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1 .  SUMMARY 

This report summarizes the outcome of the audit conducted in Poland from June 3,2008, to 
July 3,2008. This was a routine audit. Poland is eligible to export pork meat products, 
including both fresh and frozen, to the United States. At the time of the audit, ten 
establishments were eligible to export to the United States. Between January 1,2007, and 
June 30,2008, Poland exported 31,823,860 pounds of pork meat products, including 
thermally processed commercially sterile, fully-cooked, not-shelf-stable, and heat-treated, 
not-fully-cooked, not-shelf-stable (smoked) products to the US. There were 48,528 pounds 
rejected for food safety concerns. Activities of the current audit appear in the table below. 

The findings of the previous audit during March 2007 resulted in no restrictions to any of 
Poland's establishment's ability to export products to the United States. 

1.2 Comparison of the Current Audit and the Previous Audit 



2. INTRODUCTION 

The audit took place in Poland fromJune 4 through July 3,2008. 

An opening meeting was held on June 4,2008, in Warsaw with 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 Poland's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, the 
General Veterinary Inspectorate (GVI), or representatives from the provincial andor district 
inspection offices. 

3. OBJECTIVE OF THE AUDIT 

This audit was a routine audit with a special emphasis on humane handling and slaughter of 
livestock. The objective of the audit was to evaluate the performance of the CCA with 
respect to controls over meat-producing establishments certified by the CCA as eligible to 
export meat products to the United States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA; 
two provincial inspection offices; two district offices; one laboratory performing andflcal 
testing for residues and one laboratory conducting microbiological testing on U.S-destined 
product; seven slaughter and processing establishments; and two meat processing 
establishments. 

4. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA officials 
to discuss oversight programs and practices including enforcementactivities. The second 
part involved an audit of a selection of records in the country's inspection headquarters, 
regional, and district offices. The third part involved on-site visits to nine establishments; 
seven slaughterlprocessing establishments, and two processing establishments. The fourth 
part included visits to The National Veterinary Research Institute (NVRI) and the 
Veterinary Hygiene Laboratory at Szczecin. The NVRI, which is the national reference 
laboratory, was audited for its residue related functions, and the Veterinary Hygiene 
Laboratory at Szczecin for its microbiological testing programs on the product destined for 
US export. While NVRI perfoms numerous functions, those related to FSIS requirements 
include the analyses of field samples for Poland's national residue control program, some 
microbiological testing for generic Escher.ichia ccoli (E. coli), Sulmo~lellaspecies 
(Salmonella), and Listeria monocyiogenes (Lm),and oversight of the other government 
laboratories conducting similar microbiological testing throughout Poland's 1 6 provinces. 

Program effectiveness determinations of Poland's inspection system focused on five areas 
of risk:(1) sanitation controls, including the implementation of Sanitation Standard 
Operating Procedures (SSOP)and SanitationPerformance Standards (SPS); (2) animal 



disease controls; (3) slaughter/ processing controls, includingthe implementation of Hazard 
Analysis and Critical Control Points (HACCP) programs and a testing program for generic 
E, coii, (4) residue controls; and (5) enforcement controls, including a testing program for 
Salmonella. Poland's inspection system was assessed by evaluatingthese 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 Poland, and determined if establishment and 
inspection system controls were in place to ensure the production of meat products that are 
safe, unadulterated, and properly labeled. 

At the opening meeting, the auditor explained to the CCA that their inspection system 
would be audited in accordance with three areas of focus. First, under provisions of the 
European CommunitylCTnited States Veterinary Equivalence Agreement (VEA), the auditor 
would audit Poland's meat inspection system against European Community (EC) Directive 
641433 of June 1964; EC Directive 96/22 of April 1996;and EC Directive 96/23 of April 
1996. These directiveshave been declared equivalentby FSIS under the VEA. 

Second, in areas not covered by these directives, the auditor would audit against FSIS 
requirements. FSIS requirements include daily inspection in all certified establishments, 
humane handling and slaughter of animals, the handling and disposal of inedible and 
condemned materials, species verification testing, requirements for HACCP, SSOP, testing 
for generic E. coliand Salmonella,and government oversightlenforcement. 

Third, the auditor would audit against any equivaIence determinationsthat have been made 
by FSIS for Poland under provisions of the Sanitary and Phytosanitary Agreement. 
Currently, FSIS has determined that one alternate procedure is equivalent to U.S. 
requirements: 

The use of Enterobacteriaceae and total viable count (TVC) in lieu of generic E. eoli is 
acceptable for all EU exporting countries. However, none of the establishments audited 
utilized this equivalence determination, and continued to rely on generic E. coli as an 
indicator of process control. 

5 .  LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of U.S. laws and regulations, in 
particular: 

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

The Federal Meat Inspection Regulations (9 CFR, Parts 301 to end), which include 
the Pathogen ReductiodHACCP and SSOP regulations. 

In addition, compliance with the following European Community Directives was also 
assessed: 



Council Directive 6414331EECof June 1964, entitled "Health Problems Affecting 
Intra-Community Trade in Fresh Meat." 
Council Directive 96123EC of 29 April 1996, entitled "Measures to Monitor Certain 
Substances and Residues Thereof in Live Animals and Animal Products." 
Council Directive 961221EC of 29 April 1996, entitled "Prohibition on the Use in 
Stockfarming of Certain SubstancesHaving a Hormonal or Thyrostatic Action and 
of I3-agonists." 

6 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on the FSIS website at the following address: 

The following deficiencies were identified during the FSIS audit conducted in May/June 
2005: 

In one establishment,the receptacles in the processing room used for storing inedible 
materials did not bear conspicuous and distinctivemarkings on their surfaces so as to 
identify their purpose. 
In one establishment,several containersused for staring packaged product in the 
cooler presented a visibly unclean outer surface with a sticky residue originating 
from the adhesive backing of previously applied labels. 
In one establishment, condensation was seen dripping from an air-coolingunit onto 
the floor of the ham packaging room. 
In one establishment, the design of the HACCP records associated with the chilling 
CCP could not accurately demonstrate that the critical limit was met. 
In two establishments,the hazard analysis addressing the production of cooked 
sausage did not accurately identify all the possible hazards associated with the 
chilling of product after cooking (e.g. Clostridizawrperfringens). 
In two establishments,noncompliances associated with the CCP for visible feces, 
ingesta, and milk ("zero tolerance") were identified. 
Two establishmentswere utilizing the "sponging" method without correct 
implementation of process control techniques. 
At the National Reference Lab (Putawy), the actual number of the security seal was 
not indicated on the forms contained within the sample box. This made it impossible 
to determine whether the seal found on the box was the original seal. 

The following deficiencieswere identified during the FSIS audit conducted in March 2007: 

In one establishment, an unidentifiedresidue was seen on several rods on which 
sausages were to be hung. 
In one establishment, rail grease was observed on a swine carcass. 
In one establishment, condensationwas observed on overhead structures in the 
product-chilling room. 



7. MAIN FINDINGS 

7.1. Legislation 

The auditor was informed that the relevant EC Directives, determined equivalent under the 
VEA, had been transposed into Poland's legislation. 

No new changes in Poland's legislation were reported during this audit. 

7.2. Government Oversight 

The Polish meat inspection system is organized in three levels. The first level is the 
Ministry of Agriculture and Rural Development (MARD), which includes the General 
Veterinary Inspectorate (GVI). This is the level of government that FSIS holds responsible 
for ensuring that FSIS requirements are implemented and enforced relative to the exporting 
of meat products to the United States. The second level is the Provincial Veterinary 
Inspectorate (PVI). There are 16provinces (each province has between 15 to 32 districts). 
The third level is the District Veterinary Inspectorate (DVI). The District is responsible for 
all veterinary related activities, including meat inspection and monthly audits at each 
certified US establishment. The inspection staff assigned to the certified establishments is 
direct hires of DVI and consists of two types of veterinarians. The primary distinction 
between the two types of veterinarians can be delineated as permanent or contracted. The 
contracted veterinarians, who generally become permanent, are appointed by a District 
Veterinary Officer (DVO) under a national legislative authority to perform specific 
inspection functions as dictated by the DVO. 

Copies of the District monthly audit report are provided to the veterinarian in-charge of the 
certified establishment, District and Provincial offices. 

The PVI may approve or disapprove a meat establishment based on the DVI office 
recommendation. The PVI notifies the CCA regarding approvaI or disapproval of U.S. 
certified establishments.The CCA also retains the authority to delist an establishment and 
maintains the list of the certified establishments. Since the last audit, the CCA has 
conducted official audits on a monthly basis of the United States certified establishments 
(Poland has opted to maintain a monthly frequency for the periodic supervisory reviews). 
DVI offices have reviewed the United States certified establishments on a monthly basis and 
have in turn been reviewed by the PVI, which also directly reviewed the certified 
establishment(s) under their purview. The CCA headquarters received copies of the DVI 
and PVI monthly review reports and any noncompliance records issued. 

7.2.1. CCA Control Systems 

FSIS audited two PVI offices, three DVI offices, and the inspection offices located at nine 
certified establishments. The listing and delisting of the US-certified establishmentsis done 
by the DVI and PVI offices. All veterinarians and inspectors in establishmentscertified by 
Poland as eligible to export meat products to the United States were employees of the Local 
District Veterinary Inspectorate. 



7.2.2. Ultimate Control and Supervision 

PVI offices have the authority to supervise the activities of the DVI offices and the DVI 
offices have the authority to supervise the activities of the veterinarians and inspectors in the 
certified establishments. FSIS regulatory requirements are normally distributed via Intranet 
from the CCA to the provinces. In turn, the provinces pass the informationto the districts 
electronically and also deliver in hard copy format, as needed. 

Uniform standard procedures based on FSIS requirements and the FSIS Directive 5000.1, 
Revision 2, as well as related documents had been translated into Polish. These documents 
were being used as the basis for the standard procedures used by the government of 
Poland's meat inspection officials at all levels to verify adherence to FSIS requirements in 
the certified establishments. 

7.2.3. Assignment of Competent, Qualified Inspectors 

The DVI has total authority for all human resource activity. All establishmentswere staffed 
with competent permanent (full-time) andlor part-time (contracted) veterinarians and non-
veterinary inspectors. 

7.2.4. Authority and Responsibilityto Enforce the Laws 

The CCA has the authority and responsibility to enforce applicable laws and regulations. 
Continuous daily inspection was provided for all certified slaughter and processing 
establishments. 

Although none of the nine establishments audited were delisted or received a Notice 
of Intent to Delist (NOID), noncompliances involving the enforcement of FSIS 
requirements were identified at seven of the nine establishmentsvisited. 

The government laboratories conducting microbiological testing for Salmonella and 
Listeria monocytogenes were utilizing methods which differed from those employed 
by FSIS. This observation was initially made during the FSIS audit that was 
conducted in March 2007. 

7.2.5. Adequate Administrative and Technical Support 

TheCCA has the administrativeand technical support to implement U.S. requirements such 
as the translation and dissemination of pertinent FSIS requirements to dl levels of 
government inspectors with responsibility for overseeing U.S. certified establishments. 
During the audit, it was observed that pertinent FSIS requirements had been disseminated to 
PVI, DVI, and local inspection offices involved with U.S. export. Many of the translated 
versions of FSIS documents are also posted on an internet website. GVI officials have 
organized meetingsitrainingsessions on these requirements. They plan to continue 
conducting more such meetings to ensure a continuing understanding and to clarify issues 
which could result in inconsistenciesbetween the provinces, districts, andlor establishments. 

The CCA did have the ability to support a third-party audit. 



7.3. Headquarters Audit 

The auditor conducted a review of inspection system documents at headquarters, provincial, 
and district offices. The records review focused primarily on food safety hazards and 
included the following: 

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. 
Export product inspection and control, including export certificates. 
Enforcement records, including examples of withholding, suspending, and 
withdrawing inspection services from or delisting an establishment certified to 
export product to the United States. 
Consumer complaints and investigation reports maintained at the Control 
Directorate. 

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

7.3.1. Audit of Regional and Local Inspection Sites 

Two PVI offices located in Lublin and Szczecin were audited. In addition, three DVI 
offices were audited. These DVI offices were located in Lukbw, Ostrzeszow and Ostroda. 

8. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of nine establishments: seven slaughter/processing 
establishments and two processing establishments. None of the establishments audited were 
delisted or issued a Notice of Intent to Delist (NOID). 

Specific deficiencies observed are reported in the attached individual establishment 
checklists. 

9. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During the laboratory audit, 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, analytical methodologies, tissue matrices, equipment operation and printouts, 
detection levels, recovery frequency,percent recoveries, intra-laboratory check samples, and 
quality assurance programs, including standardsbooks 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 US samples, the auditor evaluates 
compliance with the criteria establishedfor the use of private laboratoriesunder the 
PWHACCP requirements. 



The Veterinary Hygiene Laboratory at Szczecin was audited for its microbiological testing 
programs on the product destined for US export. This laboratory performs numerous 
functions. Those functions related to FSIS requirements include the analyses of field 
samples for Poland's national residue control program, some microbiological testing for 
generic E. coli, Salmonella, and Lm,and oversight of the other government laboratories 
conducting similar microbiological testing throughout Poland's 16provinces (regions). 

The following deficiency was reported related to this laboratory's role: 

During verification of the previous year's audit findings, it was observed that the laboratory 
procedures noted below had not been corrected. 

The scope of oversight functions exercised by the reference laboratory did not ensure 
that the appropriate FSIS microbial testing methods were utilized, as  it was 
determined during the course of the audit that the provincial (regional) laboratories 
conducting testing for Salmonellaand Lm employed methods which differed from 
those utilized by FSIS. 

The National Veterinary Research Institute in Pdawy was audited for its residue related 
functions. 

No deficiencies were reported concerning Poland's residue testing program. 

10. SANITATION CONTROLS 

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

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

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

10.1. SSOP 

Each establishment was evaluated to determine 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 all nine establishments audited were found to meet the basic FSIS regulatory 
requirements, with the exception of the following deficiencies: 



In one establishment,residues of fat and meat particles from the previous day's 
operations were observed on various food contact surfaces in the processing and 
prime portion cutting rooms during pre-operational sanitation inspection. 
In one establishment,meatlfat residues from the previous day's operations were 
observed on multiple ready-to-usemetal rods used to hang pork sausages. 
In one establishment,meatlfat residues from the previous day's use were observed 
on ready-to-use aprons. 
In three establishments,the containers used in the eviscerationrooms to collect 
edible pork fat were placed in such a manner that debris from the operator stands and 
the boots of employees at the stands was falling onto the product. The dripping of 
fluids and water from the carcasses passing above the stand also dropped into the 
product. 

10.2 Sanitation Performance Standards 

The following deficiencies were identified regarding sanitationperformance standards: 

In three establishments, inadequate ventilation was reported. 
In four establishments,deficiencies regarding sanitary operational practices were 
reported. 
In one establishment, grounds outside the establishment were not maintained to 
prevent conditionsthat could lead to insanitary conditions. 
In one establishment, requirements regarding construction and maintenance to 
prevent insanitary conditionswere not met. 

10.3 EC Directive 641433 

In five of nine establishments audited, the provisions of EC Directive 641433 were not 
effectively implemented. ., 

11. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include enswing adequate animal identification, control over 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. The auditor determined that Poland's inspection system had 
adequate controls in place. No deficiencies were reported. 

Animal disease restrictions are in place for Bovine Spongiform Encephalopathy, Foot and 
Mouth Disease, Classical Swine Fever, and Swine Vesicular Disease. APHIS has assigned 
Poland a status as free of or at low risk for Classical Swine Fever, Foot and Mouth Disease, 
and Swine Vesicular Disease. Poland is eligible to export pork meat products, including 
fresh and frozen meats to the United States. 

12. SLAUGHTEWPROCESSTNG CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing 
Controls. The controls include the following areas: ante-mortem inspection procedures; 



ante-mortem disposition;humane handling and slaughter;post-mortem inspection 
procedures; post-mortem disposition; ingredients identification;control of restricted 
ingredients; formulations; processing schedules; equipment and records; and processing 
controls of cured, dried, and cooked products. The controls also include the implementation 
of HACCP systems in all establishments and implementation of a generic E. coli testing 
program in slaughter establishments. 

12.1. Humane Handling and Slaughter 

No deficiencies in humane handling and slaughter were observed. 

12.2. HACCP Implementation. 

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

The HACCP programs were reviewed during the on-site establishment audits. The 
following deficiencies were identified in two of the nine establishments audited: 

In one of the nine establishmentsaudited, at the CCP for zero tolerance for visible 
feces, ingesta, and milk, the carcasses were not fully split, and therefore, were not 
being properly presented for inspection for the presence of contamination on the 
inner surfacesof the thorax, neck, and head. 
In one of the nine establishmentsaudited, the edible-offal harvesting step was not 
indicated in the flow diagram, nor had a hazard analysis for the step been conducted. 

12.3.Testing for Generic E. coli 

Poland has adopted the FSIS regulatory requirementsfor generic E. coli testing. 

Six of the nine audited establishmentswere required to meet the basic FSIS regulatory 
requirements for generic E. coli testing and were evaluated accordingto the criteria 
employed in the US' domestic inspection program. 

No deficiencieswere reported as a result of this evaluation. 

12.4. Testing for Listeria naonocytogenes in Ready-to-Eat Products 

Four of the nine establishments audited were producing ready-to-eat products (cooked 
hams) for export to the United States. As these products are prepared in cooking bags 
where there is no post-lethality exposure to the environment, the requirement to test the 
finished product for Listeria moaocytogenes under FSIS Directive 10,240.4does not apply. 

Two of the nine establishments audited that were producing ready-to-eat products requiring 
compliance with 9 CFR 430 had adopted Alternative Three (3) to control hazards identified 
in their processes. 



The aforementioned products are subject to non-risk based testing for Lm and Salwronella, as 
mandated by FSIS Directive 10,2 10.1, Amendment 6. Regarding the testing for Listeria 
rnonocytogenes in ready-to-eat products, the following observation was made: 

The government laboratories conducting microbiological testing for Lm were 
utilizing a different method from that employed by FSIS. At the time of the audit, 
Poland did not have an equivalence determination in place which would permit the 
use of this alternative method. This observation was also made during the previous 
audit. 

12.5.Testing for Salmonella in Ready-to-Eat Products 

Four of nine establishments were producing ready-to-eat product and were required to meet 
FSIS Salmonella testing requirements. The following deficiency was observed and was also 
noted during the previous audit: 

The government laboratories conducting microbiological testing for Salmonella were 
utilizing a different method from that employed by FSIS. At the time of the audit, 
Poland did not have an equivalence determination in place which would permit the 
use of this alternative method. 

12.4. EC Directive 641433 

Those provisions of EC Directive 641433 related to slaughter controls were effectively 
implemented at the six slaughter establishments audited. 

13. 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 National Reference Laboratory in Pdawy was audited and no deficiencies were 
reported. 

13.1.EC Directive 96/22 

No deficiencies were reported concerning the provisions of EC Directive 96/22. 

13.2. EC Directive 96/23 

No deficiencies were reported concerning the provisions of EC Directive 96/23. 

14. ENFORCEMENT CONTROLS 

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



14.1. Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments. 
No deficiencies were reported. 

14.2.Testing for Salmonella in Raw Product 

Poland has adopted the FSIS regulatory requirements for testing for Salmonella. 

Six of the nine establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing requirements for raw product. The following deficiency 
was noted: 

The government laboratories conducting microbiological testing for Salnzonella were 
utilizing methods which differed from those employed by FSIS. At the time of the 
audit, Poland did not have an equivalence determinationin place which would 
permit the use of these alternative methods. This deficiency was also noted during 
the previous audit. 

14.3. Species Verification 

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

One of the nine establishmentsthat were required to conduct species verification was 
not conducting it. 

14.4. Periodic Reviews 

In all establishments visited, periodic supervisory reviews were being performed and 
documented as required. 

14.5. Inspection System Controls 

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 estabiishments; and 
prevention of commingling of product intended for export to the United States with product 
intended for the domestic market. 

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

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



Deficiencies involving the enforcement of FSIS requirements were identified at 
seven of the nine establishments visited. 

15. CLOSING MEETING 

A closing meeting was held on July 3,2008, in Warsaw with the CCA. At this meeting, the 
preliminary findings from the audit were presented by the auditor. 

The CCA understood and accepted the findings. 

Alam R Khan, DVM 
Senior Program Auditor 



16. ATTACHMENTS TO THE AUDIT REPORT 

Individual Foreign Establishment Audit Checklists 

Foreign Country Response to Draft Final Audit Report (when it becomes available) 
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United States Department of Agriarkure 

Food Safety and lnspedionSerwm 


Foreign EstablishmentAudit Checklist 
1. 	ESTABLISHMENTNAMEAND LOCATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

Grupa Animcx S.A. OW16/08 32620201 Poland 
Morliny 15 

14-100 Ostroda 5. NAME OF AUDITOR($) 6 .  TYPE OFAUDIT 


ul. Pornorska 1 1% 

Alam Khan, DVMSzczecin 70-812 	 oN-sITE AUDIT [7OocuMmT iUJmi  

Place an X in the Audit Results block to indicate noncompliance w i th  requirements. Use 0 if not applicable. 
Patt A -Sanitation Standard Operating heedures (SSOP) mt 

Basic Reauirements ReEd& 

7. 	Written SSOP 1 
8. 	 Records documenthg implementation. I 
9. 	 Signed and dded SSOP, by m-site cx overall authoriiv. I-- I 
Sanitation Standard OpemCng Procedums(SSOP) 

10. Implementatbn of SSOP's, including monitoring of implementation. 

11. Maintenance and evaludion of the effectiveness of SSOP's. 

12 Coractive action when the SSOPs have faled to prevent direct 

pmduct cortaminatim or adulteration. 


13. 	 D d y  records document item 10, 11 and 12 above. 

Part 8 - Hazard Analysisand CriticalControl 

Point (HACCP) Systems- Basic Requirements 


14. 	Developed a d  implemented a writtm HACCP plan .-
15. Cortents of the HACCP list the Fwd sakty harards, 


critical conb l  pdnta, critical limits. pcedwes, mrrecrve actions. 


16. Records documenting impkmentation and mnitorlng of the 

HACCP plan. 


17. 	The HACCP pfan is signed and daed by the responsible I 

sstablishment indivHual. 


Hamrd Analysis and *tical Co 

(HACCP) systems -Ongoing Requi~ments 


. .. 
18. Monibring of HACCP plan. 

19. Verification and vaidation of HACCP plan. 

20. 	 Correctiveaction wrlttm In HACCP plan. 

21. 	 Reasessed adequacy of the HPCCP plan. 

Part D - Continued 
Economic Sampling 

1 33. Scheduled Sample 	 I 
1 34. Srrecks Testintr 	 I 
I3s R~airlhls 	 I-- , 	 , .--.- - - 

Part E - Other Requimments 

I 

38. Establlshment Grornds and P a t  Control 

39. 	 EstaMishment ConstructlanlMsintenance 
.-

41. Ventilation 

42. 	 Plumbing and Sewage 

43. 	 Water Supply 

44. 	 Dressina RoomslLavator~es 
I 

45. 	 Equipmentand Utensils 

46. 	 Sanitary Operations 

47. 	 Employee Hyaiene 

48. 	 Condemned Product Contml 

Part F - InspectionRequirments 

22. 	 Records documenting: the writtan HACCP plan, monloriy of the 
critkal conto1 pints, daes md tines dspecificw e d  ocmrrences. 

Part C -Economic I\llholesameness 
23. Labeling - Rcduct Standards 

24. 	Labeling - Nd Weights 
A 


25. 	 General Labeling 

26. 	 Fin. Pmd StandarrlslBanelms (DefedslAQUPmk Skin%mAolstur%) 

27. 	 Written Ploceduras 

28. 	 Sample CollactionlAnalyais 

28. 	 Racords 

49. 	 Govemmant Staffing 

50. 	 Daily lnspectim Cwerage -
-51. 	 Enforcement X 

52. 	 Humane Handling 

53. 	 Animal Identification 

1 1 55. 	 Post Mortm lnspectbn I 
Part G - Other Regulatoly Oversight Requirements 

Salmonella Rtfonnance Sandads - Basic Requimmonts 
i6. Eumpean Commnly Diectives 

I 
30. 	ConectivcActions 57. Mmthly Review 

I 	 I 

31. 	 Reassessment 58. 
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60. Observation of the Establishment 	 Date: 06116108 Est. # : 32620201 (Grupa Animex S.A. [S/PICS])(Szczecin, Poland) 

1015 1. 	 a) Residues of fat and meat particles from the previous day's operation were observed on various food contact surfaces 
in the processing and prime portion cutting roomsduring pre-operational verification, Immediate corrective actions 
were initiated by the establishment [RegulatoryReference:9 CFR 54 16.131 

b) In the eviscerationroom, a stainless steel tote to collect edible fat harvest was stored in such a manner that the 
debris from the operators' boots,platform, and the wash waste from passing carcasses were falling directly onto the 
edible product, Immediate corrective action was initiated and the product was condemned. [Regulatoryreference: 
9 CFR 5416.131 

61. 	NAME OF AUDITOR 
Alam Khan, DVM 

-



- - 

- -- -- - 

-- 

-- 

-- -- - - 

-- 

United States Deparbnent of Agriculture 
Fwd Safety and Inspedion Service 

Foreign EstablishmentAudit Checklist 
----..-- --	 ------.- ..-. 

1. 	 ESTPBLISHMENT NAMEAND LOCATION 


Wielkopolska WylworiniaZywnosci " PROFI" 30184103 Poland 

ul. Kolejowa3 --.-
[ 5 NAME OF AU DITOR(S) 


Grabow nad Prosna 63-520 ! I 

Alam Khan, DVM 	 IX

1-
n-I ON-SITEAUDtT DOCUMENT AUDIT 

-- .- -.- ..-. AA - --.- ----

Place an X-in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if no t  applicable. 
---------T--

Part A - Sanitation hnda-id Opmting Rocedum (SOP) mt I Part D- Continued I ~udi t  


Basic Requirements Economic Samplinn 

7 .  	Written SSOP 33. Scheduled Sample 


--A -.-..-- -1
8. 	 Records documenthg irnplementatbn. 1 34. Suscies Teatinu 

9. 	 S~nedand daed SSOP, by on-site or overall authority. I 35. RwUue 

Sanitation hndard  Opealing P ~ d u r e s  I 
I 

I Patt E -Other Requl~ements ---h(SSOP) 
-.--. - . .-.Ongohg Requlmnents .-...-.. . . . . . . . . . . . . .  . . . . .  -

lo. lmplementati  of SSOP's, includ'm~rnonitorin~of implementation. 36. Export 
---.............. -.-


11. Maintenanceand evaluationd the effeclivene~lsof SSOP's. 	 37. Import 
- -- ..--
12. 	 Comctlve action when the SSOPs have faled to p r w n t  direct I 1 18. Establikhmsnt Gmmds and Pmt Contmloroduct cortarnirwtirn or adultertttion. 

13 	 DAly records document ibm 10. I f  and 12above. 39. EstabtkkhrnentConstructiodMaintenance 
---- - . --

Part B - h r d  Analysis and CriticalControl 40. Light 

Point (HACCP) Systems- B d c  Requirements-. 
41. Ventilation 

14. 	 Developed md implementeda writtm HACCPplan .--	- -. -- --
15. 	Contents of the HACCPIlst the fmd safety hmarrls, 42. Plumbing and Sewage 


aiticd conbol pdnts, crit~callirnds, pzedrrea, wrreobve abions. . . . . .  

-

16. 	Records documenting impbrnentath and dnitoring of the 43. wata Supply 
. -------

HACCP plm. 
.................. -. 	 44. Drssging RmmslLamtori%g 


--- -.-.17. The HACCP plan la s$ned and dded by the responslk4e 
edeblishrnent indivdual. 45 Equipment and Utensils 


-
Hazard Analysis and-HtEaE~nm point -' 

-

(HACCP) System - Ongoing Requiremnts 	 46. Sanitary Operations--..-.............-

15. 	 Monitoringof H4CCP plan. 47. Ern~lovceHvabne.. -...a. ..,... ,-..... ..-	 . -

19. Verilication and vaidation d HACCP plan. 
.-	 48. Condernrml Pmduct Contmi]: 1 	 ---t 

20. 	 Correctiveact~onwrittm in HACCP Man. 
-- ..--.--. - -- -

21. 	 Reassessedadquacy of the H K C P  plan. 

22. 	 Recordo docummting: thewr~tbnHAGCP plan, monltorlg of the 49. Government Staffing i 

ctitkal conbl mlnta ddas a d  tines d smific wed ocutrrerces. 1 
- -- . - +  


part c 1~conomlc1 Wolesaneness 50. Dally lnspectirn Coverage 


23 Labeling - Roduct Standards 

-- 51. Enforcement 


24. 	 Labd~ng- N d  Weuhts _i_ 
52. 	 Humane Handling -	 ' 025. 	 General Label~ng 

25. 	 Fin. Prod StanddalBonelesa (DefectslAQUPak SkinsMoisture) 53. Animal Identification 0 
. - --	 -- -. 

--- .- --	 ,- - -
Part D -Sampling 

Generic E. coli Testing 54. Ante Mortm lnspctlon 0 
----- -.- --.- -.-- -. -- -

27 M t t e n  Procedures 0 55 post ~ o r t mlnspctlon 0 
- .  	 - - --

--
28. 	Sample ColbctinlAnalysis ---. -

0 
--

. 
Part G - Other Rewtatory OversightRequl~ments 

... +I29 	 Records 0 
.-	 . 

32. Written h u r a n c e  

Salmonella Retfonnance Standards - Basic Requimments 
-. .-

30. ConectiveActbns 

31 Reassessment 

-- 

-- 

I 
0 59 

56. Eumpan Comnwnlty Drectlvea 

-

0 57 Mmthly Rev& -
0 58. 

I 

I 

--* 
i 

FSlS 5000-8(04B412002) 



FSlS 5UOO-6 (04104/2002] Page 2 of 2 
---. .---.- . -- . -
m, ~~~~n of me kbblishment Date: 0#20/08 Est #: 30184103 (WielkopotshWyiworiniaZywnosci " PROFI" PI)(Grabow nad Pmsnq Poi&) 

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

-- --.-

61. MAME OF AUDITOR 
Alam Khan, DVM -- 



- - - 

- - - - - - - - 

-- 

- - 

- -- - 

-- -- - 

- -- 

United States Departmentof Agriculture 
Food Safety and Inspe*n Service 

Foreign EstablishmentAudit Checklist 
- ..--..-. -...-.-------. -----. .-. - ........---- ------. .. . ...----. ---.- .-
1 ESTPBLISHMENT NAMEAND LOCATION 2. AUDIT DATE 

"Sokolow" S.A. Oddzial SokolowskieZakladyMiesne : 06/1010g 
11 9. 14290201 Poland 


AL-550-lecia I 

5. NAME OF AU OITOR(S) 


SokolowPodlaski 08-300 

A l m  Khan, DVM 

Place an X in t h e ~ u d i t  .--
Part A -Sanitation standarb---ting Rocedures (SSOP) 


Basic Requhrnents 

-.. 

7. WrittenS~o~ 
.- - . -	 ---

8. Recordsdocumentng implemntation. 

-	

.-...--. 

L-9 Signed and ddud SSOP, by m-Re or overall authwity. 	 35 Residue -
Sanltatlon Standard OpeGfng Procedum(SSOP) 	 Part E -Other Requirementa 
- Ongohg R q u i m e n t s  

-+-

-3 
I---

10. Implementationd SSOP's, lncludhg mmitoring of implementation. 

11. 	 Maintenanceand evaluatbn d the effectiveness d SOP'S. 

12. 	Cormctiveactionwhen the SSOPs have faled to p m n t  direct 
pmduct cohaminatlcn or adukeratbn. 

-- - -- -... 

13. 	 Ddy  records document ~ k m20, 11and 12abwe. 

Part B - Hamrd Analysisand ClitiealControl 
Point (HACCP) Systems - Bade Requiments 

14. 	 Developedmd lmplementd a written HACCP plan . 
15. 	Codenta of the HACCP list the fwd saktv hmards, 


uitiid conirol pants, critical limts, ~ ~ r r e s , 
wrrective actions. 

36. Records d~cumentingirn+mentatlon and monitoriy d the 

--
HACCP plan. 

.- - - --

17. 	The HACCP plan Is slgned and dded by the msponsiMe 

establishment indivdual. 


HarardAnalysCs and Critical Control 

- (HACCP)Sptem - Ongoing Requirements 

36. 	 Exprt  

I 1 37. lmportI 

38. 	 EstablishmentGmurds and Past Control 

-

39 	 Establishment ConfdnrctbnlMa~ntenance -1-
.-

41. 	Ventilation 

42. 	 Plumbing and Sewage 
-. 

43. 	 Water Supply 
. -

44. 	 D-ing ~ m r n s / ~ a m t o r i i s  

l5. Sanitary Operaflans 
p-
-	 .-

18. 	 Monitoring of HACCP plan. 47. Employee Hygiene
-

19 Verification and valdatlon of HACCP plan, 
- -- -. 	 - 48. CondemnedProduct Control 

20. 	 C O E C ~ N ~actlon writta in HACCP plan. 
Part F - lnspectbn Requiments21. 	 Re~ssessedadequacy of the HPCCP plan. 4-

-. 	 . -

22. 	RecorQ docummtlng the writden HACCP plan, mn l to r iq  of the 49. Government Staffing 

critrcalconW plnts, ddes a d  times d s p ~ ~ l f k  . 
evert ocarrrences. 

-. -
Part C --~conomicIIlllholescuneness 50. ally Inspection Coverage 

23. 	 Labeling - Roduct Standards 
-- -	 . 51. Enforcement
-p 


24. 	 Labding - N& Weights.-	 - - -
25. 	Gsneml Labellng 

26 Fin Pmd Standa~dslBoneless(OefefedslAQUPmkSkinsNoistur6-1 
-

Part D -Sampling 

Generic E. coliTeating 


27 Written Pmcdures 


28 Sample CollletuDnhdysiis 


29. 	 Records 
-. 

Salmonella R e r f o m c e  Standards - Basic Requimments 
- - - 	 A-

_ 

52 	 Humane Handling 

53. 	 Animal ldtntificatwn 

54. Ante Mortm Insaction 

55. 	 Post Mortm Inspection 

Part G - Other Regulatory OvewightRequirements 
- -n 

58. 	Eumpan Community Diectwes 

-, 

30 	 ComctlveActions i.
57. Mmthly Revkw 

.. 

31. ~eassesment 	 I 58. -+--

32. 	 M e n  Assurance 59. 



- - 
FSlS 50W6 (MI0412002) 	 Page 2 of 2 
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80. Observation of the Establishment Date: 06110108 Est #: 14290201("Sokolow"S.A. Oddzial Sokolwkie Zaklady Mieme [SIP]) (Sokolow Podlaki,.. 

~ h e r iwere no significant fmdings to report after consideration of the nature, degree and extent of all observations. 

61. 	NAME OF AUDITOR 
A l m  Khan, DVM 

--< i 



United States Departmentof Agriculture 
Food Safety and Inspedion S e w  

Foreign EstablishmentAudit Checklist 
-. ... ----. ......... - . -........--.-.---- ---- - -. ..-. ---. .-. -. 

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

Zaklady Miesne "Anirnex" S.A. : 03121107 I 26110201 1 Poland 
ul.Suwalska86, I8 - .- ..- ..-- . - .  

Oddzial in Starachowicacb ul. Knncowa 4 27-200 5. NAME OF AUDITOR(S) j 6 .  T Y E  OF AUDIT 

Starachowice 19-300 ELK 
: Alam Khan, DVM 

.- -. - . - --. -. -- .-

Place an X in the Audit Results block to indicate noncomp 
--- -- -- --- --
Part A - SanRation Standard Operating ProceduI&@SOP) 1 m 

Basic Requiements I ~esu(ls 
-

7. Written SSOP 
I 

- -- .... --
8. Records documentng implementation. I 

-- ..-- .-

9. Signed and dded SSOP, by m i t e  or ovelall authority 

ance with requirements. Use 0 if no.1 applicable. 
-. Parto;p ont ~ e d  1- -L,i-

Economic Sampling / R m s  

33. Scheduled Sample 

34. S p e c k  Testina 

. 

Sanitation Standard ~~erafn=edu&(e)---------- Part E -Other Requirements 
Ongoing Rsquirments. -- .. -- . . .  ---.--. . . . .  

10. Implementation of SSOP's, lncludng montorlng of Implementatlon I 

11. ~ a i n t a n a n c G devaluation of the effecbveness of SSOP's. I 
- - .. .- -.-L-- -

36. Export 
- -- - --

I 
.. .... ............ . . .  ... 

37. Import 
... ............-- -. ir 

12. Cornl iveactionwhen the SSOPs have faled to pmuent d l m t  
nnduct corXamlnatlar or aduteration. 

- 1 38. Establirtlmcnt Gmvldr and Pert Contml 

13. Deity mods  document item 10, 11 and 12 above. 39. Establishment ConstructionlMaintenance 
. - ...-. . . 

Part B - Hazard Analysisand CriticalControl 40. ~'ght 
.-

Point (HACCP) Systems- Bade Requiwnents. . . . . . . . . . . .  .- 41. Ventilation 
14. Developed and irndemented a written HACCP plan . -..... -. - ........ - --
- .  ..... -- ... -. ........ A . 

15. Cortents of the HACCP list the fwd safety haards. 
-- -

44. Plumbing and Sewage I 
-.- . 

- - --

16. Records documenting impbmantation and monitoring of the 43. watpr supply 
------. .... -..-

HACCP plan. 
. . . . . .  - .  44. Dressing Rwms/Lavatories 

17. The HACCP plan is siclned and dded bv the resmnsible -, .. , -.-

T----

- t - - -
establishment~ndivauil. I 

. -- -...... -. ... .. 
45. Equipment and Utenslls 

-- - ! . . . . . .Hamrd Analysis and Critical Control Point 
(HACCP)Systems - Ongdng Requi~ments 46. Sanitary Operatwns , X 

................ .- ...... -. . -7-----
18, Monitoring of HACCP plan. 
- -... ... --- I, .-.- - . .-

19. Vetifialon and valdation of HACCP plan. 
..- .- -- 48. Condemned Prcduct Control I 

20. Colrectlve actlon written in HACCP plan. 
, - -

21. Reassessed adequacy of the H K C P  plan. 
-. .-. --. .. -t 
22. Records docummting: me written HACCP plan, rmnitoriw of the 

critical conlrol mints, ddes md tines d suecific everrt occum~%s. 

--..-- -. , - - -

Part F - lnspectbn Requirements 
.. - .. -. . . . .  -

49. Government Staffing I
. ....... . , 

..-- -.- - -. --

Part C - EconomicIYlholesmeness Daily Inspecth Cwerage 
---- ..-- ........ . .

-23.~absl~n~l-&ductStandards .. - - --

- . . . . . . .- 51. Enforcement 
I 

. . .24. Labding - Nst Wights -- .-..-.. -
-.. . 52. Humane Handling
25. General Lakling

- . .-..... --. -........ 

26. Fin. Pmd StandarrlslBondms (DefefectslAQVPmkSkinsMdstu 53. Animal Identification 
- -

-. . ---
Part D -Sampling 

Generic E.coli Testlng 54. Ante Morten lnspction 
... - - - ..- . --

27. WrittenProcedure~ 55. Post Morten Inspction 
- .. . .  , 

28. Sample CdktionlAnelysis .-
- .  - .- - ..- - --- Part G - Other Regulatory Oversight Requl~ments

29. Records 
.... .. -. . . . ... . . -.. 

Salmonella Perfomrance Standards - Basic Requi~ments 58. Eumpan Commnly Diectives 
- .-- ..-- -. .-

. . . .  - - .. 

30. Cor~c t i veActions 
.-- .----. --. .-

I 
31. Rmssesament 

- - . . . . . .  .-- -. --- -- -. 

32. Wrtten Assurance 

t-
FStS- 5000-6(04fl412002) 



60. Observation of the Esfablisfiment 	 Date: 03121107 Est. #: 26110201 (Zaklady Miesne "Animex"S.A. pIPA=S])(Starachowice, Poland) 

1515 1. 	 The edible offal harvesting step was not indicated in the flow diagram nor was a hazard analysis for the step 

conducted. The official veterinarian leading fie audit gave assurance that WCCP plan will be reviewed and has the 

finding addressed as soon as possible. [Regulatory reference: 9 CFR $417.2(c)] 


38/48/56. A dumpster containing swine viscera stored outside the establishmentwas emitting foul odor and attracting 

flies. The contents in the containerwere not denatured, [Regulatory reference: 9 CFR §416.2(a)] [ECDirective 

64/4331 


4615 1156.Carcasseshind feet were contacting against a steel metal plate with rough surface at the transfer conveyor belt in the 

primal parts cuttingroom creating insanitary conditions and potential for cross contamination. The official 

veterinarian leading the audit gave assurance to have problem corrected as soon as possible. [9 CFR §416.4(a)] [EC 

Directive 6414331 


-. -. 	 - . 
61. NAME OF AUDITOR 

Alam Khan, DVM 
.. -. .-

V 



-- -- 

- - 

-- -- -- 

- -- -- 

-- - 

United States Departmentof Agriwlture 
Food Safety and l nspedion Servica 

Foreign EstablishmentAudit Checklist 
I.ESTABLISHMB4T NAME AND LOCATION 1 2. AUDIT DATE 1 3. ESTABLISHMENT NO. 1 4. NAME OF COUNTRY 

Zaklady Miesne LMeat Lukoa 6110266 Poland 
ul. Przemyalowa 15 

Lukow 21400 1 
6 .  TYPE OF AUDIT 


Alam Khan, O W  

- --.- - ---.---- ..-.---- I 	 1- - .  

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
- . .- .-.-
Part A -Sanitation Standard Operating Rocedures (SSOP) 

Basic Reauhments 
7. Written SSOP 

--.-.... . 

8. Recordsdacumentirg im&mntation. 
.>. 

8.  Sind and &ed SSOP, by cn-site or overall authority. 

Sanitation Sandard 
-. . Ongomg Requirements 

10. l rnplernentationof SSOP's, ~ncludngmanloring of Implementatlon. . - -
I 1. Maintenanceand avaluatim of the effectiveness of SSOP's 

- .-. -


12. 	 Cormctiu~actionwhen the SSOPs havefElled to prevsnt d i w t  
p d u c t  cortrminatim --or adutentlon. 

f3. 	 Deily records dncument item 10, 11 and 12abwe. 

Part B - Hazsrd Analyslsand CriticalControl 
Polnt (HACCP) Systems- Basic Requiments.-

14. 	 Oevdopd snd implementeda writtm HACCPplan . 
15. 	 ~ o r t e n t s y t h eHACCP list the fmd 

aiticd c o r h l  pcints, c r i t i l  limits, ppcedms, wrrecee actions. -. ..-.- ... -

16. 	 Records documenting implementation and monitoring of the 

HACCP plan 


-. . 

17 The HACCPulan is sbned and dded bv the reswnsible 


-- establlshmeit indivklual. 


HazardAnalysis and Ctiticai~ontrolPoint 
(HACCP) -term - Ongoing Requirements 

18. 	 Monibring of HACCP plan, 

- -19. Verificath and valdatb n  of HACCP plan. 

.. -. 


20. 	 Colrect~veaction writteo in HACCP plan. 

21. 	 ~aassessedadequacyof the H K C P  plan. 

M P& D- Conthued 
Economk Sampling ----

I 1 33. Scheduld Sample I 
34. Ppecbs Testing 

-. - - -
35 Residue 

Part E -Other Requimments 

I 
.- . -.--1 	 "-t"""--37. 	 Import I

I I 	 -. . 
38. 	 Establishment Grornds and P u t  Control 

-.,

! 1 39. Estabtkhrnent ConstructionlMaintenance 
-.. 

40. 	 Llght 

42. 	 Plumbingand Sewage 

43. 	 Water Supply 

44. 	 Dressing Rmmsllavatories 
I I---. -.... 
I 

I 45. Equipmentand UtensYs-

46. 	 Sanitary Operations ----
47. 	 Employ- Hygiene 

48. 	 CondemnedProduct Contml -E-

Part F - InspectionRequirements 

-. -

22. 	 Rffiords docummt~nfl:h e  written HACCP plan, monitorrw of the 

crllcal conlml dsta ard tines dspecific eved oecuwnce9. 


part c - EconomicI~~~olesomeness 	 50. Daily lnspctlm Coverage 
-. 

23. 	 Labeling - Roduct Standards 
-. 	 51. Enforcement 

24. 	 Labding - Net We$hts 
-. 	. 52. Humane Handling 

25. General Labeling 
. 

26. 	 Fin. Prod StandadslBonelass (DefectslAQUPolr SklnsmAoisture) 53. Animal Identrkation --	 *----,----
Part D -Sampling 

Genefie E coli Testing 
-

i4. Ante Mortan I n s p c t h  

I

-k
27. Witten Procedurss i 55. Post Mortm lnspdion 
--.---.--. , - -

28. 	 Sample CdlectionlAnalysia 
Part G - Other Regulatory Ovetsight Requirements. -- 

29. Records 

-. 

Salmonella krfomrance Standards - Basic Requiwrnents 

.. -. 
56. Eumpan Gommunlty D i i t i v e s  

30. Comt[veActbns 	
57. Mcnthly Revim 

32. 	 W t e n  Assurance 1 59. 



-- - -- 

FSlS 5000-6(0410412002) 	 Page 2 of 2 
-. 	 -, . . 

611.Obsewtion of the Establishment 	 Date: 06'09108 Est #: 6110266 (Zaklady Miesne LMeat Lukow [SPICSI)(Lukow, Poland) 

10. 	 a) Fat and meat residues from previous day's use were observed on ready-to-use aprons. Entire rack of aprons 
was rejected by the official veterinarian leading the audit. 
b) In evisceration room a stainless steel tote used to collect porcine edible fat was placed in such a manner that the 
debris fiom the operator's stand, boots and the drippings from carcasses wash were directly falling onto the product. 
The product was retained by the official veterinarian. The collection of edible was suspended until the new system is 
developed. [Regulatory reference(s): 9 CFR $416.131 

39151/56.a) Peeling paintwas observed in freezer # 39, wafers of peeIed paint were found on the wrapped product. The 
establishment management gave assurance that freezer will be painted as soon as possible. . 
b) On the freezer # 33 door, the flaps of the plastic curtain that was loosely anchored and apt to fall were broken and 
frayed. An ice build up was also seen on the floor around the entry into the same freezer creating insanitary conditions. 
[9CFR $416.2(b)] [EC Directive 64143 31 

46151156.a) In freezers 39 and 40 the exposed pork products in plastic bins were stacked on the wooden pallets that were un-
cleaned. Wood chips and loose debris from the pallets were posing potential for product contamination. 
b) At fmal rail inspection station the carcasseswere touching boots of the inspector. [9 CFR 54 16.4(a)] [EC 
Directive 644331 

61. NAME OF AUDITOR 
Alarn Khan, DVM 



-- 

-- - -  - 

1 

United States Department of Agriwlture 

Food Safety and Insgection Service 


Foreign EstablishmentAudit Checklist 
....... -..........-	--.----..-----------. .--.--.-..-..-
 1 4. NAME OF COUNTRY 

--. --....

I 
 1 

.......... 


ESTPBLISHMENT NAMEAND LOCATION 3. ESTABLISHMENTNO.2. AUDIT DATE 

Danish Crown 	 06/23/08 3W91204 Poland1 

Torunska262, -. -. -.......... ---. -


1 
NAME OF AUDITOR(S) 6. T Y A  OF AUDIT 


Alam Khan, DVM 
..--- --	 - ..... 1.- .-. .-..--. - 1- -1 --

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
- -
Part A - Sanita3on Standard 0perat ingR.o~~-1-7 . - parta-Conthheb - - - -

-
8 

, 
M t 

Basic Requirements Economic Sampling RBU~*~  
. 	 .. -........ . . .  


7 i k & n  SSOP 	 33. Scheduled Sampte 
I- - .  - ......... 	 .. . . . . . . . .  -- -- --- .-. -..-... 


5. Recordsdocumenthg Implementation. 34. Specks Testing 	 I 
-. . . . . . .  ..... 	 .- --.... -. ............ -. .-. 


9. Signed and dated SSOP, by cn-site or overall authority. 
.......... 	 . .  


Sanitation StandaFd6peh%n~~~racedu~s Part E - Other Requirernents
mmvJRequiremenh --
- ..-

10. Implementationof SSOP'a, inctudhg monitoringof implementation. I X I3s. Export 	 I 
11. 	Maintenance and evaluationof the effectivenes of SOP'S. 37, Import 

-........ - ...... -. -.--.. -. -.-
?2. Corlactive actionwhen the SSOPs have faled to p m n t  direct 1 I38, EstsYishment Gmmds and P e t  Contmlomduct comamlnath or adulteration. 

13. 	Di ly  rccords document item 10. 11and 12above. 39, EstablishmentCon&IructionlMaintananca1 

..-----	 - .-. -........ 


Part B - Hamrd Analysisand CliticalControl 0 ,  tight 


Point (HACCP) Systems - Basic Requiments 
--. ........ . ,- .. -. 


... -. . . . . .  ........... ,. - .  - - - -p 	 x
41. Ventilation
14. 	 Developed md implementeda wr'ittm HACCP plan . ..... . .  -. ......... - --+-. 


15. 	 Contents d the HACCP1Lst the fmd safety harards, : x 42. Plumbingand Sewage 

y!?ceJconbol @ n i ~ , c r t i i i @ t ~ ~ ~ p ~ c e d w e s ~  . . . .  - - 
mrrective adions. 

16. 	 Records documenting impbmentation and mi to r ing  of the 43. Watw Supply 
-- .-.- - ..--

HACCP plan. 

---.----- 4. Dressing Rmmsll~vatories 


17. 	The HACCP plan is skned and dded by the responsible I . t.-

establishment ind~viduil. 45. Equipment and Utensils
-- --.......... -
HazardAnalysis and CriticalCon?rol Point .. -......... ... 

(HACCP) Systems-Ongoing Requimments 46. Sanitary Operations 
------- -... -.... - . . . . . . .  	 ---- - . . . . . . .  . .  


18. 	 Monibring of HACCP plan. 
47. Emdovee Hvaienen


. . .  ............... -

. -.- .-- ...- . -,

19. Verlflcabn and valdation of HACCP plan. 	 I 
. , ." 

. . .  ..-.. - - ..-.- . -. -. -- 4s. CondemnedProduct control 	 I 

20. 	Correctiveaction writtm in HACCP plan. ....... .-


-. -----.- -

21. 	 RsaPsessedadequacyof the H X C P  plan. Part F - InspectionRequiments 
- ..-. - .. - - --- - -....... 


. .  	.- .--.- .-.-

22. 	 Records documenting: the writen HACCPplan, mnitoriq of the 49. Gwemmnt Staffing

critical conto mint$, daes a d  fmes cf sp~c lkwed ocrxlrrences. 

. . . . .  --- ....
-..--.-.-- ... 

Part C -Economic I \rllholesmeness 50. DaHy Inspection Coverage C
23. LabeGi i  Froduct Standards 

...--.-.. . . . .  . -


-.- ..-- - - .-- 51. Enforcement I 

----.--24. 	 Label~nrr- Net Wemhts I 

- .  	 ......... I52. Humane Handling

25 	 General Label~ng -

- -.-	 -- -_..I--

26. 	 Fin. P m d  StandarrlslBoneless (DefectslAQUPak SkinsMoistum) 53. Animal Identriation 
.- .. -	 I"-. --

Part D -Sampling 
hneric E. mli Testing 54. Ante Martan lnspction 0 

-..-- --.. ..... -.---. -. -- - . - - -. . -.. -

27. 	Written Procedures 

---.- .... -


28. 	 Sample ColktbnlAnalysis -. - --

.. - Part G - Other RegulatoryOversightRequirements


29. 	 Records 
-. - .I-. -. -.. .----. .-.-.-- . ... 

Salmonella Wrfomnce Standads - Basic Requi~ments 
56. Eumpan Community Diectives 	 ' x 

.... - .- . . - - 

.. --. --. -


30. ConectivwActions 
-- . .- .-.-	 ------.. --7 - - -

I
31. Reassessment 
--, - - .-.- -.-.. 	 . . .  

32. Written Assumnce 	 i 

0 
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60. Observatbn of the Establishment 	 Date: OMUlO8 Est #: 30094204 (Danish Crown [PI)(Kolo, Poland) 

The pre-operatianaIIoperatiodsanitation of ham hanging trees receivedwith the product at the establishment was not 
addressed in the establishment's SSOP, pre-requisite or other SOPS. [Regulatory referencds): 9 CFR $416.11-. 121 

15151. 	 Control measures to prevent hazards that are likely to occur fromthermal abuse of returned product were not addressed 
in HACCP or other food safety programs. [9 CFR §417.2(c)] 

41/56. 	 Inpackaging room, condensate from an exhaust conduit was readily dripping on the floor near raw product packaging 
area. [9 CFR $416.2(d)] P C  Directive 6414331 

L . .61. NAME OF AUDITOR 
A l m  Khan,A l m  DVMKhan, DVM 

. ---. . . --. ---	 . . . -



- 

United States Deparlmentof Agrhlture 
Food Safety and Inspection Servie 

Foreign EstablishmentAudit Checklist 
... -.---.---

1. ESTPBLISHMENT NAMEAND LOCATION 1 2. AUDIT DATE 3. ESTABLISHMENTNO. ( 4. NAME OF COUNTRY 

Gmpa Animex S.A. 
I 
i 28150201 Poland 

Morliny 15 --I - .- .-

5. NAME OF AUDITOR(S) 6. TYPE OF AUDlT 

Ostroda 14-100 
AIam Khan, DVM 

-- --
I ONSITE AUDIT DOCUMOlT U l i l l T  

. - --

--
L

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating R o c e d u ~ S S O P )  mt Part D- Conthued 

Bask Requhments ~%aults Economic Sampling ReEUltE 

--
7. Written SSOP 33. Scheduled Sample 
. - 4 -IT-

8 .  Recordsdocumenting implementation. 34. Speck Testinn 
.-. -. .. -. -- ., - -1-x-L 

9. Signed and dded SSOP, by cn-site or ovml l  authority. i 35. Residue 
.-

sanitation-Sndard Operating Prmedures(SSOP) Part E -Other Requirements
Ongomg Requimeni- -

10. Implementaton of SSOP"s, includmg monitoring of implementation. 36. Export 
.. -. -

1I.Maintenanceand evaluation d the effeclivenes of SSOP's. 37. Import--
I.-

12. Cormctive actlonwhen the SSOPs have faled to p m n t  direct 38. Estatlishment Gmmda and Pmt Control
pmduct cortarninatiol or adukeratbn. 

13. D d y  records document rtem 10, 11 and 12abave. 

Part B - Hamrd Analysisand Clitical Control 
Point (HACCP) !3y&rns - Basic Requirements 

39. EstablishmentConstructionlMaintenance 
! 

- ----
40. LQht 

41. Ventsation I x 
14. Developed md implemented a written HACCP pian . . . 
. -. . ,  .--

15. Cottents of the HACCP list the f d safety h e a r d ~ ,  42. Plumbing and Swage 
Pitlcal contol punts, cr'liwl I p s ,  procedms, mrredve actions. -

. . ...- . -..- -. . L-
16. Records documenting implementatbn and mnilorlng of the 43. Wata Supply 

-..-- . --
HACCP plan. .j-

44. Oreasing RmmslLavatorlas 
17. The HACCP plan k sbned and Wed by the rcspansible 

establishment indivdual. 45. Equipmentand Utensils i ~
Haard Analysii a n d m c a l~ o n t m lPoint -
(HACCP) Sptem -Ongoing 46. Sanlary Operations 

-,- .PA .-- -. .. - - .--.-

18. Monitoring of HACCP plan. 47. Ernulovee Hvaiene 
- .- . . .-

. . . - - -_L_ 
18. Verilialon and valdation of HACCP plan. 

.. . . . . --. - -- i 
.- -.---

20. Corrective actlon wr~t tmIn HACCP Nan. 
-. 

21. Reassessedadequacy of the H X C P  plan. Part F- Inspection Requlments 
-

22. Records documentinp: the writbn HACCP plan, rmnltoriw of the I 

critical conlrol pints, d&es a-d ihes d specllc evert ocwrremes. 

Part C -EconomicI\hholesomene3s W.Dally Inspectim Cwerage
-- -
23. Labeling - Roduct standards 

-- -- 51. Enforcement 
I 

24. Labeling - Net Weights . -- -
a. 52. Humane Handling 

25. General Labding 
.--. .--- . -. . ..- --. . .-..- -- -

26. Fin. Prod StandarrlslBonelws (DefedslAQUPak Skinshloistum) 53. Animal Identii~atlon 
1I 

-. . ..- -
. -. . .- - -. -- -

Part D -Sampling 
Generic E MI// T d i n g  54. Ante Mortem Inspection 

- - --. ---- I --
2 i .  WrlttenProcedures 55. Post Mortm lnspdion 

.. -- .,I I 

Salmonella Rr fomnce  Standards - Basic Requirlamenb I1 1 c6. Eumpan Community Dhctivea 
-

A, --. .- 1 57. Mmthly Review ! 
30. ConectiveActions 

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

-- - -C-
32. Writen Assurance 59. 
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60. &senrationof the Establishment Date: 06125108 Est #: 28150201 (Grupa Animex S.A. [S/PICS])(Osboda,Poland) 

10. Meat/fat residues from the previous day's operationwere observed on multiple ready to use metal sticks used to 
hang pork sausages in the pork sausage room. The official veterinarian rejected the entire rack of sticks and sought 
corrective action by the establishment. 

34/5 1. Neither the establishment nor government officials were conducting species testing. The establishment will develop the 
testing plan soon. [Regulatory reference(s):9 CFR §327.2(a) (2)(i)(F)] 

41156 Beaded condensation was observed on ceilings and doors of production rooms. No exposed product was stored 
underneath the affected areas. Immediate corrective action to controI candensatian were initiated by the 
establishmentJ9 CFR $416.2(d)] @C Directive 6414331 

4615 1156.The establishment did not clearly identify the use of blue plastic sheets. These sheets were beingused as waste bin 
liners and on the steel tote bins to cover the edible product. A loose pack of such blue plastic sheets stored on a 
wooden pallet was contacting wall. The official veterinarian rejected the loose pack of the plastic sheets and gave 
assurance that the use of plastic sheets will be correctly implemented. [9CFR $416.4(a)] P C  Directive 6414331 

.... 
61. NAME OF AUDITOR I 62. A Y T O R  SIGNATUR 

Alam Khan, DVM 
.-l&-/UrnQ-J~,@P 



- - 

- - - - - - - - - - 

-- 

- - - - 

United States Deparhnentof Agriculture 

Food Safety and l nspection S e r e  


Foreign EstablishmentAudit Checklist 
---. -.- .. -----.-. 	 -.--

I.ESTPBLISHMENT NAMEAND LOCATION 

Sokolow S.A. Oddzial Zaklady Miesne Jaroslaw l8W0201 Poland 

ul. Przemyslowa 2 


5. NAME OF AUDITOR(S) 	 6. TYPE OF AUDIT 

-- I -

Place an X in the Audit Results block to  indicate noncompliance wi th  requirements. Use 0 if no t  applicable. 
Part A - Sanitalion Standard Operating Roceduras(SSOP) Audit Part D- (;onti ued 

Bask Requkments RSU~S Economic Sampling ~eaults-l-LT-----.-	 - -
7. Written SSOP 	 33. Scheduled Sample 

-.--- .. . . .. .. ... - . --	 -....-. . ..-. . . . . ..- ..--- -. . 

8. Records documenthg implementation. 34. Specks Testtng 	 i - - -
. .  - - -.--... -.-	 - - . - - . . .  

9. Signed and dded SSOP, by on-sYe or overall authority. 35. Residue 	 I - -.. . 	 ..-
Sanitation Standard Operating Procedures(SSOP) Part E - Other Requirements


Ongoing Requirements .. 


10. Implementath of SSOP's, includi i  monitclrinp of implementation. I 36. Export 

11. 	 Maintenanceand evaluationof the effectiveness of SSOP's. 37. Import i---...---
12. 	 Cormcuve actlonwhen the SSOPs have faled to prevent directI38. 	 Establishment Grourds and Pest Contmlproduct contarnindim or adukcratbn. 

13. DAly records dacument ikrn 10. 11 and 12abwe. 	 39. Establishment ConfitnrctbnlMaint%nanc% +---.- .-

Part B - w r d  Analysisand CiticalControl 40. Light 


Point (HACCq Systems- Basic Requirements 

41. Vmt i la th  

14. 	 Developed ard implementeda wr'ittm HACCPplan . ---.-..-.-. .-- -..... ..- ...- . - . 
--	 .-- -- .- -- - -X 

15. 	Cordents d the HACCPlist the fmd s&ty h~eards, 42. Plumbing and Sewage 

d t l c d  control pdnts, critld Ilmks, p e d v e s ,  m t k r e  adlons. 


16. 	Records documenting Implementation and mnitoring of the 43. Wata Supply 
...-

HACCP plan. 
 .. - --- 44 Orassing Rmmsllavatorh 

17. The HACCP plan is sgned and dated by the responsible -- --- ' -7-


establishment indivklual. 45. Equipmentand Utensils 

I-Harard Analysis and WtiZContrdPo in t - -. . .. .
. 

(HACCP) System - Ongoing Requirements 6. Sanitary Operations X 

-- -.-- -.-.---	 - .- ---.--. - -

18. 	Monitoringof HACCP plan. 47. Employee Hygiene 
! 

- - - >

19. Verilicalion and vddation of HACCP plan. 
--..-.. - -.---. ...-.- ..--...... 48. CondemnedProduct Control 

! .. - -
20. 	 Comctive action writtm in HACCP plan. 

21. 	 Reaaessad adaquacy of the HPCCP plan. Pait F - tn~poctknRequirunents 

22. 	 Records docurnmting: the writbn HACCP plan, m n ~ t o r i qof the 

critlcal control plnts, ddes a d  tmes d s p l f i c  evert ocwrrences. 


- .-. -.?. 

Part C -Economic I ~ o ~ e s a n e n e s s  50. Dally lnspectlm Coverage 


- 23. iabeling - Roduct Standards 
-. -. -. -- .. -- 51. Enforcemmt 

-. - ..--.--
-- I 

24. 	 Labeling - Net WBlghts 
52. 	 Humane Handling

25. 	 General Labeling .-.--- --.-. - - ---	 - .  .. 
I 

26. 	Fin. Pmd Standa~dslEuneless(DefedsIAQUPak SklnsMolsture) 53. Animal Identification 
----.-- - . ---	 - .  

-- -.---	 - . ., I -
Part D - Sampllng 

Generic E.coliTesting 	 54. Ante Mortm Inspction 
I 

- - . , 

27. 	 YYritten Pmeduma 55. Post Mortm lnspctlon 
I 

-. 	 -... 

28. 	 Sample ColkctionlAnalysib I 

Salmonella PetfomranceStandards - Basic Reauiwrnents I 

30. Coructive Actions 57. Mcnthly Review 
-.-.... 

31. Rasetisment 58. 

32. Wrtten Assurance 
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60.Obwrvation of the Establishment Date: 6/27/08 Est #: 18040201(Sokdaw S.A. Oddzial Zaklady Mieme Jmslaw fS/P/CS]) (Jaroslaw, Poland) 

18/5 1 	 At the CCP for Zero tolerance, the carcasseswere not filly hemi-sected,and thus were not being monitored for the 
possible presence of ingesta and fecal on the inner surface of thorax, neck md head regions. [Regulatory 
reference(s>:9 CFR 5417.2(~)(4)] 

41156. 	 Varying degrees of condensationwere observed at various locations in production rooms. No exposed product was 

observed stored directly under the affectedareas. The officialveterinarian rejected all affected areas. [9 CFR 

$4 16.2(d)] [Council Directive 6414331 


46156. 	Several ready to use metal sticks used to hang sausage in the sausage preparation room were observed with the 
meatlfat residues from the previous day's operation. The entire rack containing metal sticks was rejected by the official 
veterinarian. [9 CFR 54 16.4(a)] [EC Directive 6414331 

.-. -

61. NAMEOFAUDITOR 162. AUDJTORSIGNATUREA~~ATE/ 
Alam Khan, DVM 



-- 
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United S t a b  Deparlment of Agriculture 

Food Safety and lnspedionServim 


Foreign EstablishmentAudit Checklist 
. 	 - --.- .- .. .-

I.ESTABLISHYENT NAMEAND LOCATION 1 2. AUDIT DATE 1 3. ESTABLISHMENT NO. 1 4. NAME OF COUNTRY 

Prime Food Sp. z.o.0. 1 Poland 

ul. Mlynski 43B 
 I 5. NAME OF AU DITOR(S) 1 6. TYPE OF AUDIT 


Przechlavo 77-320 

Alam Khan, DVM 

- n m c u M m T * U m T--B o N - s I T E A u D I T- - .--- ..-.-.. 
- ----..- --- -. --

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
--,.-".-..LA 	 , 

Part A -Sanitation Standard Operating Roceduras(SSOP) Part D - Continued-
Basic Uequhments Economic Sampling 

7. 	 Wrltten SSOP 33. Scheduled Samp!e I 
.. , -- - --

8. Records documenthg implementation. 

- ---. -- - , 
9 Slgned and dated SSOP, by cn-site or overall authority. 35. Residue 

. .............. 


Sanitation Standard Operating Procedures(SSOP) r... -........ -

Part E - Other Requirements

Ongohg RequIrements ............ 	 --. .-. -.... -............... 


10 	 Implementationof SSOP's, includng monitoring of implementation 
-	 -. . - .-.--- . .-----. -------
11. 	 Maintenance and evaluation of theeffectkeneas of SSOP's. 1 37. lmpr t  

-. . 

12. Conactwe action when the SSOPs have faled to prevent direct 38. 	 EstablishmentGmmds and Peet Contml 
pnduct cortaminatim or adukeraiion. I----

13. D2dy rpcords document ibm 10. 11and 12 above. 	 39. Establishment Con9tructlonl~intanance 
, . - -..--C-
Part B - Hzard Analysis and Clitical Control 0. Light . .  . 


Point (HACCP) W r n s  - Basic Requi m e nts I 

I .Ventilation1 	 i14. 	 Developed a d  implemented a written HACCP plan . 

, -
15. Corrtents of the HACCP list the fmd safety harards, I42. Plumblng and Sewage 


criticd control pants, criticalJmm~s!~p~dwee .--.- --- -.
corrective adions. 

16. 	 kcords  documenting im*mentation and monitoring of the 

HACCP @an. 


. . --	 --
17. 	 The HACCP plan is si~nedand daed by the respnslble I 


establishment indiidual. 


HazardAnalyst$ and Critical Control ~Gnt- - .. ... 


(HACCP) system - Ongoing Requimmnts 

18. Monitoringot HACCP plan. 


-

-. 

19. Venlicalon a d  vddation of HACCP plan. 
48. 	 Condemmd Product Control .... 

- ..... -
20. 	 Comtive action written in HAOCP plan. 
..--	 ...... - -- . . - . --.- -121. 	 Remsessd adequacy of the HACCP plan. Part F - lnspectbn Requirements 
..-......... -- - ----I..... - -
. 	 -
22. 	 Recork dmummtlng: the written HACCP plan, monitoriq of the I4 9  Gavernmnt Staffi. 


critlcal conM pinta, dstss md t i n ts  d specfic w e d  marremas. 
-- .... -. 


Part C - Economic I Ukholesmeness 	 ;O. Daily Inspectim Coverage . .--~-.-xr 
23. 	 Labeling - Roduct Standads 

.... 
- 51. Enforcement 

.24. 	 Labding - N d  Weights . . 

.-- - ...... .- ..----- 52. Humane Handling 


25. 	 General Labeling , - .- r---

26. Fln. Procl StandardslBoneless (DefdslAQUPmk SkinsMoistura) 	 53. Animal bentificetion 

-	 .... --
.... 

Part D -Sampling 
mneric & mli Testing 	 54. Ante Martan Inspctlon 

. .-. .-. -.- -.- -- .. -	 - - - . ...C-

27. Written Pmcedures 	 55. Post Mortm tnspctim 

.. 	 -...... ---- .. .. - .  
28. 	Sample CollectionlAnaly&is .. -


. . --


29. 	 Records 
-...... 	 --

Salmonella Wrfomrance Sandads - Basic Requirements 
58. Eumpean Ccinmunlty Dhctives 

-

. .- .-


30. C-tiue Actions 	 57. Mmthly R w i m  
--.-	 . -- .- .. 
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60.Ob$ervation of the Establiihment 	 Date: OH13108 Est #: 22030207 (Prime Food Sp. z.o.o. [SIPICS])(Przechlewo, Poland) 

10151. 	 In evisceration room a stainless steel tote used to collect porcine edible fat was placed in such a mannerthat the debris 
from the operator'sstand, boots and the dripping of carcasses wash were directly falling onto the product. [Regulatory 
reference(s): 9 CFR 54 16.131 

61. NAME OF AUDITOR 
Alam Khan, DVM 

.-



Warsaw,f lFebmary 200g 

Yr, Don Carlson, DVM 
Acting Director 
Intsrnntioml Audit StaH 
Office of Intemtional Affairs 
Food Safety and Inspection mmbe 
United Btates Department ofAgricdturc 
1400 Independence Ave., S.W. 
Wamhhgton, DC 20250-3700 
United sltatee ofAmerica 

Dear Mr.Carlson, 

Referring to the draft final report of the audit of Poland's meat inspection system 

June 4 through July 3, 2008, received by the General V e t e m  Inspectorate (GVT) 

on 14 January 2009,I would Like toprovide you with comments to this document. 

According to infommtion collected from field bodies of the Veterinary In~pection, 

establishments audited by FSIS have undertaken corrective actions and all 

deficiencies observed by the appropriate FSIS veterinary services have been 

rectified. 

Due to the fact thatin the draft final audit report one of the audited eatablishrnents 

(Zak3aciy Mierne AGRYF" S.A., ul Pornoraka 115b,70-812 Szczecin, Nr 32620201) 

is licrted in the form 5000-6 under an out-dated name, I send you an up-to-dat~list 

of Polish establishmentsapproved to  export to the USA market in t h e  attachment. 

-.---.-- -.---.------
General Veterinary Inspectorate, Wspblna Street 30,00-930Warsaw 


phone: (+ 4822) 623-20-88, fax:{+ 48 22) 623-14-08, e-mail: w ~ c t a i w . a w . v ~ , 
www.wttgiw,gw.pl 

C m - U B h P _ ~  



Also the GVI submits comments ta items 7.2 and 7.2.3 of the report on the 

procedure ofhiring employees in the Veterinary Inspection. 

Pursuant to Article 16 of the Act of29 January 2004 on tke Veterinary Impdm 

(Journal of Laws of2007, No. 121, i km 842),official ve tdar ians  are appointed by 

a district veterinary officer, not by a district veterinary inspectorate. 

As to the Regional Veterinary Laboratory in S&n where one case of non-

complianw was observed referring to methuds of microbiological testing for 

Scslmanella and Listerin monocytogenes, different to those used by FSIS, I shall 

inform you of the following. 

In connection to similar dcficimcies obsemd during audits in the previous years, a 

group of micmbiolagy experts have been created on the level of the European 

Commission to establish the equivalency between laboratory procedures employed 

in official laboratories an the territories ofMember States and FSIS requirements. 

A representative ofthe National Re=& Veterinary In~titutein Pulawy takes part 

inmeetings of the above-mentioned group on this matter. 

Pursumt to Article 11 and Article 33 of the Regulation (EC)No 882/2004 of the 

European Parliament and of the Council of 29 April 2004 on ofiial mntrols 

p e r f - o d  to ensum the ver.@ation of compliance with feed and food law, animal 

health and animal we&zre rules, the Institute in Pulawy ie a national reference 

laboratory, which within the scope of ite activities coordinates official laboratories 

responsible for sample d y e i s  and is authorised to determine research methods 

on the international level. 

The Regiond V e t d n a q  Laboratory in Szczecin carries out microbiologicd food 

tests for: 

the presence of Salmonella by quality method accordmg to the norm PN-EN 

IS0 6579:2003 [accreditedmethod); 

the presmce of Listeria mnowogenes by quality m e a d  according to the 

norm PN-EN IS0 11290-1:1999+ A1:2005 {accreditedmethod); 

the number of Listeria motzocytogenes by quantity method according to the 

norm PN-EN IS0 11290-2:2000 + A1 : 2005 + Ap 1 : 2006 + Ap2 : 2007 

(accreditedmethod). 

General Veterinary Inspectorate, Wspdlna Street 30,00-930 Warsaw 
phone: (+ 48 22) 623-20-88,fax: (+ 48 22)623-14-08,email: we@wetmw.mv.pl, www.wetgiw,gov.pl 



Testa carried out in the Regional Veterinary Laboratory in Szcaecin for E. coli, 

Listeria rnonoqtogenes, Salmonella are accredited by the Polish Centre h 

Accreditation and the laboratory regularly takes part in comparison tests between 

laboratories organised by the reference laboratory in Pulawy to check their 

efficiency. 

Please, accept m y  highest consideration. 

General Veterinary Inspectorate, Wapdlna Strcet 30, 00-930Warsaw 

phone: (+ 48 22) 623-20-88,fax: (+ 48 22) 623-14.08, e-mail:m ~ d w , a r n r . d ,www.wetgiw.gov.pl 


http:623-14.08
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