and operated R. J. Hill Labora to~ ,  Ltd. in Hamilton 

The privately-owned and operated Gribbles Analytical Laboratory in Hastings 

The private microbiology laboratory in Establishment ME-43 in Eltham 

The findings in these laboratories will be discussed in Section 11.3 (Testing for generic E. 
coli), 12 (RESIDUE CONTROLS), and 13.2 (Testing for Salmomlla species) of this 
report. 

9. SANITATION CONTROLS 

As stated earlier, the FSIS auditors focus on five areas of risk to assess New Zealand's 
meat and poultry inspection system. The first of these risk areas that the FSIS auditor 
reviewed was Saiiitation Controls. 

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

In addition. New Zealand's inspection system had controls in place for n7ater potabiiity 
records chlorination procedures. back-siphonage prevention, separation of operations, 
temperature control, nork space, i entilation, ante-mortem facilities, welfare facilities, 
and outside premises. 

9.1 SSOP 

Each establishment \vas evaluated to detennine if the basic FSIS regulatory requirements 
for SSOP were met. according to the criteria employed in the U.S. domestic inspection 
program. The SSOP in the 12 of the 13 establishments were found to meet the FSIS 
regulatoq requirements. 

In one establishment. documentation of corrective actions taken in response to 
some deficiencies identified during pre-operational sanitation inspection did not 
include prelrenti\ e measures. It mas noted that documentation of oper-ational 
sanitation acti~~ities. findings. and corrective actions (including prel'entive 
measures) was complete and in full compliance. 



In t h e e  of the 13 establishments audited. the Sanitation Performance Standards mere not 
met: 

In one establishment, rodent feces were found in several areas of the main carton 
storage room. It was noted that close examination of cartons stored in the area 
revealed no evidence of their having been damaged by rodent activity. 

In two establishments, edible product containers were cracked and in need of 
repair or replacement. 

In one establishment, general housekeeping and maintenance had been neglected 
in the carton preparation room. 

10. AXIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls inciude ensuring adequate anirrlal identification, control =i.w 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. The auditor determined that New Zealand's inspection system 
had adequ*te controls in hT A f C ; P ~ P ; P C  T ITPVP nntd 

l y ~ u ~ I L ~ ~ I ~ ~ ~ ~ ~  .IV.r .--. 

Furthermore. lamb and bobby calf slaughter were performed in accordance with the 
alternate procedures determined to be equivalent by FSIS: Heads and tongues of lambs 
and bobby calves art: permitted to be reirtovcd prior to post-mortem inspection. 

There had been no outbreaks of animal diseases nit11 public health significance since the 
last FSIS audit. 

1 1 . SLAUGHTERIPROCESSING CONTROLS 

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

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

1 1 .  I Humane Handling and Humane Slaughter 

No deficiencies were noted. 



1 1.2. HACCP Implementation 

All establishments approved to export meat and poultrq products to the United States are 
required to have de\ eloped and adequatel? implemented HACCP programs. Each of 
these programs 1% as e\ aluated according to the criteria employed in the United States' 
domestic inspection program. 

The HACCP programs were reviewed during the on-site audits of the 13 establishments. 
In seven establishments, the HACCP slaughterlprocessing programs were not 
implemented as required: 

In three establishments, the documentation records for verification of the 
monitoring activities did not contain the actual times when the verification 
procedures were performed. 

In two establishments, the details of the verification procedures were not 
adequately described in the mritten HACCP plans. 

1 I .  1 . . In one esraPlisnment, Inc r r r v r ~ ~ i c ~ i ~ i ~ g  records did not contairi the actua! times 
when the monitor observed the critical limits to be exceeded. 

c In one cstablisb~efit, there .,.:as insufficient supporting docl~inentation that 
physical hazards had been considered during the hazard analysis. 

11.3 Testing for Generic E. coIi 

New Zealand has adopted the FSIS regulatory requirements for testing for generic E. coli 
with the exception of the follouing equivalent measures, which have been determined to 
be equivalent by FSIS: 

o The testing frequency in lambs and sheep is f i ~ ~ e  carcasses per week; this alternate 
frequency was written into the HACCP plans as required in all the lamb siaughter 
establishments visited during this audit. 

o New Zealand samples cattle at three sites: flank. brisket, and outside hind-leg. 
o New Zealand samples bobby calves prior to chilling. at three sites: flank, foreleg, and 

fore-rump, using a round 25 cm' template. 
o Nem Zealand uses a swab sampling tool. 

Ten of the 13 establishments audited were required to meet the basic FSIS regulatory 
requirements for testing for generic E, coli and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E coli was properly conducted in all of the 10 slaughter 
establishments in ~vhich it Lvas required. H o ~ v e ~ w .  in two of these. evaluation of the 
results of the testing for generic E. coli was not performed in accordance with the 
requirements of the FSIS regulations: 



In tno  establishments. statistical process control procedurzs had not been 
de\ eloped to e\ aluate the results of the beef carcass snabs for generic E coli, as 
required \\-hen the samples are taksn b) sponging [or smabbing] rather than by 
excision. 

The privatelj -owned and operated R. J. Hill Laboratories. Ltd. in Christchurch; the 
Gribbles Analytical Laboratories in Hastings; and the private laboraton. in Establishment 
ME-43, in which swab samples from U.S.-eligible product are analyzed for generic E. 
coli, were audited. No deficiencies were noted. 

1 1.4 Testing for Listel-ia rnonocytogenes 

One of the establishments audited was producing ready-to-eat products (beef jerky). In 
this establishment, the requirements for testing for Listeria nzonocytogenes according to 
the Final Rule of June 6, 2003, were being followed. 

1 1.5 Facilities for Inspection 

Light levels were inadequate in two establish-ments (in beef thoracic cavities in 
one and on medial masseter n~uscles in beef heads in the other). 

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 
ievels, recoLrerj- frequency, percent recoveries, and corrective actions. 

The Hill Laboratories. Ltd. in Hamilton nere audited. No concerns resulted from this 
audit. 

The government-owned and operated AgriQuality New Zealand. Ltd. laboratoq in Lower 
Hutt was audited. One concern resulted from this audit: 

The quality control program did not provide adequate assurance that all analysts 
would participate in the intra-laboratory check sample program \ ~ i t h  reliable 
frequency. Under the system as implemented, some analysts might not perform a 
specific assay for as long as thirteen months before their proficiency would be 
elraluated bj  means of an intra-laboratory check sample. 



13. ESFORCEhlEKT CONTROLS 

The fifth ofthe fi\.e risk areas that the FSIS auditor re\ iewed Lvas Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for SaIrnorzcIla species. 

13.1 Daily Inspection in Establishments 

Documented daily inspection %as provided in all 13 of the establishments audited for 
production days on u-hich U.S.-eligible product was produced. 

13.2 Testing for Salrtzorzella Species 

New Zealand has adopted the FSIS regulatory requirements for testing for Salnlonella 
species with the exception of the following equivalent measures, which have been 
determined to be equivalent by FSIS: 

Establishments take samples. - r"r i v d k  ;abui&uiies aiialpze samples. 
A swab sampling tool is used. 
Samples are taken at the end of the slaughter or production process and prior to 
the carcass being cut and,/gr packaged. 

Six of the 13 establishments audited were required to meet the basic FSIS regulatory 
requirements for testing for Salmonella species and were evaluated according to the 
criteria employed in thc United States' domestic inspection program. 

Testing for Salmomllu species was properly conducted in all of the six establislments in 
mhich it was required. 

The privately-owned and operated Gribbles Analytical Laboratories in I-Iastings, in which 
field samples of U.S.-eligible product are analyzed for Salrnorzella species, was audited. 
No deficiencies were noted. 

1 3.3 Species Verification 

At the time of this audit, New Zealand was required to test product for species 
Llerification. Species verification was being conducted in those establishments in which it 
v, as required. 

13.4 Monthly Reviews 

In Ju14 2005. NZFSA implemented a policy of monthly internal supervisorq. re1ieu.s to 
meet the C.S. requirement. Since that time. monthl) re1 i e ~ l s  had been conducted, and 
nrere \veil-documented. for all months during nhich U.S.-eligible production had been 
conducted in tnelve of the thirteen establishments audited. 



I11 one establishnlent. one internal super\ isoq re\ ien had not been conducted 
during a month in nhich there had been U.S.-eligible production. 

13.5 Inspection System Controls 

Except as noted below. the CCA had controls in place for ante-mortem and post-mortem 
inspection procedures and dispositions: restricted product and inspection samples; 
disposition of dead. dying. diseased or disabled animals; shipment security, including 
shipment between establishments; and prevention of commingling of product intended for 
export to the United States with product intended for the domestic market. 

rn In one establishment, sternums were not split on the lamb carcasses prior to post- 
mortem inspection. 

Furthermore, controls were in place for the importation of only eligible meat and poultry 
products from other countries for further processing, security items, shipment security, 
and products entering the establishments from outside sources. 

National mandates for the implementation of compliance with the requirements for 
special handling of Specified Risk Materials (SRMs) regarding Bovine Spongiform 
Encephalopathy (BSE) have been implemented as Overseas Market Access Requirements 
(OMARs). Non-ambulatory cattle are condemned upon ante-mortern inspection, no beef 
containing SRMs is permitted in U.S.-eligible product, mechanically-separated beef is 
ineligible for use in L1.S.-eligible product, and air-injection stunning is not permitted in 
New Zealand. 

One establishment receiired a NOID. which was lifted by NZFSA officials after they had 
verified that adequate corrective actions had been taken. In eight of the 13 establishments 
audited. deficiencies were found that should have been identified in adlance by NZFSA. 
These involved: 

HACCP-Implementation (8 establislments) 
Sanitation (3 establishments) 

rn Evaluation of testing results for generic E. coli (2 establishments) 
Post-mortem inspection ( I  establishment) 
Light at an inspection station (2 establishments) 

rn One monthly internal revielv not performed (1  establishment) 



The CC-4 understood and accepted the findings. 

Gary D. Bolstad, DVM 
Senior Prograrn Auditor 
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33 5 1 Tile di?cunien:atlon of er1fica:inn rscor cis XT as comple~s. except that ~ 1 1 s ~  dlcl not contain the actual 
times IT hzn the x srlfication pr ocedures n ere performed. The management official responsible for the 
~erification agreed to correct this inmediatel~ [Regulatorj references: 9CFR $317 5 (b). $41'7 81 

30,51 .q light i n t e n s i ~  of 50 foot-candles (550 Lux) is required at inspection surfaces. -4 light l e ~ ~ e l  of 
only 30 fc (330 Lux)was measured on the inspection surfaces of the bovine thoracic cavities. The 
NZFSX officials ordered prompt correction. [9CFR $307.2(m)(2)] 

3815 1 Rodent feces were found in several areas of the main carton storage room. Close examination of 
cartons stored in the area re~vealed no evidence of their having been damaged by rodent activity. The 
NZFSA officials ordered prompt correction. [9CFR $41 6.2(a)(3), $416.171 

391'51 General housekeeping and maintenance had been neglected in the carton preparation room. The 
NZFSA officials ordered prompt correction. [9CFR $41 6.2, $41 6.171 

58 The NZFSA-VA CIG Assessor and the NZFSA-VA Team Leader issued to the establishment a Notice 
of Intent to Delist (NOID) in 30 days if the deficiencies identified are not addressed and corrected 
v,-ithin that time. 

Note: The KZFSA authorities conducted an in-depth follow-up review of this establishment on Wovember 
2, 2005 and verified that all the deficiencies identified on the day of the original audit had been addressed 
and corrected: they remosred the NOID accordingly on November 3, 2005. 
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12 .  Corrective aciion when the SSOPs have faieo 10 prevent direct I 
38 Es:aolishrnent Grolnds and Pest Ccn~rol

pnduc! c o r t a n n a t ~ mor a3gtera:lon ! i 
13. Daily rezoros document iiem 10, 11 and 12above.  ; ( 30 Es:aol~shment Cons:ruct~on!Maintenance ! 

I 

Part E: - Hazard Analysis a n d  Cntical Cont ro l  
Po in t  (HACCP) S y s t e m s  - Basic Requi rements  

L1 Ve?tl,a:lon 
14 Developed and implemented a wr i t tm H A C C F  plan . i 
7 5 Contents of tne HACCP list the f m d  safety hazards, I 42. Plumbing and Sewage 

zit ica' conbol panis.  c - i t i a l  Iirni!~, pocedwes,  wrrecbve actions 

43. Water Suppiy 16. i iecords documentins ~rnpbmentation and monitoring of tne 1 
HACCP plan. 

44. 3resslng Raxns/La~ato:ies 
+,-i. The + K C ?  pian IS sgnea and dateo by the responsibie 

estabishrne?: mdivdua! 4 5  Eouiarr,.nt and !Jtensils I 

I 
- -.iiazard k r ~ a i y s i sand Critical Coritro! Poirit 

(HACCP) Systems - O n g o i n g  Requirements  46 Sani!ar) Operariens I 
:8 Monitoring of HACCP plan ~ 47. Employee Hygiene i 
3 C .  \'erificauon and vaiaation of H h T C F  plan. 

48. C o n g e m x d  Prosact Cmtrol  i 
2 1  Reassessed aoeodac~ of the n A C C z  p a l  1 Part  t - l n q e c t l o n  Kequirements I 



2 5  1 The docuenta5on of i-erificarion records %-as complete. except thzt they did nor contain %s actual 
rimes when tkhe s-enfication procedures were perfomed. The management ofr'lcial responsible for h e  
H."iCCP plan agreed to correct this imrnediztely. [9CFR 5317.5@) and 5417.81 

28151 The establishment had not developed a statistical process control procedure to es'duate d x  results 
of ths carcass slvabs for generic E coli The upper limit had been set at 100 c~l'cm'. Ths  upper limit was 
implemented in U.S.-eligible beef slaughter establishments in ,4pril2005 in Chapter 6 o f ~ h eupdated 
National hficrobiological Database p r o r a n  "Excision" s q l e s  were also being analyzed.but not G-om 
the areas of fne carcasses required by FSIS to be sampled for generic E coli. Samples from fiire cartons of 
boneless b2ef were taken per week. [?CFR $310.25(a)(j)(ii)l 
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Pl;ce an X In t he  AUCI I~2 e s u l t s  b l ock  t o  indicate r ? o n c . j m p l i a n c e  with r e q u i r e m e n t s .  U s e  0 i f  10; a p p l ! c s S l e .  

Part A - Sanitation Standard Operating Procedures (SSOP) hz.1t Part D - Confinued k g :  

Basic Requi rements  Economic  Sampling ?SUI:SR S L ~ ~ S  

7 Pv'c;l:ter SS3P 13. Scned~iled Samaie 0 

9 K e c o ~ d sd o c u m e n t n ~  ~rnplementat~cn. i 3d Soeces Tes t~no  n 

O b ~ g n e a  and dated SSOD by m-slte or ovea l l  author~tv 35 F e s ~ d u e  

S a n ~ t a t ~ o nStandard Operabng P r o c e d u r e s  (SSOP) Part E -Other  Requi rements  
Ongoing R q u ~ r e m e n t s  

1 C  1rnplernen:atior of SSOP's, incluang monitoring of ~rnplernentat!on. i 1 36. Export 

11 Ma~nrenance ano eLalua:~on of the effecui8eness of SS37 s i 1 37 import 

Zorrectve act~onwher,  the SS5Ps have fa ied  to prevent d~rez t  1 jg, = ,.-stabi~shmen! Grounds and Pest Control 
pnduct  contarninat~m or aouterat~oc. 

13. Daily rco rds  documen: )tern l C ,  !Iand 12above.  39 Establishment Construct~on/Maintenance ~ 
I 

? 

Par t  !3 - wazarc! Ana!ysis a n d  Cdtlcz! C n n t r d  $0 L ~ g h t  ~ Poin t  (HACCP) S y s t e m s -  Basic Requi rements  
41. Ventilation 

i 4 .  Developed arid irnpiemented a written H A C C P  plan . 1 

15 Contents of tne HA'ZCP i ~ s t  the f w d  safety hazards, 1 I 

c r~ t ied  con to l  pcints, c r ~ t ~ c a l  limits, procedures, mrrecbve actions I 
~ .-.- .-~. 

16 Records documentmg ~rnpkrnentatior. and monltonng of the 
HACCP plan. 

17  The HACC? D!an IS soned and dated bv the resoonsiale 
establishment ind~vdual 45. Equipment and Utensils I 

-- IHazard Analysk a n d  Critical Control  Point  
(HACCP) Systems -Ongoing  Requi rements  46. Sanitary Operations 1 

i 6  Monlbnng of H4CCP plan. 1 
47 Employee Hygiene I 

:9 Leriilcabo? and vaboa:ior o: HACCP plan 
48. Conaemned Proddct Control 

20. Correct~vea c t ~ c n  w r ~ t t m  in LiACCP plan. ~ 
21. Reassessed aoeouacy of the H K C P  plan. I Part F - l n s p e c t b n  R q u i r a n e n t s  

2 ~ . 
"- - ----.. v:;i:terl- L  n e ~ s ~ m  f ~ e~ ~ ) ~ u n - ~ t l - ~ i ~ r , ~ .H.4ZC.P plal;, msn:!cr~rs of ::~e 49 Government Staffing 
zrmcal conrol  pn:s.  dates aW t ines a s p m f ~ ceven  o x u - e x e s  

Part C - Economic I Vvholesomeness 50. Daily lnspec t~m Zove:age 

23 ~ a o t i l n g- FTodu~: Slanoaros 

i 
51. Enforcement 

24 -abe~ng- b!.i P!e~gh!s 

52 k umane Y andilng
I25 Sene:al ~ a b e l ~ n g  

' 26  F I ~  0?r35 Stanaads!Boneless (GefecsiAQUFcrk Sk~ns/Mosture)  53. hnlmal  ldentif~cat~on 

Part D -Sampl ing  
Generic E. coli Test ing 5 4  Ante I!onen I n s p c t i o i  

I 

55. ~ o s ::vlxm i n s p c t ~ o n  o 
18 S a r n ~ l e  CoJecr~on,Ana'.ss:s 0 

I Par t  G - Other Regulatory Oversight Requirements  
9s ?.:or"s 0 


C O T ~ J ? , : ) .  3 r e c ~ 1 < ~ s  l oSalmonella  %rforrnance 3 a n d a r d s  - S a s i c  Requirements  33 E u - ~ E ~ ~ I  

-- .--

1-











-
lh.es ta ' s i i she~thad not des-elop~da smtisticd grocess COXEO; 3rocedure to  es alila~e1b2m d t s  
of:he ca-czss swabs far generic E colz Tkupler h i t  had been se: at 100 c 5  cm2 This u??sr 
1:n-r~ was implemented in G S.-elig~ble b~eislaughter esta!.lislments in -4pri12005 inChapter 6 of 
the qdated Ka-ional Ilicro3iological Database progani. "Excision" samples were also being 
anzlyzed, but not from the aeas of 5~cvcasses required by FSIS to be sampled for ,ueneric E 
co:i Samples from fil-e c w ~ c n sof boneless beef sisre taken per xeek [9CFR 63 1O.?j[a)(j )(ii)] 
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Foreign E s t a b l i s h m e n t  A u d i t  C h e c k l i s t  

1 ar.can-D.~ o l s : a ~  
-I Sh.S,-E &J3!-

L> ~ , l J , b q ~ y - t J D  -

PIace an X i n  i h e  Audi t  Resu l t s  b i = c k  io indicate r , o r , z 3 m p l i a n c e  L P ~ I : ~  rem;iliVements. L'se 0 if n t  a r~p l i cab !e .  

Part A -San i ta ton Standard Operating Procedures (SSOP) , Part D - Continued 1 k ~ . :  

Bask Requirements 1 ~ ~ S L ! S  Economic Sampling ' RSSIIS 

e Reco ds oonu- erltng ~rnplernen:at~on 1 34 Speces Tes: ng I 
I 

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

10 lmple-nentat ion~'  S S O P s  mcluaing moni:or~ng of ~rnplementatlon I 36. Export 1 
I 

11 Ma~ntenancear,?evaiuatior of the effectiveness of SSOP's 37. mpor t  ! 

12 Correct~ve ac:lon v,hen tne SSOFs have fa ied  :o prevent d rec t  38 Estanl~shment Gromcs and Pest Contro 
~ n d ~ c tcortsm nat lm o r  aaulteration 1 

:3 Daly  r-ords c lownen? ~tem 10, :1 and 12  above 39. Establisnrnent Cons?ructionlMa~n!enance 

Part. R - H ~ z a r d.An.!;rsis 2nd C-tica! Crrntro! 40 Light 

Point (HACCP) Systems - Basic Requirements 
41 Ventilation 

14. Developed and mplemented a wri:!m H A C C ?  plan 

15 Contents of the i k C C P  11st:he f m c  safety hazards, I 42. Plumbing and Sewage 
critic2 contro p i n t s  cr i t~cai  llmlts, p c e d u r e s ,  m:recave actions. I 

16 Records oocumentlng lmpernentatron and rnonltcring of :he I I 
HAC'?P n!nn.. I 1- - . ? -

44. D r e s s i ~ gRmrnsiLavatories 
17. The r iACZP c,an 1s s g n e d  and dated oy the  responsible 

estanl~shnenr~ n d ~ v d u a l .  45 Eouiprnen: and Utensils 

Hazard Analysis a n d  Criticai Control  Point  
(HACCP) Systems -Ongoing Requirements 4E. Sanifary Clperatons ~ 

18 M o n i b r i n ~  of M C C ?  plan 47 Employee Hvo~ene I. . . -

48. o n o e r n n e d  Product Col t ro l  1 

20 Correztive a c t ~ s r  vmt rm ~rHhCC? pian I 

21 i iezssessec a e q u a c y  of the + X C 5  plan Part F - Inspect im R g u i r e n e n t s  

-,,.L,,,, ,,l,.-9 A - * , , - ,m: ,~gb e  ,n;i,:ten H b r C F  ;;!an, m n , : o r i ~  of the 48 Governmen: Stafflnc 
crltlcal coT'uo ~ ~ n t s ,  c a e s  a id  trnes d s p ~ i f l ceven! 0 - a r r e x e s .  I I 

50 Caily l n s o e c t ~ m  Coverage 

I 
-- I 51 Enforcement I x 

24 Labd~ng- N e  \Yeights 
52 Humane Handl~ng I 

2: Gene:al L a a e l ~ r g  I 

I 
53 hn~- *a :  iaenaflca?~on 

Part D - Samplmg 
IGenerlc E co11 Testlng 

2E Sample Co l t~ !~o t i :Ana~)s ls  I 

Part G - Other Regulatory Oversight Requirements 
25 7ecorzs 

-

0

Sairnonella Pef?2rmance Standards - Sasic R e q u i ~ m e n t s  

-- -. 



5 1 57 Before July 2005. the frequency of internal supen.isorj re1 iews ("Techmcal Re1iev,s") s$as 
determined b j  compliance luston-, under Kew Zealand's Performance-Based Jierification (PBT-) 
s jstem; the highest level of compliance led to a frequency of e17ery three months. In July 2005. 
NZFS-4 implemented monthly t e c h c a l  re~iems to comply with the FSIS requirement. This 
establishment was closed from August 26 to September 26.2005; hone~.er. it did produce l2.S.-
elig~bls product during September 27-3 1. No internal supen7isory re]-ien was conducted in 
September 2005. [9CFR $327.2(a)(2)(ilr)(A)1 



- - 

- -- -- 

- - 

Foreign E s t a b l i s h m e n t  Ai id i t  C h e c k l i s t  

; 
, _.I9;.
c q E,3 3 : ~ 1 2 3  % , -A ' i 32zU!,qE<T ' - , 3  -

, - L 

Place an X ir :he k ~ d i t?,esu!;s 5 i o c k  t 3  :nSlcare z c r c c n p i i a n c e  \rifirh i e q u : i e ~ l e - , t s .  Use 3 :f - c ?  25;31i2bIe. 

Part A - Sanitabon Standard Operating Rocedures (SSOP) &A:! Part D - b n t i n u e d  ~ ELBasic Requirements FES~IU Economic Sampling 

7. Wr~:ten S S C z  1 3  Scneo~.eo  Sar-ole i 
5 Eecords occurnentng ~rnpfementat~or.. 1 34. Speces Tes t~ng  

I 

9. Signed and daed  SS3P, by w,-slte or ovewli authoxy.  I 15 Residue 1 
Sanitation Stsndard Operating Procedures (SSO?) Part E -Other Requirements 

Ongoing Requirements 
:3 Imp1enen:a:ion o: SSOP's, includng monitoring of ! rnplerne~t i t lsn 1 35 Expon 1 
1 'i Ihamtenance and evaluation of the eifecbveness 3: S O P ' S .  1 37. moor; I n 

12 Correctivea-flon wher the SSOPs nave fa ied tc prevent direct I 1 38. Esfablishmeni Grolnds and P e :  Con:roI 
~ m o u c tcortanlnat im or adukeratlon. 

7 3  D i , y  racords document item 10, i l  and 12above.  I 39. Es:ablishment Cons!ructionlMa~ntenance 

4 0 ,  Light 1PafL i3 - riazard Analysis an6 Criticai Control !IPoint (HACCP) Systems- Basic Requirements 
L 1  Ventilation 

1 4 .  >evelopec anc implemented a wn:ta? HACCP plan . i 1 
I 42 .  Plumbing and Sev:aae i15. Corrren:~ of the  HACCP lis:the f w d  safetv hazards. 
I

air lca conwo ocints c r i k a  ilmlts, uoceoures, mnecnve acrlons 

16 3ecorcs docurnentlng 1npkmen;atlon and moni:onng o1 the 43 .  W a t s  Supoly I 
bACCP plan. 

14. Dressnq RmmsILavaiories i 

d 
I17 The HACCF olan 1s saned a rd  d l e d  by :ne responslbie II I 

establlsnment ind~voual. 45. Equipment and Utensils 

Hazard Analysis and Ciitica! Control Point 
(HACCP) Systems - Ongoing Requirements 46. Sani~ary 3pe:atlons 1 

i@.Monibr~ng of M Z C P  plan. 1 47. Emolovee Hvoiene I 

:5. Veni~cabon and vaidatior 3: rl.4CCP plan 
48 .  Conoemned ?reduct Con:rol 

-~ 
20. Cmecrwe acrlon wr i ten  in HACCP pian I 

-
pian Part F - Inspection Requirements 21 Ftevsessed aoequacy o: the d . c ~ c P  

-
22. fiecor& cozurnmtlng. Dle v;ri:ten HACCP plan, m-.ni:o:ly of :he I 49. Govr.mment S;afing 1 

critlca con to l  m n t s ,  dztes wo trnes d SPP;I~IS evem ocmrrenzes. 

Part C - Economic i Wnolesomeness I 53 Daily 1nsper:ln Coverage 
I 

I 
2-1.Labeilng - F7ooxt  Standams 

I 5'. Enforcement I
24 L s b e ~ i g- he: :?'~lgt,:s I 

52  H u m a ~ eEandltng I 
25 General ,abellng I 

I 
;J knlma! lden:irl~atior 

Part D - Samplmg 1 
Generic E. coii Testing I 

26 Sarcpie 53 lsc t1oz  knalysls 1 !m--I C- - \ " ~ s - i s  I Part C - 3 t k r  Regulatoiy (ivesigh: 2 e q u i ~ n e n t s  I 
I 

56 d r c - i x  C c ~ l ' i . r :  3iez:ldes 1 ,2 

.-
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Foreign Establishment Audit  Checklist 
-PA-~ -- .- ..-

EST&L S - h . 1 5 ~ -  I r V E  ;NC L x ; T 1 3 h  2 AIJ3lT 3 * - E  3 E C - i 3 - ! S r h ' E h T  N3 4 NAME SF C G J : ~ T T V '  

Rakaia Ri\.er Meats. Ltd. 
-
No! 2 .  :OOI ~ ATF-i()() New Zealand 

--

Rakaia 5 h ; M E  CF ~ u 3 - a ~ ~ ~ )  6 TYPE OF A L L I T  

'ElDr. Garv D. Bolstad , ON-S.TEI.UCT DOCVA1U.IT K J D I T  

Place an X I n  the A u d i t  R e s u l t s  b lock t o  ~ n d ~ c a t enoncompl~ancew i t h  requ i rements  Use 0 ~f n o t  applicable 

Part A - San~tabonStandard Operat~ng Procedures (SSOP) A& 1 Part D - Contrnued A& t 

Basc Requrrements Resi, s 
-- -- ---- --I --

Economrc Sampling 
-

7 Written SSOP I 33 Scheduled Satrp le 
- -- I .-

8 Records docurnentng implementation 34 Speces Test l g  

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

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

10 Implementation of SSOP s includng monitoring of implemel tat ion 1 36 Export I 
' 1 Maintenance and evaluation of :he effecbveness of SSOP's 1 37 lrnoort 

12 Corrective action when the SSOPs have fa ied  t o  prevent d ~ r e c t  
38 Establishment Grovlds ana Pest Control 

product contam~nat im or adukerat~on i 
13 Daly records document item 10, 11 and 12above  39 Establishment Co~struction!Ma~ntenance 

Part B - Hazard Analysis and Critical Control 1
Fo i i i l  (HACCT Sjrgems - BaGc i ;qu i r&~en is  

41. Ventilation i 
14 Developed and implemented a written HACCP plan 

i 5  Contents of the HACCP list the fcod safety hazards, I 42 Plumblng and Sewage ~ 
criticd control pants,  critical I~mits,  pocedwes ,  mrrecbve actions -

.+ rn ---. ?,-- -.-, - - >  ..--A - .L .... 43 Wate Sunply
I I I I ~ c I ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ I, "  ncLuiub uucu l l le I IL~~ lg  --... ~ I I U, W , , L U I ~ I I Y  of the I .-

HACCP plan 
44 D r e n n g  RmmslLavatories 

17 The  HACCP plan is sgned and dated by the responsible 
establishment indvdual  1 45 Eouioment and Utensils i 

- - -- IHazard Analysis and Critical Control Point 
fHACCP! Systems -Ongoing Requirements 

18 Monitoring of HACCP p!an 
47 Employee Hygiene 

19 Verificabon and valoatior, of HACCP plan 
48 Condemned Product Control 

-
20 Coriective action wrltten in HACCP plan 

-- -- i 
?art F - inspection Requ~rements Am2 I Reassessea aaequacy or m e  n&CP p a n  

a-


22 Records docummt i ig  the wrltten HACCP plan rnonitoriw of the 49 Government Staf f i ig  
critical c o n t o  p r f s  aaes  a?d trnes d speci t~cevert o c c u r e x e s  

-- I= 7
Part C - Economlc IV\I1.lolesomeness 50 Daily lnspect im Coverage -

1-23 ~ a b e l i n g- Floouct Standards 
-- - 51 Enforcement X 

24 Labdng  - Net h e i g h t s  
.- 52 Humane Handling 

25 General Labeling 

26 Fin Prod StandardslBoneiess (De'edslAQL/Pcrk S k ~ n s M o ~ s t u r e )  53 Animal Identification 1 

Part D -Sampling 
I 

Generic E colr Testing 

27 Written Procedures ( 55 Post h l o n m  n s p c t i o n  X --- - - I 
28 Sample Colkct ion~Analysis -

Part G - Other Regulatory Oversight Requlrements 

0

Salmonella Performance Standards - Baslc Requlrements 

55 Euwpzan Conmdni ty Duectives 

32  /%;aten Assurance 53I 
-

FSIS- 53X-61 CS'X 20021 



Est. LIE-500. RaLala Ri\ er Meats. Ltd . Rakaia, \ex\- Zzaland: h o \  embcr 1.1005 

I 5  5 1 There n as not adequate documentation that p11~ sical hazards had been considered during the hazard 

analysis. [Regulatory reference: 9CFR 93 17.3 (a)(3)(x)] 

5 1 5 5  Stenlums v,ere not split on the lamb carcasses prior to ante-mortem inspection. [BCFR$310.121 
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Foreign Estab l i shment  Audi t  Check l i s t  

P a c e  en  X i r  i r e  k';,:bi;f e s u ! : s  b i 3 c k  t o  i rd icz te  ~ c l r c s m ; ? l i a n c e  \ , v i ~ ?  r q ~ i r e r n e r , ; ~ .  L i s e  0 :f n s t  appl icab le .  

?art A - Sanitaton Standard Opefating P r o c e d u r ~  (SSOP) i Part D - b n t i n u e d  1 iu3t  

Sask Requirements ResJ!s Economic Sampling 

1 
F , S J ! : S  

7 i'\r::ten S S 3 3  I 33 Scn~ou lec  Sar,ple i 

E. Zecords 00:~m€?tng irnpementamn. 34. Speces Tes:i?g i 
9 Signec ar,d d a - c  SSOP, o! a,-sire or overall authonty 1 1 35 ?%due l o  

I 

S a n ~ t a t ~ o nSanaard Operating Procedures (SSOP) 1 Part E -Other Requ~rements 
3nao1ng R q u ~ r e m e n t s  

:O molementar io i  of S S 0 3 s  incluang rnoni:on?g of ~rnplementatisn. 1 
I11.' Maintenance and evall;a:ion of the effecbveness of S O P ' S .  ! / 57 impor: 

12. Correcri~.ea c m n  wnen the SSO?s have fa ied to prevent direct 
3 6  Estabi~shrnenl GmnCs anc S e t  Contm;

onauc t  c o z a n ~ n a t i m  o r  aouheration. 1 / 
13  DS!y rco ros  docilmen! item 10, 11 and 12above  - 39. Establ!shrnent Cons!ructionlMa~ntenance 

I 

Part 3 - H a a i d  Analysis and Cdtical Cont ro l  40, L:gh! 

Point  (HACCP) Systems- Basic Requirements 
41. Ventilation 

: 4  Developed aW implemented a wr i t tm hACCP plan i I 
and  Sewage I15 Corden3 of the AkSCP 11s:the fmd safety h a a r d s ,  i 42. P l u r n b ~ ~ g  

. .--,.,--, """*-I ..-;a,-, ,.-.a,. -,,"A,.."" - - -"?L, , - -A
. , " , " d , ~ U " ' ~ ,"<",L1,, , " I , , > ,  pYI'UYIa, I Y 1 , S I Y Y C  L I I L , " i > .  , 

16  Records docurnen:ing ~rnpbmen:atlor, and noni:orlng of :he I 43. \ h ' a t ~  Supply I 
HHCCP pian. i 

es:aSi~shmen::nd~vdual - 45. E q m m e n t  anc Utensils 
' x 

Hazard .A.nalysk a n d  Critical Control Point  
(HACCP) Systems -Ongoing Requirements 46. Sani:ary Operailons ! 

I 

1 8  t.4onibr1ng of HACCF plan. 
47. Ernooyee hygiene I 

15 Ve:iiicaDor an: vaicat:on oc HACCF o:an 

I 
L@.  Condernneo Product ContW I 

Z C ,  r,,,-+,,.,-", L L , + L  -rti3nu- I...I!tOl li. # / , c r p  plan. 

7,,. 
?-

Reassessea a a e c ~ a c y  of :ne + ; C C P  par. 

? C C C ~ C Sdotuns ! l r ,Q  b e  w- ; t te~  H A S Z P  plar,, rr2ni:o:l.r of the 
cr1::cal co-,to[ p m ! s  d z e s  a d  :mes cf s p z ' f l c  even! s c a r r e z e s  

1 1 4s. 

Part F - inspectbn Rqui rements  

Goverment  Staff~ng 

I!
11 
I 

-
Part C - Economic i Wnolesomeness 50 3a,ly lnsoect:cr Coverage ' 0 

23 LaSe l l~c- ' r o c ~ c !  S!ansarcs 

2 4  

2 5  

Lao611g - 'v& 'We gr:s 

Senera L a o e l l r ~  

5: 

52 

Enforcement 

H u ~ a n ~Handling 

1 

I 
x 

0 

26 FI? 2703 S:an: :a~s~3one!as ( 5 e i e ~ ! s ' A 0 ~  P3-k S k ~ n i M c ~ s t u r e :  I ;-4n1mal Ioer.t1:1ca::2n 
I 
3 

Part D -Sampl ing 
Generic E. col i  Testing E 54. Ante hloq- ! nspc t13n  i 

I 

3 

27 \li'-i::er Crc:e3ures 
- .- . 

I o 25 ~ 2 s :::ortm . n s s c i ~ m  ', 0 
2 8 .  S a r x  Cc  bc;lor,'.i-.ays!s 0 

.-

25 F,BCS;X 
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45 '51 Se~erals~ainless-steel combo bins used for edible product were cracked and in need of repair The 
NZFSA o5cials ordered inmediate correcti\-e action. [9CFR$416.3(a) m d  53 16.171 



Ref. M-USA000 

17 February 2006 

C-lit, \ b i h ; l r .  C r - .  t i - -G a i l y  ' v V  > I f L C >  La'qut ic 

Director, International Equivalence Staff 

Office of International Affairs 

Food Safety lnspection Service 

Room 2137-South Building 

U.S.Department of Agriculture 
, .,vvasnington DZ,20250 

UNITED STATES OF AMERICA 

Dear Sally 

Response to Final Audit Report 

Thank you for the o~portunity of responding to the Draft Final Audit Report for the FSIS 

Inspection 6 October to 18 November 2005 and your letter that accompanied that report dated 

24 December 2005. 

F~rstiy,I vifould like to express oclr genera agreement with t7e conc l~s~ons of the aud,t report ana 

ack~o~vledgetherr as be i g  a t r ~ e  ieflection of tne perforrna~ce of the Neu Zealand programme 

There are s o r e  co:rectior,s recuired io eb7sureine acccracy cif ihe tina repciv:, they are as 

foiia!v;s. 



iBBi?E",'!,~,TiOi\;S A k D  S?ECI,&L 7E3.Iv.1S JSE3 .N T3E A l jZ iT  ?EFCRT 

"'\'AL'er~ficetior A~:ho:i:~ ' sbou:c! reed "\!er:i~ca:ion Aqenc~l". 

S e c t o i  2. ei id of secnnd 3aiasraph v:e :h>k ha:  i t  shcuicl read: " meat ~ rocess i nq  

esta~i!shmen:s..." 

Section 5, bullet 5 the word "washing" should be inserted prior to "contaminatec! hands" 

Sect~on6.1.I CCA Control Systems, the words "under the M ~ n s t r y  for Food" shouid 

read: "under the Minister for Food." Oversight of the meat ana poultry inspection in 

slaughter and processing establishments is a Verification Agency function. The SOE, 

Asure controls!conducts the actual inspection activities. 

Section 6.1.2 Ultimate Control and Supervision, the second sentence refers to ASURE 

inspector performing ante mortem inspection. The reference shouid be that they ma\i 

perform ante mortem inspection. The reality is that most ante mortem inspection is 

performed by NZFSA Technical S~lpervisors who are is fact veterinarians. Additionally, 

the third sentence in that paragraph should commence with "VA is required to verify..". 

6.1.3, final paragraph on page 9.there is no longer a Director (Animal Products) and 

-hgu\,A be repiaced Direcioj (MarAet Access) wile!] referenced in fuiure. 
-. 

h";ij 

between NZFSA, NZFSA VA and Asure places certain obligation upon Asure. As a 

result they are required to determine the basic formula for staffing to meet NZFSA 

mandatory requirements. 

13.2, paragraph 4 refers to the Gribbles Laboratory being publicly owned when in fact it 

is privately owned. 

Appendix A-12a has box 54 marked when in fact it should be box 55 as the deficiency 

related to sternums not being cut. 

Shouio you have any questions witn regara to tnis letter I would 3e nappy to d~scuss them w ~ t h  

you Please adv~se m e  In the f~rs t  Instance by e-rna~l at tony zohraoanzfsa qnvt  nz 

Yo~ j rs  Sincerely 

3.To;\ Z o ~ i a b  

D,rec-or1 I.larket Access 1 
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