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SUBJECT: 	 FSIS FINAL AUDIT REPORT FOR AUSTRIA 

Dear Mr. Gray, 

Please deliver the attached final audit report to Mag. Ulrich Herzog, Chief Veterinary 
Officer, Head of Department IVIB, Bundesrninisterium ftir Gesundheit, Familie und 
Jugend. Please contact me via email at manzoor.chaudry@,fsis.usda.~ov,if you have any 
further questions. 

Best regards, 

M oor Chaudry, DVM @rf-dw?r 
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ABBREVIATIONS AND SPECIAL TERMS USED INTHE REPORT 


CCA 

DAA 

E. coli 

FSIS 

LH 

Lm 

PR/KACCP 

PVS 

SSOP 

Salmonella 

Central Competent Authority --Bunderninisterium fiir Gesundheit, 
Farnilie, und Jugend (BMGFJ) - Ministry of Health, Family and 
Youth 

District Administrative Authorities 

Escherichia coli 

Food Safety and Inspection Service 

Landeshauptman (Provincial Governor) 

Listeria monocytogenes 

Pathogen ReductionIHazard Analysis and Critical Control Point 
Systems 

Provincial Veterinary Services 

Sanitation Standard Operating Procedures 

Salmonella species 

-.- -- -- . 
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1. SUMMARY 

This report summarizes the outcome of the audit conducted in Austria from September 12 
through September 24,2008. This was a routine audit. Austria is eligible to export 
porcine processed product to the United States. At the time of the audit, two processing 
establishments were eligible to export to the United States. Between January 1,2008 and 
July 11,2008, Austria has not exported any pork raw or processed product directly to the 
United States. Activities of the current audit appear in the table below. 

The findings of the previous audit during September 2007 resulted in no restrictions of 
any Austria establishment's ability to export pork to the United States. 

1.2 Comparison of the Current Audit and the Previous Audit 

Slaughter/Processing (PRIHACCP) 
Residue Controls 
Microbiology Controls 
Inspection/Enforcernent Controls 
Special Emphasis (HH, 0157:H7) 

0 
0 
0 
0 
0 

9 
0 
0 
0 
0 

1.3 Summary Comments for the Current Audit 

The results of this audit reflected a risk area finding in sanitation controls. 
Deficiency noted was in: a pre-operational SSOP and operational control. 
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2. INTRODUCTION 

The audit took place in Austria from September 12 through September 24,2008. 

I 

An opening meeting was held on September 15,2008, in Vienna with the Central 
Competent Authority (CCA). At this meeting, the auditor confmed the objective and 
scope of the audit, the auditor's itinerary, and requested additional information needed to 
complete the audit of Austria's meat inspection system. 

The audit team was accompanied during the entire audit by representatives from the 
CCA, Bundesministerium fiir Gesundheit, Familie, und Jugend (BMGFJ), and 
representatives from the provincial and local inspection offices. 

3. OBJECTIVE OF THE AUDIT 

This audit was a routine annual audit. This included an evaluation of the performance of 
the CCA with respect to government controls over the (a) two processing establishments 
that are certified by the CCA as eligible to export pork products to the United States, and 
(b) a German government laboratory selected by the CCA to perform microbiological 
analytical testing of meat products destined for the United States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
the provincial headquarters, the district office, and two processing establishments 
approved to export product to the United States. 

I 
I 

4. PROTOCOL 
I 

This on-site audit was conducted in three parts. One part involved visits with CCA 
c ' 1 a 1 ~ ; ~ ~ ~ ~ 1 T ~ p r ~ ~ i n ~ i a 1 ~ a ~ d ~ d i ~ t r I c t ~ 0 f h ~ i a 1 ;regarding oversightprogramsand- 

practices, including enforcement activities. The second part involved an audit of a 
selection of records and personal interviews in the country's inspection headquarters, 
regional offices, and local establishment level offices. The third part involved on-site 
visits to two processing establishments. 

~ . 

Program effectiveness determinations of Austria's inspection system focused on three 
areas of risk: (1) sanitation controls, including the implementation and operation of 
Sanitation Standard Operating Procedures, (2) processing controls, including the 
implementation and operation of HACCP programs and (3) enforcement controls, 
including a testing program for Salmonella and Listeria monocytogenes (Lm). Austria's 
inspection system was assessed by evaluating these three risk areas. 

During the on-site establishment visits, the auditors 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 Austria and determined that 
establishment and inspection system controls were in place to ensure that the production 
of meat products are safe, unadulterated and properly labeled. 
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In the opening meeting,'the auditor explained that Austria's meat inspection system 
would be audited against three standards: (1) FSIS regulatory requirements (2) FSIS 
equivalence determinations made for Austria, and (3) the following three EC directives 
determined equivalent under the European Community/ United States Veterinary 
Equivalence Agreement (VEA): European CommissionDirective 64/433/EEC of June 
1964; European Commission Directive 96/22/EC of April 1996; and European 
Commission Directive 96/23/EC of April 1996. 

FSIS requirements include, among other things, daily inspection in all certified 
establishments, periodic supervisory visits to certified establishments, the handling and 
disposal of inedible and condemned materials, sanitation of facilities and equipment, 
residue testing, species verification, and requirements for HACCP, SSOP, and testing for 
Salmonella and Lm. 

Equivalence determinations are those that have been made by FSIS for Austria under 
provisions of the SanitaryiphytosanitaryAgreement. 

Sample collection: Austria collects 230 grams of raw ground product for 
Salmonella analysis for PR-HACCP compliance related to slaughter. 
Private laboratories analyze samples for Salmonella. 
Establishment employee collects the samples for Salmonella. 1 
Government laboratories analyze samples for generic E. coli. 
The method for conducting Salmonella analysis in RTE products is the same as 
the FSIS method. 

5. LEGAL BASIS FOR THE AUDIT 

particular: 

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

The Federal Meat Inspection Regulations (9 CFR Parts, 301 to end), which 
include the Pathogen Reduction/HACCP regulations. 

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

Council Directive 64/433/EEC of June 1964, entitled "Health Problems Affecting 
Intra-Community Trade in Fresh Meat" i 
Council Directive 96123lEC of 29 April 1996, entitled "Measures to Monitor I 

Certain Substances and Residues Thereof in Live Anunals and Animal Products" 
Council Directive 96122iEC of 29 April 1996, entitled "Prohibition on the Use in 
Stockfanning of Certain SubstancesHaving a Hormonal or Thyrostatic Action 
and of p-agonists" 
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6. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS's website at the following address: 
http:llwww.fsis.usda.gov/Re~lations-& -PoliciesIForeign Audit~Reports/index.asp 

The last two audits of Austria's inspection system have indicated repeated non- 

compliance with FSIS inspection requirements regarding HACCP and SSOP programs. 

The following findings were reported from these audits: 


-Audit o fJune/Julv 2003 
Findings of this audit resulted in the continued delistment of both establishments. 

Findings included the lack of direct supervision by the CCA of field activities; the private 

laboratory was using methods to test for Salmonella that had not been found to be 

equivalent by FSIS; daily inspection of the second shift was not provided correctly; and 

inspection system controls were inadequate. 


Audit ofSeptember 2007 

' 	
Deficiencies identified on the daily pre-operational and operational sanitation SSOP 
reports were not adequately described. 

There was no documentation of the appropriate disposition of product(s) that may be 

contaminated and preventive measures for the recurrence of direct product contamination 

or adulteration in the pre-operational and operational sanitation monitoring records. 


The establishments were not performing the direct observation verification procedures to 

e that the monitori 


The BMGFJ officials did not adequately describe the deficiencies that were observed and 

could not provide documentation to verify appropriate disposition of product or to verify 

the effectiveness of preventive measures taken. 


The BMGFJ officials were not verifying the adequacy of the HACCP plans to ensure that 

FSIS requirements were met for reviewing the corrective actions, direct observation or 

measurement at a CCP, and onsite observations. Records indicated that inspection 

officials had only conducted a records review. 


Initial validation of the HACCP plan had not been conducted to determine that it was 
-

functioning as intended. 

The monitoring records for Critical Limits did not include the entries for the actual 

observations; e.g., the monitor was documenting one entry for the observation of 5 pH 

quantifiable values, whereas, according to the HACCP plan, entries were made for all of 

the pH quantifiable values monitored. 
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7. 	 MAIN FINDWGS 

7.1 Legislation 

The CCA informed the auditor that Austria was operating under the European Union 

(EU) Hygiene legislation that became effective January 2006 for EU countries. The 

auditor advised the CCA that the new legislation has not yet been determined equivalent 

by FSIS and that Council Directive 641433lEEC of June 1964 is still applicable relative to 

meat exports to the United States. 


7.2 Government Oversight 

The CCA, for matters concerning food and veterinary matters, is the Ministry of Health, 

Family, and Youth's (BMGFJ) Division IV. The Subdivision B of Division IVconsists 

of six departments as follows: 


1. 	Department IV/B/4 - food safety in meat production, veterinary residues, and 

animal by-products. 


2. 	 Department NIB15 - animal health, trade of live animals and veterinary 

legislation. 


3. 	 Department IVIB16 - animal welfare and control of animal diseases and 

zoonoses. 


4. 	 Department NIB17 - food safety and official foodstuff controls, and food 

legislation. 


5. 	 Department IV/B/8 -FAOIWHO-Codex Alimentanus, novel food and food 

additives. 


6. 	 Department IVIBI9 -Department for matters of gene technology 

In January 2006, Ai-ticE51 6f Xie Austrian LaWonFooddSafewand-Cons 
Protection was passed by the Austrian government. This new law increases the oversight 
that the BMGFJ has over establishments that export meat product from Austria. This law 
also gives the BMGFJ the responsibility to grant eligibility to those establishments that 
want to export product to other countries, as well as revoke that eligibility should the 
establishments not meet the standards of the receiving countries. Lack of direct oversight 
by the CCA has been a repetitive finding in previous FSIS audits. 

7.2.1 CCA Control Systems 

Department IVIBI4 of the BMGFJ is the competent authority for the inspection of meat I 

and poultry products. For Austria's domestic market, controls over meat inspection are 
conducted through an indirect federal administration. Under this administration, the 
BMGFJ implements federal legislation through the use of the Provincial Governor (LH) 
and the provincial authorities, which act on the behalf of the BMGFJ. The provincial 
governors carry out this responsibility through the veterinary officials in the provinces 
and districts. The controls that are provided by these officials in slaughter/processing 
establishments consist of ante-mortem and post-mortem inspection, as well as hygiene 
checks. 
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In response to a renewed interest in exporting product to the United States, and also kom 

the results of previous FSIS audits in Austria, the BMGFJ has developed a new 

organizational structure to be utilized for product intended to be produced and shipped to 

the United States. This new structure provides the BMGFJ with a greater control over 

inspection activities at exporting establishments, and is intended to ensure uniform 

implementation of U.S. requirements. 


7.2.2 Ultimate Control and Supervision 

The BMGFJ has the legal authority to supervise and enforce Austria's meat inspection 
activities. It does so through the use of front-line inspectors and first-line supervisors, 
which are employed by the Provincial Veterinary Services (PVS). However, regarding 
product to be shipped to the United States, the kont-line inspectors and first-line 
supervisors are appointed by the Federal Minister and act by order on behalf of the 
Federal Minister. The front-line inspectors have received training in FSIS inspection 
requirements from the first-line supervisors. At this time, the CCA has contracts with 
three front-line inspectors, which are veterinarians that serve part-time in this capacity 
and also work as private practitioners. The CCA has legislation that prohibits such 
veterinarians kom performing inspection duties that could result in a conflict of interest. 

The first-line supervisors received training at the FSIS seminars for international officials 
as well as other training provided by the CCA. They conduct monthly audits of two 
establishments certified to ship to the United States. These two establishments are owned 
by the same company and located in the Province of Upper Austria. The results of the 
monthly audits are compiled into reports that are sent to the BMGFJ. At this time, the 
CCA has contracts with four first-line supervisors. 

One of the four first-line supervisors has been selected by the CCA as the senior first-line 
supervisor, who (from the province of Styria) will conduct annual audits of the two 
establishments on behalf of the CCA. This supervisor is also given the responsibility 
from the CCA to assure that the two establishments and inspection personnel have 
current knowledge of the FSIS requirements and to convey changes to these requirements 
to the BMGFJ, provincial authorities, and the front-line inspectors. 

Daily inspection is provided in the two establishments audited by the front-line 
inspectors. 

7.2.3 Assignment of Competent, Qualified Inspectors 

All inspectors are veterinarians who meet the qualifications set by the BMGFJ. The ~ 
inspection personnel increased their knowledge of the FSIS HACCP and SSOP 
requirements. 
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7.2.4 Authority and Responsibility to Enforce the Laws 

The BMGFJ has the ultimate legal control over, and supervision of , the official activities 
o f  the inspection personnel. The BMGFJ has an indirect authority over the Austrian meat 
inspectionprogram. The provinces take a much larger role in the conduct o f  inspection 
activities for the Austrian domestic market. Withregard to product intended to be 
exported to the United States, the BMGFJ has taken steps to increase their oversight o f  
inspection activities. There are provincial inspectors, under contract to the BMGFJ, 
auditing the establishmentsmonthly (first-line supervisors) and conducting daily 
inspection (fiont-lineinspectors) The BMGFJ has the authority to approve 
establishments for export to the United States. Should circumstances arise that the 
establishmentsno longer meet FSIS  standards, the BMGFJ has the authority to 
immediately delist such establishments. 

7.2.5 Adequate Administrative and Technical Support 

The CCAhas selected a German laboratory in Oldenburg to perfom official 
microbiological testing o fmeat samples destined for the United States. The CCA 
provided indirect oversight o f  this laboratory and provided the oversight protocols to 
FSIS. 

7.3 Headquarters Audit 

The FSIS  auditor conducted a review of  inspection system documents at the headquarters 
o f the BMGFJ in Vienna and the provincial headquarters in Linz. The records review 
focused primarily on food safety hazards and included the following: 

New laws and implementation documents such as regulations, notices, directives 
and guidelines 
Sanitation and processing inspection procedures and standards 
Laboratory testing 

No major concerns arose as a result o f  the examination o f  these documents. 

Audit Local Inspection Sites 

The FSIS auditor conducted interviews and reviewed records in three locations. The first 
was The Federal Minisby o f  Health, Family and Youth, located in Vienna,Austria. The 
Head o fDepartment IViBI4 was interviewed in this office,along with the Chief 
Veterinary Officer(Head o f  Subdivision B). The next officevisited was The Provincial 
Government o f  Upper Austria, Department o fVeterinary Services, in Linz, Austria. The 
interviewees included the Director o f  the Department o f  Veterinary Services, and a first-
line supervisor from the Department o f  Veterinary Services. Finally, an interview o f  a 



second-front line inspectorswas conducted in the establishment in Bad Leonfelden, 
Austria. 

The audits of these offices were conducted as a means of gathering information about the 
changes Austria has implemented since the last FSIS audit. The CCA appears to have 
taken adequate measures to improve their degree of oversight of inspection activities. 

8. ESTABLISHMENT AUDITS 

The FSIS auditor visited two processing establishments; one cutting establishment and 
one RTE establishment. At the time of this audit, these two establishments were eligible 
to export product to the United States. Currently, there are no slaughter establishments 
seeking eligibility. For the purpose of exporting to the United States, Austria will receive 
pork meat from establishments in Denmark or establishmentsin other member states of 
the EU that are certified to export meat products to the United States. 

Specific deficiencies are noted on the attached individual establishment reports. 

9. LABORATORY AUDITS 

There was no review of laboratories conducted for this audit. Austria does not plan to 
conduct slaughter activities for U.S. export; thus, FSIS residue requirements are not 
applicable at this time. Austria intends to produce RTE products for U.S. export, 
therefore, microbiological sampling and testing are required by Austria. The CCA had 
not approved any laboratoriesin Austria to conduct microbiological testing on product to 
be shipped to the United States. The CCA sends official samples to a laboratory in 
Germany, which is approved by Germany's CCA, to cany out testing for the detection of 

and Lm using methods that are consistent with the FSIS MLG methods. 

10. SANITATION CONTROLS 

As stated earlier, the FSIS audit focused on three areas of risk to assess Austria's meat 
inspection system. The first of these risk areas was Sanitation Controls. 

Based on the on-site audits of the two establishments,and except as noted below, 
Austria's inspection system had conlrols 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 and practices; and good product 
handling and storage practices. 

In one establishment, sanitation crew employees did not adequately clean metal 
support for boning tables during the daily pre-operational sanitation. 

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 
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program. The SSOP in the two establishments were found to meet the basic FSIS 
regulatory requirements, with the following deficiencies. 

In one establishment,the sausage-filling equipment was not adequately clean 
from fat particles during the daily pre-operational sanitation. The end portion of 
the equipment was not disassembled, reassembled and properly cleaned. I 

In one establishment, during the operational sanitation,an establishment 
employee was observed conducting a meat-filling operation. The cart containing 
meat was pulled up and the wheels were observed to be wet from water picked up 
off the floor. When the cart was shaken by the employee, the water dripped onto 
the product. 

In one establishment, during the operational sanitation, an establishment 
employee was observed pushing a cart underneath a lifted moving cart. Water 
from the wheels of the lifted cart dripped onto the product in the cart directly 
below it. 

11. ANIMAL DISEASE CONTROLS 
I 

At the time of this audit, there were no animals from Austria's domestic stock being used 
for intended U.S. export. The animals used for this purpose originate, and are 
slaughtered, in Danish certified establishments. During the 2008 audit of Denmark, the 
auditor noted that there had been no outbreaks of animal diseases with public health 
significance. 

12. SLAUGHTERJPROCESSING CONTROLS 

nd risk area that the FSIS auditor reviewed was 
controls include the following areas: ingredients identi 
ingredients, formulations, processing schedules, equipment and records, and processing 
controls of cured, dried, and cooked products. 

The controls also include the implementationof HACCP systems in both establishments. I 

I 
12.1 Humane Handling and Humane Slaughter 

I 

Since there were no slaughter establishmentsaudited, the FSIS audit team did not review 
this risk area. I 

I 

12.2 HACCP Implementation 

Both establishmentsreviewed were 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. 
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No deficiencies were noted. Deficiencies pointed out during the audit of 2007 were 
corrected. 

12.3 Testing for Generic E. coli 

Since no slaughter establishments were reviewed during this audit, the FSIS audit team 
did not review this risk area. However, Austria has submitted a laboratory method for the 
testing of E. coli 0157:H7 for an equivalence determination. Additional information has 
been requested from Austria, and they have replied that they are not interested in 
pursuing this determination at the present time. 

12.4Testing for Listeria monocytogenes 

One of the establishments audited was producing a RTE product intended for indirect 

export to the United States. In accordance with FSIS requirements, the HACCP plan in 

this establishment had been reassessed to include Lm as a hazard reasonably likely to 

exist. 


12.5EC Directive 641433 

In both establishments, the provisions of EC Directive 641433 were effectively 
implemented. 

13. RESIDUE CONTROLS 

This risk area does not apply to this audit because there are no approved slaughter 
establishments in Austria. 

EC Directive 96/22 

This directive does not apply to this audit because there are no approved slaughter 
establishments in Austria. 

13.2 EC Directive 96/23 

This directive does not apply to this audit because there are no approved slaughter 
establishments in Austria. 

14. ENFORCEMENT CONTROLS 

The third risk area that the FSIS audit team reviewed was Enforcement Controls. These 
controls include the enforcement of inspection requirements and the testing program for 
Salmonella. 

-
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I 	 14.1 Daily Inspection in Establishments 

Inspection was being conducted daily in both processing establishments. 

14.2 Testing for SalmonellaI 
Austria has adopted the FSIS regulatory requirements for testing of Salmonella in RTE 
products. 

I 
i The CCA has selected an approved laboratory in Germany to perfom analytical testing 

of official samples of meat products destined for the United States. The FSIS auditor did 
not audit the German laboratory. 

14.3 Species Verification 

Species verification testing is performed quarterly within the first year of shipping 
product to the United States, and then the frequency would be re-evaluated. The CCA 
will submit its species verification testing program to FSIS for review. 

14.4Periodic Reviews 

During this audit it was found that in both establishments visited, monthly supervisory 
reviews of certified establishments were being performed and documented as required. I 

14.5 Inspection System Controls 

The CCA had controls in place for restricted product and inspection samples; shipment 
ecurity, including shipment between establishments; and prevention of c 

product intenzd for exporttotIGe UniEbStlGwith-p?OduCfiXtZndEd 
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 establishments within P 

those countries, and the importation of only eligible meat products from other countries 
for further processing. I 

Lastly, adequate controls were found to be in place for security items, shipment security, 
and products entering the establishments from outside sources. 1 

I 

15. CLOSING MEETING 	 ! 
! 
I 

A closing meeting was held on September 24,2008, in Vienna, Austria, with the CCA. 
At this meeting, the primary findings and conclusions from the audit were presented by 
the audit team. 
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1 ESTABLISHMENT NAMEAND LEATION 

Hochre~tcrFlelschwaren Gmbh 
A-4193 Relchenthal 

Un~tedStates Department of Agriculture 

Food Safety and inspection Se~lce 


Foreign Establishment Audit Checklist 
2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

9/19/2008 	 0-43OlAE.G Austna 

5 NAMEOF AUDiTOR(S) 6 TYPEOFAUDIT 

Oto Urban, DVM I N O N - S I T E A U D I T  UDOCUMENT AUDIT 

Place an X in t h e  A u d i t  Results b lock t o  indicate noncompl iance w i t h  requirements.  Use 0 if n o t  applicable. 


Pa* A -Sanitation Standard Operating Rocedures (SSOP) ad81 Part D - Continued ~udl t  

Basic Requirements 


7 Wntten SSOP 


8 Records documentng ~mplementat~on 


9 Sloned and daed SSOP bv o ls l te  or ovenil aulhontv 


11. Maintenanceand evaluationof theeffectiveness of SSOPs. 

16. Records documenting impkrnentation and monitoring of ihe 

22. Record3 documenting: me written HACCP plan, manitaiQ of the 

24. Labeling- N d  Weights 	 I 
25. General Labeling 

26. 	 Fin. Prod StandaldslBoneles (DefedsiAQUPak Skinshloisture) 

Pa* D -Sampling 
Generic E. coliTesting 

27 Wrltten Procedures 

28 Sampie ColkctlonIAnalys~s 


29 Records 


Salmonella Performance Standads - Basic Requirements 

30 Cowct~veAct~ons 

31 Reassessment 

32 Wrtten Assurance 

FSIS- SOW-6 (04/0412002) 

~esu~ts Economic Sampling ~esults 

33 Scheduled Sample 

34 Speces Testrog 

1 	 I 

I 	 I 

Part F - Inspection Requirements 

52. Humane Handling 	 0 

53. Animal Identification 	 0 

54 Ante Mor tm lnspcilon 	 0 

0 55 Post Mor tm lnspectlon 0 

0 
Part G - Other Regulatoly Oversight Requirements 

0 

56 Europan Comrnunlty Drectives 

0 57 Mmthly Revlew 


0 58 


0 59 
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United States Department of Agrlcuiture 

Food Safety and lnspectlon Service 


Foreign Establishment Audit Checklist 
1 ESTABLISHMENT NAMEAND LCCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Hochrelter Flaschwaren Gmbh 
Kommunestrasse I 4190 

9/18/2008 0-430iEG Austna 

Bad Leonfelden 5 NAMEOF AUDITOR(S) 6 TYPE OFAUDIT 

Oto Urban, DVM 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 ifnot  applicable. 

-
23. 	 Labeling- Roduct Standards 

51. 	 Enforcement X 
24. 	 Labdina - Net Weiahts 

I 
25 General Labellng 52 Humane Handi~ng 0 

26 Fln Prod StandaldsiBoneless (DefedsiAQUPak SkmsiMolsture) 53 Anlmal ldent~f~catran 0 

Part D -Sampling 
Generic E. coliTesting 54 AnteModm lns~ectlon 0 

27 Wr~tten Procedures / 0 1 55 Post Modem lnspect~on I n-
26 Sample Coilect~onlAnalys~s 


Part G - Other RegulatoryOversight Requirements

29 	 Records 0 

Salmonella Per fo rmance  Standards - Basic Requirements 56 Eurowan Community Drectlves X 

30 Cormct~veAct~ons 

31 Reassessment 0 58 

32 Wrtten Assurance 0 59 

FSIS- 5003-6 (04/04/2002) 

Part A -Sanitation Standard Operating Rocedures(SSOP) 

Bas ic  Requirements 
7 Wntten SSOP 

8 Records documentng lmplementat~on 

9 Signed and dated SSOP. bv m-site or ovenll authorltv 

Sanitation StandardOperating Procedures(SSOP) 


O n g o i n g  Requirements 

~~~ 

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

11 	 Matntenance and evaluation of theeffechveness of S O P S  

12 Carrectlveactlonwhen the SSOPs have faled to prevent drrect 

~mduc tcontammatm or aduteat~on 


13. 	 Daily r ~ o r d s  document item 10, 11 and 12above. 

Part B - Hazard Analysisand C l i t i c a l C o n t r o l  

Point (HACCP) Systems- Basic Requirements 


14. 	 Developed a d  implemented a written HACCPplan . 
15. 	Contents of the HACCP list the fmd safety harards, 


aiticd control pints, critiral limits, p-ocedwes, corrective actions. 


16. 	 Records documenting impiementation and monitoring of the 

HACCP plan. 


17. 	 The HACCPplan is shned and dated by the responsible 

establishment indivaual. 


Hazard Analysis and C r i t i c a l C o n t r o l  Point 

(HACCP) Sys tems - O n g o i n g  Requirements 


18. Monitoring of HACCP plan. 

19. 	 Verification and vaidation of HACCP plan. 
-

20. 	 Ei l r i i t iv iac i ion w t i t t G h  ~AccPpla~:~ ~~ ~ ~ 

21. 	 Remsessed adequacy of the HACCP plan. 

22. 	 Recore documenting: Lhe wn'tten HACCPplan, monitoriq of the 
critical conbal pints, dates m d  tines d specific event occurrences. 

Part C -Economic / Whoiesomeness 

~udi t  Part D - Continued ~udit 

Results R ~ E U ~ ~ S  

I 1 33 Scheduled Samole 
i I i 

34 Specss Test~ng 

I 	 1 
I 	 ,

I 
Part E -Other Requirements 
p~~
/ x 136. Export 

1 1 3 7  import 1 
I I 


38 Estabil~hment Gromds and Pest Control 


39. 	 Establishment CondructionlMaintenance 

41. 	 Ventiiation 

42. 	 Plumbing and Sewage 

43. 	Wafs  Supply 

44. 	 Dressing RmmslLavatories 

45. 	 Equipment and Utensils 

46. 	 Sanitaiy Operations 

47. 	 Employee Hygiene 

48. 	 Condemned Product Control 

. ~~ 

Part F-Inspection Requirements 

49. 	 Government Staffing 

50. 	 Daily Inspectla, Caveage 



FSlS 5000-6 (04/04/2002) Page 2 of 2 

60 Observation of the Establishment 

Establishment: 0-4301 EG, Hochreiter Fleischwaren Gmbh, Austria September 18,2008 processing 

1015 1. The establishment did not adequately clean the sausage filling equipment during the daily pre- 
operational sanitation. The end portion of the equipment was not disassembled, reassembled and properly 
cleaned. This deficiency was corrected immediately by the establishment employee. [Regulatory 
references: 9 CFR 416.13(c), EC DIR 641433, Chapter 111 (c)] 

L 

1015 1. During operations, an establishment employee was observed conducting a meat filling operation. 
The cart containing meat was pulled up and the wheels were observed to be wet from water picked up off 
the floor. When the cart was shaken by the employee, the water dripped onto the product. This deficiency 
was corrected immediately and new carts were ordered with removable wheels. [Regulatory references: 9 
CFR 41 6.13(c), EC DIR 641433, Chapter I11 (c)] 

10. During operations, an establishment employee was observed to push a cart underneath a lifted moving 
caret. Water from the wheels of the lifted cart dripped onto the product in the cart directly below it. This 
deficiency was properly corrected and the involved product was discarded. [Regulatory references: 9 
CFR 416.13(c), EC DIR 641433, Chapter I11 (c)] 

t 

61. NAME OF AUDITOR 

h f o Urban, DVM S I C ~ ~ A1 ~ou~ R X 

~ 



Embassy ofaustriu 
Washiyton,DC 

%% Trade & 'EconomicCoumeIbr 

February 5.2009 
Ref. ~ashington-0~/W1~~I0029/2009 

Mr. Stephen Hawkins 
Acting Director 
International Equivalence Staff 
Office of International Affairs 
USDA-FSIS 
Washington, DC 20250 

Dear Mr. Hawkins, 

Please find enclosed a letter from the Federal Ministry for Health, Family and Youth 

, (BMGFJ) of Austria dating from January 7, 2009 regarding the onsite audit conducted 

from September 15 to September 2008 in Austria. 

With my best regards, 

Andreas Somogyi 
Y 

Enclosure 



International Equivalence Staff Office BMGFl - IV/B/4 (Food Safety and 

of International Affairs Division: Inspection Service for Meat 

attn. Mr. Stephen Hawkins 	
Production, Primary Production 
and Animal Bv-oroducts) , . 

Desk officer: Dr. Martin Luttenfeldner 
20250 Washington, D.C. E-Mail: martin.luttenfeldner@bmgfj.gv.at 
USA Phone: f 4 3  (1) 71100-4273 

Fax: c 4 3  (1) 71344042200 
Ste~hen.hawkins@fsis.usda.qov Reference number: BMGFI-74440/0314-IV/B/4/2008 

Date: 2.1.2009 
Your reference number: 

Response to the Draft Final Audit Report 

Dear Mr. Acting Director Hawkins, 

The Federal Ministry for Health, Family and Youth thanks you for sending Draft Final 
Audit Report regarding the onsite audit conducted from September 15 to September 
2008 in Austria. 

The Republic of Austria does not have any comment on the Draft final Audit Report 

For the Federal Minister: 

Ulrich Herzog 


Attachement 0: 

Transmitted electronically 
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