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1. INTRODUCTION 

The audit took place in China from July 27 through August 12,2005. 

An opening meeting was held on July 27, 2005 in Beijing with the Central Competent 
Authority (CCA). At this meeting, the lead auditor confirmed the objective and scope of 
the audit, the auditors' itineraries, and requested additional information needed to 
complete the audit of China's poultry slaughter inspection system. 

The auditors were accompanied during the entire audit by representatives from the CCA 
and representatives from the regional and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was an initial equivalence audit. The objective of the audit was to evaluate the 
performance of the CCA with respect to controls over the slaughter establishments 
proposed for certification by the CCA as eligible to export poultry products to the United 
States. 

in  pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
three provincial entry-exit inspection and quarantine bureau (CIQ) offices and four 
poultry slaughter establishments. 

Competent Authority Visits Comments 

/ Competent Authority / Central 

I Local 1 3 1 Establishment level 

Laboratories 0 

Poultry Slaughter Establishments 4 
I I I I 

3. PROTOCOL 

This on-site audit was conducted in three parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activities. 
The second part involved an audit of a selection of records in the country's inspection 
headquarters or regional offices. The third part involved on-site visits to four poultry 
slaughter establishments. 

Program effectiveness determinations of China's inspection system focused on five areas 
of risk: (1) sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures (SSOP), (2) animal disease controls, (3) slaughter 
controls, including the implementation and operation of HACCP programs and a testing 
program for generic E. coli, (4) residue controls, and (5) enforcement controls, including 



a testing program for Sidmouella. China's inspection system was assessed by evaluating 
these five risk areas. 

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

At the opening meeting, the lead auditor explained that China's poultry inspection systern 
would be audited against two standards: (1) FSIS regulatory requirements and (2) any 
equivalence determinations made for China. FSIS requirements include, among other 
things, daily inspection in all certified establishments, monthly supervisory visits to 
certified establishments, humane handling and slaughter of animals, ante-mortem 
inspection of animals and post-mortem inspection of carcasses and parts, the handling 
and disposal of inedible and condemned materials, sanitation of facilities and equipment, 
residue testing, species verification, and requirements for HACCP, SSOP, and testing for 
generic E. coli and Sulmonellu. 

Equivalence determinations are those that have been made by FSIS for China under 
provisions of the Sanitary and Phytosanitary Agreement. At this time, FSIS is currently 
reviewing equivalence determination requests submitted by China. 

4. LEGAL BASIS FOR THE ALDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations, in particular: 

The Poultry Products Inspection Act (21 U.S.C. 45 1 et seq.) 

Poultry Products Inspection Regulations (9 CFR Part 3811 

5. SUMMARY OF PREVIOUS AUDITS 

This is the second on-site audit of China's poultry slaughter inspection system. 

During the first audit, the FSIS auditor found: 

Sanitation Controls 
In one establishment, during preoperational sanitation, grease, blood, fat, pieces 
of dry meat and foreign particles were observed on product contact areas of 
conveyor belts, plastic containers. 

In one establishment, over product dripping condensation was observed in several 
areas. 

In two establishments, edible and inedible containers were not segregated in the 
cut-up area. 



In three establishments, there was inadequate light at the re-inspection stations. 

In one establishment, tables were missing at the re-inspection station. 

In three establishments, the conveyor belt used for edible product transfer had 
several deep cuts. 

In one establishment, a rusty pipe with flaking paint was observed over the 
exposed chiller. 

In one establishment, product contact areas were continuously wiped off by a 
dirty cloth which was not cleaned. 

In one establishment, non-food contact surfaces of processing tables were 
observed with heavy grease in the raw meat area. 

In two establishments, employees designated for floor duties were handling edible 
product duties. 

Slaz~ghter/Processing Controls 
In one establishment, monitoring activities were not adequately addressed in the 
HACCP plan. 

In one establishment, generic E. coli testing on whole birds was not being 
performed. 

In one establishment, no testing for Salmonella species on whole birds was 
perfomed. 

In two establishments, there was no pre-chill or post-chill operation performed by 
the establishment employees andlor inspection service. 

6. MAINFINDINGS 

6.1 Government Oversight 

The primary laws for regulating poultry inspection and entry-exit inspection and 
quarantine in China are the Food Hygiene Law of the PRC; Law of the PRC on Import 
and Export Covlzmodity Inspection; Law of the PRC on the Erztty and Exit Ani?nal and 
Plmt Quarantine; Law of the PRC OH Animal Disease Prevention; and Product Quality 
Law of the PRC. These laws provide the operational and regulatory authorities to carry 
out China's poultry inspection system. 

6.1.1 CCA Control Systems 

According to relevant Chinese laws and regulations, currently there are three 
governmental bodies involved in animal health, animal and plant protection and food 



safety. These three ministries are: the General Administration of Quality Supervision, 
Inspection and Quarantine (AQSIQ), the Ministry of Agriculture (MoA), and the 
Ministry of Health (MoH). 

AQSIQ is a law-enforcement administrative part of the State Council in the field of 
quality, metrology, entry-exit commodities inspection, entry-exit health quarantine, entry- 
exit animal and plant quarantine, certification and accreditation and standardization. 
AQSIQ has 35 CIQ bureaus which are responsible for the entry-exit quarantine and 
quality inspection of animals and animal products, issuing health certificates and control 
of food processing plants producing products for export. Within AQSIQ there are two 
responsible sections for food safety. 

The first is the Entry-Exit Food Safety Bureau (FSB). The FSB executes the supervision 
and implementation of the food safety regulations in China. 

The second is the Certification and Accreditation Administration (CNCA). CNCA is 
authorized to exercise administrative responsibilities by undertaking unified 
management, supervision and overall coordination of certification and accreditation 
activities throughout China. 

MoA, Bureau of Animal Production and Health is responsible for animal health and 
veterinary public health in China. Its scope of responsibility includes animal disease 
prevention and diagnosis, epidemic control and notification, veterinary drug 
managemeiit, residue control and ij~iarantine of livestock a i d  poultry and their products. 

Finally, MoH is compromised of health supervision centers, health administrative 
departments and China's Center for Disease Control (CDC). The health supervision 
centers are administrative, executive bodies, while Cliina's CDC is responsible for 
technical support. The MoH plays a crucial role in the food safety area. MoH is 
responsible for drafting regulations and standards related to the hygienic code of practice 
of food manufacturing. 

6.1.2 Ultimate Control and Supervision 

The Law of the People's Republic of China 012 Import and Export Comnzodity Inspection, 
states that AQSIQ is the law-enforcement administrative part of the state council in the 
field of quality, metrology, entry-exit commodities inspection, entry-exit health 
quarantine, entry-exit animal and plant quarantine, certification and accreditation and 
standardization. 

During this audit, FSIS found that in all four establishments, ante-mortem inspection, 
post-mortem inspection and carcass disposition were performed by establishment 
veterinarians. 

6.1.3 Assignment of Competent, Qualified Inspectors 

During 2005, AQSIQ has sent four representatives to participate in FSIS training 
seminars in the United States. Upon their return, they have used course material to 
provide further training to their colleagues. 



In addition, China has conducted three separate training sessions during 2005 throughout 
the country. The focus of the sessions has been all FSIS la~vs and regulations. 

The CIQ does employ official veterinarians in each establishment. Their role in the 
establishment is oversight of the complete operation. However, FSIS found that, in all 
four establishments, ante-mortem inspection, post-mortem inspection and carcass 
disposition u7ere performed by establishment veterinarians. 

6.1.4 Authority and Responsibility to Enforce the Laws 

AQSIQ has the authority and responsibility to enforce the laws. AQSIQ has 35 CIQ 
bureaus nationwide. These 35 CIQ bureaus are responsible for the entry-exit quarantine 
and quality inspection of animals and animal products, issuing health certificates and 
control of food processing plants producing products for export. 

6.1.5 Adequate Administrative and Technical Support 

AQSIQ appears to have adequate administrative and technical support to support its 
inspection system. 

6.2 Headquarters Audit 

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

Internal review reports. 
+ Super-visory visits to establishments ihai will be certified lo export to the United 

States 
Training records for inspectors and laboratory personnel. 
New laws and implementation documents such as regulations, notices, directives 
and guidelines. 
Sanitation, slaughter and processing inspection procedures and standards. 
Enforcement records, including examples of criminal prosecution, consumer 
complaints, recalls, seizure and control of noncompliant product, and 
withholding, suspending, withdrawing inspection services from or delisting an 
establishment that is certified to export product to the United States. 

No concerns arose as a result the examination of these docun~ents. 

6.3.1 Audit of Regional and Local Inspection Sites 

The auditor visited three local CIQ inspection offices. No concerns arose as a result of 
these visits. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of four slaughter establishments. 



Specific deficiencies are noted in the attached individual establishment review forms 

8. LABORATORY AUDITS 

During this audit, no microbiological or residue laboratories were visited. 

9. SANITATION CONTROLS 

As stated earlier, the FSIS auditor focuses on five areas of risk to assess China's poultry 
slaughter 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, China'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, China's inspection system had controls in place 
for water potabiiity records, chlorination procedures, back-siphonage prevention, 
separation of operations, temperature control, work space, ventilation, ante-mortem 
facilities, welfare facilities, and outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were xe t ,  acccrding t~ the criteria employed in the United States' domestic 
inspection program. The SSOP in the four establishments were found to meet the basic 
FSIS regulatory requirements. However, the following deficiencies were noted for SSOP 
ongoing requirements: 

In one establishment, dripping condensation in the over-product contact area (cut- 
up tables) and in the hallways in front of the cold stores was observed during the 
pre-operational sanitation. 

9.2 Sanitation Performance Standards 

The following deficiency was noted: 

In one establishment, outside rodent control traps are regularly removed from 
their sites during the day's operation and moved back to their position after the 
end of the shift. This practice might allow rodents to enter to the establishment 
through areas with inadequate sealing and door closure, such as the product 
transport area. 

10. ANIMAL DISEASE CONTROLS 



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

China is affected with Avian Influenza subtype H5N1. 

11. SLAUGHTERPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was SlaughterIProcessing 
Controls. The controls include the following areas: ante-mortem inspection procedures; 
humane handling and humane slaughter; ante-mortem disposition; post-mortem 
inspection procedures; and post-mortem disposition. 

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

1 1.1 Humane Handling and Humane Slaughter 

NO deficiencies were noted. 

1 1.2 HACCP Implementation. 

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

The HACCP programs were reviewed during the on-site audits of the four 
establishments. Three establishments had adequately implemented the HACCP basic 
requirements. 

In one establishment, the following deficiencies were noted: 

In the HACCP plan, one CCP included biological and chemical hazards as well as 
the corrective action for both hazards. A CCP cannot control two hazards at once. 
All hazards should be identified individually. 
In the HACCP plan, the verification procedure did not identify the on-site 
verification of the monitoring activity. 

1 1.3 Testing for Generic E. coli 

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



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

Testing for generic E. coli was properly conducted in all four poultry slaughter 
establishments. 

11.4 Testing of Ready to Eat Products 

Since this was an audit of China's poultry slaughter inspection system, FSIS did not 
review any establishments that produce ready-to-eat products. 

12. RESIDUE CONTROLS 

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

No iabs were reviewed durmg this audit. However, FSIS is reviewing the submission by 
AQSIQ for an equivalence determination of their residue program. The review is still in 
progress. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls. 
These contmls inc!ude the enforccnient of inspection recpirements and the testing 
program for Salmonella in raw product. 

13.1 Daily Inspection 

Inspection was being conducted daily in all four establishments. 

13.2 Testing for Salmonella on Raw Product 

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

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

Testing for Sulmorzella was properly conducted in all four poultry slaughter 
establishments. 

13.3 Species Verification 



Since this was an audit of China's poultry slaughter inspection system, species 
verification was not required. 

13.4 Monthly Reviews 

During this audit, monthly supervisory reviews were being performed and documented as 
required. 

13.5 Lnspection System Controls 

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

During the audit, FSIS found that in all four establishments, ante-rnortem inspection, 
post-mortem inspection and disposition were performed by establishment veterinarians. 

Controls were in place for the importation of only eligible livestock from other countries, 
i.e., dyf i ~ r ~ l  ihirci countries and certified estabiis'ments witinin hose countries, ~ i i ~ i b i t :  
and the importation of only eligible meat products from other counties for further 
processing. 

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

A closing meeting was held on August 12, 2005 in Beijing, China with the CCA. At this 
meeting, the preliminary audit findings were presented by the lead auditor. 

The CCA understood and accepted the findings. 

dad Auditor 1 



15. ATTACHMENTS 

Individual Foreign Establishment Audit Forms 
Foreign Country Response to Draft Final Audit Report (when it becomes available) 



United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
--- ---- -- - -- - - - -

1 ESTABLISHMENT NAME AND LCCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Belling Huadu Bro~lerCo, , 07 - 29 -2005 110003013 Cluna 
- -- -- -- --

Xiao Tangshan, Changping, 5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 
Beijing, China 

Dr Oto Urban I 
1 ON-SITEAUDIT r/DOCUMmT AUDIT 

- -- - -- -- - -
--- -_- - --

Place an X I n  t he  A u d ~ tResults block to ~ n d l z enoncornpl~ancew ~ t hrequ~rements.Use 0 ~fnot  appl~cable.  
-- -- - --

Part A -Sanitabon Standard Operating ProceduT& (~SOP)  Part D - continued 1 AM 

Basic Requirements R ~ ~ U I ~ S  Economic Sampling RSUI~S 
-- -- - - --- - Pp 

-- --

7 Wrttten SSOP 33 Scheduled Sample 
-- - - - -- - .- - -- -L 

8 Records documentng ~mplementation 
-- - -- ----- -- - -- 1- --

0 
---pP - ------

9 S~gnedand dated SSOP, by m - s ~ t eor overall authortty 35 Res~due 
-- -- -- ---

Sanitation Standard Operating Procedures (sSOP) 
Ongoing Requirements.- -- - -- -

-- ---

Part E -Other Requirements 
-- -- - -

10 lmplementatlon of SSOP's, lncludvlg monttor~ngof ~mplementat~on 36 Export 
- --- - -- ---
11 Mamtenance and evaluation of the effecbveness of SSOP's 37 Import 
- - --- - - - -- P - --

12 Correct~veact~onwhen the SSOPs have faied to prevent direct-
pmduct cortammatlm or adulterat~on 38 Establ~shmentGrolnds and Pest Control 
- -- - --. 

13 Daly records document item 10. 11 and 12 above 
-- - -P -- --- - --

Part B - Hazard Analysisand Clitical Control 
-- - -

- - Point (HACCP)- Systems - Basic-Requirements--- ,44 i r e - +  #-+ no 1-
14 Developed a d  Implemented a written HACCP plan 

- --
1 

15 Cortents of the HACCP list the f w d  safety hazards. 
cr~t icdcontrol pants, c r~ t~ca lIm ts .  pocedues, correchve acttons 

- +-
--pp -- -

16 Records docurnent~ng~mpbmentationand rnonitormg of the 1 
--

HACCF plan 
--- -

17 The HACCP plan IS sgned and daed by the responsible 7 

42 Plumbing and Sewage 
~ - -

43. Water Supply 

44. Dressing Rcums/Lavatories 

establishment mdlvdual 
- 45 Equipment and Utens~ls 

Hazard Analysis and Critical Control Point --

(HACCP) Systems -Ongoing Requ~rements 
----

0 . , n r r - n - l i -
- A-

to w t u \ n ~ t u r ~ , yof h ~ u u rpicti\ 
- - - - -- - - --

19 Ver~ficabonand vaidat~onof HACCP plan 
- --

20 Corrective actlon wrltten In HACCP plan 
--- -- --

21 Reassessed adequacy of the HPCCP plan 
- - - --- --

! 
-

22 Records documenting, h e  written HACCP plan, m n i t o r i q  of the 
criticalcontrol p in ts ,  dates a d  t ines d spfclfic evert occurremes. 

-- -- - -- --
Part C -Economic I Wolesomeness 

- - - --- -

23 Label~ng- Roduct Standards 0 
- --- --- -

24 Labd~ng- N d  We~ghts ' 0 
- -- ---- -

25 General Label~ng 1 0  

26 Fin Prod. Standads/Boneless (DefectslAQLlPcrk Skinshloisture) 0 

-- - - --

48 Condemned Product Control 
- -

Part F - Inspection Requirements 
-- p-P-p---p- -

49 Government Stdff~ng 
- ---

50 Dally lnspectlm Coverage I 
I 

- -- -- I --
51 Enforcement 1 X--
52 Humane Handlmg I-- -- -- - -.--

I 
53 An~malldentif~cat~on 

- -- --

Part D -Sampling 
Generic E. coli Testing 

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

55 Post Mortem lnspect~onI I 
28 Sample Colbct~on/Analys~s -- -- -PA-

- --- -- --- Oversight Requirements
29 Records 
- -- -- ----- - -- -- -

Salmonella Rrforrnance Standards - Basic Requirements 56 European Cornmun~tyDrect~ves 1 0  
-- -P - - ----

-- -- - -

31 Rsassessment 
I57 Monthly Review 

- -

32 Wrtten Assurance 1 59 
I 

FSIS- 5003-6 (04104/2002) 



- -- 

- -  -- -- - -- -- -- -- -- 

-- 

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

60 Observat~on of the Establishment 

China, Est. 1 100/03013 7-29-05 

49/51 Post-mortem inspection has been performed by establishment veterinarians. Disposition has also been 
performed by the establishment veterinarians 9 CFR 381.34 (a), and 381.37 (a). 

* If this establishment ~vas  certified to export to U.S., this establishment ~vould be immediately delisted. 

- - -- -- - - - - -

61 NAME OF AUDITOR 

Dr Oto Crban 
- - - -



-- --- 

- -- 

- - -- -- -- - - -- - 

- - - 

-- -- - -- - - - - ---- - - - - -- - --- - - 

-- 

- -  -- - - 

- - - -- - - - 

- - 

- -- -- 

-- - -- - - - - 

-- 

- -- 

- - -- 

- -- - - - -- 

-- - 

-- - - - -- -- 

- -- -- 

- - - - 

-- - - - - - - - - 

---- - -- ----- 

--- - - -- -- -- 

-- - -- - - - 

- - -- - 

-- 

- - - - 

-- - - - - -- -- -- - -- - - 

- - - - -- -- -- -- - -- - 

- -- 
- - -- - - - -- - -- - - - -- - 

Un~ted States Department of Agriculture 
Food Safety and Inspecbon Service 

Foreign Establishment Audit Checklist 
pp - - ---- - --- - - -
I ESTABLISHMWT NAME AND L E A T I O N  2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

J ~ l mDeda Co . Ltd M e a t .  08 - 05 - 2005 2200103026 Chma 
hanq~anStreet Dehui C i t j  -

5 
-

NAME 
-

OF AUDITOR(S) 
-- - -

6 TYPE OF AUDIT 
Jihn Province Chma I -

Dr Oto Urban 1)(J ON-SITEAUDIT DOCUMENT AUDIT -1-
Place an X In the A u d ~ tResults block to  ~ndrcatenoncornpl~ancewith requrrements. Use 0 ~fno t  appl~cable.  

A ~udl tP ~ -sanitation standardoperating P r o c e d u r e s ~ ~ ~ ~ )  ~ u d ~ t  Part D - Continued 1 --

ResultsBasic Requirements Results Economic Sampling 
-- --

- 7 ~ r l t t e nSSOP 33 Scheduled Sample 

8 Records docurnentng tmplernentatton I 34 Speces T e ~ t l n g  -)O-- - --- -- -A -- - - -- -- -- ----- --

9 S~gned and dated SSOP by m - s ~ t e  or overall author~ty 35 Res~due --
Sanitation StandardOper%ng Procedures(SS0P) Part E - Other Requirements 

- - - --Ongoing Requirements 
10 lmplementat~on of SSOP's includng mon~torlng of mplementat~on 36 Export 

-

11 Mamtenance and evaluat~on of the effecbveness of SSOP's 

12 Corrective action when the SSOPs have faied to prevent direct 
38 Establ~shment Growds and Pest Control

pmduct contarninatlcn or adulterat~on 
~--- ~ 

I13 Daly records document Item 10, 11 and 12above 
I 1 39 Establ~shmentConstruct~onIMa~ntenance 

- - -. --

Part B - Hazard Analysis and Critical Control 
-

Point-(HACCP) Systems - Basic Requirements -- - - -- 41 Ventllatlnn 
14 Developed m d  ~mplemented a wrltten HACCP plan 1 -- - I--
15 Contents of the HACCP l ~ s t  the fmd  safety hazards 

7
cr i t~cd control pants crltlcal l m t s  p-ocedues mrrecbve adlons -- ----- -- _4-16 Records documentmg mpkmentat~on and monitoring of the 
--

HACCP plaq 
- - ---- -- -- -- 44 Dressmg Rmms,Lavator~es 

17 The HACCP plan IS sgned and dated by therespons~ble 
establishment lndlvdual 

-. -- E q G a n i ut; -- --.-
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operat~ons 

-.--
I 

r e  Von,mrlng of U~ACCDplan 
47 Employee Hyg~ene 
,- --

19 Ver~f~cabonand vaidat~on of HACCP plan 
-- - -- - 48 Condemned Product Control 

I 
20 Correct~veactlon wrtttffl In HACCP plan 

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements I,= 
-- 2 

22 Records docurnmt~ng the wr~tten HACCP plan nwn~tor~rg  of the 
c r~ t~ca l  evert ocwrrerces confrol pants dates m d  tmes d spec~f~c 

- --- I 

Part C -Economic I Wholesomeness 50 Dally Inspectla? Coverage 

23 Label~ng- Product Standards -% 51--- ---- - Enforcement 
24 Label~ng- Net We~ghts ---- -- -

25 General Labellng 
-- ---- - ,--

26 Fin Prod StandardslBoneless (DefedslAQLlPcrk Sk~nshlo~sture) 53 Anmal ldent~f~cat~on 

27 Wr~ttenProcedures 

28 Sample Colkct~onIAnalysis 

Part G - Other Regulatory Oversight Requirements 
29 Records 

.-- --
I 

Salmonella Rrformance Standards - Basic Requirements 56 European Commun~ty Drect~ves 
- - - -

l o  

30 Corrective Act~ons 57 Mcnthly Revlew 1 
-- ---- -- - -- - - -- -- - - - ,-

I31 Seassessrnent 
- -- - - - - + -- -

32 Wrtten Assurance 1 59 



- -- - - -- -- - -- - -  - - 

- - - - - - - 

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

60 Observation of the Establishment 

China. Est. 2200/03026 8-5-05 

4915 1 Ante-mortem and post-mortem inspection have been performed by establishment veterinarians. Disposition 
has also been performed by the establishment veterinarians 9 CFR 381.34 (a), and 381.37 (a). 

t If this establishment was certified to export to U.S., this establishlnent would be immediately delisted 

61 NAME OF AUDITOR ' 62 AUDITOR SIGNATURE AND DATE 
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United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
- -- -.----- - - -- - -- -

1 ESTABLISHM W T  NAME AND L E A T I O N  2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Qlngdao Nine -Alliance Group Co . Ltd, 08 - 02 - 2005 3700103359 Chma 
Laix~,  Qingdao, - - - - -- - --- - -

I 5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 
China 

Dr. Oto Urban V O N - s I T E A u D n  [-j D o c u M m T  AUDIT 
1
-1-- ---- -- -- -

Place an X In t h e x u d l t  Resul ts b lock to  ~nd lca tenoncompl~ancew ~ t hrequirements. Use 0 
..-

~f not  apphcable. 
Part A -sanitation Standard Operating Procedures (SSOP) art^ - Continued A41 l  

Basic Requirements I R-UI~S Economic Sampling 1 R ~ U I ~ S  
-

7 Written SSOP 

8 Records documentng mplementatlon 0 
- -- - - - - ,-

9 S~gned and dated SSOP by m-slte or overall authority m i  35 Resldue - -
-.- - -- - --

Sanitation Standard Operating ~ r o c e d u r e s ( S S 0 ~ T  Part E -Other Requirements 
Ongoing Requirements 

10 lmplementat~on of SSOP's incudng montor~ng of ~mplementation I X t i 6  Export 

11 Maintenance and evaluat~on of the effecbveness of SSOP's I 37 Import 

12 Corlectlve actlon when the S O P S  have faled to prevent d  z - -
product cortamlnatlm or adutierat~on 38 Establlshment Gromds and Pest Control 

13 Daily records document Item 10 11 and 12above 

Part B - Hazard Analysisand Critical Control 
Point (HACCP) Systems - Basic Requirements 

41 Vent~lat~on 
14 Developed a d  mplemented a wr~tten HACCP plan - - ---

15 Contents of the HACCP llst the f m d  safety hazards 
-crltlcd control pants crltlcal h t s  pocedues mrrecbve adlons -- ---- --- - - - . 

16 Records documentmg lmpbmentatlon and mon~tonng of the 
HACCP plan 

17 The HACCP plan IS sgned and dated by the responsible --- - - I--
estabhshment lndlvdual 

- 45 Equipment and Utenslls 
.- - +. --Hazard Analysis and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 
18 Mon~br~ngof HACCP plan 

-- -- - -- - 47 Employee Hyg~ene 

19 Verlfcahon and vaidat~on of HACCP plan 
-- ---- -48 Condemned Product Control 

-- - . ---- - -20 Corectlve actlon wr~tten In HACCP plan 

21 Reassessedadequacy of the HACCP plan Part F - Inspection Requirements 
- --- - - -- -- -- -.-

of the I22 Recordi docvment~ng the wr~tten HACCP plan m n ~ t o r ~ t q  49. Government Stafflng 
c r~ t~ca lcontol p m t s  dates a d  tmes d specific evea occurrences I x 

~ a r t C ~ c o n o m i cI Y\lholesomeness 50 Dally lnspectlm Coverage 1 
----pp - -.- --

1-

--a -- --- -- - 51 Enforcement XI
24 Labd~ng- Net We~ghts --- - --- -

52 Humane Handlmg 
25 General Labellng 0 

26 Fln Prod StandardsIBoneless (DefedsIAQLlPcrk Sk~nshlo~sture) 0 53 Animal ldentificatlon 

-23 Label~ng- Product Standards --

Part D -Sampling 
Generic E, coli Testing 

27 Wrltten Procedures 55 Post Mortem lnspct lon 

28 Sample Colt?ct~on/Analys~s -- --I 
- - -- -- -.Part G - Other Regulatory Oversight Requirements 
29 Records 

Salmonella Performance Standards - Basic Requirements 

57. Mcnthly Review 
. . - -- 1 

58. 
- - ~ -- - - ..- -

~ 32 Wrlten Assurance 59 

FSIS- 5003-6 (04/0412002) 



- - - 
FSlS 5000-6 (04/04/2002) 

60 Observat~onof the Establishment 

China, Est. 3700i03359 8-2-05 

Dripping condensation in the over-product contact area (cut-up tables) and in the hall\vays in front of the cold 
stores was observed during the pre-operational sanitation. 9 CFR 4 16.13 (c). 

This establishment HACCP plan was unclear, the same CCP included biological and chemical hazard and 
corrective action to both hazards under one CCP was confusing. No on-site verification of monitoring 
activities 9 CFR 417.3 (a) and 417.4 (2)(ii). 

Outside rodent control traps are regularly removed from their sites during the day operation and moved back 
to their position after the end of the shift. This practice might allow rodent enter to the 
establishment through areas with inadequate sealing and door closure, such as the product transport area. This 
deficiency was scheduled for correction by the establishment management 9 CFR 4 16.2 (a). 

Ante-mortem and post-mortem inspection have been performed by establishment veterinarians. Disposition 
has also been performed by the establishment veterinarians 9 CFR 381.34 (a), and 381.37 (a). 

If this establishment was certified to export to U.S., this establishment would be immediately delisted. 
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United States Department of Agriculture 
Food Safety and I nspectron Service 

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

Shandong Kaij ia Food Co. LTD, 08 - 03 - 2005 3700103363 China 
Xiazhuang. Gaomi, 5 NAME OF AUDITOR(S) 6 TYPE OFAUDIT 

Shandong, C h m  -
1 Dr Oto Urban 

Place an X I n  the A u d ~ tResul ts block to  ~ n d ~ c a t enoncompl~ancew ~ t hrequirements. Use 0 rf not appl~cable.  
- -

Part~  (~SOP),~,~~~ Part D - Continued A& t-sanitation Standard 0=ng PtGe-
Basic Requirements Results Economic Sampling RCSUI~S 

--- ---- - - -- - - I
7 Wrltten SSOP 
- - -- -- --- I$;I;;;8 Records documentng ~rnplernentatlon -1 - 34 s p e c ~ ~ e s t ~ n ~  

9 Slgned and dated SSOP by m-si te or overall author~ty sample 
- - --- --- Pi-

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

10 lrnplernentatlon of SSOP's lncludng rnonltorlng of implementation 36 Export 
- -- - - 1 . - --

11 Maintenance and evaluat~on of the effechveness of SSOP's - 1 - 37 Import 

12 Correctwe actlon when the SSOPs have faled to prevent dlrect 1 3 8  Eslablshment Grotnds and P e t  Control 
product contamlnatlm or adukeratlon 

L 


13 Daly records document ~tern 10, 11 and 12above 1 1 39 Establishment Construct~on/Ma~ntenance ~ 
-

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

405- Vent~lat~on341 
14 Developed a d  mplernented a written HACCP plan -- -.-

42 Plurnblng and Sewage 15 Contents of the HACCPllst the f m d  safety hazards 1 Im t ~ c d  - -- cont-ol pants c r i t~ca l m t s  p a e d u e s  mrreclve ad~ons --

1 43 Water supply 16. Records docurnentmg implementation and monitoring of the 
u,ACCP p!an. 

~ ---p-----..--p-..p---p---
 1 44. Dressina Rmrns/Lavatories 
17. The HACCP plan is sgned and dated by the responsible 

establlshrnent indlvdual. 

Hazard Analysis and Critical Control Point I 
(HACCP) Systems -Ongoing Requirements 

18 Vo+or!?g of HACCD plan 

19 VerlflcaQon and vaidat~on of HACCP plan 
- -. - 48 Condemned Product Control 

-
20 Corectlve action w r ~ t t mIn HACCP plan 

- - -- - -. -&-

Part F - Inspection Requirements 'I21 Reassessed adequacy of the H K C P  plan 
-

22 Records docummtmg h e  wr~tten HACCP plan monltor~cg of the 
c r~ t~ca l  evert ocwrrenzes 1 icontol  p31nts dates cad tmes d spec~f~c 

- -- --- -

Part C - Economic I Y\lholesomeness 
--- - -7-ioli Inspect~cn Coverage 

-
23 Labellna - Product Standards 

--- -- A 51 Enforcement X 
-24 Labdlng - Net Welghts -k-

- -0 


- - - - -

52 Humane Handling 
-- .--- - --25 General Labellng 

26 Fln Prod StandadsIBoneless (DefedslAQUPak Sklns/Mo~sture) 0 53 Anlmal ldent~f~cat~on 

Part D -Sampling 
- I-

Generic E. coli Testing 1 3 - 5 4 Ante Mort.; lnspectlon 

27 Wrltten Procedures 

28 Sample Collect~on/Analys~s -

-.--- ------ Part G - Other Regulatory Oversight Requirements 
29 Records 

T - -

0
Salmonella Performance Standards - Basic Requirements 56 European Cornrnunlty Drect~ves 
-

30 Cortectlve Actlons 
- - - -L 

57 Mmthly Revlew 
- - - i

7 

31 Reassessment 58 
- - - -- - -- -- - - - -

32 Wrtten Assurance 59 
I 
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FSlS 5000-6 (0410412002) 

60 Observat~onof the Establ~shment 

China. Est. 3700!03364 

4915 1 Ante-mortem and post-mortem inspection have been performed by establishment veterinarians. Disposition 
has also been performed by the establishment veterinarians 9 CFR 38 1.34 (a), and 381.37 (a). 

* If this establishment was certified to export to U.S., this establishment would be immediately delisted 

61. NAME OF AUDITOR 



The Translation for Reference 

Comments to the FSIS Draft Final Report of an Initial 

Equivalence Audit Carried out in China Covering China's 

Poultry Slaughter Inspection System 

NOV. 01,2005 

Madame Sally White 
Director 
International Equivalence Staff 
Office of International Affairs 
Food Safety and Inspection Service 
United States Department of Agriculture 

Dear Madame Sally White, 

Oii Ociober 2 1, 2005 BeiJ'iiig time, 1 received your letter daied Ociober 14, 

2005 with the enclosed FSISIUSDA Draft Final Report of an Initial 

Equivalence Audit Carried out in China Covering China's Pouitry 

Slaughter Inspection System from July 27 through August 12, 2005. 

The Chinese side has conducted serious study on the FSISIUSDA Draft 

Final Report of an Initial Equivalence Audit Carried out in China 

Covering China's Poultry Slaughter Inspection System (hereinafter 

referred to as "Report" and "Attachments to the Report"), and hereby 

submits the comments on the said "Report" and "Attachments to the 

Report" as follows. 

The issues not mentioned in the comments merely indicate that the 

Chinese side reserves the right to raise any doubts about those covered in 



the "Report" and "Attachments to the Report". 

1. Comments of the Chinese Side on the "Report" 

(1) Comments of the Chinese Side on "5. SUIVIMARY OF 

PREVIOUS AUDITS" in the "Report" 

a. The Chinese side has attached great importance to the problems found 

during the previous FSIS audits. The relevant establishments, under the 

supervision and guidance of the General Administration of Quality 

Supervision, Inspection and Quarantine of PRC (AQSIQ), Certification 

and Accreditation Administration of PRC (CNCA) and the related 

provincial branches of AQSIQ (CIQ), have immediately taken corrective 

actions and passed the official verification by CNCAICIO. 

b. In order for more establishments to prevent the similar problems from 

occurrence and take corrective actions at any time, CNCPL has notified al! 

the establishments applying for exporting cooked poultry meat to the U.S. 

and the relevant CIQs of the findings from the previous FSIS audits, and 

requested the establishments to conduct self-inspection and take 

corrective actions. 

c. As for the problem o f "  In two establishments, employees designated 

for floor duties were handling edible product duties" mentioned in Part 5 

of the "Report", the Chinese side makes correction and explanation as 

follows: 

According to the on-site record of the Chinese representatives 



accompanying the FSIS auditors, one establishment (2 100103086) has the 

above problem as described in the "Report", while the other 

establishment (1 100103039) does not have the same problem. For this, the 

Chinese side has identified the cause why the establishment was mistaken 

as having the above problem, as the working clothes of the employees 

designated for floor duties are almost the same as those of the employees 

designated for handling edible product duties, thus leading to the 

misunderstanding by the FSIS auditors. Both CNCNCIQ and 

establishments have made it a rule that the en~ployees designated for floor 

duties are not allowed to handle edible product duties. Now the 

establishment has made clear marking on the working clothes of the 

employees designated for floor duties, so as to distinguish from the 

employees E_and!ing edible product duties. The Chinese side wishes that 

FSIS would make correction in its final report. 

(2j Comments of the Chinese Side on "9.1 SSOP" and "9.2 

Sanitation Performance Standards" in the "Report" 

a. The Chinese side suggests that the "9.1 SSOP" in the "Report" shall be 

supplemented as follows: 

After the "dripping condensation" was observed by the FSIS auditors 

during the preoperational sanitation, the establishment conducted 

cleaning and disinfection immediately, and developed preventive 

measures. 



b. The Chinese side would supplement the "9.2 Sanitation Performance 

Standards" in the "Report" as follows: 

After the FSIS auditors noted that the "outside rodent control traps" were 

removed from their sites during the day's operation, the establishment has 

made correction immediately by placing the rodent control traps on their 

sites 24 hours a day, and passed the official verification by CNCAJCIQ. 

c. The establishment's report concerning the above rectification has been 

submitted to the FSIS auditors. 

(3) Comments of the Chinese Side on "11.2 HACCP Implementation" 

in the "Report" 

The Chinese side suggests that the "1 1.2 HACCP Implementation" in the 

"Report" shall be supplemented as follows: 

After the deficiencies were noted hy the FSIS auditors, the establishment 

has promptly made an overall revision on the HACCP plan, added the 

on-site verification of monitoring activities in the HACCP pian and 

implementation and also passed the official verification by CNCNCIQ. 

The above rectification report of the establishment has been submitted to 

the FSIS auditors. 

(4) Suggestion of the Chinese Side on "12. RESIDUE CONTROLS" 

in the "Report" 

The Chinese side wishes that FSIS would complete the evaluation on the 

residue controls in China and send back the results to the Chinese side as 



soon as possible. 

(5) Comments of the Chinese Side on "13. ENFORCEMENT 

CONTROLS" in the "Report" 

In view of the problem that "FSIS found that in all four establishments, 

ante-mortem inspection, post-mortem inspection and disposition were 

performed by establishment veterinarians" as raised in the "Report", the 

Chinese side would explain the problem of "the ante-mortem inspection, 

post-mortem inspection and disposition performed by establishment 

veterinarians" as follows: 

a. The Chinese side reiterates that: First, the export foodstuffs in China 

are subject to lot-by-lot inspection and quarantine prior to export so as to 

ensure the sanitary quality of the final products, and this procedure is 

different fiorr? that nf the US. Second, China Entry-Exit Inspecticn and 

Quarantine authorities (CIQ) dispatch veterinarians to export-oriented 

establishments, and they are civil servants. The Chmese government has 

legal provisions regarding the recusal of public service for civil servants, 

such as the Law of Civil Servants of the People's Republic of China 

(Articles 70 and 71) and the Provisions for Recusal of Post and Public 

Service of Civil Servants. The disciplinary provisions of the Chinese 

government for civil servants are basically the same as the provisions of 

the US Code of Federal Regulations for official inspectors. Third, the 

supervision of export food establishments in China is jointly performed 



by CIQ and establishments. The establishment inspectors are supervised 

by CIQ, and receive pre-service training and regular re-training by CIQ. 

Fourth, China applies for exporting cooked poultry meat to the US, and 

the processing temperature and time therein can effectively prevent 

epidemic disease and unsafe factors. Fifth, the Chinese side has noticed 

that the inspection of "pizza containing poultry meat" (fit for 

consumption after being cooked) in the Federal Poultry Products 

Inspection Act 464(d) may apply "exemption" clause; The Chinese side 

has also noticed that FSIS "Import Procedures for Meat, Poultry and Egg 

Products" points out that "The US requests that these countries do not 

have to apply the same inspection system, provided that their inspection 

systems are equivalent"; The Chinese side stresses that the "Preface" and 

L 6Article 4" of the wTO!SPS Agreement a h  points ~ u tthat the pclicies 

developed by the importing countries shall minimize the adverse impact 

on or obstacles to trade. Based on the above reasons, the Chinese side 

thinks that the US side should consider acknowledging the equivalence of 

the current inspection and quarantine system in China with that of the US. 

b. In order to export cooked poultry meat to the US at the earliest possible 

date, the Chinese side hereby expresses that: as required by the US CFR, 

and as proposed by you at the teleconference with CNCA on September 

20, 2005, the Chinese side will dispatch CIQ official inspectors to the 

slaughter and processing establishments certified to export cooked 



poultry meat to the US, responsible for ante-mortem inspection, 

post-mortem inspection and disposition. The Chinese side will develop 

and implement the operational procedures for official inspectors to 

conduct inspection and quarantine in establishments that meet the 

requirements of the US CFR. 

The Chinese side stresses that it will not automatically terminate (or give 

up) its application for equivalence due to the afore-mentioned 

commitment, and will continue its application, and request the US side to 

accelerate its equivalence review on the inspection and quarantine system 

in China. 

2. Comments of the Chinese Side on the "Attachments to the 

Report" 

(1) Comments of the Chinese Side on FSIS "Observation of the 

Establishment" of Qingdao Nine-Alliance Group Co., Ltd., China. 

(3700103359) 

a. In view of the observation of the establishment as raised in the 

"Attachments to the Report": " 10151 Dripping condensation in the 

over-product contact area (cut-up tables) and in the hallways in front of 

the cold stores was observed", the establishment has taken the corrective 

measures indicated below: 

(a) Add solid dehumidifier at the air vent of the air-conditioner in the 

processing workshop, so as to avoid condensation in humid climate. 



(b) Remove moisture from the hallways in front of the cold stores by 

adopting dedicated airways to get rid of condensation. 

(c) In case of humid air in the ambient environment, arrange dedicated 

employees to clear the condensation on the ceilings and air diffusing 

outlets during preoperational sanitation in the workshop, so as to ensure 

that no dripping condensation occurs. 

(d) Duly adjust the air flow in the workshop. 

The above measures have been officially verified by CNCAICIQ. 

b. In view of the Observation of the Establishment as raised in the 

"Attachments to the Report": "1 515 1 This establishment HACCP plan 

was unclear, the same CCP included biological and chemical hazard and 

corrective action to both hazards under one CCP was conhsing. No 

on-site verification of monitoring activities ?CFR 41?.3(a) m d  4!7.2(iQn, 

the establishment has revised the CCPs in the HACCP plan, developed 

corrective measures respectively for the biological and chemical hazard 

included in the same CCP, and added the on-site verification of 

monitoring activities in the HACCP plan and implementation. 

The above measures have been officially verified by CNCAICIQ. 

c. In view of the Observation of the Establishment as raised in the 

"Attachments to the Report": "38151 Outside rodent control traps are 

regularly removed from their sites during the day operation and moved 

back to their position after the end of the shift. This practice might allow 



rodent to enter the establishment through areas with inadequate sealing 

and door closure, such as product transport area 9CFR 416.2(a)", the 

establishment has placed the rodent control traps on their sites round the 

clock, and requested the pest control group to take charge of carrying it 

out and the quality inspectors to conduct daily inspection, so as to ensure 

that the rodent control traps are in service 24 hours a day. 

(2)Comments of the Chinese side on the FSIS findings that in all four 

Chinese establishments (1100103013, 2200103026, 3700103359, 

3700/03364), "ante-mortem inspection, post-mortem inspection 

and disposition were performed by establishment veterinarians". 

In view of the Observation of the Establishment as raised in the 

"Attachments to the Report" for the four establishments: "49151 

Ante-mortem and post-mortem inspection have been performed by 

establishment veterinarians. Disposition has also been performed by the 

establishment veterinarians", CNCAiCIQ has expressed that it will 

dispatch CIQ official inspectors to the slaughter and processing 

establishments certified to export cooked poultry meat to the US, 

responsible for ante-mortem inspection, post-mortem inspection and 

disposition. The Chinese side will develop and implement the operational 

procedures for official inspectors to conduct inspection and quarantine in 

establishments that meet the requirements of 9CFR 381.34(a) and 

38 1.37(a). 



If you have any questions concerning the above comments and reply from 

the Chinese side, please contact me. 

Your contribution to promoting Sino-US trade and inspection and 

quarantine cooperation is highly appreciated. 

Sincerely, 

Cheng Fang 
Deputy Chief Administrator 
Certification and Accreditation Administration of PRC 

cc: 

Import and Export Food Safety Bureau, AQSIQ 

Mr. Zhao Baoqing, Conmercial Division, Embassy of the PRC in the US 

Agriculture Division, Embassy of the US in the PRC 

Foreign Agricultural Service, USDA 
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