
United States Food Safety 
Department of and Inspection 
Agriculture Service 

Dr. Romano Marabelli 

General Director 

Department of Food and Nutrition and 


Public Veterinary Health 

Ministry of Health 

Piazza Marconi, 20-00144 

Rome, Italy 


Dear Dr. Marabelli: 


Washington, D.C. 
20250 

SEP 1 7 2002 

This letter transmits the Food Safety and Inspection Service (FSIS) final report of a meat 
inspection system audit conducted in Italy from April 15 through May 16, 2002. Comments 
from the Government of Italy have been included as an attachment to the final audit report. 

FSIS appreciates all of the actions taken by the Government of Italy to resolve prior audit 
deficiencies. FSIS believes that the Government of Italy has taken the necessary actions to 
restore faith in its meat inspection system. These actions include the issuance and country-
wide implementation of various inspection service circulars specifically focused on the 
enforcement of FSIS inspection requirements in certified establishments. These actions also 
include the procurement of additional monetary resources and personnel for its Office of 
Hygiene of Meat, Fish, Milk, Eggs and other Food of Animal Origin so that more resources are 
available to address food safety issues. In addition and quite notable, Italy has established an 
independent inspection audit function at headquarters. The establishment of this audit function 
is a significant step that highlights Italy’s commitment to improving its meat inspection system. 
The reauthorization of the Ministry of Health’s ability to enforce inspection requirements at 
regional and local levels is also a significant step in regaining control over its inspection 
system. These actions reflect Italy’s sincere desire to improve its meat inspection system to 
ensure that only wholesome products are produced for export to the United States. 
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If you have questions or need additional information, you may reach me at 
202-720-378 1, facsimile at 202-690-4040, or email at sally.stratnioen@fsis.usda.gov. 
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Sally Stratmoen, Chief 
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Office of Policy, Program Development 


and Evaluation 
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ABBREVIATIONS AND SPECIAL TERMS USED IN THE REPORT 

CCA	 Central Competent Authority (Ministry of Health, Department 
General for Food, Nutrition and Public Veterinary Health) 

FSIS Food Safety and Inspection Service 

VEA	 European Community/United States Veterinary Equivalence 
Agreement 

PR/HACCP	 Pathogen Reduction/Hazard Analysis and Critical Control Point 
Systems 

SSOP Sanitation Standard Operating Procedures 

E. coli Escherichia coli 

3




1. INTRODUCTION 

The audit took place in Italy from April 15 to May 16, 2002. The audit team was 
comprised of one team leader and three auditors from the headquarters of FSIS located in 
Washington, DC, and three veterinary medical officer auditors from FSIS’ Technical 
Service Center located in Omaha, Nebraska. 

Audit team members were accompanied during the entire audit by representatives from 
the Central Competent Authority (CCA) and/or representatives from the regional and 
local inspection offices. 

An opening meeting was held on April 15, 2002 in Rome with the CCA. At this meeting, 
the audit team leader confirmed the objectives and scope of the audit, the itineraries of 
the audit members, and requested additional information needed to complete the audit of 
Italy’s meat inspection system. 

2. OBJECTIVES OF THE AUDIT 

The first objective of the audit was to evaluate the performance of the CCA with respect 
to controls over the slaughter and processing establishments certified by the CCA as 
eligible to export meat products to the United States. The second objective of the audit 
was to determine if the CCA had taken the necessary corrective actions in response to 
previous audit findings. If so, Italy would be permitted to continue to ship product to the 
United States. If not, Italy would be suspended indefinitely from eligibility to ship 
product to the United States. 

In pursuit of these objectives, the following sites were visited: the headquarters of the 
CCA, four regional inspection offices, one autonomous provincial office, six local health 
units, four laboratories performing analytical testing on United States-destined product, 
six swine slaughter establishments, and 35 meat processing establishments. 

Competent Authority Visits Comments 

Competent Authority Central 1 

Regional 4 

Autonomous 
Province 

1 

Local 6 Establishment level 
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3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activities. 
The second part involved on-site visits to 41 establishments: six slaughter establishments 
and 35 processing establishments. The third part involved visits to four government 
laboratories, three of which were conducting analyses of field samples for the presence of 
generic Escherichia coli (E. coli) and Salmonella, and the fourth laboratory was planning 
to analyze such samples. The fourth part involved visits to four regional inspection 
offices, one autonomous provincial office, and six local inspection offices. 

Program effectiveness determinations of Italy’s inspection system focused on four areas 
of risk: (1) sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures (SSOP), (2) animal disease controls, (3) 
slaughter/processing controls, including the implementation and operation of HACCP 
programs and the generic E. coli testing program, and (4) enforcement controls, including 
the testing program for Salmonella. Italy’s inspection system was assessed by evaluating 
these four risk areas. 

During all on-site establishment visits, the auditors evaluated the nature, extent and 
degree to which findings impacted on food safety and public health, as well as overall 
program delivery. The auditors also 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 audit team leader explained to the CCA that their inspection 
system would be audited in accordance with three area of focus. First, under provisions 
of the European Community/United States Veterinary Equivalence Agreement (VEA), 
FSIS auditors would audit the meat inspection system against European Commission 
Directive 64/433/EEC of June 1964. This directive has been declared equivalent under 
the VEA. 

Second, in areas not covered by this directive, FSIS auditors would audit against FSIS 
requirements. These requirements include daily inspection in processing establishments, 
humane handling and slaughter of animals, the handling and disposal of inedible and 
condemned materials, species verification testing, and FSIS’ requirements for HACCP, 
SSOP, E. coli testing and Salmonella testing. 

Third, FSIS auditors would audit against any equivalence determinations that have been 
made by FSIS for Italy under provisions of the Sanitary/Phytosanitary Agreement. 
Currently, the only equivalence determination Italy has requested regards the use of a 
different analytical method for testing United States-destined product for Salmonella. 
FSIS has determined that Italy’s use of the ISO 6579 and AOAC 967.25 methods are 
equivalent to FSIS’ requirements. 
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4. LEGAL BASIS FOR THE AUDIT 

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

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

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

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

•	 Council Directive 64/433/EEC of June 1964 entitled Health Problems Affecting Intra-
Community Trade in Fresh Meat 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS’ website at www.fsis.usda.gov/ofo/tsc. 

In the last three FSIS audit reports of Italy’s meat inspection system (May 2000, May 
2001, and November 2001), a number of problems were identified and the following 
recommendations from these audits are of special relevance for this audit: 

•	 To strengthen veterinary supervision at all levels to assure compliance with United 
States requirements. 

•	 To increase the number and scope of inspections of establishments carried out by the 
CCA, regional offices, and local offices to ensure uniform application of United 
States requirements in relation to the certification of establishments for export and the 
maintenance of United States standards in these establishments. 

• To institute daily inspection in processing establishments. 
• To improve the sanitation of facilities and equipment. 
• To ensure the humane slaughter of animals. 
• To ensure the implementation of basic HACCP requirements 
•	 To ensure the use of approved methods for analytical testing of samples for 

Salmonella and generic E. coli. 

6.  MAIN FINDINGS 

6.1 Legislation 

The audit team was informed that the relevant EC Directive, determined equivalent under 
the VEA, has been transposed into Italian legislation as follows: 

•	 Council Directive 64/433 of June 1964 entitled Health Problems Affecting Intra-
Community Trade in Fresh Meat 
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6.2 Competent Authority Control Systems 

FSIS regulations require that foreign countries that wish to become eligible to export 
meat to the United States or to maintain their current eligibility be organized and 
administered by the national government. More specifically, there must be 
organizational structure and staffing to ensure uniform enforcement of the requisite laws 
and regulations in all establishments producing product for export to the United States. 
Second, the national government must have ultimate control and supervision over the 
official activities of all employees and licensees. Third, the national government must 
ensure the assignment of competent, qualified inspectors. Fourth, national inspection 
officials must have the authority and responsibility to enforce the laws and regulations 
governing meat inspection, and fifth, the country must have adequate administrative and 
technical support to operate its inspection program. 

The FSIS auditors noted the following. 

The organization of the Italian Veterinary Services consists of three levels: central, 
regional, and local. At the central level, Veterinary Services is a component of the 
General Direction of Veterinary Public Health, Food and Nutrition of the Ministry of 
Health. This is the level of government that FSIS holds responsible for ensuring that 
FSIS regulatory requirements are implemented and enforced. Veterinary Services with 
regard to meat inspection is staffed with eight personnel. This is an increase of three 
veterinarians since August 2001. At the regional level, there are 19 veterinary service 
regions and two autonomous provinces, which supervise the local health units. At the 
local level, there are 222 local health units (Azienda Sanitaria Locale), which provide 
inspection services to Italian slaughter, cutting, and processing establishments, including 
establishments certified for export to the United States. Approximately 5,000 
veterinarians are assigned to the local health units. There are generally two levels of 
employment of inspectors and veterinarians at the local and regional offices. These two 
levels consist of a director of the regional office or local health office and staff 
veterinarians. 

The audit team was informed of completed, ongoing and planned changes within the 
CCA with regard to control of inspection activities in Italian meat establishments. Prior 
to FSIS’ May 2000, May 2001 and November 2001 audits, the CCA was in the process of 
gradually transferring inspection authority to the regional offices, including the authority 
to certify establishments for export to the United States. As a direct result of findings 
contained in the three previous FSIS’ audits and as a condition to continue Italy’s 
eligibility to export meat products to the United States, the CCA has taken action to 
regain control over regional and local office activities and has also regained the authority 
for certifying and decertifying establishments for export to the United States. 

The CCA is now responsible for carrying out inspections of individual establishments 
and for approving and withdrawing the eligibility of individual establishments. In 
response to an FSIS request for a new list of certified establishments by March 15, 2002, 
the CCA ordered all regional offices to audit currently certified establishments for 
compliance with U.S. requirements and to recommend which establishments should 
remain certified. The CCA then carried out verification audits of all the certified 
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slaughter establishments, and verification audits of a random sample of certified 
processing establishments. CCA personnel then determined which establishments met all 
United States requirements and could be recertified for export. Of the 145 certified 
establishments as of February 12, 2001, the CCA determined, through its audits, that six 
slaughter and 76 processing establishments met United States requirements. These 82 
establishments were recertified for export to the United States. The remaining 63 
establishments were not recertified for export and may not export product to the United 
States. In addition, a computerized program for tracking the status of all certified 
establishments has been established at the headquarters of the CCA. 

As stated above, the CCA now has the legal authority to supervise the activities of the 
regional offices. In addition, a reorganization of the CCA has been completed. The 
reorganization has established a new Office VII--Audit, Relations with Regions—that 
will be responsible for ongoing audits of all certified establishments. This office will 
work directly with Office IX—Hygiene of Meat, Fish, Milk, Eggs and other Food of 
Animal Origin. Office VII has not yet been staffed but it is recommended that a 
minimum of thee veterinarians and two additional personnel will be needed to assure 
uniform enforcement of United States requirements in all Regions with certified 
establishments. These figures are based on the number of certified establishments 
remaining at or below 82. 

Additional recommendations regarding staffing and training for Office IX of the CCA, 
the regional offices, and the local health units are listed at the end of this report. These 
recommendations are based on the supervision and enforcement of United States 
requirements in 82 certified establishments and take into consideration European 
Commission inspection directives which come into effect in June 2002 and which will 
further strain available resources. 

6.3 Ultimate Control and Supervision 

On February 15, 2002, the CCA sent instructions to all regional offices requesting that 
they immediately take the actions described in their November 6, 2001 circular and adopt 
procedures and forms for inspection that meet the provisions in the circular. The 
February 2002 instructions and the November 2001 circular stressed the procedures to be 
used for recertifying establishments, the need for daily inspection in processing 
establishments, reiterated who was responsible for taking Salmonella samples, and 
described the verification activities that would be undertaken by the CCA for 
establishments proposed for recertification. FSIS auditors verified through audits of the 
regional and local offices that the instructions and the circular were received by and 
implemented by these offices. 

6.4 Assignment of Competent, Qualified Inspectors 

The auditors found that that all government veterinarians must have completed at least 
three years of specialized training in food inspection prior to hiring. Additionally, the 
regional offices are responsible for developing and approving uniform training courses in 
HACCP and other food science disciplines. Of every 38 hours worked, veterinarians 
now receive approximately four hours of additional training as determined by the 
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regional offices. Training courses for inspectors who are not veterinarians are continuing 
and increasing. 

In addition, the auditors found that most inspectors and veterinarians assigned to certified 
establishments now understand how to implement and have implemented FSIS’ 
PR/HACCP requirements, which include SSOP, HACCP, generic E. coli testing, and 
Salmonella testing in certified establishments. 

In contrast to previous audit findings, the auditors found that there is a clear line of 
supervisory authority and supervision of inspectors and veterinarians in the regional 
offices and the local offices. Actual visits to determine competence by the regional office 
are now routinely performed and documented. In addition, written supervisory plans 
have been developed and are in use for documenting the performance of inspectors and 
veterinarians. 

6.5 Authority and Responsibility to Enforce the Laws 

Prior to this audit, the local health offices had the responsibility for approving 
establishments for export to the U.S. and to withdraw such approval for cause. 
Subsequent to our November 2001 audit, the MOH assumed this responsibility. Under 
the direction of the CCA, any new establishment that wishes to export to the U.S. has 90 
days to comply with U.S. requirements. The local health office monitors the 
establishment and then notifies the CCA, either through the regional office or directly, of 
the decision to certify or not certify the establishment for U.S. export. The CCA will 
visit these establishments on-site and will determine if the establishment can be certified 
for export. As discussed earlier, the CCA is in the process of setting up a headquarters 
audit staff whereby personnel will conduct verification audits at least twice each year of 
all certified establishments to ensure that the establishments continue to meet all U.S. and 
European Union requirements. 

6.6 Adequate Administrative and Technical Support 

During this audit, the auditors found that the CCA has acquired appropriate resources to 
support a third party audit. This finding is in direct contrast to the finding of the 
November 2001 audit whereby resources were not available to support a third party audit. 

7. ESTABLISHMENT AUDITS 

FSIS auditors visited 41 establishments in total—six slaughter establishments and 35 
processing establishments. None were delisted as a result of the reviews. 

8. LABORATORY AUDITS 

During the laboratory audits, emphasis was placed on two specific areas. The first area 
was the use of the correct analytical method for testing field samples for generic E. coli. 
The second area was the use of the correct analytical method for testing field samples for 
Salmonella. 
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The following government laboratories were reviewed. Each of these laboratories 
performs or plans to perform analytical testing on field samples for product destined for 
the United States. 
• Istituto Zooprofilattico, Rome 
• Istituto Zooprofilattico, Modena 
• Istituto Zooprofilattico, Mantova 
• Istituto Zooprofilattico, Brescia 

Three of the four laboratories audited were found to be using the correct analytical 
methods for testing field samples for generic E. coli and Salmonella. However, one 
laboratory was using modified versions of the correct analytical methods for generic E. 
coli and Salmonella. The modifications to the testing methods had not been submitted to 
FSIS for an equivalence determination. 

9. SANITATION CONTROLS 

As stated earlier, FSIS auditors focused on four areas of risk to assess Italy’s meat 
inspection system. The first of these risk areas that FSIS auditors reviewed was 
Sanitation Controls. 

Based on the on-site audits of establishments, Italy’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 
and practices, and good product handling and storage practices. In addition, Italy’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. 

9.1 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 the 41 establishments were found to meet the basic FSIS 
regulatory requirements, with the following deficiencies. 

• In three establishments, product contact equipment was not properly cleaned. 

9.2 EC Directive 64/433 

In 33 establishments, the provisions of EC Directive 64/433 were effectively 
implemented. In the eight establishments with deficiencies, there were no noted trends, 
the deficiencies were not repeat, and the inspection officials took immediate corrective 
action. Specific deficiencies are noted in the attached individual establishment reports. 

10. ANIMAL DISEASE CONTROLS 

The second of the four risk areas that the FSIS auditors reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, control over 

10




condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. The auditors determined that Italy’s inspection system had 
adequate controls in place. No deficiencies were noted. 

11. SLAUGHTER/PROCESSING CONTROLS 

The third of the four risk areas that the FSIS auditors reviewed was Slaughter/Processing 
Controls. The controls include the following areas: adequate animal identification; ante­
mortem inspection procedures; ante-mortem disposition; humane 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. 

11.1 HACCP Implementation. 

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

The HACCP programs were reviewed during the on-site audits of the 41 establishments. 
Thirty-five establishments had adequately implemented the PR/HACCP requirements. 

11.2 Testing for Generic E. coli 

Italy has adopted the FSIS regulatory requirements for generic E. coli testing. Six of the 
41 establishments audited were required to meet the basic FSIS regulatory requirements 
for generic E. coli testing. These six establishments were evaluated according to the 
criteria employed in the U.S. domestic inspection program. 

Generic E. coli testing was properly conducted in five of the six slaughter establishments. 
However, in one slaughter establishment, one of the sampling sites was not correct 
despite the presence of four government veterinarians assigned to this establishment. 

11.3 EC Directive 64/433 

In all establishments, the provisions of EC Directive 64/433 were effectively 
implemented. 

12. ENFORCEMENT CONTROLS 

The last of the four risk areas that the FSIS auditors reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salmonella. 
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The CCA had controls in place for ante-mortem and post-mortem inspection procedures 
and dispositions; restricted product and inspection samples; disposition of dead, dying, 
diseased or disabled animals; shipment security, including shipment between 
establishments; and prevention of commingling of product intended for export to the U.S. 
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 establishments within 
those countries, and the importation of only eligible meat products from other counties 
for further processing. Adequate controls were found to be in place for security items, 
shipment security, and products entering the establishments from outside sources. 

12.1 Testing for Salmonella 

Prior to this audit Italy had advised FSIS that it had adopted all of the FSIS requirements 
for Salmonella species testing with the sole exception of the use of different analytic 
methods. FSIS had determined that Italy’s use of the ISO 6579 or AOAC 967.25 
methods were equivalent to FSIS’ requirements. 

Six of the 41 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. No deficiencies were noted. 

12.2 Species Verification Testing 

At the time of this audit, Italy was required to test product for species verification. 
Species verification testing was being conducted in those establishments required to test 
for species verification. 

12.3 Monthly Reviews 

During this audit it was found that in all establishments visited, monthly supervisory 
reviews of certified establishments were being performed and documented as required. 
These reviews were being performed by officials from the regional or local offices. The 
records of audited establishments were kept in the inspection offices of the individual 
establishments, and copies were also kept in the regional and provincial offices. 

12.4 Inspection System Controls 

12.4.1 Daily Inspection in Processing Establishments 

The auditors found that daily inspection had been instituted in all certified processing 
establishments. 

12.5  Investigations 

Italy’s Carabinieri Per La Sanita (Public Health Police) is responsible for the oversight of 
the production, packaging, distribution, sale and transportation of food and beverages. It 
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also investigates alleged violations of Italy’s meat inspection laws, regulations and 
circulars. The force was established in 1962. In 1996, the force was increased in both 
numbers and responsibility in response to continuing findings of improper activities in 
food production, distribution and storage. The director of the office reports directly to the 
Minister of Health. The force consists of approximately 1000 officers. For those officers 
involved in food investigations, they must first be certified police officers and second 
must pass qualifications to be a health inspector. The force reports violations directly to 
the appropriate Magistrate, and their investigation reports are sent directly to the Italian 
prosecutor’s office. Of special note is the fact that each of these officers has the authority 
to shut down an establishment on the spot for violations of meat inspection laws, 
regulations or circulars. 

13. RECOMMENDATIONS 

To ensure continuing enforcement of United States requirements in certified 
establishments and because of new European Commission inspection requirements 
effective June 2002, FSIS has the following recommendations. These recommendations 
are based on the workload for the existing 82 establishments certified for export to the 
U.S. 

•	 Increase staffing for Office IX—Hygiene of Meat, Fish, Milk, Eggs and Other 
Food of Animal Origin to include three additional veterinarians 

•	 Staff the new Office VII—Audit, Relations with Regions with at least five staff 
members including three veterinarians 

• Add additional staff at the regional level 
With regard to training, FSIS recommends the following: 

•	 Participation of representatives of both Office IX and the new Office VII in 
training activities planned for August 2002 in Washington, DC 

•	 Development of a protocol for use by the CCA and FSIS to audit regional and 
local health units 

• Use of video conferences with laboratories to share scientific information 
• Scheduling of additional training for regional officials and local inspectors 
•	 Quarterly meetings of CCA staff and regional officials to plan training activities 

and assure enforcement of United States requirements 

General Recommendations: 

•	 The CCA should audit all regional offices prior to the next FSIS audit, which is 
scheduled for the fall of 2002. 

•	 The CCA should strengthen its oversight of laboratories that analyze samples from 
certified establishments. 

•	 The CCA should require that the Istituto Zooprofilattico in Rome submit its modified 
Salmonella and generic E. coli testing methods to FSIS for an equivalence 
determination prior to use of the modified methods. 
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14. CLOSING MEETING 

A closing meeting was held on May 13, 2002 with the CCA, Ministry of Health, 
Department of Food, Nutrition and Public Veterinary Health. At this meeting, the 
primary findings, conclusions, and recommendations from the audit were presented by 
the audit team leader. In addition, the team leader advised the CCA that she would 
recommend to FSIS that as a result of the audit findings the CCA should again be 
permitted to certify establishments for export to the United States, that 100 percent 
reinspection of Italian meat products at U.S. ports of entry be discontinued, and that Italy 
be returned to a routine audit schedule beginning in the fall of 2002. 

The CCA understood and accepted the findings. 

Dr. Sally Stratmoen (signed) Dr. Sally Stratmoen 
Audit Team Leader 
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ATTACHMENTS


Individual Foreign Establishment Audit Forms

Written Foreign Country’s Response to the Draft Final Audit Report
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United States Departmentof Agriculture 
Food Safety and InspectionService 

Foreign Establishment Audit Checklist 
-~ - _ _ - - -

1 ESTABLIYIMENT NAME PND LOCATION I 2 AUDIT DATE , 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Bizeta 
Langhirano (PR) I 5.NAME OF AUDTOR(S) 

_ _1 Dr.FalzR Choudry I1 IX_]ON-SITE AUDIT LiDOCUMENT AUDIT 
- -

Place an X in the Audit Results block to indcate noncompliance with requirements. Use 0 if not applicable. 
- - -_____ 

Part A-Sanitation Standard Operating Rocedures (SSOP) PaxD-Continued 
Basic Requirements Economic Sampling 
- - - .  

7 Wntten SSOP 

I 
33 Scheduled Sample 

r 

8 Records documenting implementation 34 Speces Testing I 0  
-- ~- -

9 Signed and dated SSOP. by on-sne oroverall authonty 35 Residue I 0 
~-

Sanitation Standad6perating Procedures(SSOP) Part E -Other Requirements 
Ongoing Requirements ~ _ _ _ _ _ _ _  -

10 

11 Maintenanceand evaluation of the effecbveness of S O P ' S  - 1 - - 37 Import 
- -~ 

12 Correctiveaction when the SSOPs have faled to prevent direct 
pmduct cortaminatim or aduteration 

I 
38 Establishment Grounds and Pest Control 

- -

Implementation of SSOP's. including monitonng of implementation 1 36 Export 
-___-

-

13 Dailyrecords document rtem 10. 11 and 12above I 39 Establishment Construction/Maintenance 
--~ ~- I-

Part B -Hazard Analysis and Criticd Control 40 Light 
-

Point (HACCP) Systems - BasicRequirements 
41  Ventilation 

-

14 Developed a d  implemented a wnttm HACCP plan _ _  _-_____-__ -

15 Contents of the HACCP list the food safety hazards, cntical control 
points. cntical !imits. procedures, corrective actions 

16 	 Records documentlng impkmentation and monitonng of the 
HACCP plan 

- ~ 
~~ -

18 

17 The HACCP plan is signed and dated by the responsible 
establishment individual 45 Equipment and Utensils 

Hazard Andysis and Critical Contt6l Point - - --_ -

(HACCP) Systems -0ngong Requirements_ _ _ ~ _ _ _ ~-~ 
46 Sanitary Operations 

~ 

19 VerificaOon and validation of HACCP plan 
48 Condemned Product Control - ___  

20 Corrective action wntten in HACCP plan 
- ----_______ 

Monitoring of HACCP plan 47 Employee Hygiene 

- ~- ~-
21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

__ _ _ ~ - -_ .-

22 Records documenting the wntten HACCP plan, monitoring of the 
cntical control points, dates and tames of specific event occurrences 

49 Government Staffing 
-_- - _ _ _ ~ -- I 

- -

23 Labeling - Product Standards 
.- - ~ 51 Enforcement 

24 Labeling- Net Weights 0 - __ 
_ _ _ ~ _ _ _  - - - -~ - 52 Humane Handling

25 General Labeling - _- -
26 Fin Prod Standatds/Boneles (Defects/AQL/Pok SkinsNoisture) 1 -0- 53 Animal Identification 

~- -_____ 

i
Part D -Sampling 
54 Ante Modern hspectionGeneric E. coli Testing I- 0 

~ 

27 Written Procedures 55 Post Mortern hspection 0 
28 Sample ColkctioniAnalysis 

Part G -Other FbgulatotyOversight Requirements 
29 Records 

Salmonella krformance Standards - Basic Requirements 
56 Europea, Community Directives 

30 Corrective Actions 0 I 57 M o y t l y  Review 
-

31 Reassessment 58 

32 Wrdtm Assurance 59 

FSIS- 5000-6 (04/04/2002) 
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60 Observation of the Establlshrnent 

Establishment NO: 736L 

61. NAME OF AUDITOR 62 AUDITOR SIGNATUREAND DATE 

Faiz R. Choudry I 



- -  - -  -- 

- -  

- -  

- -  

-- 

-- -- 

-- 

- -  

- - - -  

-- - -  

---- 

-- 

-- 

- - -  -- 

UnitedStates Departmentof Agriculture 
Food Safety and lnspedionServKz 

Foreign Establishment Audit Checklist 

. - ~ - _ _  - - -

~ 


1 ESTABLWMENT NAME PND LOCATION 1 2 AUDIT DATE I 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

La Parmense Prosciutti SPA ITALY 
__  

5 NAME OF AUOITOR(S)Ermlia Rornagna (PR) 
i O ( n l l l 2  II 

1 

~ 

848L 
6 TYPEOF AUDIT 

_ -

Dr. Faiz R. Choudry :I-O N - S ~  
~ 

A U D ~  C ] D O C U M E w  AUDIT 
- _ _ _ _ _ ~ ~ ~ _- -

~ 

Place an X in the Audit Results block to  indlcate noncompliance wrth requirements. Use 0 if not appllcable. 
~ _~ -~ ._ 

P w n i t a t i o n  Standard Operating Rocedures (SSOP) Part D - ContiGuedp 
Basic Requiernents Economic Sarrpling 

- _-_-- _ 
~~ -

7 Wntten SSOP 33 Scheduled Sample 
-

8 Records cbcumenting implementation 34 Speces Testing 
-- ~_ ~ 

9 Signed and dated SSOP. by on-srte or overall authonty 35 Residue 
_-

Sanitation Standard Operating Procedures( S O P )  Part E -Other Requirements 
~ Ongoing Re@Tents ~_ _ _ _ - - - _ ~-

10 Implementation of SSOP's. induding monitoring of implementation 36 Export 
~-~-~ 

11 Maintenance and evaluation of the effechveness of S O P ' S  37 Import 
- --

12 Corrective action when the SSOPs have faled to prevent direct 38 Establishment Gromds and Pest Control
product cottaminatim or aduteration 

-~ - -

13 Dailyrecords document item 10 11 and 12 above 39 Establishment Construction/Maintenance 
-~ - ~- ~ -_ _  

Part B -Hazard AMlysis and Criticd Control 40 Light 
_ - - -_ 

Point (HACCP) Systems -Basic Requirements 
4 1 Ventilation~ 

14 Developed a d  implemented a wrltten HACCP plan - _ - ~~ 

- ~ _ _ _ _  __- - -

15 Contents of the HACCP list the food safety hazards, cntical control 42 Plumbing and Sewage 
~- _ _ _  _-

- ~~points cntical limits. procedures. corrective actions -

16 Records documenting imphmentation and mnitonng of the 43 Water Supply 
_-- -~-

HACCP plan. 
44 Dressing RoomsfLavatones 

17 The HACCP plan is signed and dated by the responsible - - - _-

establishment individual 45 Equipment and Utensils 
_ _Hazard Andysis and Critical Contml Point 

(HACCP) Systems - Ongoing Requirements 46 Sanrtaty Operations 
- - _____-

18 
-

~- - _ _ _ _ _ _ ~  _~ 

19 Venfication and validation of HACCP plan 
48 Condemned Product Control 

20 
_ _  - --____ 

Corrective action written in HACCP plan 
-____- - _~ _ _ _  

._____-

' 

Monitonng of HACCP plan 47 Employee Hygiene 
_ 

___ 
21 Reassessed adequacy of the HACCP plan Part F - InspectionRequirements 

. _ _  - .~ - I 
-

22 Records documenting the wntten HACCP plan, monitoring of the 
cntical control Doints. dates and times of speufic event occurrences 

~ 

49 Government Staffing 

24 Labeling - Net Weights -~ - _  -_ -~ 

~ _ _ _  - - _  

25 General Labeling 52 Humane Handling 
~ _ - _ _ _ _ _ _  -

26 Fin Prod Standards/Boneless (DefedslAQUPak Skinsmoisture) 53 Animal Identification 
- -

29 Records 
Part G -Other RegulatoryOversight Requirements 

-_ rn 
Salmonella Performance Standards - Basic Requirements 

56 Europem Communrty Directives X 

30 CorrectiveActions 57 MontMy Review 

31 Reassessment 58 

32 Written Assurance 59 

-

Part D -Sampling 
Generic E. coliTesting 

- _  - ~ _ - -

27 Wrltten Procedures 55 Post Mortem hspection 0 
_- -

28 Sample Collection/Analysis 1 :--- -

-

FSlS 5000-6 (04/04/2002) 
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60 Observabon of the Establlshment 

Establishment NO: 848L 

46./56. 	 Dripping condensate, from overhead refrigeration units and pipes that was not cleanedlsanitized daily, was fallkg 
the cooler. There was no product stored directly underneath. Establishment officials took corrective action 
immediately and preventive measures were proposed to GO1 meat inspection officials. Council Directive 
64/433/EEC. Chapter 111. 3 (c) 

22. 	The records were not maintained for direct measurement of the CCP’s such as critical limits (CL’s) for temperature 
readings and other quantifiable limits identified in the plan, during ongoing verification activities by the responsible 
establishment employee. (see note below) 

5 1.  Veterinary Meat Inspector was not verifying direct measurement at a CCP and plant ongoing verification activities ofthe 
HACCP plan(s). GO1 inspection officials indicated that it would be corrccted immediately. 

NOTE: GO1 inspection officials indicated that establishment would be given 30 days notification of intended enforcement 
actions related to HACCP system inadequacy determinations on May 7, 2002. 

~ ~~ 

61 NAME OF AUDITOR 

Faiz R. Choudry 

~~1 62. AUDITOR SIGNATURE AND DATE 



- - -  

-- - -  

- -  

--- 

-- -- -- 

- -  

-- 

-- - -  -- - -  

-- 

- -  

-- - 

-- 

- -  

- -  -- 

-- 

-- 

United States Department of Agriculture 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 
~ ~- __ _ _  -__ 

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

Prosciumficio San Danielese S.R.1 4/24/02 I 9081- I I TALY 

San Daniele Del Friuli (UD) 

I 
1 %  T Y R  OF AUDIT 

c 

Dr. Faiz R Choudry ON-sITEAUDiT 	 D o c u r m u  W D t T  
_ _ _  ~--~ 

Place an X in the Audi t  Results b lock  to  indicate noncomphance with requirements.  Use  0 If n o t  apphcable. 
-

Pad A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued 
Basic Requirements Economic Sampling 

------p~- -

7 Wntten SSOP 33 Scheduled Sample 
-

8 Records documentng implementation 34 Speces Testing 
- - -~ 

~ 

9 Signed and dded SSOP. by m-site or overall authonty 35 Residue 

Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements
Ongoing Rpqu$anKn ts -___ 

10 Implementationof SSOP's includng monitonng of implementation I 3 6  Export 
~ ~- ~ 

11 Maintenance and evaluation of theeffecbveness of SOP 'S  37 Import 
--

12 Corrective action when the SSOPs have faled to prevent direct I38 Establishment Gromds and Pest Control
pmduct cortaminatim or aduleration 

-

13 Daly records document item 10, 11 and 1 2 a h v e  i t 39 Establishment ConstructiodMaintenance 
~- -

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

14 Developed w d  implemented a writtm HACCP plan 
-_ _ - - ~  - __ 

15 Cortents of the HACCP list the f d safety harards. 42 Plumbing and Sewage 
- -~-~----. ­cntical conbol pants. cntical limits. poced3mr recbve-agoAs  

43 Watw Supply
16 Records documenting impkmentation and monitonng of the -__ 

-~ HACCP plan 
44 Dressing Rooms/Lavatories 

-17 The HACCP plan is SQned and daled by the responsible 1 - -L--- L-i 
-

establishment indivdual Equipment and Utensils 
~ ._~ 

- -Hazard Analysis and CriticalControl Point 
(HACCP) Systems -Ongoing Requirements Sanitary Operations 

- -

18 Monilonng of HACCP plan Employee Hygiene
.- ~- - . - - -1 

19 Venficabon and valdation of HACCP plan 
- - ~- -

I­
Condemned Product Control I

-~ -

20 Corrective action wntlm in HACCP plan 
-- _ _ _- ~ - ~- -

21 Reassessed adequacy of the HPCCP plan Part F - Inspection Requirements 
-	 ~ _ _ _  

-

22 Recorck docummting the wntten HACCP plan, monitorirg of the I49. Government Staffing I 
cntical control pints. ddes a d  tmes d specific evert occurrerces 

-~ - -~ 

Part C -Economic hWoles&neness Daily lnspecticn Coverage 
~~ 

23 Labeling 
. 

- Roduct Standards I IL I  
- J I  Enforcement 

24 Labeling Nt t  Weights __ 52 Humane Handling
25 General Labeling 

~~ .__~- -

26 Fin Prod Standatds/Bonelss (DefedslAQVPcrk Skinshloisture) 53 Animal Identification 

Part D -Sampling 
Generic E. coli Testing Ante Mor tm lnspction l o  

.. ~- ~ -

27 i 0 
28 Sample ColkctionlAnalysis _______- -

Part G -Other Regulatory Oversight Requirements 
29 Records 

Written Procedures Post Mor tm lnspction 

Salmonella PerformanceStandards - Basic Requirements 
European Community Drectives 

- t 
30 Corrective Actions 0 57 Mcnthly Review 1 
31 Reassessment 0 	 58 

--

32 Wrlten Assurance 0 59 
I I I 

FSIS- 5003-6 (04/04/2002) 
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60 Observatiun of the Establishment 

Establishment NO 908L 

I ~ ~~ ~~~ ~ 

61 NAME OF AUDITOR 62 AUDITOR SICNATURE AND DATEi
Dr Eaiz K C'houdry 



--- 

- -  - -  

- -  -- 

-- 

-- 

- -  

-- -- 

-- - -  

-- 
- -  

--- 

- -  -- 

-- 

-- 

- -  

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
- - -~-

OF COUNTRY1 ESTABLISHMENT NAME PND LOCATION NO - ~ ~ - N A M E  

F. LLi Galloni SPA 05/02/02 1 1626L ITALY 
--~ _. 

~ 

Emilia Romagna (PR) 5 NAME OF AUDTOR(S) 

Dr. Falz R Choudry 
DOCUMENT AUDIT 

_~ - _ -_ _  -

Place an X in t he  Aud i t  Resul ts b lock  t o  indlcate noncompliance w th  requirements.  U s e  0 If n o t  appllcable. 
_ -- ~ -

Part A - Sanitation Standard Operating Rocedures (SSOP) Part D - Conthued 
Basic Requirements Economic Sampling _ _  -_-

7 Wntten SSOP 33 Scheduled Sample 

8 Records cbcumenting implementation , 34 Speces Testing 
-_- _  -

~ 

9 Sioned and dated SSOP by on-site or overall authonty 35 Residue 

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

10 Implementation of SSOP's. including monitoring of implementation 
_ - _  

11 Maintenanceand evaluation of the effecbveness of SOP'S 

12 Correctiveaction when the SSOPs have faled to prevent direct 38 Establishment Grolnds and Pest Control
pmduct cortaminatian or aduleration - _ 

_ _- -

13 Dailyrecords document item 10. 11 and 12above 39 Establishment Construction/Maintenance 
-

Part B -Hazard Analysis and Criticd Control 
Point (HACCW Systems -Basic Requirements __  - -

14 Developed m d  implemented a wnllen HACCPplan . -
-
15 Contents of the HACCP list the food safety hazards, cn t i i con t ro l  2 Plumbing and Sewage 

_ - -points. cntical limits._ procedures, corrective actions 
~ 

pi----

43 Water Supply
16 Records documenting impkmentation and mnitonng of the ~ 

HACCP plan 
~ 44 Dressing Roomshavatones 

17 The HACCP plan is signed and dated by the responsible _ _  

establishment individual 45 Equipmentand Utensils 
_-- - -Hazard Andysis and Critical Contml Point 

(HACCP) Systems -0ngohg Requirements 46 Sanrtary Operations 
_ ~ _ _ _ _ _ _ _ - ~ _ _  ~_ _ 

18 Monitonng of HACCP plan 
_-- -

47 Employee Hygiene 
~-_ _ 

19 Verification and validation of HACCP plan 
CondemnedProduct Control 

20 
-_-

Corrective action wnlten in HACCP plan 
- _--

-_- - ._ ~~-

- _ _  __ 
21 	 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

_ . -
-

22 Records documenting the wnlten HACCP plan, monitoring of the 49 Government Staffing
cntical control points. dates and times of specific event occurrences -~ _ _ _ _ __ _ - ____ _- _ _  -

Part C -Economic I Wholesomeness 50 Daily Inspection Coverage 
- _ - ~- ________

23 Labeling - Roduct Standards 
- _ 51 Enforcement____ _ .  

24 Labeling- Net Weights _ ~ _ _ _  

25 General Labeling 
- - ~ 52 Humane Handling 

-
--__ ~ -~ 

26 Fin Prod StandadslBoneless (Defeds/AQUPcrk Skinshloisture) Animal Identification 
~ ~- ~ 

--

Part D -Sampling 
Generic E. coliTesting 

- m j 4 
y e Mortem hspection 

__ -

27 Written Procedures I 0 -1  55 PostMortem hspection 
-

28 Sample Colkction/Analysis 0 _ - - - -

-

0 
Part G -Other Regulatory Oversight Requirements 

29 Records 

Salmonella W r f o m n c e  Standards - Basic Requirements 
56 Europem Community Directives 

30 Corrective Actions 

31 Reessessment I 0 58 
-

32 Written Assurance 

FS lS 5000-6 (04/04/2002) 
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60. 	Observation of the Establishment 

Establishment NO: 1626L 

5 1. Veterinary Meat Inspector was not verifying the direct observations of monitoring and plant ongoing verificalion 
activities of the HACCP plan(s). GO1 inspection officials indicated that it would be corrected immediately. 

61 NAME OF AUDITOR 1 62 AUDITOR SIGNATURE AND DATE 

Dr FarzK Choudry 



-- -- --- 

-- 

-- 

-- 

-- 

- -  

- -  - -  

-- 

- -  -- - -  

- -  

--- -- 

--- 

-- 
- -  

--- 

--- 

-- 

- -  - -  -- 

-- -- -- 

--- -- - - 

-- 
-- 

- -  

-- 

- -  
- -  

-- 

-- 

--  

- - -  

-- 

United States Departmentof Agriculture 
Food Safety and I nspedion Service 

Foreign EstablishmentAudit Checklist 
- - - - _ _  - - .~ _ _  -_ 

1 ESTPBLISHMENT NAME AND LOCATION i 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAMEOF COUNTRY 

Alcisa spa, Zola Predosa (BO) 1 4-22-02 I 41-L . i-Italy 
.~ ~ 

I 5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT -1 Dr. Oto Urban 
DOCUMENT W D l T  

- _- -

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use 0 if not applicable. 
- ~ _-

Part A -Sanitation Standard Operating Procedures(SSW) Part D - Continued 
Basic Requirements Economic Sampling 


_-

7 Wntten SSOP 33 Scheduled Sample 
- --

8 Records documentng implementation 34 Speces Testing 
- --

9 Sioned and dated SSOP. bv m-site or ovemll authority 35 Residue 0 

Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements
Ongoing Requirements _ _ _  -

10 Implementation of SSOP's, includng monitonng of implementation 36 Export 
- --

11 Maintenanceand evaluation of the effecbveness of SOP 'S  37 Import 
-

12 Comctive action when the SSOPs have faled to prevent direct 38 Establishment Grotnds and P e t  Control 
product coriaminatim or aduteration - -

13 Daly records document item 10. 11 and 12above I I 39 Establishment ConstructiodMaintenance 

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

14 DeveloDed a d  ImDlemented a wnttm HACCP plan I I 
-

15 Corients of the HACCP list the fmd safety harards, 42 Plumbing and Sewage 
-fflticzl coniml pants. cntical Iimits,-pocedues. -wrrecbve adions- --______ _ _ _ _ ~  ~ 

43 Watw Supply
16 Records documenting impbmentation and mnitonng of the - I

I 
I- - __ - -

~- --
HACCP plan 

-1- 44 Dressing RrnmslLavatones 
17 The HACCP plan is sgned and dated by the responsible - - _ _  -

establishment indivdual 45 Equipment and Utensils 
~. 

-HazardAnalysis and Cn~cal 
Contrd Point 


(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 
_ - - -_ _ _ _ ~ ~  ~ -

18  Monibnng of HACCP plan 47 Employee Hygiene 
~ 

- - - -
19 Verificabon and valdation of HACCP plan 

- - 48 Condemned Product Control______ 
_ _  -

20 Corrective action wnttm in HACCP plan 
- - ~-. 

21 Reasessed adequacy of the HPCCP 
-

plan Part F - Inspection Requirements 
- - - _- __ -_____ 

22 Recordj documenting h e  wntten HACCP plan, monitorirg of the 49 Government Staffing 
cntical conbul pints. dates a d  tmes d spe2iflc evert ocmrrerces 1 

- - - -
--~ __ 

Part C-- Economic I Wholesomeness 50 Daily Inspectim Coverage 
- - - - _-

23 	 Labeling - Fmduct Standards 
- - __ 51 Enlorcement 

24 Labeling - Net Weights - - _ _  -

_____- ~- _- .~ 52 Humane Handling 025 - - __ 
26 Fin Prod StandatdslBoneless (Defeds/AQUPcrk SkinsNoisture) 53 Animal ldentificatlon 0 

---.. -

General Labeling ~- _- - - -~ 

-~ -

Part D -Sampling 
Generic E. coli Testing 54 Ante Mortem Inspection 0 

_- - -

27 Written Procedures 0 
-- _ -

-~28 Sample Colkction/Analysis 
- Part G -Other RegulatoryOversightRequirements 

29 Records 0 
-

Salmonella PerformanceStandards - BasicRequirements I# 56 European Community Drectives 

-

30 Corrective Actions Mcnthly Review1 0 I 5 7  

31 Reassessment 
-

32 Wrtten Assurance 
I I 

FSIS- 5003-6 (04Al4/2002) 



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

60. 	Observation of the Establishment 

ESTABLISHMENT NO. 41-L 

39. The cell for the potable water was not hnctional in the packaging area. The facet was hand operated. 
The establishment scheduled corrective action. 

46. The employee was observed to pick up a casing fiom the floor and continue to work without washing 
his hands. He was instructed to wash his hands by the other employee. 

56. The EEC Directive 64/433 Chapter 2 (J) and Chapter 3 (A) were not met. 

~~1 62 AUDITOR SIGNATURE AND DATE61 NAME OF AUDITOR 

Dr. Oto Urban 



-- 

-- 

- - -  

-- --- 

--- 

--- 

-- 

- -  

-- 

- -  -- 

- -  

-- 

- -  

-- 

- -  
-- -- -- 

-- ---- - -- 

-- 

- - -  -- 

- -  

- -  

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign EstablishmentAudit Checklist 
- - ~~ -- __ 

1 ESTABLISHMENT NAME PND LOCATION I 2 AUDIT DATE 13 ESTABLISHMENT NO 14  NAME OF COUNTRY 

Luppi Alirnentari spa, Sala Baganza 4-18-02 Italy 
-~ A__. 

(PR) 

1 
i6 TYPE OF AUDIT 

Dr. Oto Urban ON-SITE AUDIT DOCUMENT AUDIT 
- -

Place an X in the  Audi t  Results b lock t o  indcate noncompliance with requirements. Use 0 if n o t  applicable. 
._~-_ _ 

Part A - Sanitation-Standard-OpGting R-ocedu& (SSOP) Pi3-D- hntnued  


Basic Requirements EconomicSampling 
p-- ~- ­_ -

7 Wntten SSOP 33 Scheduled Sample 

8 Records bcumenting implementation 34 Specks Testing 0 
9 Signed and dated SSOP. by on-site or overall authonty 35 Residue l o

-

Sanitation StandardOperabng Procedures(SSW) Part E -Other Requirements
Ongomg Requirements --~ -

10 Implementation of SSOP's, including monitoring of implementation 36 Export 
- - -

_____p -p ~ 

11 Maintenanceand evaluation of the effecbveness of SSOP'S 37 Import 

12 Corcectrve action when the SSOPs have faled to prevent direct 
i 

38 Establishment Grolnds and Pest Control 

t 
product cortaminatim or aduteration 

-- - _ -

13 Dailyrecords document ltem 10. 11 and 12above i I39 Establishment Construction/Maintenance 
-

p-


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

14 Developed m d  implemented a wnttm HACCP plan _ _ _ ~ _ _ _ _ __~ - -
~~ 

15 Contents ofthe HACCP list the food safety hazards, cnbcal control 42 Plumbing and Sewage 
- _____-~points. cntical limits. procedures, corrective actions _ 

16 Recordsdocumenting impkmentation and mnitonng of the 43 Water Supply 
-

HACCP plan ~~- -~ - _ _ - - - - 44 Dresstng Roomsllavatones 
17 The HACCP plan is signed and dated by the responsible 

-

establishment individual 
__-- - --p-

45 Equipment and Utensils 
- -Hazard Andysis and Cntical Control Point 

(HACCP)Systems - Ongomg Requirements I46 Sanitary Operations 
____.p~- - ~p - -____p__--- -~ 

18 Moitonng of HACCP plan 47 Employee Hygiene
-~ _ _  -

19 Verification and validabon of HACCP plan 
- -

48 Condemned Product Control I~ - __
20 Corrective action wntten in HACCP plan 

~-

21 Reassessed adequacy of the HACCP plan -1 I Part F - InspectionRequirements 
_ _  - -

- ~ - __
22 Records documenting the wntlen HACCP plan, monitonng of the 49 Government Staffing

cntical control points. dates and times of specific event occurrences 
- -!~- __ _ _  

Part C -Economic I Wholesomeness I 
-~ . - - - ~-
23 Labeling - Roduct Standards 

~ 

~-24 Labeling- Net Weights 

25 General 
-

Labeling 
_ - ~  52 Humane Handling 

- .-- -_ - - - --_- _ _ _ _ _ _ _ - - -~ _ _ _ - _ -

26 Fin Prod Standads/Bonelss (DefedslAQUPmk SkinslMoisture) 53 Animal Identification 
- - . 

Part D -Sampling 

GenericE. coliTesting 0 

-

27 Wrltten Procedures 0 I55 Post Mortem hspection 
_ _ _ _ _ ~  l o  

28 Sample Colkction/Analysis 
~ Part G -Other RegulatolyOversght Requirements


29 Records 

Salmonella Wrformance Standards - BasicRequiements 
56 Europem Community Directives 

-

30 ConectiveActions 1 0 I 57 Monttly Review 

31 Reassessment 

32 Written Assurance 
I I , 

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



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

60. 	Observation of the Establishment 

ESTABLISHMENT NO. 58-L 

46. 	Several hams were observed to contact the wall and one was contacting the floor in the cutting area. These deficiencies 
were corrected immediately by the establishment officials. 

56. The EEC Directive 641433 Chapter 3 (5) was not met 

61. NAME OF AUDITOR 62 AUDITOR SIGNATUREAND DATE 

Dr. Oto Urban 



- -  

-- 

-- 

-- 

- -  

-- 

- -  - - -  

-- 

-- -- -- 

- -  

- -  

- -  

-- 

-- 

-- 

- -  

-- 

- -  

- -  

United States Department of Agriculture 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 
-- __ __ -_~ 

1 ESTPBLISHMENT NAME AND LOCATION 1 2 AUDIT DATE I 3 ESTABLISHMENT NO -/EOOFCOuNTRY 

Leoncini Prosciutti s.p.a., San Daniele del 4-30-02 I 151-L Italy _ _ ~ v ~_Friuli (UD) 5 NAME OF AUDITOR(S) 6 TYPEOFAUDIT 

Dr. Oto Urban !T.ON SITE AUDIT DOCUMENT W D l T  
- ___ ~ --__ - ___-- u-~ -

~- -~__- - __ - - - ~ 

PaKA -Sanitation Standard Operating Rocedures3SSOP) Audt Part D - Continued Audt 
Basic Requrements RSdI.5 Economic Sampling RSll ls 

-

7 Wntten SSOP 33 Scheduled Sample 

8 Records documentng implementation 34 Speces Testing 
- -~ - -

9 Signed and daed SSOP. by m-site or ovelilll authonty I I 35 Residue 
Sanitation StandardOperating Procedures(SSOP) 

Ongoing Requirements ~ - ~ _  

Part E -Other Requirements 
- ~~~ 

10 Implementationof SSOP's includng monitonng of implementation 36 Export 
- -~ 

11 Maintenance and evaluation of the effecbveness of S O P S  37 Import 

12 Corrective action when the SSOPs have fated to prevent direct 
38 Establishment Grotnds and Pest Control

product cortaminatim or aduleration 
- _  -

13 Daly records document item 10. 11 and 12above 39 Establishment ConstructionlMaintenance 
_ 

Part B - Hazard Analysisand CriticalControl 40 Light 

Point (HACCP)Systems- Basic Requirements _ _  __ __._ 41 Ventilation 
14 Developed a d  implemented a wnttm HACCP plan 

-
- -

- ~ 

15 Cortents of the HACCP list the food safety hazards. 
cnticd c o r n a n t s .  cntical Iirnts. peciie2LmrrEbve adions 

42 Plumbing and Sewage 
- _ _  __ --_-_ 

16 Records documenting impkmentation and monitonng of the 43 
~-

Water Supply 
_ - _~ -

_ 
HACCP plan 
- - _  - 44 Dressing RwmslLavatones 

17 The HACCPplan is sgned and daed by the responsible -_ _ _  
edablishment indivdual 

- -~ 45 Equipment and Utensils 
~ 

-HazardAnalysis and CriticalControl Point 
(HACCP) Systems -Ongoing Requirements 46 Sanltary Operations 

--

16 Monitoring of G C C P  plan 
--_ ~ -

47 Employee Hygiene - I  
- - _ _

19 Venficabon and valdation of HACCP plan 
- - 48 Condemned Product Control 

20 Corrective action wntten in HACCP plan 
- __ - -_-

21 	 Reassessedadequacy of the HPCCP plan Part F - Inspection Requirements 
_ _ _ _ ~  __ -

22 Records documenting the written HACCP plan, monitorirg of the 49 Government Staffing
cntical control pints. drtes a d  lmes d specific evert ocwrrerces 

- - - _ _ _ - _  _-- _.._ 

Pa> C -Economic I Vvholesomeness 50 Daily lnspeclicn Coverage _ - ~~ -
23 Labeling - Roduct Standards 

_ - -~_ 

24 Labeling - N d  Weights - -
~~ 

25 General Labeling 
52 Humane Handling 
~ - ~ -

~ ~ 

26 Fin Prod Standads/Boneless (Defeds/AQUPork SkinsNoisture) 53 Animal Identification 
-~ 

Part D -Sampling 
Generic E. coli Testing 54 Ante Mor tm ynspxtion 

- _ ~ _____ ~ ~_ -

27 Written Procedures 55 Post Mortm Inspection 0 
~~ -~ 

28 Sample ColkctiodAnalysis 1 :-1
- - - Part G -Other RegulatoryOversightRequirements


29 Records 
-

Salmonella PerformanceStandards - BasicRequirements 56 European Community Drectives 

57 Monthly Review I
30 Conective Actions - I 
31 Reassessment 0 58 

- -

32 Wrtten Assurance 0 59 



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

60. 	Observation of the Establishment 

ESTABLISHMENT NO. 15 ILL 

~~ 

61. 	NAME OF AUDITOR ~ 62 AUDITOR SIGNATURE AND DATE 

Dr. Oto Urban 



- -  

- -  -- -- -- -- 

- -  

- -  

-- - 

-- 

-- - -  - -  

--- 

--  

-- -- 

- -  

-- 

--- 

- - 

---- 

- -  

- -  

-- 

- -  

- -  

-- 

United States Departmentof Agrialture 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 

-~ ~-

1 ESTPBLISHMENT NAME AND LOCATION 1 2 AUDITDATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Monastero srl, Medesano (PR) 4-24-02 1 167-L Italy 
___._I 5 NAMEOF AUDITOR(S) 6 TYPEOFAUDIT -

I Dr. Oto Urban 
... ]I ON-SITEAUDIT [I] 

Tz. 
DOCUMENT W D l T  

~-~ -~ _____ 
Place an  X in the  Audit Resultsplock to  indicate noncompliance with requirements. Use 0 i f  not  applicable. 

__.- -
Part A -Sanitation Standard operating Rocedures (SSOP) Part D-Continued 


Basic Requirements Economic Sampling 

-

7 Wntten SSOP 33 Scheduled Sample 
- - - - -~ 

8 Records documentng implementation 34 Speces Testing 0 
9 Signed and d&ed SSOP. by m-site or oveall authonty 35 Residue 

Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements
Ongoing Requirements - - - -

~ 

10 Implementation of SSOP's. includng monitonng of implementation 
~ 

36 Exporl 
-

~ i 

11 Maintenance and evaluation of the effechveness of SSOP'S 37 Import 
-

12 	 Corrective action when the SSOPs have faled to prevent direct 1 I38 Establishment Gromds and Pest Control
product cortaminatim or aduteration 

- - - -

13 Daly records document item 10. 11 and 12above I I39 Establishment Conslruction/Malntenance ' x  
-

~ 

Part B - Hazard Analysisand CriticalControl 40 Light 
- -

Point (HACCP) Systems- Basic~~ Requirements m-­_ 
41 Ventilation 

_.14 Developed m d  implemented a wnttm HACCP plan ~ - -
- - -_ _  

15 Cortents of the HACCP list the fwd  sakty hzards. 42 Plumbing and Sewage 
-cnticzl conbol panLs. cnlical limits. pocedu'esempecbve adions 

16 Records documenting impkmentatlon and monitonng of the 	 43 Water Supply 
-

- -~ 
HACCP plan \ - 144 Dressing RmmslLevatones 

17 The HACCP plan is sgned and dated by the responsible 
establishment indtvdual -__ 45 Equipment and Utensils 

HazardAnalysis and-Gtical Control Point 
(HACCP) Systems -0ngdng Requirements 46 Sanltary Operations 

- ~-- - - ~ - -~ -

. -

18 Monitoring of HACCP plan 47 Employee Hygiene - - t-
~ 

19 Venficabon and valdatlon of HACCP plan 
48 Condemned Product Control.~ 

~ __ ~ 

20 Corective action wnttm in HACCP plan
_ _ _ _ _ ~ - -

21 Reassessed adequacy of the HPCCP plan Part F - Inspection Requirements 
- - -

~ 

22 Recork docummting the wntten HACCP plan, monitoriq of the 49 Government Staffing
cntical conbol pints. ddes m d  tmes d specific evert ocmrrences - --_ - ~ _ _ _ _ _ _ _ _ _ _ _ ~  

Part C -Economic I Wholesomeness 50 Daily Inspection Coverage 
~ _ _ _ _ _ _ _ _  __ - - - ~  

2 3  Gbel ing - Roduct Standards I 

24 Labeling - Net Weights ~- -_____- -L­
~~ - - 52 Humane Handling

25 General Labeling -- - -~ -

26 Fin Prod StandadslBoneless (DefedslAQUPak SkinsMoisture) 53 Animal identification 
- -

Part D -Sampling 
Generic E. coli Testing 

-

27 Written Procedures 

28 Sample ColkctiordAnalysis . -

~ Part G -Other RegulatoryOversight Requirements 

29 Records 

-

Salmonella PerformanceStandards - BasicRequirements 
56 European Community Drectives 
- -

30 Corrective Actions 0 I 5 7  Mmthly Review 

31 Rassessment 
-

32 Wrkten Assurance 
I I I 

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



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

60. 	Observation of the Establishment 

ESTABLISHMENT NO. 167-L 

39. There was an over product, wet portion with the beginning of peeling some of the painting in the receiving cooler for hams. 
The establishment scheduled this area for the corrective action. 

~ ~~ ~~ ~ 

61 NAME OF AUDITOR , 6 2  AUDITOR SImATURE AND DATE 

Dr Oto Urban 



- -  

--- 

-- 

-- 

-- 

---- -- 

- -  

-- 

- -  -- 

Sanitary Operations 

-- 

- -  

-- 

- -  

- -  

- -  -- 

-- 

United States Department of Agriculture 
Food Safety and I nspedion Service 

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

1 ESTMLISHMENT NAME AND LOCATION I 2 AUDIT DATE 1 3 ESTABLISHMENT NO I 4 NAME OF COUNTRY 

Agncola Tre Val11scarl, San Danicle del Fnuh (UD) 	 1 5-2-02 1 163-L 1 Italy
L -. ___ ..-. ~- . 

I 5 NAME OF AUDITOR(S) 1 6 TYPE OF AUDIT 
s 

I Dr. Oto Urban 
I -_-

Place an X in the Audit Resultsplock t o  i r g c a t e  noncompilance with requirements. Use 0 If-not a p p G b l e .  _ _ _ _  ____ 

Part A -=onStandard Opmting Roceduras (SSOP) Part D - Continued --rAudil 
Basic Requirements Economic Sampling I Resdls 

_ _~_ 
~ 

7 Wntten SSOP jcheduled Sample 

8 Records documentng implementation jpeces Testing 
-_-

- -

9 Signed and daed SSOP. by m-site or ovecall authonty I I 35 Xesidue l o  
_ _  -

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

10 Implementation of SSOPs. cncludng monitonng of implementation 36 Export 
- _ - - _~ 

13 Daly records document item 10, 11 and 12above 39 Establishment ConslructiodMaintenance 
_ 

11 Maintenance and evaluation of the effecbveness of S O P S  37 rnport 
~-~ _ _ 

12 Conectiveactionwhen the S O P S  have faled to prevent direct 
pmduct cortaminatim or aduteration 

-~ - - - I 
38 IEstablishment Gmmds and P s t  Control 

_-

-_______-- - I 
Part B - Hazard Analysis and Critical Control Light 

-~ _ - -~ 
Point (HACCP) Systems - Basic Requirements 

Ventilation_ _  ____- - ______- -

14 Developed a d  implemented a writtm HACCP plan - -

~- -_ 

15 	 Cortents of the HACCP list the food safety haeards, 42 Plumbing and Sewage 
critic4 control pants. critical limits. procedues. mrrecbve adions ~ - _ _ - - - --r 

16 Records documenting implementation and mnitonng of the 
43 Wata Supply 

~~ -__~~ -
HACCP plan-	 _ _ _  ~ -t

I I 
44 Dressing Rmms/La\atones 

17 The HACCP plan is sgned and dded by the responsible - - __- ~- ~-

establishment indwdual Equipment and Utensils _ _ -
Hazard Analysis and Critical Contyd-Poid 
(HACCP) System -Ongoing Requirements _ - -~ -__ Hygiene ___1:-~ _______- Employee _ _  ~--~ -:-:

18 Monitoring of HACCP plan 
- -

~--

19 Verificabon and valdatlon of HACCP plan 
Condemned Product Control.~ _ 

_______- ~_ 

20 Corrective actlon wnttm in HACCP plan 
-- -__ ____ - -

21 Reassessedadequacy of the HPCCP plan Part F - Inspection Requirements 
-	 ______ - . -~ ~_ - - _--_____  
22 Records documenting the wntkn HACCP plan, monitonq of the Government Staffing

critical conbul points. ddes a d  tmes d specific evert occurrerces - _._ -- - __ 
Part C -Economic I \IVholesomeness- Daily lnspectim Coverage 

- - -~ 
23 Labeling - Roduct Standards 

Enforcement 
24 Labeling - Net Weights ______- _ _ -

-

._ 

~~ I_ ­

-~.._____~__-
25 General Labeling Humane Handling - ~~_ -+
-~ ~- _ _  -

26 Fin Prod Standads/Boneless (DefedslAQUPcrk SkinsNoisture) Animal Identification 
-	 ~- -

~-
~ 

Part 0 -Sampling 
InspectionGeneric E. coliTesting Ante M o ~ l m  

~_ ~-- ~ -~-~ 

27 Wntten Procedures 
-

Post Mor tm Inswt ion  /o
~ _ 

28 Sample ColbctiodAnalysis -

-_ - Part G -Other Regulatory Oversight Requilements 
29 Records 

-

Salmonella PerformanceStandards - Basic Requiiements 
European Community Drectives 

-

30 Corrective Actions 0 57 Mmthly Review 
-

31 Reassessment 0 58 
- -_ 

32 Wrtten Assurance 0 59 

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



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

60. 	Observation of the  Establishment 

ESTABLISHMENT NO. 163-L 

~~~ ~ -~ 

61. NAME OF AUDITOR 1 62 AUDITOR SIGNATURE AND DATE 

Dr. Oto Urban 



-- 

-- 

- -  

Ongoing 

-- 

-- -- 

-- 

-- - -  

- -  

--- 

-- 

--- 

--- 

- -  

- - -  --  

- -  

United States Department of Agriarlture 

Food Safety and Inspection Service 


Foreign Establishment Audit Checklist 
~ t l --~--tl ~ --

1 ESTPBLISHMENT NAMEAND LOCATION I 2 AUDITDATE , 3 ESTABLISHMENT NO -[4-NAME OF COUNTRY 

Cun Alunentari s.p.a., Langhlrano (PR) 5-8-02 1 335-L 
- ~ ~ t l _ -~ 

5 NAME OF AUDITOR(S) I 6 TYPE OF AUDIT -
I1 Dr Oto Urban DOCUMENT PUDlT 

-- -~ -___-- _._-~ - -

Place an X in the Audit Results Flock t o  indicate noncomphance wi th  
-

Part A -Sanitation Standard Operating Procedures (SSOP) MI Part D - Continued 
Basic Requrernents ~ Resllts Economic Sampling 

--

~ ~ 

~ 

7 Wntten SSOP 33 Scheduled Sample 
1 - t l ~  

I
8 Records documentng implementation 34 Speces Testing 

.~--tl-- - tl­-

10 Implementationof SSOPs. includng monitonng of implementation ~ 

36 Export 
.~~~ -

9 Siqned and dded SSOP. by m-site or overall authonty 35 Residue 0 
-~~ 

Sanitation Standard Operating Procedures (SSOP) 
_ _ ~Requirements 

Part E -Other Requirements 

11 Maintenance and evaluationof the effecbveness of SOP 'S  I37 Import 
-

12 Conective actionwhen the SSOPs have faled to prevent direct I 38 Establishment Gmmds and Pest Control i xpmduct cortaminatim or aduleration 
~ _~ ~-

13 Daly records document ibm 10, 11 and 12above I39 Establishment ConstructiodMaintenance 
t 

--~ - _ ~ - - t l . ~  

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

14 Developed a d  implemented a written HACCP plan 
~ -~ 

15 Cortentsof the HACCP list the f a d  safety hazards. -]- -~ 42 Plumbing and Sewage 
__ - ­cnticd contool pants. cntical limits. vocedues. mrrecbve adions 

tl- tl___~ 

16 Records documenting impkmentation and monitonng of the --I 43 Water Supply 
-

HACCP plan-_-. ~- - - 44 Dressing RmmslLakatones 
17 The HACCP plan is sgned and dded by the responsible I - ~ 

establishment indivdual I I 45 Eauioment and Utensils_ ~ _ _ _ _ _ _  ___- ~- ~ _ _ _ _  _ _HazardAnalysis and CriticalControl Point 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations_-_ - t l ~­~ -~ ~ ~ t l ­~-

18 Monibring of 
-
HACCP plan 47 Employee Hygiene

-~ - - ~- - __ -
19 Venficabon and vaidation of HACCP plan 

48 Condemned Product Control-~ ~~ 

20 Corrective action wnttm in HACEP plan 
___ 

21 Reassessedadequacy of the HPCCP plan i L - Part F - Inspection Requirements 
-~ - - - -~  ~_ -

-

22 Records docummting the wntten HACCP plan, monitonrg of the 1 I49. Government Staffing Icntical conhol pints. ddes a d  tmes d specific evert ocwrrerces .. - -

Part C -Economic I Vllholesomeness 50 Daily lnspectirn Coverage 
___-

23 Cabeling - Roduct Standards 
- __._ _ _ _  - ~ - - 51 Enforcement 
24 Labeling - Net Weights 

tl~tl_. 

i ~ _ -~-_ - ~- 4-____  ~~ 52 Humane Handling
25 General Labeling _ _ ~ ~ - - ~ - - - -pL~ . _ _ ~ t l  

-

26 Fin Prod StandardslBoneless (DefedslAQUPak Skinsmiloisture) 1 53 Animal Identification ' 0  
-

Part D -Sampling 

Generic E. coli Testing 

--tl-- - t l ~  

27 Wntten Procedures 
-

1 0 
I 55 PostMortem Inspection 

31 Reassessment 
~~~ tl­

- t l  
- -

32 Wrlten Assurance 



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

60. 	Observation of the Establishment 

ESTABLISHMENT NO. 335-L 

38. 	A moth was observed on the wall in the cartoon room and spider web was observed at the fresh meat receiving area. ~0th 
deficiencies were corrected immediately by the establishment management. 

56 The council Directive 64/433/EEC, Chapter 3 (3b) hasn’t been met. 

~~ ~ ~~ ~ ~~~ 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 

Dr Oto Urban 



-- 

- -  

-- 

- -  

-- 

-- 

-- 

-- 

-- 

-- 

United States Department of Agriculture 
Food Safety and Inspedion Service 

Foreign EstablishmentAudit Checklist 

_ - .~ - ____ - .  -

1 ESTPBLISHMENT NAME AND LOCATION 1 2 AUDITDATE 1 3  ESTABLISHMENT NO 

Cesare Fiorucci spa, San Daniele del Fnu l i  (UD) 5-3-02 1 683L __ - _ _ _ _ _ -
5 NAME OF AUDITOR(S) 

Dr. Oto Urban ON-SITEAUDIT DOCUMf3T W D l T--IT-
PartA-Sanit%onS&tdard Operating Procedures(SSOP) 
Basic Requrements 

~ - ~_ 

7 Wntten SSOP 
~ _ -

8 Records documentng implementatmn 
- - - ~  ~ - _ - ~ 

9 Slqned and dded SSOP. by m-site or ovecall authority 
_ _ _ ~  

Sanitation StandardOperating Procedures(SSOP) 
Ongoing Requirements -~~-_ ~ _ _ _  

10 Implementation of ~ S O P S ,includng monitonng of implementation
-~ ~ 

11 Maintenanceand evaluation of the effechveness of S O P ' S  
- ~-

12 Conectiveactionwhen the SSOPs have faled to prevent direct 
product cortaminatim or aduteration 

- ~ ~ - _ - ~ ~-

13 Daly rezords document item 10. 11 and 12above 
~ ~~ 

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

-
-~ _ _ _ _  

14 Developed a d  implemented a wnttm HACCP plan- _ _ _ _ ~ ~ _ _  -
15 	 Corlents of the HACCP list the f d safely hazards. 

cnticA c @ o l  pants, c n t s l  limits. prEedlreS. wrrecbve adcns- ~ -

16 	 Records documenting impbmentalion and monitonng of the 
HACCP plan 

_ __ ~- ~ 

17 The HACCP plan is sgned and dded by the responsible 
establishmentindivdual 

-~ 

HazardAnalysis and-6tiGFContrd Point 

(HACCP) Systems -Ongoing Requirements 


18 Monitonng of HACCFplan 

19 VerificaCon and valdation of HACCP plan 

- _-

PazD - Continued 
Economic Sampling 

-
33 Scheduled Sample 

- _ - ~  

i I
34 Speces Testing I 0~ 

35 Residue 1 0  
~ 

Part E -Other Requirements 
- ~ - _  

36 Export I 
37 Import 

-~I
1 I38 Establishment Gromds and Pest Control 

_ I 
I 

-
I39 Establishment Construction/Maintenance 

-~ - ~ -

40 Light 
-

41 Ventilation 
I I 

42 Plumbing and Sewage 

43 Watm Supply 
_ - - __ ~ 

44 Dressing RwmslLavatones 
. - - ~~ 

45 Equipment and Utensils 

w46S i i t a r y  Operations 

I I 47. Emolovee Hvoiene. , 1 -

_ - - ~ - __-__ . 
-~ 48 Condemned Product Control_ _  

~~ 

20 Corrective actlon wntten in HACCP plan 
______ - _~ 

T R e a s s e s s e d  adequacy of the HPCCP plan Part F - InspectionRequirements 
_ _ _ _ _________ . _____ - __ 

22 Records docummting !he wntlen HACCP plan, monitonq of the _/---I-­
evert ocarremesrntirnlrnntrnl mints ddes a d  tmes d S O ~ C ~ ~ I C  

49 Government Staffing 

24 Labding - Net Weights 
____ -

25 General Labeling- - -~ _ ____ 
26 Fin Prod Standards/Boneless(DefedslAQUPork SkinsNoisture) 53 Animal Identification 
- -_ 

52 Humane Handling 

Part D -Sampling 
, 

Generic E. coliTesting i o  ~- . - _- ___ ~_ 

27 Wntten Procedures 0 I55 PostMorten Inspection l o_ 

28 Sample ColBction/Analysis - ~ __ 

_ - - _ -

29 Records 

- Part G -Other RegulatoryOvenight Requirements 
___ 

~ 

SalmonellaPerformanceStandards - BasicRequirements 
56 European Community Drectives 

- - ~ -~ 

30 Corrective Actions 57 Mmthly Review 

31 Reassessment 58 
_ _ - ~ - _ _

~ 

32. Wrtten Assurance 0 59 

FSIS- 50Cl-6 (04Al4/2002) 



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

60. Observation of the  Establishment 

ESTABLISHMENT NO. 683-L 

12. Two ham hangers were observed with rusty areas after the washing. This deficiency was corrected immediately by the 
establishment officials. 

~ ~~ 

61 NAME OF AUDITOR 1 62 AUDITOR SImATURE AND DATE 

Dr Oto Urban I 



-- -- 

- -  - - -  

- - -- 

--- 

- -  

-- - -  

- -  

-- 

--- 

- -  - -  

-- 

-- 

- -  

- -  

-- 

--  --- -- 

- -  -- 

- -  

- -  

-- --- 
- - 

-- - -  

- -  

-- -- 

-- - 

United States Department of Agriculture 

Food Safetyand Inspedion Service 


- -~ ~- - _ _ _ - - __-
1 ESTPBLISHMENT NAME AND LOCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

AEB Prosciutti s.p.a , San Daniele del Friuli 4-30-02 I 720-L Italy 

(UD) 5 NAME OF AUDITOR(S) 6 TYPEOFAUDIT
1 Dr OtoUrban 

~ -~ 

[u
- ~- -__ 

ON-siTEAUDiT m c u M m T  W D l T  
- -

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if n o t  applicable. 
~._ ~ 

Part A -Sanitation Standard Operating Procedures (SSOP) 1 -&; -T-- Part D - Continued 
Basic Requrements Economic Sampling

-~ - ~-
7 Wntten SSOP 33 Scheduled Sample 

8 Records documentng implementation 34 Speces Testing 

9 Signed and daed SSOP. by m site or ovetall authonty t 35 Residue 

Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements 

_ -~Ongoing Requirements --_ 

10 Implementationof SSOP's. includng monitonng of implementation 36 Export 
~- -~ -~ - -

11 Maintenance and evaluation of the effechveness of S O P ' S  37 Import 
- - - ~  

12 Comctiveactionwhen the SSOPs have faled to prevent direct 
38 Establishment Grotnds and Pest Control

product corlaminatim or aduleration 
- - -

13 Daly records document rtem 10, 11 and 12above 39 Establishment Construction/Malntenance 
. - _  _ -

Part B - HazardAnalysisand Critical Control 
-

Point (HACCP) Systems - Basic Requirements 
41 Ventilation- __ _ _  __-- -

14 Developed a d  implemented a wnttm HACCP plan 

15 Corlents of the HACCP list the food sakty hzards. 42 Plumbing and Sewage 
- ._aiticzi control-pants. cntical Iimlts. procedues, mrrecbve adions__ -

16 Records documenting implamentalion and monitonng of the 	 43 W a t s  Supply 
._ __ 

HACCP plan-~~ ______ - 44 Dressina RmmslLzvatones 
17 The HACCP plan is sgned and d&ed by lheresponsible 

establishment tndivdual - 45 Equipment and Utenslls 
HazardAnalysis and Critical Control Point - _ _  ~-

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 
-- ~ 

20 Corrective action wntten in HACCP plan 
- -_ -

21 Reassessed adequacy of the HPCCP plan Part F - InspectionRequirements 
- - __- - . 

22 	 Recordi documenting the wntbn HACCP plan, monitonq of the 49 Government Staffing 

- - _ - _  - __ _____-.__ - -

Part C -Economic I Wholesomeness 50 Daily Inspection Coverage 
- -~ - - -

_ _  
18 Monibnng of HACCP plan 47 Employee Hygiene 

- ~ - -- - ~ 

19 Venficahon and vaidatan of HACCP plan 
48 Condemned Product Control 

cntical control mints. daes a d  tmes d specific everl ocarrrerces I--_ _ _ _ _ _ _ _ -

-

- - -

23 Labeling - Roduct Standards 
- - 51 Enforcement 

24 Labeling - N d  Weights _ _ _ _ ~  
- 52 Humane Handling

25 General Labeling 
_-- __ -

26 Fin Prod Standardsl8oneless (DefedslAQUPak Skinshloisture) 1 53 Animal Identification 
_ _  ~- -

Part D -Sampling 
Generic E. coliTesting 54 Ante Mor tm Inspection 

- -- - -

27 Wntten Procedures 55 Post M o r l m  Inspection 

28 Sample ColkctionlAnalysis -

Part G -Other RegulatoryOversight Requirements
29 Records 

Salmonella PerformanceStandads - BasicRequirements 'mT-European Community Drectives 

--~ 

30 Comctive Actions 57 Mmthly Review 
-

31 Reassessment 
-

32 Wrlten Assurance 59 

FSIS- 5OM3-6 (04/04/2002) 



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

60.Observationof the Establishment 

ESTABLISHMENT NO. 720-L 

-

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 

Dr OtoUrban 



- -  

-- - -  

- -  

-- 

- -  - -  

--- 

-- 

- -  

- -  

- -- 

-- -- 

-- - -  - -  

- -  

- -  

-- 

United States Department of Agriculture 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 

- __-

1 ESTMLISHMENT NAME AND LOCATION I 2 AUDITDATE 1 3 ESTABLISHMENT NO ' 4 NAME OF COUNTRY 

Italcami Scarl, Carpi (MO) I 5-6-02 791-MS 
~

i T N A M E  OF AUDITOR(S) 

1I Dr. Oto Urban 
-~p~ _ 

jmON SITE AUDIT 0D o c U M m T  WDlT 

Place an X in t h e A u d l t  Results Qlock t o  indicate noncompliance with requirements.  Use 0 if not applicable. 
. ~ __ . 

Part A -Sanitation Standard Operating Procedures(SSOP) Part D - Continued 
Basic Requiements Resllls I Economic Sampling-l 


- _- -

7 Wntten SSOP 33 Scheduled Sample 

8 Records documentng implementation 
- - _-

9 Signed and dded SSOP. by m-site or overall authonty 35 Residue 
-_ 

Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements
ongoing Requirements --. __----

10 Implementation of SSOPs. includng monitonng of implementation 36 Export 
I_ - ~- ~_ 

11 Maintenance and evaluation of the effecbveness of S O P ' S  37 Import 
-p­-

12 	 Corrective actionwhen the SSOPs have faled to prevent direct 1 38 Establishment Grotnds and Pest Controlpmduct cortaminatim or aduteration 

13 Daly records document item 10, 11 and 12above 
i I 3 9  Establishment Construction/Maintenance 

__ 
Part B - HazardAnalysisand CriticalControl 

Point (HACCP) Systems - Basic Requirements
_ -

14 Developed m d  implemented a wnttm HACCP plan _ _ _  .. _ 

15 Cortents of the HACCP list the fmd safety hazards, 
cnticd conbo*nts,c!Kcal Iirmts. Focedues. mrrechve aGctn2--_ 

16 	 Records documenting irnpkmentation and monitoring of the 
HACCP plan 

-

17 The HACCPplan is sgned and dded by the responsible 
establishment indivdual 45 Equipment and Utensils 
HazardAnalysisand CriticalControl Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

- __ ~- - ~ _ - ._ _ _  -1 
18 	 Monibnng of HACCP plan 

_-_ 41 Employee Hygiene I 
I_~ _ _ 

19 Venficabon and valdation of HACCP plan -1 48. Condemned Product Control- - ~- ~-

20 Corrective action wntten in HACCP plan 
- _ _  

21 	 Reassessed adequacy of the HPCCP plan 
--

22 Records docummting me written HACCP plan, monitonrg of the I49. Government Staffing Icritical c o n h l  points. ddes m d  tmes d specific evert ocamerces 
~~~~~ ~ _ _ ~---

Part C -Economic I Wholesomeness id50. Daily Inspectim Coverage 

23 Labeling - Product Standards 
-. 

24 Labeling - Net Weights 
--

25 General Labeling- - - _ _  _ ~ - p  

26 Fin Pmd Standatds/Boneless (DefedslAQUPak Skinsmoisture) 
-

Part D -Sampling 
Generic E. coliTesting 54 Ante Mortem lnspction 
_ _  - _  -

27 Wntten Procedures 

28 Sample ColkctiodAnalysis - - _  _ 

--_ - Part G -Other Regulatory Oversight Requirements

29 Records 

-

Salmonella PerformanceStandards- Basic Requirements 56 European Community Drectives 

-

30 Conective Actions 57 Mmthly Review1- I 

31 Reassessment 

32 Wrtten Assurance I 159 



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

60. 	Observation of the Establishment 

ESTABLISHMENT NO. 791 M / S  

~~ 

61 NAME OF AUDITOR i 62 AUDITOR SIGNATURE AND DATE 

I 


Dr Oto Urban 



-- 

-- - - - -  

--- 

- -  

- -  -- 

-- -- 

- -  

-- - - -  

-- - -  

-- - -  

-- 

- -  

--- 

-- 

- -  

-- 

---- 

- - - -  

-- 

-- 

-- 

-- -- 

- - -  

- -  

-- -- -- 

- -  

United States Departmentof Agriculture 

Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 

~- -~-

1 ESTPBLISHMENT NAME AND LOCATION 3 ESTABLISHMENT NO i 4 NAME OF COUNTRY 

1019-L ItalyProsciuttiftcio San Michele s r 1 , Lesignzno (PK) 5-7-02 L-___ ~ _ * 
1 

_ 
5 NAME OF AUDITOR(S) 6 TYPEOFAUDIT 

Dr OtoUrban ON-SITEAUDIT DOCUMENT W D l T[I]
_-- ~~ 

Place an X in the Audi t  Resul tsrblock t o  indicate noncomphance with requirements. Use 0 If n o t  appllcable. 
-~- _-

Part A -Sanitation Standard Operating Rocedures (SSOP) Part D - Continued 
Basic Requiements RsLddh Economic Sampling 

- ~- ~ - __-

7 Wntten SSOP 33 Scheduled Sample 
--

8 Records docurnentng implementation 34 Speces Testing 0 
- -

9 Signed and dded SSOP. by m-site or overall authonty 35 Residue 

Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements

Ongoing Requirements __ - --~ 

10 Implementation of SSOPs. includng monitonng of implementation 36 Export 
- ~ 

11 Maintenance and evaluation of the effechveness of S O P ' S  37 Import 
- - -

12 Conectiveaction when the SSOPs have faled to prevent direct 38 Establishment Grotnds and Pest Control
product cortaminatim or aduteration 
- -

13 Daly records document item 10, 11 and 12above 39 Establishment ConstructiofVMaintenance 
i 


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

~ -

-14 Developed m d  implemented a wnttffl HACCP plan ~ - - - -

_ _  
15 Cortents of the HACCP list the f a d  safety hzards, 42 Plumbing and Sewage 

mtical confol pants, critical limits. p o ~ f l ~ ~ ,wrrecbve actions--~ 

16 Records documenting impkmentation and monitonng of the 43 Water Supply 

-~ 

HACCP plan 
44 Dressing Rmms/Lavatortes 

17 The HACCP plan is sgned and dizied by the responsible I 
establishment indivdual 45 Equipment and Utensils 

.~ - _ _ _ _  __-HazardAnalysisand CriticalControl Point 

-~(HACCP) Systems -Ongoing-Requirements 
46 Sanitary Operations 

18 Moni@nngof HACCP plan I 47 Employee Hygiene-~ -

19 Venficabon and valdation of HACCP plan 1 ~ - --I 48 CondemnedProduct Control~~ 

20 Coaective action wnttffl in HACCP plan 
- _. 

21 Reassessed adequacy of the H X C P  plan Part F - Inspection Requirements 
-	 ~- - _ _  

22 Records docummting the wntbn HACCP plan, mnitorirg of the 49 Government Staffing
critical coniml pints. ddes a d  tmes d specific evert OcmrreTces - -~~ -____- ~. - -

Part C -Economic I Wholesomeness 50 Daily Inspection Coverage 
- -~ ~- _ _  _ - _ _ _ _ _ _ _ _ _ _ ~ - -~ ___
23 Labeling - Roduct Standards 

51 Enforcement 
24 Labeling - Nel Weights I - .. 

- .  -~ __- ~- 52 Humane Handling
25 General Labeling~ _ _ _ - - ~. -

26 Fin Prod Standards/Boneless (DefedslAQUPcrk Skinswolsture) 53 Animal Identification 
-~ 

Part D -Sampling 
Generic E. coli Testing l o 

27 Written Procedures 55 Post Mor tm Inspection 

28 Sample ColBction/Analysis _________-- -
4 Part G -Other Regulatory OversightRequilements 

29 Records t o  

SalmonellaWrforrnanceStandards - Basic Requilements 56 European Community Drectives 
- -

30 Conective Actions 57 Mmthly Review 

i 
31 Reassessment -p 58 

-~ 

32 Wrtten Assurance 59 
, I I 

FSIS- 5000-6 (04x34/2002) 



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

60.Observation of the Establishment 

ESTABLISHMENT NO. 1019-L 

22. Records documenting the HACCP verification of the critical control point was not clearly identified. The management 
made correction in these records during the auditor visit. 

45 	 The new brush of the ham cleaning equipment had several bristles broken. The management scheduled a corrective action 
before the use of this equipment. 

56 The EEC directive Chapter 3 ,  (3c) was not met. 

~ 
~ 

61 NAME OF AUDITOR 62 AUDITOR SIGJATURE AND DATE 

DR Oto Urban 



-- -- 

--- -- 

-- 

- - -  

- -  

- -  

- -  -- 

- -  

-- - -  

-- 

- - -  

- -  

- -  

- - -  -- 

-- 

--- - 

- -  
-- 

--- 

- -  

- - -  

United States Department of Agrblture 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 

-~ ~- - -

1 	 ESTPBLISHMENT NAME AND LCCATION 1 2 AUDIT DATE I 3 ESTABLISHMENT NO I 4 NAME OF GUNTRY 
M c c  C a m  SPA, Mantova 4-19-02 304 M / S  Italy 

~ _ _ _ _ _ _ _ _ _  ~ _ - -~ 
Part A - ~ S z t w a % a r dOperating Procedures(SSOP) 7 Ml Part D - Continued 

Basic Requirements 1 Results Economic Sampling
- _  

7 Wntten SSOP 33 Scheduled Sample 
- -- --7---

8 Records documentng implementation 34 Speces Testing 
- --

9 Signed and dded SSOP. by m-site or oveiall authonty I - I 35 Resldue 

SanitationStandard Operating Procedures(SSOP) Part E -Other Requirements 
~ Ongoing Requirements 

-
~-

- -. 

10 Implementaton of SSOPs. includng monitoring of implementation 36 Export 
-

11 Maintenance and evaluation of the effecbveness of S O P ' S  37 Import 
-

12 Conecttve action when the SSOPs have faled to prevent direct 1 I38 Establishment Gromds and Pest Control 

13 Daly records document item 10, 11 and 12above I I 39 Establishment ConstructionlMaintenance 
- -~ -

Part B - Hazard Analysisand CriticalControl 

- .  -

product cortaminatim or aduleration 

Point (HACCP) Systems - Basic Requirements - 41 Ventilation 
14 Developed and implemented a wnttffl HACCPplan 

- ~ - -~ -
15 Cortents of the HACCP list the fmd  safety hazards. 42 Plumbing and Sewage 

-cntical contool pants, critical Iimcts. i x o ~ e ~ r e s , m r r e c b v e ~ s- ._ 

16 Records documenting impkmentation and monitonng of the 43 Watw Supply 
- -. -

HACCP plan
- -~ - - 44 Dressing RmmslLabatones 

17 The HACCP plan is sgned and daed by the responsible _ _  _ _ _  
eslablishment indivdual 5 Equipment and Utensils 
HazardAnalysis and CriticalControl Point 


anrtary Operations 
~(HACCP) Systems -Ongoing Requirements 

- - ~~ ~~_ _ 
18 MoniGnngof HACCP plan-

47 Employee Hygiene~- -

19 Venficabon and valdation of HACCP plan 
-

20 Corrective action writtm in HACCP plan I I ____ _ _  - - -_ 
21 Reassessed adequacy of the HPCCP plan 1 1  Part F - Inspection Requirements 

. - -

22. 	 Records docummting: the writbn HACCP plan. mnitorirg of the I49. Government Staffing
critical control mints. d l e s  and tines d sDecific evert occurrences. 

- _ _ --~ 	 - -
Part C -Economic I Wholes&eness 

~ -_ ,-50 Daily Inspectim Coverage 
.23. Labeling - Fmduct Standards 

51 Enforcement 
24 Labeling - Net Weights ~-

25 General Labeling 
- - 1f l i 2  H u m a n e  H y d l r g  -

- _ _ _ _ _ - - - ~ _ _ _ _ _ _ _ _ _ ~ ~ - ~ 

26 Fin Prod Standalds/Eionelex (Defeds/AQUPork SkinslMoisture) 53 Animal Identification 
-

-

Part D -Sampling 
Generic E.coliTesting 54 Ante Mor tm Inspection 

- -

27 Wntten Procedures 55 Post Mortm Inspection 

28 SamDle CollectiodAnalvscs I _____-

- - Part G - Other Regulatory Oversight Requirements
29 Records 

-

Salmonella PerformanceStandalds - BasicRequirements 56 European Community Drectives 
-

30 Corrective Actions 57 Mcnthly Review 

31 Reassessment 

32 Wrlten Assurance 

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

60. Observation of the Establishment 

ESTABLISHMENT NO. 304-MIS 

12. 	Several racks for edible product had meat residue after the washing. This deficiency was corrected immediately by the 
establishment management. 

40. There was insufficient light in the suspect pen on the ante-mortem inspection. This deficiency was scheduled for correction 
by the establishment management. 

56. The EEC Directive 64/433 Chapter 1 (0),was not met. 

61. NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 

Dr. Oto Urban 



- -  - -  

- -  

-- 

-- 

--- 

- -  

- -  -- 

-- 

-- 

--  

- -  -- 

-- 

- -  -- -- 

-- 

- -  

-- 

- - -  

-- 

--- 

-- 

-- 

-- -- -- 

- - -  -- 

---- - -  

United Stales Departmentof Agriarlture 
Food Safety and I nspedion Service 

Foreign Establishment Audit Checklist 
- -~ -___ -

1 ESTPBLISHM�NT NAME AND LOCATION I 2 AUDIT DATE I 3 ESTABLISHMENT NO [ 4 NAME OF COUNTRY 

Giuseppe Citteno, Salumficio spa, Felino Italy 
(PR) 6 TYPEOFAUDIT 

Dr. Oto Urban 
. -~ 

Place an X in the Audit Results-Flock to  indicate noncompliance with requirements. Use 0 if not  applicable. 
- ~ ~ p - _ _ ~ -

Part A -Sanitation Standard OperatingR o c e d G ( S S O P )  Part D - Continued 
Basic Requrements EconomicSampling 

-_____-

7 Wntten SSOP 33 Scheduled Sample 
-~ 

8 Records documentng implementation 34 Speces Testing 
--___-- - -

9 Signed and d & d  SSOP. by m-site or overall authority 35 Residue l o  
- _._-

Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements 

- Ongoing Requirements - ~ -. 

10 lmplementatlon of SSOPs. includng monitonng of implementation 36 Export 
_ - ~ -___ -

11 Maintenance and evaluation of the effectiveness of S O P S  1
12 Conective action when the SSOPs have faled to prevent direct 38 Establishment Gromds and P e t  Control

product cortaminatim or aduleratlon 
- _____- -

13 Daly records document item 10. 11 and 12above 39 Establishment ConstructlodMaintenance 

I: 
14 Developed m d  implemented a wnttm HACCP plan 

42 Plumbing and Sewage15 Cortents of the HACCP list the fmd sakty hzards. t 
cntical control pants, cntical Iimtts. p-ocedues. ooFEbve actions I _ _ _ -~-_ - ~ _ _ _-

16 Records documenting impkmentation and monitoring of the 1- 43 Water Supply 
._ 

HACCP - plan 
-~ 

17 The HACCPplan is sgned and dded by the responsible 
establishment indivduai 45 Equipment and Utensils 

__ - ­

(HACCP) Systems -Ongoing Requirements _ _  - _ - _  - -

18 Monilonng of HACCP plan 
- - ~ ~ -

47 Employee Hygiene _ _ 
-~ 

HazardAnalysis and CriticalControl P o i n t  --v 
19 Venficabon and valdation of HACCP plan 

- ___ I -1 48 Condemned Product Control- _ - _  
20 Cocrectiveaction wnttm in HACCP plan _ -_ 
21 Reassessed adequacy of the HPCCP plan Part F - Inspection Requirements 

- ___ - _ _  - - - _  ~ 

22 Recorb documenting (hewntkn HACCP plan, monltonrg of the 
critical conbol pints. ddes m d  tmes d specific evert occvrrences 

49 Government Staffing 
~ ~~~ 

-
_ _ _ 

~___ 
Part C -Economic I Wholesomeness 50 Daily Inspectian Coverage 

_ _ _ ~  ~- -~ .- -

23 Labeling - Roduct Standards 
_ _ ~ - - - _ _ _ _ _ _ _ _ ~  

- _ - _ _ _  ~ - 51 Enforcement 
_ _ _  - ____ -24 Labding - Net Weights 

- -~ -____ 52 Humane Handling
25 General Labeling ~-___- - ___ -~ - .-

26 Fin Prod StandardslBoneless (DefedslAQUPork Skinshloisture) 53 Animal Identification 
- _ _  

Part D -Sampling 

Generic E. coli Testing 
- -

27 Written Procedures 0 I 55 Post Morten Inspection l o~-

-~ Part G -Other Regulatory Overright Requirements
29 Records 

-
-

Salmonella PerformanceStandards - Basic Requirements 
56 European Community Drectives 

-

30 Corrective Actions 0 57 Mmthly Review 
-

31 Reassessment 0 58 
- - --- -

32 Wrtten Assurance 59 

FSIS- 5000-6 (0404/2002) 
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60. 	Observation of the Establishment 

ESTABLISHMENT NO. 1157-L 

61 NAME OF AUDITOR 1 62. AUDITOR SIGVATUREAND DATE 

Dr Oto Urban 



- -  

- -  -- 

-- 

-- 

- -  -- - - -  

- -  
-- 

-- 

-- 

- - 
-- 

-- 

- -  -- 

1 ESTPBLISHMENT NAME AND LOCATION 2 AUDIT DATE 3 

Prosciuttificio I1 Mulino spa, Capoponte 4-23-02 480-L Italy 
~_ _ -

5 NAME OF AUDITOR(S) 6 TYPEOFAUDIT -

- _ _ _ _ _  - _- -
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued 

Basic Requirements Economic Sampling pj!i
__- ~ - _ .  - _ 

7 Wntten SSOP 33 Scheduled Sample 
__ - _ -_ -~ 

8 

9 Signed and dded SSOP. by m-site or overall authority I 0  
- _  

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

~- _ _  

Records documentng implementation 34 Speces Tesling 
- 1  -_-_ ~ 

_- Ongoing Requirements _ ~ - _  

10 Implementation of SSOP's. includng monitonng -of implementation 
36 Export 

_ 

11 Maintenance and evaluation of the effecbveness of SSOP's 
~ -

12 Conecliveactionwhen the SSOPs have fated to prevent direct 38 Establishment Grotnds and Pest Control 
product cortaminaticn or aduleralion- -_ _~-

- ~~ 

13 Daly records document item 10. 11 and 12above I I39. Establishment Constructiodhrbintenance I 
~~ _ 

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

14 Developed m d  implemented a wnttm HACCP plan _ 
- -_ 

15 Cortentsof the HACCP list the food safely hazards. 1 --442 Plumbing and Sewage 
- -~critical conbol pants. cntical Iimtts. pced l res .  mnechve adions 

16 Records documenting impkmentation and monitonng of the 43 Wats Supply- - ~~ 11-1 
HACCP plan___-___ ~- _____-

- ~17 The HACCP plan is sgned and dded by the responsible 
establishment indwdual 

- ._ 
HazardAnalysis and (%ticalControl Point _ _ _  _ _ _ _ _  __ _ _ _ _ _ _ ~  

(HACCP)~ Systems -Ongoing Requirements 46 Santtary Operations _ _  _ ~ -_ _ _ _ 
18 MonifDnng of H4CCP plan 47 Employee Hyglene-~ 

~- -_-i_ _  ~ -
19 Venficabon and valdation of HACCP plan _~-

- _ _ _ _  _ - -
20 Correctiveaction wnttm in HACCP plan 
- ~ -

21 Reassessed adequacy of the HPCCP plan Part F - Inspection Requirements 
- -~~- -_ -~ -__ ___ -____ 

22 Records documenting h e  wntten HACCP plan, monitonrg of the 49 Government Staffing 
cntical conbol pints. daes md  tmes d specific evert OcaJrrerces ___ -___ ______- ~~ 

Part C -Economic IVIlholasomeness 
~ _ _ _  -~~~ 

23 Labeling - Roduct Standards 
_ - -

-24 Labeling - Nel Weights 
_____ 

25 	 General Labeling _ _  ___- - - ~- _______ ~~ - ___-
26 Fin Prod StandadslBonele5s (Defeds/AQUPork SkinslMoisture) 53 Animal identification 

_ - - -~ - _ -
. ~ 

Part D -Sampling 
Generic E. coliTesting m54 Ante Mor tm Inspection 

__ -_ -~ 

27 Written Procedures l o 

-

30 Comctive Actions 0 57 Mcnthly Review 
~- _  - - _  

31 Rmssessment 0 58 
_- . _ - ____ . - _ ~ -

32 Wrlten Assurance 0 59 



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

60. 	Observation of the Establishment 

ESTABLISHMENT NO. 480-L 

12. 	Product-contact equipment (edible product trays) had not been adequately cleaned before the use. The GO1 officials 
ordered re-cleaning of the equipment and the establishment personnel did so immediately. 

~~ ~ ~ 

61. 	NAME OF AUDITOR 62 AUDITOR SIQ\IATUREAND DATE 

Dr. 010 Urban I 



- -  

- -  

- - 

-- -- 

--- -- -- 

-- 

-- - -  

- - -  -- 

- -  

-- 

-- 
- ---- 

-- 

--- 

--- 

-- 

--- -- 

- -  
- -  

-- 

United States Department of Agriculture 
Food Safety and InspectionService 

Foreign EstablishmentAudit Checklist 

-~ -

1 ESTPBLISHMENT NAME AND LOCATION 	 ' 2 AUDITDATE
I 

Idustna Salumi Simonini spa, Castelvetro 4-26-02 1 946-L -_ -
(MO) 5 NAME OF AUDITOR(S)1 Dr. Oto Urban ON-SITEAUDlT DOCUMENT WDIT 

-~ -__ 
Place an X in the Audit Results b lock t o  indicate noncompliance with requirements. Use 0 i f  not applicable.

r .~ - _ _  --- -. - _-
Part A -Sanitation%andard Operating Procedures (SSOP) Audit Part D :-Continued 

Basic Requirements R S J b  Economic Sampling 
- - _ _- .  _ 

7 Wntten SSOP 33 Scheduled Sample I"-~ - _- -~ 

10 Implementation of SSOPs, includng monitoring of implementation 36 Export 
- - ------__- ~ -

37 

8 Records documentng implementation I 3 4  Speces Testing 
--__ ~- - -+ -

9 Signed and d&ed SSOP. by m-site or overall authonty 
- -_ .-_ 135 Residue _ _  

Sanitationxandard Operating Procedures(SSOP) 

-_ _ -
Ongoing Requirements ~ -

Part E -Other Requirements 
- _ _ _ ~  

11 Maintenance and evaluation of the effecbveness of SSOP's -I- Import -

- - _  - _ -

12 Correctiveactionwhen the SSOPs have faled to prevent direct 38 Establishment Grolnds and Pest Control
pmduct cortaminatim or aduteration 

-___ - -~ ~-

13 Daly records document item 10. 11 and 12above 39 Establishment ConstructionlMaintenance 
- -~ 

Part B -Hazard Analysis and CriticalControl 

Point (HACCP) Systems - Basic Requirements- - -~ 

14 Developed a d  implemented a wntten HACCP plan - -_-_ __ -_ -
- ~_ - ~-~~ 

15 Cortents of the HACCP list the fmd  safety harards. 42 Plumbing and Sewage 
-CnticA conb-ol pantLwiJlcal limits. procedlres. mrrecbve adions 

~ 

16 Records documenting impbmentation and mnitonng of the 43 Water Supply 

_~ -~ .-~ - - _ _ _  HACCP plan I---I,DressinoRooms/Lamtories 
17 The HACCP plan is sgned and daed by the responsible 

establishmentindrvdual 
- _-_____ ____- -

HazardAnalysis and CriticalControl Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

- _ - -_ _ _  
18 Monitoringof HACCP plan 

~ _ _ _ - -~ - _- 47 Employee Hygiene 
-

19 Venficabon and valdatton of HACCP plan T -

20 Correctiveaction written in HACCP plan 
-~ 

21 Reassessed adequacy of the HPCCP plan Part F - Inspection Requirements 
_ -~ ~ _ _ - - -~ 

-. ~- ____ 

22 Records docummting the wntten HACCP plan, monitonrg of the 
cnticalconb-ol mints. d&es a d  tmes d spectfic evert ocmrremes - /- 49 Government Staffing 

- ~- - - _  -____ i 
Part C -Economic I Wholesomeness 

- ~- -
23 Labeling ~ Roduct Standards-­
~ _ _ _ ~ - -_ -_ 
24 Labeling - Net Weights 

. ~- - _- 52 Humane Handling
25 General Labeling 
_ ______ - ~ 

26. Fin. Prod StandadslBoneless (DefedslAQUPak SkinsNoisture) I I 53. Animal Mentification 
_ _- - -_ 

-

Part D -Sampling 
Generic E. coli Testing nte Mortm Inspection 

~_ __- - - - ~ - -_ - - -

27 Written Procedures 0 I 55 Post Mortm Inspection 
~ ~-

28 Sample ColkctiordAnalysis -_ - -

- - Part G - Other RegulatoryOversight Requirements
29 Records 

I 

Salmonella PerformanceStandards - BasicRequirements 56 European Community Drectives I X 

- Id- - I 
30 Comctive Actions 57 Mmthly Review 

_
~~ 

31 Rmssessment 58 
- ~ _ -

32 Wrlten Assurance t o - -
59 

-
FSIS- 5OQ3-6 (04Al4/2002) 



FSlS 5000-6 (04/04/2002) 

60. Observation of the Establishment 

Page 2 of 2 

ESTABLISHMENT NO. 946-L 

38. 	There was obvious space between the floor and door in the shipping room. The management official express willingness to 
program repair. 

40. 	Lighting was inadequate at the inspection station at the meat receiving stations. The Auditor measured 35 fc, while the 
European Commission regulation require 540 Lux, or 49 foot-candles of light. 

56. The Council Directive 64/433/EEC, ANNEX 1, Chapter 1 (0)requirement was not met. 

.. ~ ~~ 

61 NAME OF AUDITOR 

Dr Oto Urban 

~ 62 AUDITOR SICNATUREAND DATE 

I 



-- --- 

-- 

- -  -- 

-- 

-- 

-- 

-- - 

- -  

- -  

-- 

-- 

- -  

-- 

-- 

- -  

- -  

-- 

- - -  - -  

-- - -  

-- - -  

- -  

United States Department of Agriculture 
Food Safety and I nspedionService 


Foreign EstablishmentAudit Checklist 
- - .__ _  

1 ESTPBLISHMENT NAME AND LOCATION I 2 AUDIT DATE I 3 ESTABLISHMENT NO I 4 NAME OF COUNTRY 

i April24.02 1 972L 
IND. SALUMI FAENZA ISAF srl, -___L--
Faenza, Ernilia Romagna I 5 NAME OF AUDITOR(S)1 Dr. M. Ghias Mughal ON-SITEAUDIT ~1D o c u M m T  W D i T  
~- ~ _ _  

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

Part A -Sanitation standardOp&Xii&RoTedur&-(SSOP) Part D - Continued 
Basic Requrements 

- ~ -
Economic Sampling 

- - -~ 

7 Wntten SSOP 33 Scheduled Sample 
- -

8 Records documentng implementation 34 Speces Testing 
- -

9 Signed and dded SSOP. by a-s i te  or oveall authonty I I 3 5  Residue 
_. _ _  . _  

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

Ongoing Requirements _ _ _ _  .. 

10 Implementation of SSOP's. lncludng monitonng of implementation 
-~ -___ 

11 Maintenance and evaluation of the effechveness of SSOP's 
- ~ ~ 

12 Correctiveactionwhenthe SSOPs have faled to prevent direct 38 Establishment Gromds and Pest Control
product cottaminatim or aduleration 

~ 

13 Daly resords document item 10. 11 and 12above 39 Establishment Construction/Maintenance 
-~ - - -~ - --~ 

Part B - Hazard Analysis and Critical Control i­
~ ~-~ 

Point (HACCP) Systems - Basic Requirements 
41 Ventilation 

1­
~- I 

14 	 Developed m d  implemented a wnttm HACCPplan L- ­
-~ -

15 Cottents of the HACCP list the fmd safety haeards. 42 Plumbing and Sewage 
aiticzi contool pants. cntical Itmitslpoceduee. Errecbve adions _ - -

-

16 Records documenting impkmentation and monitonng of the 43 Water Supply 
~- -

HACCP plan
- - - - 44 Dressing RmmslLavatones 

17 The HACCP plan is sgned and daed by the responsible 
establishment indivdual 45 Eauioment and Utensils 

-~~-____ 
- -H h r d Analysis and CriticalContrd Point 


(HACCP) Systems -Ongoing Requirements
- - - _ _ 

18 Monitonng of HACCP plan 47 Employee Hygiene 
~ - _ - - - - - - ~~ -

19 Venficabon and valdation of HACCP plan 
-~- 48 Condemned Product Control 

20 Colrectiveaction wntten in HACCP plan ______ - -_ 
21 Reassessedadequacy of the HPCCP plan

_ - _ _ _  
22 Records documenting the wntten HACCP plan, mnitorirg of the 49. Government Staffing Icritical conlml points. dates m d  tmes d specrfic evert occurrerces --~ - - ~ _ _ _ _ -

Part C -Economic I Wholesomeness 
-

23 Labeling - Roduct Standards 

24 Labdina - Net Weiahts 
- - _ _  - - 52 Humane Handling

25 General 
.. 

Labeling 
. - - I-- ~­

26 Fin. Prod StandardslBoneles (DefedslAQUPcrk Skinshloisture) 1 I 53 Animal Identification 
- - I 

Part D -Sampling 
Generic E. coli Testing 54 Ante Mortem Inspection l o

-

27 Written Procedures 

- ~ -

30 Corrective Actions 0 57 Monthly Review 

31 Rassessment 0 58 
_ _  - - -

32 Writen Assurance 0 59 
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60. Observation of the Establishment 

......Contd. Est. 972L Date: April 24,02 

61 NAME OF AUDITOR , 6 2  AUDITOR SIGNATURE AND DATE 


Dr M Ghias Mughal i
1 




-- -- 

-- 

- -  

- -  -- 

- -  

- -  

--- -- 

--- - -  

- -  

United States Departmentof Agriculture 
Food Safety and I nspedion Service 

Foreign EstablishmentAudit Checklist 

- .. 

1 ESTPBLISHMENT NAME AND LKATION 2 AUDIT DATE I 3 ESTABLISHMENT NO , 4 NAME OF COUNTRY 

Apnl 18,02 90L ItalyI - -. __ 
Grrc i  E. Folzani, SPA 5 NAME OF AUDITOR(S) 

Dr. M. Ghias Mughal ON-SITE AUDIT DOCUMENT W D l T  
-~ -~~ 

Place an X in the Audi t  Results b lock  t o  indicate noncompl iance with requirements.  Use  0 if n o t  applicable. 
_- - - - r  - _ _ _ _ ~  ~ 

Part A -Sanitation Standard Operating RoceduG(SS0P) Part D - Continued 
Basic Requirements Economic Sampling 


- _ _  
7 Wnttin SSOP 33 Scheduled Sample 

~- --~ ~ 

8 Records documentng implementation 34 Speces Testing 
- ~ - - - -

9 Signed and d i e d  SSOP. by m-site or overall authonty 35 Residue 

Sanitationstandard Operating Procedures(SSOP) Part E -Other Requirements 
_Ongoing Requj-vents ~ _ _  _-___ 

10 Implementation of SSOP's. includng monitonng of implementation -I 
36 Export1 

~ 

11 Maintenanceand evaluation of the effecbveness of SSOP's I I-37 Import 
~~ - ~ - -~ -~~ 

12 Correctiveaction when the SSOPs have faled to prevent direct 
38 Establishment Gmmds and P s t  Control

pmduct coriaminatim or aduteration 
-

13 Daly records document item 10. 11 and 12above 39 Establishment ConstructionlMaintenance 
- _ _ _ ~  __- - -~ -

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

41 Ventilation 
14 Developed a d  implemented a wnttm HACCP plan 

15 Cortents of the HACCP list the fcad safety hazards. 42 Plumbing and Sewage 
alt1cz4control ~pants, cntical Iirntt~.vocedues. mrrecbve adion ____  -~ 

16 Records documenting impkmentation and monitonng of the 43 Water Supply 
- --

HACCP plan ~_ - 44 Dressing Rmms/Lamtones
17 The HACCP plan is sgned and dated by the responsible - - --__ 

establishment indivdual nt and Utensils-__ 
~HazardAnalysis and Critical Control Point ~- ____- -

(HACCP) Systems -Ongoing Requirements 
-~ _ - -- _ _ _ ~ ~ 

18 	 Monikring 07 K C C P  plan 
-~ -

19 Venficabon and valdation of HACCP plan 
-~ ~ 48 Condemned Product Control-

- _ - ~ _ _ - _ _ _ _
20 Correctiveaction written in HACCP plan 

-

22 Records documenting the wntlen HACCP plan, monitonq of the 
cntical control mints. dates a d  tmes ci soecific evert ocarrerces 

I 
1 1 49 

_.______ 

Government Staffing 
-- -~ - - --- -___ 

Part C -Economic I Golesomeness 50 Daily Inspectim Coverage 
- -

23 Labeling - Roduct Standards 
__ _ _  

- -~ __ 
24 Labeling-Net Weights 

-
25 General Labeling_ - ~ ~ _ _ _  

52 Humane Handling 
- _ _ ~  

0 
_ _  

21 Reassessedadequacy of the HPCCP plan Part F - Inspection Requirements 
- - -

26 Fin Prod Standards/Boneless (DefedslAQUPork SkinslMoisture) 1 53 Animal Identification 0 
__~ ~-

Part D -Sampling 
0Generic E. coli Testing 

- ~- -

27 Written Procedures 0 55 Post Mor tm Inspction 0 

78 Sample ColkctionlAnalysis 0 - ~ --
__ -

1 0  
Part G -Other Regulatory Overright Requirements m29 Records 

~- - ~ ~ -

Salmonella Performance Standards - BasicRequirements 56 European Community Drectives 

- I.
30 CorrectiveActions 1 0 I 57 Mcnthly Review 

32 Wrlten Assurance ~ 0 159 

~ 

FSIS- 5000-6 (04104/2002) 
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60. Observationof the Establishment 

_ _ _ . .Contd. Est. 90L Date: April 18, 02 

61 NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE 

Dr. M. Ghias Mughal 



-- 

-- 

-- 

- - -  - -  

-- --- 

-- 

-- -- - -  

-- 

--- 

- -  

- -  

- -  

-- 

- -  

-- - - 

--- 

- -  

--- 

-- 

-- 

-- 

United States Department of Agriculture 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 
~- - ~ -

1 ESTPBLISHMO\IT NAME AND LOCATION 1 2 AUDIT DATE 1 3 ESTABLISHMENT-NO i 4 NAMEOF COUNTRY 

May 6,02 240L 1 Italy 
Salurnificio Goldoni Domenico EC SPA _ _ __ _ _  - I 

Langhirano(PR) 5 NAME OF AUDITOR(S)1 Dr M Ghias Mughal ON-SITE AUDIT DOCUMENT WDlT 
-~ _________ _- _ _ _ _ ~  

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

Part A -Sanitation Standard Operating ~ocedures(SSOP) Part D - Continued -
Basic Requiements Economic Sampling 

- - -~ -~ 

7 Written SSOP 33 Scheduled Sample 
-

8 Records documentng implementation 34 Speces Testing 
- ~ - _ _  - -

9 Signed and d i e d  SSOP. by m-site or overall authority 35 Residue 
~ -

Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements
Ongoing Requirments -

10 Implementationof SSOP's. includng monitonng of implementation 36 Export 
~ 

11 Maintenance and evaluation of the effecbveness of SOP'S 37 Import 
_ - -

12 Correctiveaction when the SSOPs have faled to prevent direct 38 Establishment Gromds and Pest Control Xpmduct cortaminatm or aduteratcon 
-

13 Daly records document item 10. 11 and 12above I39 Establishment ConslructionlMaintenance 

14 Developed w d  implemented a writtm HACCPplan - ~ - - ~ 1 _______ -- .. 

15 Cortents of the HACCP list the fwd  safety hazards. 42 Plumbing and Sewage I 
~- - - ~-

16 Records documenting impbmentation and monitonng of the 43 Water Supply 
-~ -

- t  
HACCP plan_ _ _ _ ~ - - ~_ 44 Dressing RmmslLavatones 

17 The HACCP plan is sgned and d i e d  by the responsible 
establishment indivdual 

r n t i g  control pants, cntical IimRs. p c e d m s .  mrrecbve adions . __ 

- _ - - 45 Equipment and Utensils 

_
19 Venficahon and valdation of HACCP plan 

- - _ _  ~ -. 48 Condemned Product Control 

20 Corrective action wnttm in HACCP plan 
-

21 Reassessed adequacy of the H K C P  plan 

22 Records documenting the wntkn HACCP plan, monitonrg of the 
critical control mints. ddes w d  tmes d specific evert occurrences 

I 49 Government Staffing 
-

I 
-

Part C -Economic I Wolesomeness 50 Daily Inspection Coverage 
-

~ 

___ __- ~ - -
_- - ~-

23 Labeling - Roduct Standards 
~ _ _ _ _  ,. _ - 51 Enforcement-

24 Labding - Nel Weights - -_ - _ _  
__ _______ - _ _  -

0 

~ - _  25 General Labeling \ - j y H = a n d l i n g  -____ -- - _ -

26 Fin Prod StandaldslBonelss (DefedslAOUPak SkinsNoislure) 53 Animal Identification 0 
~- - - - _ _ _ _ ~  

Part D -Sampling 
Generic &. coli Testing -Ante Mor tm Inspection 

-
~ ~-

27 Written Procedures 55 Post Mor tm Inspection 0 
28 Sample Colkction/Analysis - - -

- -- Part G -Other Regulatory Oversight Requirements

29 Records 

Salmonella PerformanceStandards - Basic Requirements 56 Europan Community Drectives 

30 Comctive Actions 

31 Reassessment 

32 Writen Assurance j 
_ _ _ _ ~  

FSIS- 5000-6 (04il4/2002) 



FSlS 5000-6(04/04/2002) Page 2 of 2 
60. Observationof the  Establishment 

.Contd. Est. 240L Date: May 6, 02 

38 and 56.. One insect was observed crawling on a wall of one of the ham curing rooms (about five feet away from the 
product racks). This finding was a violation of Council Directive 64/433, Chapter 11. 2 (m). 
Inspection officials ordered the establishment to take immediate corrective actions for control of pests. 

61. NAME OF AUDITOR 1 62 AUDITOR SIGNATURE AND DATE 

Dr. M.  Chras Mughal 



-- 

- -  - -  

- -  

- -  - -  

-- 

-- 

-- 

-- 

United Stales Department of Agriculture 
Food Safety and Inspedion Service 

Foreign EstablishmentAudit Checklist 

_ _  ~- -_ _ 

1 ESTPBLISHMENT NAME AND LOCATION I 2 AUDITDATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

May 7.02 ! 312MS I Italy
I 

BERTANA SRL, Castelverde (CR) 

1 
5. NAME OF AUDITOR(S) 

Lombardia Dr. M.Ghias Mughal 
~ ~ _____ ~ ~~~~ _ ~ 

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

Part A -SaxaxnStadard  Operating Procedures(SSOP) I Audt 1--
Basic Requrements Economic Sampling 

-_ - _ - _ - ______-_-_ _- - _ - -__ 
7 Wnlten SSOP 33 Scheduled Sample 
. - _ _ _ ~  _ - _ - -

8 Records documentng implernentatlon 34 Speces Testing 
_ - __-_____- __ _ _  -

~ 

9 Sioned and dated SSOP bv m-site or overall authonty 35 Residue 

10 Implementatton of SSOPs. includng monitonng of implementation I _ _  ~ _ - -_ _  

11 Maintenance and evaluation of the effecbveness of SSOPs 

12 Corn l i ve  aclionwhen the SSOPs have faied lo  prewnt direct 38 Establishment Gmmds and Pest Control
product cortaminalim or aduteration 

--_ - - _ _ 

13 Daly records document item 10. 11 and 12above I I39 Establishment ConstructiordMaintenance --1_____ - _~ 

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

- -

14 	 Developed m d  implemented a wnttm HACCP plan _ _  ______-_____ 
15 Cortenlsof the HACCP list the f a d  safety hzards. 

mtical conbu! pants, cnlical limits. vocedues, mrrecbve adlons 

16 Records documenting implementation and mnitonng of the 
HACCP plan 

- -_ -p1 -Ipp-_-44 Dressing RmmslLavatones 
17 The HACCP Dlan IS saned and dzied by the responsible 

establishmentindivdual 45 Equipment and Utensils 
__. 

~HazardAnalysis and Critical Control Point _- - ._ 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operatans 
~-

18 Monibnng of HACCP pian 47 Employee Hygiene ____ -_ _ _ _ ~  -
- _ _  --_- _ _  -~ - -_ -

19 Venficabon and valdalion of HACCP plan 
- - 48 Condemned Product Control_ ~ - ____ -p--­_ _  

-
20 Corrective action wnttm in HACCP plan 

-_ 

ZY-Reassessed adequacy of the HPCCP plan Part F - Inspection Requirements 
_ ___-_ ~~ 

-~ __- _ _  . -

22 	 Records docummling the wntten HACCP plan, mnitonrg of the 1 I49 Government Staffina I 
critical conbul points: dzies m d  l ines d specific evert ocmrrerces. 1 I -

23 Labehg - Pmduct Standards 
Enforcement ---I-24 Labeling - Net Weights 

- _ -~ ~ 

25 General Labeling~ --

52 Humane Handling 
_ - -. _ _ 

26 Fin Prod Standads/Eonelas (DefedslAQUPrrk SkinsNoisture) 
-__  -

53 Animal Identification 
-_ 

I 

_____ 
Part C -Economic I Wholesomeness Daily lnspeclim Coverage 

-

Part D -Sampling 
Generic E. coli Testing 54 AnteMortan Inspection 

I ________-_ _ _ - _ -

27 Wntten Procedures j ~- 55 ~ o s t ~ o r t a nInspection 

-28 Sample ColBclionlAnalysis
- _ _ _ _ _ _ - _  - Part G - Other RegulatoryOversight Requirements 

29 Records 
- _____ 

~_ 

I
Salmonella PerformanceStandalds - BasicRequirements 

56 European Community Drectives 
I 

30 Corrective Actions I 
31 Reassessment 

_ -_ 

I 59 
32 Wrlten Assurance I 
FSIS- 5OM)-6 (0404/2002) 
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60. 	Observation of the Establishment 

. .....Contd. Est. 3 12 MS Date: May 7, 02 

18. Plant HACCP Plan for monitoring of fecal zero tolerance identified continuous monitoring of carcasses. One employee was 
observed performing this activity at the CCP location. The monitor was not looking at the jowl area of the carcasses. No records 
were being kept for any deviation. However, auditor did not observe any fecal matter on the carcasses available at the time of 
inspection. 

28. The plant employee designatedfor collection of samples for E. coli testing was observed collecting samples from ham, f l a k  
and jowl of a carcass. Required sample collection sites are ham, belly and jowl. Rest of the sample collecting procedures, 
laboratory analytical methods and interpretation of results were in compliance. 

Inspection officials ordered the plant to take immediate corrective actions. 

~~ - ~ 

61. 	NAME OF AUDITOR ' 62 AUDITOR SIQJATURE AND DATE 

Or M Ghias Mughal 



-- - -  - -  

- -  

- -  

-- -- 

- -  

-- -- 

- -  -- 

- -  

- -  

- -  -- --- -- 

---- -- -- 

-- 

- - -  

-- 

--- -- 

-- 

-- 

-- 

UnitedStates Departmentof Agriculture 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 
~ -~ 

OF COUNTRY1 ESTNILISHMENT NAME AND LOCATION I 2 AUDIT DATE I 3 E S T A B L I S H M E N T ~ ~ N A M E  
Wuber, SPA May 2 .02  I 3681-
Medolago(BG) -

5 NAME OF AUDITOR(S)I Dr. M. Ghias Mughal ON-SiTEAUDiT 0DOCUMmT W D l T  
~ - ~ ~- . .. ~ ~ - .~ - .~ 

Place an X in the Audi t  Results b l o c k  t o  indicate noncompl iance with requirements.  Use 0 if not applicable. 
- - _ _  

part A -Sanitation Standard Operating Procedures(SSOP) Part D - Continued 
Basic Requrements EconomicSampling 


-- -~ ~ 

7 Wntten SSOP 33 Scheduled Sample 
- - - --

8 Records documentng implementation 34 Speces Testing 
~- -

9 Signed and drted SSOP. by cn-site or overall authonty 'd35 Residue 

-

-~- -

Sanitation StandardOp*Pr&edures @SOP) Part E -Other Requirements 
-Ongoing Requirements- -

10 Implementation of SSOP's. includng monitonng of implementation 36 Export 
- ~ -

11 Maintenance and evaluation of the effecbveness of SOP'S  37 Import 
- - ~ - -__ - - t12 Conectiveaction when the SSOPs have faled to prevent direct 38 Establishment Gromds and Pest Controlproduct cortaminaticn or aduteration ~ 

- -

13 Daly records document item 10, 11 and 12above 1 I39 Establishment ConstructionlMaintenance 
~- -

Part B - HazardAnalysisand CriticalControl 
Point (HACCP) Systems- Basic Requirements- _  _-______-___ 

14 Developed w d  implemented a wnttm HACCP plan
- ~-

- - ~-

-~ -

15 	 Cortents of the HACCP list the food safety hazards. 42 Plumbing and Sewage 
cnticd convol pants, critical limits. procedms. mrrecbve adions -
-

16 Records documenting impbmentation and monitonng of the t 43 Watw Supply 

HACCP plan 
~~~ 44 Dressing RmmslLamtories 

-17 The HACCP Dlan is ssned and dded by the responsible 
establishment indrvdual 45 Equipment and Utensils _____ __ - - - -

- - - -HazardAnalysis and CriticalControl Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

- _ _ _  
18 Monitoring of G C C P  plan 47 Employee Hygiene

- - --~ _ _  -
- - - -~ 

19 Venficabon and valdation of HACCP plan 
~- . - ~ 48 Condemned Product Control 

20 Corrective a c t m  written in HACCP plan 

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

22 Records documenting the wntten HACCP plan, mnitorirg of the 49 Government Staffing
cntical conbul pints,  ddes w d  tmes d specific evert ocmrrerces - -- __ 

Part C -Economic I Vholesomeness 50 Daily lnspecticn Coverage 
--_ _  

23 Labeling - %duct Standards 151-Enforcement
-. - _ _  

24 Labeling- Net Weights -__ ~- - - -~ 


25 General Labeling 
~ - .-

-1t 52 Humane Handling 
- ~ ~ _ _ _ _ _ _  

0 


26. Fin Prod StandadslBoneless (DefedslAQUPak SkinslMoisture) 1 53 Animal Identification - -i-0 

- .  	 ~ - - - -~ ~ 

-

Part D -Sampling 
Generic E. coli Testing 54 AnteMorten Inspection 

- - -

27 Wntten Procedures 1 0 I55 PostMortan Inspction l o-

28 Sample Colkction/Analysis - - - ~ -

- -- Part G -Other Regulatory OversightRequirements

29 Records 

-

Salmonella PerformanceStandalds - BasicRequirements 
56 European Community Drectives 

30 Conective Actions 

31 Reessessment 
-~ 

32 Wrtten Assurance ! 
I I 

FSIS- 5000-6 (04104/2002) 
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60. 	Observationof the Establishment 

I _....Contd. Est. 386L Date: May 2,02 

~ ~~ 

61 NAME OF AUDITOR 62 AUDITOR SICNATUREAND DATE 

M Ghias Mughal, DVM 



-- - -  

-- 

-- 

--- 

- -  - -  

-- 

--- 

United States Department of Agrmlture 
Food Safety and I nspedronService 

Foreign Establishment	Audit Checklist 
~-~ _ _  _-_ 

1 ESTPBLISHMENT NAME AND LOCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 1 4-NAME;EUNTRY 

Apnl 30.02 1 476L Italy 
CIELLE SPA ,-__ -~-

I ANCHIRAN0 (PR) j 5 NAME OF AUDITOR(S) 

b r . M Ghias Mughal ON SITE AUDIT 
~ ~-

Place an X in the Audit Resul tsb lock t o  indicate noncompliance wlth 
- - _ _ ~ _ _ _ ~ -

Part A -Sanitation Standard Operating Rocedures (SSOP) Part D - Continued 
Basic Requrements EconomicSampling 

~ --_ _ - - ~-

P - ~  

_ -

---lz 

i 
I 
' 0-I0 

10 
- 1 00 

7 Wntten SSOP 

8 Records documentng implementation 
-~ _ -

9 Signed and dated SSOP. by on-site or overall authonty 

Sanitation Standard Operating Procedures(SSOP) 

Ongoing Requirements- - - __-

10 Implementation of SSOP's. includng monitonng of implementation 
- _ - -

~ 

11 Maintenance and evaluatton of the effechveness of S O P ' S  
_ _

~~ 

12 Conective action when the SSOPs have faled to prevent direct 
pmduct cortaminatim or aduleration 

_
~ - P  --~ 

13 Daly records document item 10, 11 and 12above 
-_ _ ~ -_______ 

Part B - Hazard Analysis and CriticalControl 
Point (HACCP) Systems - Basic Requirements- - _ _ _  - _  - - ~ -

14 Developed a d  implemented a written HACCP plan 
- - -

15 Cortents of the HACCP list the fmd safety hazards. 
uiticzl contool pants,cntical Iimlts,~ocedues. mrrecbve ad ions~-

16 	 Records documenting impbmentation and mnitonng of the 
HACCP plan 

~-

17 The HACCP plan is sgned and dated by the responsible 
establishmentindivdual 

___-P 

HarardAnalysis and CriticalControl Point 

(HACCP) Systems -Ongoing Requirements

__- -
18 Monibnng of G C C P  plan 

___- - -_ - -

19 Verificabon and valdation of HACCP plan 
~- - _ _  _ ~-

20 Corrective actlon wntten in HACCP plan 

33 Scheduled Sample 

34 Speces Testing_ - - _ 

35 Residue 

Part E -Other Requirements 
._ _  -

36 

38 

I39 

j ---I44 

45 
~ 

46 

471 --d
1 -1 48 

Export 

Establishment Gromds and Pest Control 
_.- P _ _ ~  

Establishment ConslructiodMaintenance 

Dressing Rmms/Lamtones 

Equipment and Utensils 
_ _  

Sanitary Operations 

Employee Hygiene 

Condemned Product Control 
~-~ 

Part F - Inspection Requirements 
__ __- __- - .  

21 Reassessed adequacy of the HPCCP plan t -1
_ - -~ 

~ ____ _ 

22 Records documenting the wntten HACCP plan, mnitorirg of the 
cntical conlrol mints. dates & tmes d specific evert Ocarrerces --I 49

i-

Government Staffing 

Part C -Economic I Wholesomeness 
_ ~ - ~ _ _ _ 

23 Labeling - Roduct Standards 
-_ _  

24 Labeling - Nel Weights 
_ ~ ~ - _ 

25 General Labeling_ _ _ _ ~  
26 Fin Prod StandardslBoneless (DefedslAQUPak SkinsNoisture) 

_ -~ 

Part D -Sampling 

Generic 	E. coli Testing 

- _ - - -~ 

27 Wntten Procedures 
-

28 Sample ColbctionlAnalysis 
-

29 Records 

~ 

50 Daily Inspectlm Coverage 
_ _ _  _ _  -

51 Enforcement ' - - 1 x u m a n e J T d l i n g  __ 

53 Animal Identification 

i O --I55 Post Mortem Inspection 

~ 

Part G - Other Regulatory Ovenight Requirements 

Salmonella Performance Standads - BasicRequhments 
56 European Community Orectives 

1 - _  
_ 

30 Conective Actions 57 Monthly Reviewl o  
5831 Rmssessment l o _~_ -

32 Wrlten Assurance 59 

FSIS- 5000-6 (04104/2002) 
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60. 	Observation of the Establishment 

_ _ ... Contd. Est. 4761, Date: April 30, 02 

~ ~~~ 

61 NAME OF AUDITOR 62 AUDITOR SImATURE AND DATE 

Dr M Ghias Mughal 



- -  - -  

-- 

- -  -- 

- -  -- 

---- 

-- 

-- 

-- -- -- -- 

- -  

---  

- -  

-- 

-- 

-- 

--- 

- -  

--  - -  

- -  -- 
-- 

-- 

United States Department of Agriculture 
Food Safety and I nspedion Service 

Foreign Establishment Audit Checklist 

- ~pp-­~-

1 ESTPBLISHMWT NAME AND LOCATION 2 AUDIT DATE I 3ESTABLlSHMENT NOp-] 4 NAME OF COUNTRY 

lttalfine SRL, 
~ M a y 3 . 0 2  513L Italy 

Cornigllo (PR) 
6 TYPEOFAUDIT -

Dr. M. Ghias Mughal 
_ _  - -~ - - - -

Place an X in the Audit Results b lock to  indicate noncompliance with requirements. Use 0 if not  applicable. 
_ _ _ _  - L- -

Part A -Sanitation Standard Operating Procedures (SS&) Part D - Continued 
Basic Requirements Economic Sampling 

_. -

7 Wntten SSOP 33 Scheduled Sample 
--

8 Records documentng implementation 34 Speces Testing 
~ -

9 Signed and daed SSOP. by m site or overall authonty r t 3 5  Residue l o  
Sanitation StandardOpemting Procedures(SSOP) Part E -Other Requirements 


Ongoing R e q u i m e s - -p -

10 Implementationof SSOPs. includng monitonng of implementation Export 
- - -~ - - -

11 Maintenance and evaluation of the effecbveness of S O P ' S  37 Import 

12 Correctiveactionwhen the SSOPs have faled to prevent direct 38 Establishment Gmmds and Pest Control
product cortammatim or aduteration 

-

13 Daly records document item 10. 11 and 12above 39 Establishment ConstructiodMaintenance I 
-

Part B - Hazard Analysisand CriticalControl 40. Light 
1Point (HACCP) Systems-- Basic Requirments-____ 41. Ventilation 

14 	 Developed a d  implemented a wnttffl HACCP plan 
-

15 Cortents of the HACCP list the fmd safety hazards. Iai t@ contol pants, cntical Iimts. pocedues. ~L __mmecbve adions 

16 Records documenting impbmentatlon and monitonng of the 
HACCP plan _ _  

17 The HACCP plan is sgned and drled by the responsible 
establishment indivdual 45 Equipment and Utensils 

-

H z y dAnalysisand CriticalContrd Point . , 
(HACCP) Systems-Ongoing Requirements I 

~- _-_ ~- --p - -~ 

18 Monitonng of HACCP plan 47 Employee Hygiene 
-

19 Verificabon and valdatton of HACCP plan 
48 Condemned Product Control-

- ~ - - _ _
20 Cotrectiveaction wntten in HACCP plan 

_ _ _  -__ -

21 Reassessed adequacy of the HPCCP plan Part F - Inspection Requirements 
- -~ ~~ 

22 Records documenting the writlen HACCP plan, mnl tonrg of the 

__- -
Part C -Economic / Wholesomeness 

-_ _  

cnticalconbol pints. dates m d  trnes d specific evert oc(llrremes - - _ ~ - _ _ _ _ - ~ -fl 
23 LabeTiG- Roduct Standards 

--p---­-

24 Labding - Nel Weights - ~ - 1  ~-

26 Fin. Prod StandarMBoneless (DefedslAQUPuk SkinslMoisture) 1 I 53. Animal ldentification I 0  
- _ _ - - -

Part D -Sampling 

Generic E. coli Testing 


27 Written Procedures 55 Post Morten Inspection 

28 Sample ColbctionlAnalysis 
~ - -- Part G -Other Regulatory Oversight Requiwnents


29 Records 

Salmonella Performance Standards - Basic Requiwnents 56 European Community Drectives 

-

30 Conective Actions 57 Mmthly Review 

31 Reassessment 58 
~--

32 Writen Assurance 59 
I 1 I 

FSIS- 5000-6 (04Al4/2002) 
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60. 	Observation of the Establishment 

.. . .Contd.. ..Est. 5 13L Date: May 03, 02 

~ 
~~ 

61 NAME OF AUDITOR 1 62 AUDITOR SImATURE AND DATE 

Dr M Chias Mughal 



-- 

-- 

-- 

-- 

-- 

- -  

- -  

- -  

-- 

I 

United States Department of Agriculture 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 
- __ -~ 

1 ESTPBLISHMB\IT NAME AND LOCATION 1 2 AUDIT DATE 1 3 ESTABLISHMENT NO 1 4 NAME OF COUNTRYi Apn129.02 1 662L 1 Italy 
ALFRIULI SPA,  -~ L 

I -

San Daniele Dcl Fnuli  (UD) 1 5 NAME OF AUDITOR(S) 1 6  T Y R  OFAUDIT -
Dr M Ghias Mughal I ON SITE AUDIT DOCUMENT W D l T  

_ -I~ _ - ~ _ _ - ~- _ -

Place an X in the Audit Results block to  indicate noncompliance wlth requirements. Use 0 If not applicable. 
~ __ - _. - - .-_____ 

Part A -Sanitation Standard Operating Rocedures (ssOP) Part D - Continued 
Basic Requkments Economic Sampling 

____ - - _--~ 

7 Wntten SSOP Scheduled Sample 
-~ 

8 Records documentng implementation Speces Testing 
~ 

9 Signed and daed S O P .  by m-site or oveiall authonty Residue 

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

~ _~ _ -~ _ 

10 Implementation of SSOP's. includng monitonng of implementation Export 
_ _ _  ~-

11 Maintenance and evaluation of the effecbveness of SOP 'S  Import 
_ -_ ~-

12 Conectiveactionwhenthe SSOPs have faled to prevent direct 38 Establishment Gromds and Pest Control 

t 
13 Daly records document item 10, 11 and 12above 39 Establishment ConstructionlMalntenance 

-~ 

product cortaminatim or aduleration 
_-

_ _  

~-_______ _ _  -_ ~ _ - -
15 Cortents of the HACCP list the f a d  safety hazards. 42 Plumbing and Sewage 

_ -~ - ~ _* - - ~  ~- -_critical con= pants, c n t i d  limits. pm-edyes,mzcbve a d ) o E  _ ~ 

16 Records documenting impkmentation and monltonng of the 43 Water Supply 
- ~- -~ _ _  

_ - ~~ 

HACCP plan 
_ - ~~ 

~ 44 Dressing RmmslLavatones 
-______ - -

20. 	 Corrective action written in HACCP plan 
- - -__-_ 

21 Reassessedadequacy of the HPCCP plan Part F - Inspection Requirements 
.- - -_ ~~ 

- -. 

22 Records documenting the wntten HACCP plan, mn i to r i q  of the 
cntical conbol pints. dztes m d  tmes d specific evert ocamerces 

____ - _____________- -_ _. _-

Part C -Economic I Wholesomeness 50 Daily Inspectian Coverage 
-. -~ - -

23 Labeling - &duct Standards 
-~ 

_ _ _ _ ~24. 	Labeling - Net Wetghts 
_~ ___  _ -

25. General Labeling _- -_ 
~ ~- _ _  
Fin Prod StandadslBoneless (DefedslAQUPak SktnsNoisture) 53 Animal Identification 

-

Part D -Sampling 
Generic E. coli Testing 

_ --

Written Procedures I 0 --I 55 post ~ o r t g ninspection 
-~ 

Sample ColBctioniAnalysis _- -

Part G -Other Regulatory Oversight Requirements 
Records 

Salmonella PerformanceStandards - Basic Requirements 56 European Community Drectives I 

30 Corrective Actions 57 Mmthly Review 

31 Reassessment ' O 58 
I ~--

32 Wrtten Assurance 0 59 i 



FSlS 5000-6 (04/04/2002) Page 2 of 2 
60. 	Observation of the  Establishment 

. . . . . .Contd. Est. 662 L Date: April 29, 02 

~ ~~ ~~ ~~ 

61 NAME OF AUDITOR 62 AUDITOR SICNATURE AND DATE 

Dr M Ghias Mughal 



-- 

-- 

--- 

-- 

- -  

-- 

-- 

- - 

--  

-- -- --- 

-- 

--- 

- -  

--- 

-- 

-- 

-- 

- -  

-- 

- -  

United States Department of Agriculture 
Food Safety and Inspedion Service 

Foreign EstablishmentAudit Checklist 
~ - - -_ 

1 ESTPBLISHMENT NAMEAND LOCATION I 2 AUDITDATE 3 ESTABLISHMENT NO 

SALUMIFICIO PIACENTI srl Apn126.02 I 718L Italy 
:---. 1- - .

San Gimignano, Toscana 1 5 NAME OF AUDITOR(S) 

I Dr. M. Ghias Mughal 1~ ON-SITEAUDlT D o c u M m T  W D l T  
- __ ~ 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 R-ocedures(SSOP) AUSI Part D - Continued 

Basic Requiements RSll ls Economic Sampling 
-~ - - - _ -

7 Wntten SSOP 33 Scheduled Sample 
- - ~ - ~  I

8 Records documentnq irndernentation 34 Soeces Testino 0 
9 Signed and dded SSOP. by a-s i te  or ove(all authority 0 

--

Sanitation Standard Operating Procedures(SSOP) Part E -Other Requirements 
Ongok.19 Requirements ~ - _-~ 

10 Implementationof ~ S O P ' S .includng monitonng of implementation 36 Export 
. - .  - - ~--

11 Maintenance and evaluation of the effecbveness of S O P S  37 import 
~- -

12 Cormctiveactionwhen the S O P S  have faled to prebent dtrect 38 Establishment Gromds and P e t  Control
product cortaminatia or aduleration 

- -- -

13 Dab records document item 10, 11 and 12above 39 Establishment ConstructiodMaintenance 
--

Part B - Hazard Analysis and CriticalControl - - - ~- - _  -
Point (HACCP) Systems - Basic Requirements 

41 Ventilation~ -~-

14 Developed m d  implemented a wnttm HACCP plan -

- _-__ - - - _  

15 	 Cortents of the HACCP list the food safety harards. 42 Plumbing and Sewage 
adlans __ .__ _ _ _ - ~ -cntical conbul pTnt3 cn@IJmits, p m x l u e s ~ m e @ v e  

16 Records documenting implementation and monrtonng of the 43 Watw Supply 
- ~ -~ 

~ -~ -~ __ 
18 Moniloring of HACTP plan 47 Employee Hygiene 

-
- ~ --~ 

19 Venficabon and valdation of HACCP plan 
-~ ~~ 48 Condemned Product Control 

~ _ _ _ _ _ - - - ~-
20 Corrective action wntten in HACCP plan 

.. --_ 
21 Reajsessed adequacy of the HPCCP plan Part F - Inspection Requirements 

-~ 
~~ ~~ 

22 Records documenting the written HACCP plan, monitonrq of the 49 Government Staffing
critical conbol pints. daes a d  tmes d speciflc evert OcaJrrelces 

- _  _ _ _  

-	 ~ - - - - -~ 
-

Part D -Sampling 
Generic E. coliTesting 54 Ante Modem Inspection 

- _ _ _  - -~ - - ~- -

27 Wntten Procedures 55 Post Modem Inspection 
- - _. 

28 Sample ColkctionlAnaIysis 
- ~ - Part G -Other Regulatory Oversight Requirements

29 Records 0 ~-

Salmonella Performance Standards - Basic Requirements 56 European Community Drectives 
-

30 CorrectiveActions 57 Mcnthly Review 
-t -

31 Reassessment ; o  58I - - -

32 Wrlten Assurance 0 59 
, 

FSIS- 5000-6 (04/04/2002) 
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~~ ~ 

60 Observatm of the Establishment 

...... Contd. Est. 718 L Date: April 26, 02 

~~ ~ 

61 NAME OF AUDITOR 62. AUDITOR SICNATURE AND DATE 

Dr M GhiasMughal 
~ 



-- ---- 

- - -  
-- 

- -  

- -  -- 

- -  

-- - -  

-- 

-- -- 

- -  - -  

- -  - -  

- -  

-- 

-- 

-- 

-- -- - -  -- 

-- -- 

-- -- 

- - 

-- 

-- 

-- 

-- 

- -  - -  

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
~ _. _ ____ 

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

Rweverberi Giani e C snc" Apnl 19,02 732L Italy 
_ _ _  _.- - - __

Langhirano (PR) t6 TYPEOF AUDIT 

u _ _  - - - ___ 
Place an X in the Audit Results block to indlcate noncompliance wrth requirements. Use 0 if not applicable. 

~ - ~ - - ~ -
Part A - Sanitationsndard O m - % c e d u r e s  (SSOP) Part D - Conthued 

Basic Requiements Economic Sampling 
- -~ - -~ _ - _ _-

7 Wntten SSOP 33 Scheduled Sample 
-

8 Records cbcumenting implementation I---____ 
' 0-r 34 Speces Testing _ _  - _ _  i!?7-Residue 

.. - -~ -

<
I 

-

9 Siqned and dated SSOP. by on-site or overall authonty 
-

Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements

Ongoing Requirements_.~- - _ _ _ _ _  _ - _____ 

10 Implementation of SSOPs. including monitonng of implementation 36 Export 
__- _ _ _  - - -~ 

11 Maintenance and evaluation of the effecbveness of S O P ' S  I 37 Import i 
- - -- I 

12 Corcective action when the SSOPs have faled to prevent direct 
38 Establishment Grolnds and Pest Controlpmduct coriaminaticn or aduteration 

- i -

13 Dailyrecords document item 10. 11 and 12above I I39 Establishment ConstNctlon/Maintenance
-- _ _  -

Part B -HazardAnalysis and Critic4 Control 
Point (HKCP) Systems -Basic Requirements _____ 

14 Developed a d  implemented a wntten HACCP plan -~ -
__ 

15 	 Contents of the HACCP list the food safety hazards, cnti&l control 42 Plumbing and Sewage 
points, @i3ilimits. procedures, corrective actions 

16 Records documenting implementation and monitonng of the 
HACCP plan

- - ______ - 44 Oressng Roomsdavatones 
17 The HACCP plan IS signed and dated by the responsible - ~~ I

establishment individual I I 45. Equipment and Utensils I_ _ _  
HazardAndgTs and Critical Control Point 


(HACCP)Sptems -Ongoing Requirements 

18 Monitonng of HACCP plan 47 Employee Hygiene 

~ - - -~ 
- -

19 Venfication and validation of HACCP plan 
48 Condemned Product Control 

- _ _20 Corrective action wnlten in HACCP plan 
_ _ _ _ _  _. -

21 Reassessed adequacy of the HACCP plan L-- Part F - Inspection Requiments 
- __ - _ _ _  -

22 Records documenting the written HACCP plan, monitonng of the 
cntical control ooints dates and times of soecific event occurrences 

49. Government Staffing I -_ -- -

E r t  C -Economic I Molesaneness 50 Daily Inspection Coverage
- ~ _ _ - - ___  

~ -.- 51 Enforcement_ _ 
24 Labeling- Net Weights -._____ 

25 General Labeling-- 52 Humane Handling 
-- --___ -

26 Fin Prod Slanda~Jsl8oneles(Defeds/AQUPak Skins/Moisture) 53 Animal ldentiflcation 
- - -~ 

Part D -Sampling 
Generic E. coliTesting 

- - ~ - ~  

23 Labeling - Roduct Standards 

27 Written Procedures 0 I55. PostMortem hspection 
-

28 Sample ColBction/Analysis -~ _ _  
~ Part G -Other RegulatoryOversight Requirements


29 Records 
- - ~ - -

56 Europem Community DirectivesSalmonella PerformanceStandards - BasicRequirements-:a-- ­-

_ 
30 CorrectiveActions i

j 0 1 5 7  Monttly Review 
~ - -

31 Reassessment 

32. Written Assurance 0 59. 



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

60. 	Observation of the Establishment 

__...Contd.. Est. 732 Date: April 26, 02 

~~ 

61. NAME OF AUDITOR 1 62 AUDITOR SIGNATUREAND DATE 

Dr. M. Ghias Mughal 



-- ---- 

-- -- - -  

-- - -  

- -  

- -  --- -- 

-- 

-- 

-- -- ---- 

---- 

-- 

- -  

-- 

United States Department of Agriculture 
Food Safety and Inspedion Service 

Foreign EstablishmentAudit Checklist 

- __ _ - ~ __ 

1 ESTPBLISHMENT NAME AND LCCATION I 2 AUDIT DATE I 3 ESTABLISHMENT N- 4'(AME OF COUNTRY 

Fumagalli lndustna Alimentarc SPA May 8,02 92MS 1 Italy 
Tavemeno (CO) ~- ~ 

Dr M. Ghias Mughal ON-SITEAUDlT DOCUMENT W D i T  
-_ 

Place an X in the Audit Results Plock to  indlcate noncomphance withrequwements. Use 0 If no t  applicable.­
_ _ - ~-___ 

Part A -Sanitation Standard Operating-Rocedures Part D - C o n t h u e d  
Basic Requrements 

(SSOP) 
Economic Sampling -p5 

__ - - __ -7-
7 Wntten SSOP 33 Scheduled Sample I 

--

8 Records documentng implementation 34 Speces Testing 
~- - -

9 Siqned and dAed SSOP. by m site or overall authority 35 Residue 
-~-

Sanitation Standard Operating Procedures(SSOP) 
Ongoing Requirements _--~ - - - - ~ _ _ _ _ _  

10 Implementatton of SSOPs. includng monitonng of Implementation 36 Export 
~ .- -

11 Maintenanceand evaluation of the effecbveness of SOP 'S  37 Import - ---I­-~ _~ 

12 Corrective action when the SSOPs have faled to prevent direct 1 I38 Establishment Gmmds and Pest Control
omduct cortaminatim or aduteration 

13 Daly records document rtem 10. 11 and 12above I I39 Establishment ConstructiodMaintenance I 
- - -

Part B - HazardAnalysis and CriticalControl 
Point (HACCP)Systems - Basic Requirements ___ 

14 Developed m d  implemented a wnttm HACCP plan 

15 Cortentsof the HACCP list the fcod safety hazards. 
cnticd c~ntold, cntlcal Iimrts.-~cccedlre~. m E e e  adions 

~ 

16 Records documenting impkmentation and monitoring of the 
HACCP plan _______ - - -

17 The HACCP plan is sqned and dAed by the responsible 

-
establishment indivdual Equipment and Utensils 

~- __ - ~-Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements rtary Operations 

- -__ 
18 Mon ibK io f  HACCP plan 7 Employee Hygiene _ _  

~~ - -
19 Venficabon and vaidation of HACCP plan 

48 Condemned Product Control_ ~ _ _ _ _  
____

20 Corrective action wnttm in HACCP plan __ _ _  - -

21 Reassessedadequacy of the HPCCP plan Part F - InspectionRequirements 
~ ~ --

22 Records documenting the wntten HACCP plan, monitorirg of the 49 Government Staffing
critical control pints. ddes w d  tmes d specific evert ocmrremes - -- -~ 

Part C -Economic I Wholesomeness 50 Daily Inspectim Coverage 
-_ _  

-2 Labeling h d u c t  Standards 
~- --____ . 51 Enforcement 

~24 Labding Net Weights I 

26 Fin Prod Standalds/Boneleis (DefedslAQUPork SkinsRdoisture) 1 I53 Animal Identification I 
- __- ~-

Part D -Sampling 

Generic E. coli Testing 

27 Wntten Procedures I 55 Post ~ o r t g nInspection !-_ _  
28 Sample ColkctiodAnalysis _ -

- -

29 Records 

Salmonella Performance Standards - BasicRequitements 
56 European Community Drectives 

30 Comctive Actions 57 Monthly Review 

31 Raassessmerit 
-

32 Wrtten Assurance 

FSIS- 5000-6 (04D4/2002) 



FSlS 5000-6 (04/04/2002) Page 2 of 2 
60. 	Observationof the Establshment 

. . . .Contd. Est. 92 MS Date: May 8, 02 

~~ 

~ 

61 NAME OF AUDITOR 62 AUDITOR SlaVATURE AND DATE 

Dr M Ghias Mughal, DVM 
~ ~ ~~ ~ 

~ 



-- -- 

- -  

-- 

-- 

- -  
-- 

--- 

-- 

-- 

- - -  

- -  

-- -- 

-- 

-- 

-- 

-- 

- -  

- -  

- -  

-- 

-- 

United States Department of Agriculture 
Food Safety and InspectionService 

Foreign Establishment Audit Checklist 
- - _- __ 

1 ESTABLISHMENT NAME PND LOCATION 1 2 AUDIT DATE 1 3 ESTABLISHMENT NO 1 4  NAME OF COUNTRY 

SALUMIFICIO RIVAZZA E C. SPA April 22,02 ' 96L Italy 
- . ~ .~ _____ -

FELINO, EMILIA ROMAGNA 5 NAME OF AUDrTOR(S) t6. TYPEOF AUDIT 

1 Dr. M. Ghias Mughal
I 

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

Part A-Sanitation StandardOperating Rocedures (SSOP) 1 mT Part D - Contmued -1,it 
I Results 

- _ _  - _ _ - _  
Basic Requirements 

- + - -_ _ _  EconomicSampling - i""""-
7 Wntten SSOP I 33 Scheduled Sample 

- -- - i I 

8 Records Qcumenting implementation 1-	 -_34 Speces Testing 0 
- _ 

9 Sioned and dated SSOP. by on-site or overall authority I I 35 Residue 

Sanitation sandardp@xng Procedures (SS-) 
- Ongoing Rqirements -

10 Implementation of SSOPs. including monitonng of implementation 1_-_____________-- . _ _  --

11 	 Maintenanceand evaluation of the effectlveness of S O P ' S  1 3 7  Import 
- - _  _______ - _ _  t 

12 Comctlveactionwhen the SSOPs have faled to prevent direct I 
product corlaminatim or aduteration 

~ 

13 

Part B -Hazard Analysisand Criticd Control 
~- - -

I 
_ _  Point 

.
(HKCP) Systems - BasicRequirements 

_ - ~- ____-______- 41 Ventilation 
14 Developed a d  implemented a wntten HACCP plan~ -

_ _ _ _  
-_ _ _ _ _ __ 

Dailyrecords document ltem 10. 11 and 12above i - - _- .  _--__ .-__-

-____ 
15 Contents of the HACCP list the food safety hazards, critical control 

points. cntical limits. pmcedures,coErvtlve actions- _ 

42 Plumbing and Sewage 
_____- - - __ _ _  

16 Records documenting impbmentation and monitonng of the 43 Water Supply 
-

-
HACCP plan_- - _ _  __ 44 Dresslng RoomsAavatones 

17 The HACCP plan is signed and dated by the responsible . 

establishment individual 45 Equipment and Utensils 
-~-_ . - -HazardAndysis and Critical Control Point-


46 SanRafy Operations(HACCP)Systems -Ongoing Requirements I­- .  ____-____-_- _ 

18 Monitonng of HACCP plan 47 Employee Hygiene 
--__ - --_ ~ -__ _ 

19 Venfication and validation of HACCP plan 
48 Condemned Product Control 

- - -_
20 Corrective action written in HACCP plan 

- ~-
21 Reassessed adequacy of the HACCP plan Part F - Inspection Requiments 

-~ _ _  -______________-_ - -
22 Records documenting the wntten HACCP plan, monitonng of the 

cnhcal control points. dates and times of speufic event occurrences 
49 Government Staffing 

~- -____- -

Part C -Economic / Wholesomeness j a y  Inspection Coverage 
~ ____

23 Labeling - Fmduct Standards 
- _ _  - 51 Enhrcement

~ 

24 Labeling- Net Weights - . - _ _  -_ __  _ 

____ _ - - - 52 Humane Handling
25 General Labeling -_. 

26 Fin Prod StandafdslBoneless (Defeds/AQL/Pak SkinslMoisture) 53 Animal Identification 
__ 

Part D -Sampling 
GenericE. coliTesting 54 Ante Mortem hspection 

- - -__ ~­ ro- -
27 Written Procedures 1 0 -1 55 Post Mortem hspection l o.. 

28 Sample Colkction/Analysis - - .  -

Part G -Other RegulatotyOversight Requirements 
29 Records 

Salmonella Performance Standads - BasicRequirements 
56 Europea, Community Directives 

l -

30 CorrectiveActions j o  57 MontHy Review I 
31 Reassessment 58 

-_ 

32 Written Assurance 1 0  59 I 
FSlS 5000-6 (04/04/2002) 
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60. Observation of the Establishment 

Contd.. ....Est. 96L Date: April 22, 02 

61 NAME OF AUDITOR 62 AUDITOR SIGNATUREAND DATE 

Dr. M .  Ghias Mughal 



-- 

-- 

-- 

-- 

-- 

- -  

-- 

- -  

-- 

- -  

-- - -  

-- 

-- 

- -  

- -  

-- -- 

-- 

-- 

- -  

-- 

-- 

United States Department of Agriculture 
Food Safety and lnspedion Service 

Foreign Establishment Audit Checklist 
~- --~ 

1 ESTABLISHMENT NAME PND LOCATION 2 AUDK DATE 13  ESTABLISHMENT NO 4 NAME OF COUNTRY 

ARIENTI SANDRINO, 
6 TYPEOF AUDIT 

~~ 

TRAVERSETOLO (PR) 

DOCUMEN AUDK 
-~- ~ - -~~ 

1 Dr. M Ghias Mughal O N - S m  A U D ~ _ ~ I  

Place an X inthe Audit Results block to indcate noncompliance wrth requirements. Use 0 i f  not applicable-
Part A-Sanitation Standard Operating Rocedures ( S m )  Part D - Continued 

_ _  

Basic Requrements 
-~ 

Economic Sampling 
~-~-

7 Wntten SSOP 33 Scheduled Sample 

_.___ _ _ _ _ ~  

- -

8 Records documenting implementatton 1:-s!eces Testing-~ 

9 Signed and dated SSOP. by on-slte or overall authority 35 Residue 
-

~~ 

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

~~ 

10 imnlomontatlnn nf ssrw, lnrillnnnmnnrtnnnn "f 36 Export
Implementation of SSOP's. including monitonng of implementation -_- ~-

11 Maintenance and evaluation of the effecbveness of S O P S  37 Import 
-~ ~~ 

12 Cokctive action when the SSOPs have faled to prevent direct 38 Establishment Grotnds and Pest Control
product codaminatim or aduteration 1 

~~ 

13 Dadyrecords document rtem 10, 11 and 12above 39 Establishment ConstNction/Maintenance 
____ ~- _ _  ~ i

Part B -Hazard h l y s i s  and Criticd Control 
Point (HACCP) Systems -Basic Requirttments~-~-

14 Developed w d  implemented a wntten HACCP plan I ~ _. L- _ _ _ _ _ - ~ - ______ ~ 

r __.__.__x . L _ I , . r C n . _ . . L - I - - A  __*_I  L^--- A-

l5Contents of the HACCP list the food safety hazards, cntical control 
42 Plumbing and Sewage 

- ____ - -~ 

16 Records documenting unpkmentation and mnitanng of the 43 Water Supply 
~- -~ 

HACCP plan __- r 

_ _  
44 Dresvng RwmsAavatones 
- -

The HACCP plan is signed and dated by the responsible 
, 

~ points. cntical limits. procedures. corrective actions 

establishment individual 45 Equipment and Utensils 
_____ - _____Hazard Andysis and Critical Control Point 

-____(HKCP) Systems -Ongoing Requirements 46 SanRary Operations 
- -~_~ __ ~ 

1R hlnnltnnnnnf U A A r D  d i n  
18 --*o \,--C.-m*,,.- --A -I A-4 -6 U A f i P D  -I--

- -

19 Venfication and validation of HACCP plan 48 Condemned Product Control 
-- ~ 

Xl Cnrortnro 3rtmn wrntoo m U A A r D  niiln - ~~ - _ _ ~ _  
20 Correchve action wntten in HACCP plan 
.l.0 -^^-^^^^_I ^A^^ - ' . L . . " A " P "  -8 - . .  

I 
Part F - Inspection Requirements 

Records documenbng the written HACCP plan, monitonng of the 49 Government Staffing 

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

21 Reassessed adequacy of the HACCP plan __ 
~ ~ 

22 Do,-nrr(r dnriimonlnn tho a u n t l o o  U A A P D  nian oonitnmn nf  tho ~~ _. _ _ _ _ _ _ ~  

_ - cntical control points. dates and times of speafic event occurrences 
~ _ _ _ _ _ ~- _ _  

Part C -Economic I Molesomeness 50 Daily Inspection Coverage 
-~- -~ _ _  

23 Labeling - Roduct Standards -_____-_____ .. __ 
____ -~ ..- __ 51 Enforcement 

24 Labeling- Net Weghts _ _ _ ~ - - -

- -25 General Labeling - _ _  52 Humane Handling 
-0~ 

- -~ ~ _ _ _ _ - ~  
~ ___ 

26 Fin Prod StandaidslBoneless (Defects/AQUPak SkinsNoisture) 53 Animal Identification n 
~ 

54 Ante Modem hspection 
~~ 

27 Written Procedures 55 Post Mortem hspection 
.~ - -

28 Sample Colkction/Analysis 
~-~ 

29 Records 

Salmonella Wrformance Standards - Basic Requirements 

30 Corrective Actions 
~-

31 Reassessment 
~~ 

32 Writtm Assurance 



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

60. Observation of the Establishment 

_ _ _ _ .Contd. Est. 1068L Date: April 23, 02 

11. Two plastic work-tables were deeply scored, had dark browdyellowish discoloration areas and rough edgeskho 
containers used for melting fat used for “pasting” hams had residue from previous day’s operation.-- Both items were ready 
for use. Italian Government Officials ordered immediate corrective action. 

61 NAME OF AUDITOR 1 62 AUDITOR SIGNATUREAND DATE 

Dr. M. Ghias Mughal 
~~ 



-- - -  

- -  

- -  

- -  

- -  - -  

-- 

-- 

- -  
- -  

- -  

-- 

-- 

-- 

-- - -  -- --- 

-- 

United States Department of Agriculture 
Food Safety and InspectionService 

Foreign EstablishmentAudit Checklist 
- -7 - - ~ -' - _  -

1 ESTABLISHMENT NAME PNO LOCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

Cesare Fiorucci S.P A 04119/02 , 23L ITALY 
Langhirano (PR) L 

6 
__ - -__-

TYPEOF AUDm 

Dr FaizR Choudry 1-ON-SmE AUDm r-1DOCUMENT AUDIT 
-~-

Place an X in theAudit ReGltscblock t o  indicate noncompliance wrth requirements. Use 0 if not applicable. ~ 

~- _ _ -
Part A P-G-ntmued 

Basic Requirements i Resulk Economic Sampling- - ~- ~~ -
~ -~ 

7 Wrrtten SSOP 33 Scheduled Sample 
- - -

~ 

8 Records cbcumenting implementation 34 Speces Testing
-~ __ - -

9 Signed and dated SSOP. by on site or overall authonty 35 Residue 0--
___ ~. -. - -~ 

SanTGcon Standard Operating Procedures (SSOP) Part E -Other Requirements 

11 Maintenance and evaluation of the effecbveness of SSOP's I I 
-~-~ -~ ~- ~ 

12 Corrective action when the SSOPs have faled to prevent direct Establishment Grolnds and Pest Controlpmduct coriaminatim or aduteration 
~ -~ - ~~- - -

13 Dailyrecords document ltem 10. 11 and 12above Establishment ConstNctio~Maintenance 
___ .-

Part B -Hazard h l y s i s  and Criticd Control 
Point (HACCP)Systems -Basic Requirements 

. _ .  -1_ _ _ _ _  __ ~~~ 

14 Develooed a d  ImDlemented a written HACCP ulan I I-
Contents of the HACCP list the food safety hazards, cntical control i-

l 5  points cntical limits procedures corrective actions 
- I42 Plumbing and Sewage 

- - -~ w u d i  mfiirvi puiiib. LriiLdi iiiiii\~.prumuures. umeuive~- -

16 	 Records documenting irnpkmentation and mnitonng of the 43 Water Supply 

HACCP plan I I - - - ___ -~ __ 

The HACCP plan is signed and dated by the responsible t-- ~ I 44 Dressing RoomsAavatones 1l 7  establishment individual 
Ih(dUIlS1 Illl~lI l l U l V  UUdlI< ___- - ___ 45 Equipment and Utensils~ _ _ _  

-Hazard Andysis and Critical Contml Point 

18 Monitoring of HACCP plan 
47 Employee Hygiene 

_ 

19 Verification and validation of HACCP plan ~ 

48 Condemned Product Control 
20 Corrective action wntten in HACCP plan -i I 

(HACCP)Systems -Ongoing Requirements 
- ~--I_ -~- ~~ 

1. Records documenting the written HACCP plan, monitonng of the 
critical control points, dates and times of specific event occurrences I49. Government Staffing I 
_.___ -~ ___ __- __ 

-

Part C -Economic I Wholesomeness 
--____- ___ 

23 Labeling - Roduct Standards _ __ 
~~~ 

24 Labeling- Net Weights - -~~ 

_ 
25 

_ _ _ _ _ - - __ 52 Humane HandlingGeneral Labeling 
- __ __ ~- __ 

26 Fin Prod StandadslBoneless (DefedslAOUPuk SkinsfMoisture) 53 Animal Identification 

Part 0 -Sampling 
Generic f.coliTesting -I O ­

-~- - ~ 

27 Written Procedures I I55 PostMortem hspection l o~ -~ l-,­

30 Corrective Actions 57 Monttiy Review 
-. ~ 

31 Reassessment 0- 58 
- ~-~ . - - ~~ ~~ - - -

32 Wrrtten Assurance 0 59 



FSlS 5000-6 (04/04/2002) 

60. Observation of the Establishment 

Page 2 of 2 

Establishment NO: 23L 

19. Verification frequency for calibration of process-monitoring instruments (thermometers) was twice a year in& ~ C C P  
plan but it was done once a year. Establishment officials ordered correction immediately. 

61. 	NAME OF AUDITOR 

Faiz R. Choudry 

1 

~ 62 AUDITOR SIGNATURE AND DATE 



--- - 

- -  - -  

-- 

- -  

-- - -  

- -  

-- - -  

- -  

- -  

-- 

- -  

- - -  

--- 

---- 
-- 

-- 

- -  - -  

1 ESTABLIWMENT NAME PND LOCATION 

Tosini P i 0  Industria Salum S.P.A. 
Langhirano (PR) 

United States Department of Agriculture 
Food Safety and lnspedion Service 

Foreign Establishment Audit Checklist 
- - _ - _  -1 2 A U D ~DATE j 3 E S T A B L I S H M E N K - j4NAME OF COUNTRY 

1 04/26/02 1 25L j ITALY 
_____.. -1 -
5. NAME OF AUDITOR(S) 

Place an X in the  Audi t  Results block t o  indicate noncompliance with requirements. Use 0 if n o t  applicable
-~ I - i d i t-1 
-

Part A - Sanitation Standard Operating Procedures (SSOP) 
Bask Requiements 

7 Wntten SSOP 

8 Records documenting implementation 
-__ 

9 Signed and dated S O P .  by on-stte or overall authonty 

Sanitation Standard Operating Procedures(SSW) 
Ongoing Requirements_-________ - ._ 

10 Implementation of SSOP's. induding monitoring of implementation
__-

11 Maintenance and evaluation of the effecbveness of S O P  s 
-

12 Conectiveaction when the SSOPs have faled to prevent direct 
pmduct cortaminatlm or aduteration 

13 Dailyrecords document item 10. 11 and 12above 
-

Part B -Hazard Analysis and Criticd Control 
Point (HACCP) Systems -Basic Requirements _ _  - ___ 

14 Developed m d  implemented a wnttm HACCPplan 

15 	 Contents of the HACCP list the food safety hazards. cntical control 
points. cntical limits. procedures, corrective actions 

16 	 Records documenting implementation and monitonng of the 
HACCP plan 

.~_ _ _ _  
17 The HACCP plan is signed and dated by the responsible 

establishment individual 
~ 

Hazard &al@is and Critical Contml Point 
(HACCP) Systems - Ongomg Requirements _ _  - _ 

18 Monitonng of HACCP plan -
- _ _  

19 Venficabon and validation of HACCP plan 
~- -

20 Corrective action written in HACCP plan 
-

21 Reassessed adequacy of the HACCP plan 
_~ 

22 Records documenting the written HACCP plan, monitoring of the 

. 
Part D - Continued 

1 Resllts Economic Sampling 
~ 

1 33 Scheduled Sample

I 34 

d-35 
36 

I 371 


38 

39 

__ 
41 

42 

43 

44 

49 

- - - - -~  

Speces Testing 

Part E -Other Requirements 
Residue~-~~ 

Export 

Impofl 
-

Establishment Gromds and Pest Control 

Establishment Construction/Maintenance 
-

-

Ventilation 
- -

Plumbing and Sewage 
- - ~ 

Water Supply 
~ -_-

Dressing Roomskavatories 
- _ _  

- ~ ~ 

Employee Hygiene 
- -~ -

Part F - Inspection Requirements 
_ _ ~ 

Government Staffing 
-__ - _  

~ 

cntical control points. dates and times of speufic event occurrences 
- __ 

Part C -Economic I Molesaneness 
-_ 

23 Labeling - Roduct Standards 
-

24 Labeling- Net Weights 
-

25 General Labeling 
__ -

26 Fin Prod StandardslBoneles (Defeds/AQUPcrk Skinshloisture) 
- -

Part D -Sampling 
Generic� coliiesting 54 Ante Mortem hspection 

~- - ~ - ~ -

27 Written Procedures 55 Post Mortem hspection 
-

28 Sample Collection/Analysis ~ 

- -~ -~ - . - Part G -Other RegulatoryOversight Requirements
29 Records i o  

-- -

Salmonella PerformanceStandards - Basic Requirements 56 Europem Community Directives 

-

30 CorrectiveActions 1 0 I 57 MonttiyReview 

31 Reassessment 

32 Wrnten Assurance 

F S l S  5000-6 (04/04/2002) 



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

60. 	Observation of the Establishment 

Establishment NO: 25L 

~~ 

61. 	NAME OF AUDITOR , 62. AUDITOR SIGNATURE AND DATE 

Dr FalzR Choudry 
~~ 



-- 

- -  

-- 

- -  

- - -  

United States Department of Agriculture 
Food Safety and lnspedron Service 

Foreign Establishment Audit Checklist 
- ____ ~ ~- ~ ~_ ___ -

1 ESTABLISHMENT NAME PND LOCATION 1 2 AUDIT DATE 1 3 ESTABLISHMENT NO I 4 NAME OF COUNTRY 

Giuseppe Citterio Salumificio SPA ITALY 
~ _ _  

Lombardia, (MI) 5 NAME OF AUDITOR(S) t6 TYPEOF AUDIT 

DOCUMENT AUDIT 

Place an X in the Audit Results block t o  indicate noncompliance wrth requirements. Use 0 if n o t  applicable. 
_.

~ 

Part A-Sanitation Standard Operating R-ocedures (SSOP) I Part3 - Continued T-MT 
Basic Requirements Economic Sampling , R ~ l l l s  

~ ~ ~ ~ ~~ 

7 Wrnten SSOP 33 Scheduled Sample 
~ 

8 Records documenting implementation 34 Specles Testing
- ~- _ - ~ _ ~ __ ~ 

9 Signed and dated SSOP. by on-site or overall authority 35 Residue 
~ 

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

~~ 

12 Correctweaction when the SSOPs have faled to prevent direct 38 Establishment Gromds and Pest Control
product coftaminatim or aduleration 

~ - -. ~ 

13 Dailyrecords document item 10. 11 and 12above 39 Establishment ConstructionIMaintenance 
~ 

Part B -HazardAMlpis and Criticd Control - _. 
Point (HACCP) Systems -Basic Requirements 

41 Ventilation~ _ _ _ _ ~ _ _ _-_ -
14 Developed a d  implemented a wntten HACCP plan 

15 	 Contencof the HACCP list the food safety hazards, critical control 
points, cntical._limits. procedures, correctpe actions 

16 Records documenting irnpkmentation and monitoring of the _ .  
HACCP plan 

~ 
~~ _ _  44 Dressing RoomsLavatones 

17 The HACCP plan is signed and dated by the responsible ___ . _  _ _  
establishment individual 45 Eauioment and Utensils 

_ _ - _
~~ 

Hazard Andy& and Critical Control Point 
(HACCP) Systems -Ongoing Requirements
-~ _ _ _ ~ . _ --

18 Monitonng of HACCP plan 1 1 47 Employee Hygiene_ - -__ - -__ - - _ _  
19 Venfication andvalidation of HACCP plan I 48. Condemned Product Control I- -~ ~ 

20 Corrective action wntten in HACCP plan 
-_ _  _ _  

21 Reassessed adequacy of the HACCP plan 
- _ _  -. 

22 Records documenbng the wntten HACCP plan, monitoring of the 
cntical control points, dates and times of specrfic event occurrences , I49. Government Staffing 

. ~_ 

Part C -Economic I Vholesomeness 50 Daily Inspection Coverage 
-__ 

23 Labeling - Product 
-

Standards 
~ _ _ 1_._ _ -

I X_ _ _ _ - _ 51 Enforcement 
24 Labeling- Net Weights 
- __ -
25 General Labeling 52 Humane Handling 

__~ _ _ _  

26 Fin Prod Standards/Boneless (DefedslAQUPak Skinshloisture) 53 Animal Identification 
~ - - - I  -

Part D -Sampling 
Generic� coliTesting 54 Ante Morlem hspection 

~ ~~- -~ -

27 Written Procedures 0 155 PostMortem hspection 

28 Sample ColBctiodAnalysis _ - _  ~ 

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

~ P~~~ ~ 

Salmonella Performance Standards - Basic Requirements 56 Europesl Community Directives I X 
-~ ~ 

_ - ~ ~  ~ 1-

30 Corrective Actions 57 Monltly Review 

31 Roassessment 0 58 
-

32 Written Assurance 
~~~ ~ 

FSIS- 5000-6 (04104/2002) 



FSlS 5900-6 (04/04/2002) Page 2 of 2 

60. Observation of the Establishment 

Establishment NO: 3 1 L 

46, 5 1.  56. Dripping condensate, from overhead worn out insulation over pipes that was not cleanedsanitized dagy, was 
falling in the salami processing room. There was no product stored directly underneath but it was potential for cross 
contamination when passing through. Establishment officials took corrective action immediately and preventive measures 
were proposed to GO1 meat inspection officials. Deviates from Council Directive 64/433/EEC, Chapter 111 3(c). 

61 NAME OF AUDITOR I 62. AUDITOR SIGNATURE AND DATE 

Faiz R. Choudry 
~~~ 



-- 

-- 

-- 

-- 

-- 

- -  

-- - 

-- 

- -  

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
- ~ ~. - - __ 

1 ESTABLWMENT NAME PNO LOCATION I 2 AUDKDATE 1 3  ESTABLISHMENTNO 4 NAMEOFCOUNTRY 

Cesare Fiorucci S.P.A 1 4/17/02 1 272 MIS i 
I ITALY- --_ --

Santa Palomba (RM) I 5 .  NAME OF AUDITOR(S) 
I

i 6 TYPEOF AUDIT 

Dr. Falz R. Choudry 
_ _  _ _  _ - _ _  - - -_______ 

Place an X in the Audi t  Results block t o  indlcate noncompliance wtth requirements. Use 0 if n o t  applicable. 
PXA-Sanitation Standard Operating Rocedures (SSOP) Part D - Conthued i,,, 

Basic Requrements Economic Sampling 1 R&(s 
_~ - ___ - _ _  - - 1~ 

7 Wrltten SSOP 3 3  Scheduled Sample 
-~- _ _  ____ _ _  -_ - ___-

8 Records documenting tmplementatlon 34 Speces Testing
- _  - - - - -~ -___ -_ 
9 Signed and dated SSOP. by on-sile or overall authonty I 35 Residue I 

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

_ _Ongoing Requirements - _- ~- - _ 

10 Implementation of SSOP's. including monitonng of implementation 36 Export 
- _ 

~ . _ 

11 Maintenanceand evaluation of the effecbveness of SSOP's -1- -_ _ 

12 	 Correctweaction when the SSOPs have faled to prevent direct 1 I38 Establishment Grolnds and Pest Control
Dioduct coriaminatim or aduteration 

13 Dailyrecords document item 10. 11 and 12above 1 I39 Establishment Constnrction/Maintenance I
I 

_ - - - -

Part B -Hazard Analysis and Criticd Control I 

Point (HACCP) Systems -Basic Requirements_ _  
14 Developed a d  implemented a wnttm HACCPplan 

~~~ 

_ I... 
42 Plumbing and Sewage15 	 Contents of the HACCP listthefood safety hazardFcntical control i 

points. cntical limits. procedures, corrective actions . - _  ~ 

16 Records documenting implementation and monitonng of the 43 Water Supply 

-_____ _ 

17 The HACCP plan is signed and dated by the responsible __ 
establishment individual 45 Equipment and Utensils 

~ _ _  _ _  
Hazard Andysis and Cnt%%dC o n t d  Point __ 

HACCP plan I 44 Dressing Roomshavatones 

(HACCP)Systems -Ongoing Requirements 46 Sanltary Operations 
_ - ~_ - _ - - - - _ _ _ _  _ _ 

18 Monitonng of HACCP plan I I 47. Emolovee Hvaiene I _- _ ~ _ _ _ - . , _ -
19 Venfication and validation of HACCP plan rI 

~ -k8-Condemned Product Control 
-

20 Corrective action wntlen in HACCP plan 
._ ~ _ _ _ _  -

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 
_-_- __ 

22 Records documentmg the wntlen HACCP plan, monitonng of the 
49. Government Staffing

cntical control points. dates and bmes of specific event occurrences 
-.__ - _- __ - _ t -

Part C -Economic I Wolesomeness 50 Daily Inspection Coverage
-_ _~ - - --_

23 Labeling - Fmduct Standards 
-~ - 51 Enforcement 

24 Labeling - Net Weights - -_ 
~ ___ _~ 

25 General Labeling 52 Humane Handling 
- ~ _ _ _ _  - - _ 

26 Fin Prod Standards/Boneless(DefedslAQUPuk SkinslMoisture) 53 Animal Identification 
- ~~ 

Part D -Sampling 
Generic & coliTesting -_- Ante Mortem hspection 

_ _________-_ _____- -

27 WritenProcedures I 155. Post Mortem hspection 

- _ -_ I -
28 Sample Collection/Analysis ~-

__ - _  Part G -Other RegulatoryOversghtRequirements
29 Records 

_ ___- -

1 
Salmonella Performance Standards - Basic Requirements Europea, Community Directives 1 --

-~ _ - - _  _ -

30 CorrectiveActions I 7 Monttiy Review 
-

31 Rsassessment 
5" 

32 Written Assurance 59. 



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

60. Observation of the Establishment 

Establishment NO: 272 M/S 

20. The Establishment HACCP plan met the basic requirement. The plan called for monitoringof CCP 
for zero tolerance for fecal contamination once a day. Corrective actions stated met FSIS 417.3 
regulatory requirements except, that in case of deviation only current day’s production would be with 
held and segregated. Est. did not segregate the entire product since last monitoring check, as required, 
which would have been some of the previous day’s production. Plant records, however, did not indicate 
any such deviation had taken place and, consequently no affected product had been shipped to the US. 

5 1 .  Brands used by the Inspection Service to identify product were not kept under Inspection Service 
security adequately and there was no inventory of brands maintained by the Inspection Service. 
Inspection officials took corrective action immediately. 

61. NAME OF AUDITOR 1 62 AUDITOR SIGNATURE ANDbATE 

Dr. Faiz R.Choudry 



- -  - -  

-- - -- 
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- -  

-- 

-- 

- -  
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- -  
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-- 
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-- 

- -  

-- -- 

-- 

-- - -  

-- 

-- -- 

- -- 

United States Departmentof Agriculture 
Food Safety and Inspection S e r w  

Foreign Establishment Audit Checklist 
~- ~ _ -

1 ESTABLISHMENT NAME PND LOCATION NO 4 NAME OF COUNTRY 

Levoni S P.A 
f--- _ _ _San Daniele del Friuli (UD) 5 NAME OF AUDITOR(S) 6 T Y P E O F A U D r  

Dr. Faiz R. Choudry I r-- . 
~ _ _ _ ~  

Place an X in the Audit Results block t o  indicate noncompliance wrth requirements. Use 0 if n o t  applicable. 
~ ~ - - _ _ _ _ _ _ _  

Part A-Sanitation Standard Opaating Part D - Conthued 
Basic Requiements Economic Sampling 

_...__ ___ ___- ~- -

7 Wntten SSOP 33 Scheduled Sample 
- ___--

8 Records documenting inplementation 34 Speces Testing 
-_ -~~ -_ _ _  -

9 Siqned and dated SSOP. by on-sRe or overall authonty 35 Rnsidiin.__. 
-

Saztation Stand%d-Opemz ProcedU~s(SS0P) Part E -Other Requirements 
-_____Ongoina Requirements __ ~ - --

10 Implementation of SSOP's. including monitonng of implementation __ -~ -

11 Maintenance and evaluation of the effecbveness of S O P S  
- - -_ 

12 
DmdUCt coriaminatim or aduteration 

13 Oailyrecords document item 10. 11 and 12above 1 I 39 Establishment ConstRlction/Maintenance 
___ - ___--

Part B -Hazard Analysis and Critical Control 40 Light 

Point (HACCP) Systems -Basic Requirements
--___ ~- ~~ -~ 41 Ventilatlon 

Corrective action when the SSOPs have faled to prevent direct i I38 Establishment Gromds and Pest Control 

- ~-

14 Developed a d  implemented a wntten HACCP plan ._- _ _  __ -~ -~ ~_ -____ 
15 

points. cnhcal limits. procedures, corrective actions~- ~~ 

16 Records documenting impkmentation and monitoring of the 43 Water Supply 

HACCP plan __ -~ 44 Dressrng Roomshavatones 
17 The HACCP plan is signed and dated by the responsible -

Contents of the HACCP list the food safety hazards, cntical control -1-- I, Plumbing and Sewage 

establishment individual I I 45 EauiDment and Utensils-___ -~ 
Hazard Analysis and Critical Contml Point 
(HACCP) Systems -Ongoing Requirements __ _ _ ~ - ~ 

18 Monitonng of HACCP plan 
-__ -~ 

19 Verification and validation of HACCP plan 
48 CondemnedProduct Control 

~-
-~ 20 Corrective action wntten in HACCP plan 

__- _- _ _ _ ~ _ _ _ _ _  
21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 
_ _  ~- _- - _ _  ~ _ ~ - - -22 Records documenting the wntten HACCP plan, monitoring of the 

cntical control points. dates and times of specific event occurrences 
49 Government Staffing 

~- ---____- -~- ____ 
Part C - Economc I Wholesomeness 50 Daily InspectionCoverage 

~- -23 Labeling - Roduct Standards 
-~ ~ 51 Enforcement 

24 Labeling- Net Weights _ _  ~ ~ 

~-_ _  _ _  
25 General Labeling 52 Humane Handling 

~ _____- __- -~ - ~ 

26 Fin Prod StandadslBoneless (DefectslAQUPuk SkinslMoisture) 53 Animal Mentdicatbon 
- _ _  ___________- ~-

Part D -Sampling 
GenericE. coliTesting 
~-

27 Wrrtten Procedures 55 Post Mortem hspection 
~_ -~ - -

28 Sample ColkctionlAnalysis . ~ 

~- ~- - Part G -Other RegulatoryOversight Requirements
29 Records 

- --

Salmonella Performance Standards - Basic Requirements Europea CommunrtyDirectives 
-

-

30 CorrectiveActions 0 I 5 7  -MontHyReview 
-

31 Reassessment ' 0 58 
- . -~1 

32 Written Assurance 0 59 
I 



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

60. Observationof the Establishment 

Establishment NO: 442L 

61 NAME OF AUDITOR I 62 AUDITOR SIGNATURE AND DATE 

Dr. Faiz R. Choudry 
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- - -  

-- 

-- 
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- -  
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- -  

- -  -- 

- -  

-- - -  

--- 

-- - -  

- -  

- -  

- -  ---- 

United States Departmentof Agriculture 
Food Safely and lnspedion Service 

Foreign EstablishmentAudit Checklist 

. ._ _ - -____ 

1 ESTABLISHMENT NAME PND LOCATION 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

ITALYPrincipe Di San Daniele S.P.A. 1 04/22/02 I 478L t~p- - - vS. Dorlingo Della Valle (TS) I 5. NAME OF AUOmOR(S) 6 TYPEOFAUDr  

.. .. - ~Dr.-~1 Faiz R. Choudry /r;(?oN-snE AUDm UDOCUMENT~- AUDIT 
~~ -~. - ~~~~ ~ _ _ _ . . . ~ - -~ ~ 

Place an X in the Audi t  Results block t o  indicate noncompliance with requirements. Use 0 if n o t  applicable. 
- - - ~ - _ _ _ _ _ _ _  

Part A - Sanitation 
-

Standard Operating RoGduresp(SSOP) Mil PaaD - Continued 
Basic Requiements I R d t s  - Economic Sampling -_ ]Z?

~ _ _ _ _ - 1 - -
7 Wntten SSOP I 33 Scheduled Sample 

- -~ - - - _  ~- -

8 Records documenting implementation I 34 Speces Testing
-_- --1- ~ 

~ 

9 Signed and dated SSOP. by on-site or overall authorlty I 35 Residue 
-_- _ -- -~ _ _  

Sanitation StandardOperatingPmcedures(SS0P) Part E -Other Requirements

Ongoing Requirements


- . - ._-______ 
10 Implementation of SSOP's. including monitonng of implementation 1 36 Export 

- e - p _ ~  __ .- - -- ~ ~ ~ ~ _ p - -

11 Maintenance and evaluation of the effecbveness of SSOP's 37 Import 
- 1I I_ _  __-

I 
~ p - - p--

12 	
~ 

Conectiveaction when the SSOPs have faled to prevent direct I 38. Establishment Grolnds and Pest Controlproduct cortamlnatim or aduleration 

13 Dailyrecords document Rem 10. 11 and 12above hment ConstNction/Maintenance I 
- ~ - .I _ _  

Part B -Hazard halysls and Criticd Control 

-_ Point (HACCP) Systems- - -Basic Requirements 
41 Ventilation I -

I 

16 Records documenting implementation and monitonng of the 43 Water Supply 
-p-___ 

Andysisand Critfi i  Contml Point -

14 

HACCP plan
~- -- _ _  

17 The HACCP plan is signed and dated by the responsible _ 

establishment individual 45 Equipment and Utensils 

Developed a d  implemented a wrltten HACCPplan _________  -p- - ~ - _ _ -
. _ _ _ _~ 

15 Contents of the HACCP list the food safety hazards, cntical control bing and Sewage 
points. cntical ! imits,p'ocedure~rrectiveactions - _____--

(HACCP)Systems - Ongohg Requiments nltary Operatlons I­- -
18 Monitonng of HACCP plan Employee Hygiene
-

-

19 Venfication and validatconof HACCP plan 
48 Condemned Product Control ___--

20 Corrective action wntten in HACCP plan 
__.___ --

21 -Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 
__--__ - - -~ ~

22 Records documenting the wntten HACCP plan, monitonng of the 
cntical control points. dates and times of speufic event occurrencs 

49 Government Staffing 
- _- - ____--__ 

Part C - Econosc /Molesameness 50 Daily Inspection Coverage 
~- -23 Labeling - Product Standards 

_ - -p-
51 Enlorcement 

24 Labeling- Net Weights - - - --p -~ 

_ _ ~ p  

25 General Labelig 52 Humane Handling 0 
- ___ p__ - ___ - -~ p..-

26 Fin Prod StandardslBoneless (DefedslAQUPwk Skins 53 Animal ldentification 0 
-~ 

0 


0 I 5 5  PostMortem hspection 0-
28 Sample Collection/Analysis - ---p---­

-~ Part G -Other RegulatolyOversight Requirements

29 Records 

_ - -

Salmonella kformance Standards - BasicRequirements I 
56 Europem Community Directives 

- -

30 Corrective Actions 0 57 Monttfy Review 
I 

I 
31 Rmssessment I 0 58 
~ _ _ _ _ _ - - - -- _ _  -p - -~~ 

32 Written Assurance 0 59 

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



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

60. 	Observation of the Establishment 

Establishment NO: 4781, 

~~ 

61 NAME OF AUDITOR 1 62. AUDITOR SIGNATUREAND DATE 

Dr. Faiz R Choudry 
~~~ ~~ ~ 
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-- 

-- 

-- 

- -  

- -  

- -  

- -  - -  

--- 

--- 

- -  

-- 

- -  - -  

-- 

- - 

United States Department of Agriculture 
Food Safety and Inspection Serwce 

Foreign Establishment Audit Checklist 

- - -_-

1 ESTABLlSiMENT NAME PND LOCATION 

Salumificio Brianteco S.P.A. ITALY 
- -___ -Garbagnate Monastero (CO) 6 TYPEOF AUDIT 

oN-sITE m D O C U M t N T  AUDm 
- _-- - _  _ _ _  - --___ 

Place an X in the Audi t  Results block to  indcate noncompllance wrth requirements. Use 0 If n o t  applicable.
- -

Part A- S a t % a ~ o n S t % ~ ~ O ~ ~ ~ n g  
Basic Requirements 

. _ _ _ _ _ _ _ _ _ - - ~ - -
Economic Sampling 

_ ~- ~ 

7 Wntten SSOP 33 Scheduled Sample 
-~ - -___ _ 

Procedures (SSOP) Part D - Continued-­

- _ p-__ - -

8 	 Records cbcumenting implementation 34 Speces Testing 
~-- -_ -_ -_ 

9 Signed and dated SSOP. by on-ste or overall authonty 35 Residue 

Part E -Other Requirements 

-

10 Implementation of SSOPs. including monitonng of implementation 36 Export 
- - _ -_~ 

11 Maintenance and evaluation of the effecbveness of SOP'S  
~~ - - -

12 Corrective action when the SSOPs have faled to prevent direct I 38 Establishment Gromds and P s t  Control
omduct codamination or aduleration ~ 

- 41 Ventilation 
14 Developed a d  implemented a wntten HACCP plan -~-___ ~ 

~ _ _ _  _ _  
15 Contents of the HACCP list the food safety hazards, cn tm l  control 42 Plumbing and Sewage 

- __points. cnbcaflimits. procedures. corrective- Ip-p--_-actions -
~ 

16 Records documenting impkmentation and monitonng of the -
43 Water Supply 

- -

HACCP plan- . _ _ _ _ _  - 44 Dresslng RoomsAavatones 
17 The HACCP plan is signed and dated by the responsible ___ ~- ~ ___- ____ ___ 

establishment individual 45 Equipment and Utensils 
_.____ ~-

' 22 Records documenting the wntten HACCP plan, monitonng of lhe 
cntrcal control ooints dates and times of specific event occurrences I 

~~_ 
Part C -Economic I Wholesomeness fl50 Daiy Inspection Coverage 
___-p_ _ ~ .  _ _  -~ 

__p-_
23 Labeling - Roduct Standards 

- - --.._ 51 Enforcement X__p---____ 


24 Labeling- Net Wephts -_ ~ 

-_ 
25 General Labeling 0 

~- ~-~- -__ 
26 Fin Prod StandardslBoneless (DefectslAQUPak SkinslMoisture) 53 Anlmal Identification 0 - - _  

Part D -Sampling 
Generic E. coliTesting 0 

_ - ______- ~~ -~~ -_ 
27 Wrtten Procedures 55 Post Modem hspection 0 
p- -___ _ 

28 Sample ColkctionlAnalysis 
-

- Part G -Other RegulatoryOversight Requirements
29 Records 

-~ 

Salmonella PerformanceStandards - BasicRequirements 	
56 Europew Community Directives 
_ 

-- -

30 COmCtNe Actions 57 MontHy Review 
p- ­

~ 

31 Rmssersment 58 
- ~-

32 Written Assurance 1 o 1 5 9  

FS lS 5000-6 (04/04/2002) 
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60. Observation of the Establishment 

Establishment NO: 482L 

5 I .  Veterinary Meat Inspector was not verifying the direct measurement at a CCP of monitoring and plant ongoing 
verification activities of the HACCP plan(s). GO1 inspection officials indicated that it would be corrected immeZiately. 

~-

61 NAME OF AUDITOR 1 62 AUDITOR SIGNATURE AND DATE 

Dr. Faiz R. Choudry 
~ ~ 



- - -  -- 

--- 

-- - -  

-- 

-- 

- -  -- -- 

-- - -  

-- 

- -  -- 

-- 

-- 

--- 

--- 

--- 

-- - - - 

-- 

- -  

-- 

United States Department of Agriculture 
Food Safety and lnspedion Service 

Foreign Establishment Audit Checklist 
-~..~ -~ . _ _ ~ _ _ _ _ ~  

1 ESTABLISHMENT NAME PND LOCATION I 2 AUDIT DATE I 3 ESTABLISHMENT NO , 4 NAME OF COUNTRY 

ITALYSoliani di Soliani Ferrno E.C. S.N.C. ~05lQGIO2 1 596L tTYPEOF AUDIT 
~ -__ -

Langhirano (PR) 5 .  NAME OF AUDITOR(S) 6 

1 - Dr Falz R. Choudry 
- -__ . 

Place an X in the Audit Results block to  indcate noncompliance w t h  requirements. Use 0 if not applicable. 
____ ___.- .~ 

Part A-Sanitation Standard Operating Rocedures (SSOP) Part D - Contmued I Audit 

-____ Basic Requbments 
-

EconomicSampling 1 Red& 
~- - t -~-_____- . _  

7 Wrttten SSOP 33 Scheduled Sample -7 
~ - __ - - -~ 

8 Records documenting inplementation 
-

i 
-

34 Speces Testing 
. -

9 Signed and dated SSOP. by on-slte oroverall authority i 35 Residue 

Part E -Other Requirements 

-

10 Implementationof ~SOP'S,including monitonng of implementation- ~ - - ~-
11 Maintenance and evaluation of the effechveness of S O P S  1
-

12 Corrective action when the SSOPs have faled to prevent direct 
38 Establishment Gromds and Pest Control

pmduct cortaminatim or aduleration 
-. I 

13 Dailyrecords document ltem 10,11 and 12above 39 Establishment ConstructiotVMaintenance 
- -

Part B -Hazard mlysis  and Crit id Control 40 Light 
- _  - - -~ _ _ _ __ _ - _ _  

__ _ _ -
14 Developed a d  implemented a wtittffl HACCP plan - - -__ 
15 Contents of the HACCP list the food safety hazards. critical control 42 Plumbing and Sewage 

-- __ _. 

Point (HACCP)Systems -Basic Requirements 
41 Ventilation 

-~ -

points. critical limits. procedures.9rrective actions 
43 Water Supply

16 Records documenting lmpbmentation and monitonng of the _ 
HACCP plan _ _  ~ -

17 The HACCP plan is signed and dated by the responsible ____-
establishment individual 45 Equipment and Utensils 

--~-

Hazard Analysis and Critical ControlPoint ____ --_ - - ~ -

(HACCP)Systems -Ongoing Requirsments 46 Sanltary Operations 
~ 

~ 

18 Monitonng of HACCP plan~ _ - _ _ _ _ _ ~ - ~-
47 Employee Hygiene 

~ _ _ _ _ _  ~--

19 Veriticabon and validation of HACCP plan 
48 CondemnedProduct Control 

- . . -20 Corrective action wntten in HACCP plan 
- - __-- . 

21 Reassessed adequacy of the HACCP plan Part F - InspectionRequirements 
_ _ _ _ ~ - - _ _  ~-

22 Records documenting the wntten HACCP plan, monitonng of the 
wtical control ooints. dates and tlmes of sDecitic event occurrences X 49 Government Staffing 

- _____ - ___ 
Part c -ECGO~~CI Wholesomeness 50 Daily Inspection Coverage 

- _  - _-- -~ _
23 Labeling - Fmduct Standards 

--___ - - 51 Enforcement 
24 Labeling- Net Weights ~ - ~ _ _ _ _ _ - ~ _-
-	 _ - --__ 52 Humane Handling 025 General Labeling - ~~ ___ _ _  -__ 
26 Fin Prod StandardslBoneless (Defeds/AQUPak Skinsmoisture) 53 Animal Identification 0 

_ - - ~  - ._ 

Part D -Sampling 

Generic E. coliTesting 

- - - _ - - - - .-- -

27 Written Procedures 12-155 Post Modem hspection 0 
-~ 

28 Sample Colkction/Analysis _ - -

Part G -Other RegulatoryOversight Requirements
29 Records 

-

Salmonella Performance Standards - Basic 
56 European Community Directives 

t -
30 CorrectiveActions 0 57 Monttiy Review I 
31 Reassessment 58 

~ 

32 Written Assurance 

FSIS 5000-6 (04/04/2002) 
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60. 	Observation of the Establishment 

Establishment NO: 5961, 

22. The records were not maintained for direct measurement of a CCP such as temperature readings during ongoing 
verification activities by the responsible establishment employee. GO1 inspection officials ordered correction immediately. 

61. NAME OF AUDITOR I 62. AUDITOR SIGNATUREAND DATE 

Dr. Faiz R. Choudry 
~~ 



---- -- 

- -  

-- -- -- 

- -  -- - -  

-- 

-- 

- -  

- -  

-- 

-- -- 

--- 

-- 

-- -- 

- -  

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 
- -~ _. - - . 

1 ESTABLISHMENT NAME PND LOCATION I 2 AUDIT DATE I 3 ESTABLISHMENT NO 1 4  NAME OF COUNTRY 

F. LLi Martelli S.P.A. 04/29/02 1 643M/S ITALY 
- -~ 

Dosolo (MN) 1-5 NAME OF AUDllOR(S)1Dr. Falz R. Choudry 
] m O N - s l T E  AUDIT [?DOCUMENT AUDIT 

- __ - _ _ _ ~  ~ - ~ _ _ _ _ _  
Place an X in the Audi t  Results block t o  indcate noncompliance wrth requirements. Use 0 if n o t  applicable. 

-

PaaA-Sangation Standard @eating Rocedures (SSW) PartD--Continued Audit 
Bask Requiements Economic Sampling I R a t s  

- - -~ 

7 Wntten SSOP 33 Scheduled Sample 
- ~ -~ - ~- I -

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

9 Signed and datedSSOP. by on-site oroverall authonty 35 Resldue - - - _ _  ~-
Sanxazon SGdard Operating Procedures(SSOP) Part E -Other Requirements 


Ongoing Requirements -

10 Implementation of SSOP's. including monitonng of implementabon
-

Export 
--~ _ ____ _ _ _  

11 Maintenance and evaluation of the effecbveness of SOP'S  Import 
~- -~ -_____- -~ - ~ - -_~ -~ 

12 Comctive action when the SSOPs have faled l o  prevent direct Establishment Gromds and Pest Control 
I 

pmduct cortaminatim or aduleration 
_____ ~- -

13 Dailyrecords document item 10. 11 and 12above I Establishment ConstructionlMaintenance 
____--

Part B -Hazard Analysis and Criticd Control 
-

Point (HXCP) Systems -Basic Requirements 
41 Ventilation-- .- -.- -

14 Developed a d  implemented a wntten HACCP plan 

15 Contents of the HACCP list the food safety h a y i d s  cntical control 42 Plumbing and Sewage 
points. cntical limits. procedures. correFLve actions .- . 

1--_ _  
16 Records documenting implementation and monitonng of the 43 Water Supply 

- -. ~- -
HACCP plan - ~ __  44 Dressing Roomslavatones 

17 The HACCP plan is signed and dated by the responsible 
establishment individual 45. Equipment and Utensils____-- -
Hazard Andysis and Cn%&l Control Point 

(HACCP) Systems -Ongoing Requirements -

46 Sannary Operations I- -~ __ _ _ _ _ _  
18 Monitonng of HACCP plan 47 Employee Hygiene _ _  
19 Venfication and validation of HACCP plan 

148CondemnedProduct Control 1 
-~ 

-20 Corrective action wntten in HACCP plan 
_ ~ _ _ ~  -~ 

- - -___________ -_ - -_--

21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 
_-- __ 
22 Records documenting the wnnen HACCP plan, monitoring of the I 49. Government Staffing Icritical control ooints dates and bmes of soeufic event occurrences 

~-

Part C -Economic I Wholesomeness 50 Daily Inspection Coverage 
- ~-_ _  _ _  - -~ 

23 Labelina - Roduct Standards 
- - _ _ ~- - - ___ 51 Enforcement 

24 Labeling- Net Weights _ _  - -

-~

25 General Labeling 
- 52 Humane Handling 

_ _- - ~ 

26 Fin Prod StandardslBoneless(DefecWAQUPcrk SkinsNoisture) -H _____- -- --

53 Animal ldentiflcation 

I 5 5  PostMortem hspection 

28 Sample ColkctionlAnalysis -~ - -_____ 

_ _ - -. - ~ __ Part 
-

G -Other RegulatofyOversight 
-

Requirements 
~ 

mI 
-

29 Records _ _ ~  
~ - i 

Salmonella PerformanceStandards - BasicRequirements 
56 Europem Communrty Directives I 

-
- - - - ~ -

30 Corrective Actions 57 Montfiy Review-1- 1 
31 Reassessment 

~_. -~ 

32 Wrrttm Assurance I 

FSIS- 5000-6 (04/04/2002) 
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bU. uoservatlon 01the tstablishment 

Establishment NO: 643M/S 

61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 

Dr. Faiz R.Choudry 



-- 

- -  

-- 

--- 

-- --- 

- -  -- -- 

- -  

-- 

-- 
-- 

- -  

- -  -- 

-- 

United States Department of Agriculture 
Food Safety and lnspedionService 

Foreign Establishment Audit Checklist 

_ ___ _ _  __ 1 -.-___-- --

1 ESTABLISHMENT NAME PND LOCATION 1 2 AUDIT DATE I 3 ESTABLISHMENT NO 1 4 NAME OF COUNTRY 

Prosciuttificio Morgante S.P.A. 
i 04/23/02 1 649L i ITALY 

--I
?-- -. -

San Daniele del F r i k  (UD) 5 NAME OF AUDKOR(S)1 Dr. Falz R. Choudry 
ON-SITE AUDK DOCUMENT A U D ~  

-- - _ _ - ~ _ _ _  --__ 
Place an X in the Audit Resultdblock t o  indicate noncompliance with requirements. Use 0 if n o t  applicable. 
-
Part A - San%tiostandard Op&atingRo&dures (SSOP) -r-zl- Part D - Continued 

Basic Requirements Economic Sampling 
_. __- _.__ - ---__-

7 Wntten SSOP 33 Scheduled Sample 
~ . - - - 1 - -_ 

8 Records documenting implementation 34 S p e c s  Testing 
~- --PP 

9 Signed and dated SSOP. by on-slte or overall authonty 35 Residue I 
Sanitation StandardOperating Procedures( S S W )  Part E -Other Requirements 
-___- - .  

Ongoing Requirements - - -__ 
10 ' ~ , ~ ~ ? = m ~ ~ ! ? ~ ! ~ ~ , o ? , s ~ ~ ~ s ; . ' ? ~ ~ ~ ~ ~ ! ~ ~  Export??!!!?Kg :! 

~_ - - P~~ ~- -

11 Maintenance and evaluation of Ihe effecbveness of S O P S  
-. ____ - PIP 1 3 7  Import ~ -~--_I-
12. Correctiveactionwhen the SSOPs have faled to prevent direct 1 I38. Establishment Gromds and Pest Control

DmduCt coftaminatiffl or aduleration -

13 Dailyrecords document item 10. 11 and 12above 39 Establishment COnstNCtlOn/MaintenanCe 
~-

-P -__ _-- - ~ P - ~ --

Part B -Hazard Analysis and Critic4 Control 
Point (HACCP) Systems -Basic Requirements- --

14 Developed md implemented a wntten HACCP plan 
- Contents of the HACCP list the food safety hazards, cnti 42 Plumbing and Sewage

l 5  points cnhcal limits procedures corrective actions ___LriuL6i wiiirvi puiiib. Liiibdi iiiiiitb,- prucw.wres. Lurrwiivt.-~-

16 Records documenting impkmentation and mnitonng of the 43 Water Supply 
-- ~~~ ___.-

HACCP plan 
The HACCP plan is signed and dated by the responsible RoomsLavatones 

~_ 
l7establishment individual 

IbldU11S1II I I~ l i1I l I U I V U U d l  
~~ - - -_.~Hazard And-$sand Critical Contml Point 

(HACCP) Systems -0ngohg Requirements Sanrtary Operations _ _  ----I
18 Monitoring of HACCP plan 

Employee Hygiene 
~ -~19 Venfication and validation of HACCP plan 

20 Corrective action wntten in HACCP plan I-:I
22. R e a , ~ ~ ~p$2 I~ ~ _ a ~ ~ ~ ~ ~ ~ Part F - ~Inspection~Requirements~ H ~ ~ ~ ~~ ~ ~ ~

-

22 Records documenting the wntten HACCP plan, monitonng of the _ _  ___ 
wtrcalcontrol points. dates and times of specific event o 49 Government Staffing 

~-__ 
Part C -Economic IColes-Geness Daily Inspection Coverage 

_ _  
23 Labeling - Roduct Standards 

24 Labeling- Net Weights 

25. General Labeling .?--I 52. Humane Handling 
_ _ _ _ _ _ _ _ - _ _ _~- -+ ~ - -

-P- - - - -

Part D -Sampling --+t o
Generic E coli Testing 

_ _ _ _ _ P ~-~ 

27 Wrrtten Procedures 
-

1 - .-I55 Post Mortem hspection l o~-

30 Corrective Actions _ _  -~-

31 Rmssessment 0 58 
._ ~- - . -_ __ - _____ -

32 Written Assurance 0 59 
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60. 	Observation of the Establishment 

Establishment NO: 649L 

~~ ~~ 

61 NAME OF AUDITOR 1 62. AUDITOR SIGNATURE AND DATE 

Dr. Faiz R Choudry 
~~~ ~~ ~ 



DTREZIONE GENEIdLE DELLA SANTTA' PI.JBBLTCA VETERWARIA, ALIMENT1 E NUTRIZIONE 

UFFlClO I11 c VIII 

3 0 LUG* 2002 
DR.S A L L Y  S'I'KATMOCN,CHIEF 
EQWALENCETNTERNATIONAL POLICYSTAFF 
FOODS A F E T Y  A N D  JNSPECTIONSERVICE 
~JNTTED 01: AGRICOLTURESTATRSDEPARTMENT 

p.C. A M I A S C I A T A  D'ITALIA -WASHTNGTON 

AMOASCIATAAMERICANA- ROMA 

G O O .  3 . 8 / 8 0 . 6 3 / A G /  2fc 
S U B J E C T :  	 f i n a l  r e p o r t s  of meat inepection t3 a t e m  ai d i t  conducted 

i n  I t a l y  f r o m  November 1 4  through December 1 9 ,  2001 and 
from April 15 through May 1 6 ,  2 0 0 2 .  

Reference is m a d e  t o  the l e t t e r a  o f  1 5  May 2 0 0 2  and 31 May 
2 0 0 2  by w h i c h  you forwarded r e s p e c t i v e l y  t h e  r epor t  on che FSIS 
audit conducted in Italy from 15 April through 16 May 2002 and 
the report on the previous  a u d i t  carried out from 14 November 
through 19 December 2001. With reference to t h e  latter report, w e  
do thank you f o r  sending it to u s ;  our r e p l y  t o  such  report was 
drawn up bu t  n o t  forwarded t o  the  FSIS since it w a s  mad obeolete 
by t h e  audit car r ied  o u t  i n  I t a l y  f r o m  15 April through 16 may 
2002. 

AS far aa t h e  2002 audit i s  concerned, t h e  relevant final 
report confirms that t h e  outcome of the Last audit w a s  favorable, 
a3 already s t a t e d  by the audit t e a m  leader, Dr. Sally Stratmorn, 
during t h e  final rneeti-ng w i t h  t h e  CCA ( C e n t r a l  C o m p e t e n t  
Authority) held on 1 3  May 2902. 

Mort.over, in the s a m e  letter Ehe LJSDA/FSLS informed us t h a t  
the precautionary c o n t r o l  i n e a s u u e s  on 100% of i m p o r t e d  Italian 
meat products would be lifted, and that Ehe CCA would be given 
back autonomy in certifying escablishrnents approved for export to 
the US a3 of 17 May 2 0 0 2 .  Moreover, Italy can resume a regular 
i ; i s p e c t i c n  pattern on an annual  b a s i s  starting from next F a l l .  



-- 
Therefore  w e  would l i k e  t o  express  ou r  f u l l  aat isfact i ’on for 

t h e  favorable outcome of t h e  r ecen t  a u d i t  and for t h e  
acknowledgement of t h e  efforts made by t h e  c e n t r a l  a n d  p e r i p h e r a l  
I t a l i a n  h e a l t h  puthorities over  t h e  last f e w  months. Moreover, w e  
have a f i r m  w i l l  t o  main ta in  t h e  p rogres s  made in rttaly’s m e a t  
i n spec t ion  s y s t e m  and t h e r e f o r e  to have them confirmed a l s o  i n  
f u t u r e  a u d i t s .  

FiEally, w i t h  r e f e r e n c e  t o  t h e  l e t t e r  of 3 1  May 2 0 0 2 ,  w e  
would llke t o  take t h i s  oppor tun i ty  t o  ask  whether i t  i s  possible 
ta include on FSTS’ webs i t e  not  o n l y  t h e  r e p o r t s  of the  previous  
a u d i t s  i n  T t a l y  but also t h e  sen tence  according t o  which “all 
deficiencies no ted  du r ing  t h e  a u d i t  conducted i n  November -
December 2 0 0 1  have beer- -canzected a s x v - k & - ~ ~ d  T!?s15-ad* 
conducted i n  April - May 2 0 0 2 ”  a s  stated i n  t h e  referenced 
l e t  t3er . 

REMARKS ON THE REPORT A N D  ON THE RECOMMENDATIONS 

W i t h  r e f e r e n c e  t o  the remarks on t h e  e s t ab l i shmen te ,  t h e  
l a t t e r  were g iven  i n s t r u c t i o n s  by t h e  Ve te r ina ry  Services t o  
remedy the d e f i c i e n c i e s  noted dur ing  t h e  a u d i t .  

A s  t o  t h e  r e m a r k s  on the  methods of a n a l y s i s  used by t h e  
R o m e  I s t i t u t o  ZOOprOfilattico S p e r i m e n t a l e  for g e n e r i c  E. coli 
and S a l m o n e l l a ,  the CCA gave i n s t r u c t i o n s  t o  use on ly  the methods 
r equ i r ed  by t h e  FSIS t o  test products for- export  t o  the  U S .  
Moreover, by l e t t e r  r e f ,  6 0 0 . 8 / 8 0 . 8 3 / A G / 2 3 0  of  2 6  June 2 0 0 2  t h e  
CCA r e q u i r e d  t h e  Na t iona l  Wealth I n s t i t u t e  - which is i n  charge 
of coord ina t ing  t h e  a c t i v i t i e s  of t h e  I s t i t u t i  zoopzofilattici 
S p e r i m e n  tali for t h e  inicrobiol ogical and cherni c a l  analyses 
envisaged by t h e  US p r o v i s i o n s  - t o  m a k e  a p reven t ive  asaessment 
of any propo8al. t o  modify t h e  above mentioned methods put: f o r t h  
by the  IZSs and t o  send i t  t o  t h e  CCA t h a t  will forward i t  t o  t h e  
F S I S .  

With r e s p e c t  t o  t h e  recommendations expressed i n  t h e  r e p o r t ,  
w e  will.  adopt them a s  much as  p o s s i b l e ,  i n  p a r t i c u l a r  concerning 
t h e  i n c r e a s e  of v e t e r i n . a r y  s t a f f  w i t h i n  t h e  D i r e c t o r a t e  General,  
the p e r i o d i c  meeting between C C a  staff and r eg iona l  officials t o  
p l a n  t r a i n i n g  a c t i v i t i e s  and a s e u r e  enforcement of Vmited S t a t e o  
requirernente,  t h e  planning of  a d d i t i o n a l  training f , D r  r eg iona l  
officials ar-d l o c a l  i n s p e c t o r .  Measures t o  t h i s  r e s p e c t  w e r e  
alre2tdy adopced over t h e  last f e w  month6 and on 8 A p r i l  2 0 0 2 ,  a 
s e m i n a r  took p l a c e  aimed a t  coord ina t ing  and harmonizing t h e  
i n s p e c t i o n s  on e s t ab l i shmen tu  approved for export  t o  t h e  U S ;  this 
seminar  w a s  attended by official v e t e r i n a r i a n s ,  v e t e r i n a r y  



supervisors and veterinarians from t h e  Ministry and f o r m  the 
Regions. 

Currently the CCA is organizing training courses on GMS and 
SSOP procedures and on the implementation of t h e  IWCCP system 
aimed at the vecterinary Services. These courses will take place 
next Fall at the Directorate General for Veterinary Public 
Health, Food and Nutrition. 

Moreover, the heads of Office I X  - Hygiene of Meat, F i s h ,  
ilk, Eggs and other  Food of Animal Origin and of O f f L c e  VLI -

Audit, Relations with Regions are foreseen to attend the S e m i r i a r  
that will take place in Washington in August. In this occasion a 

protocol for use by t h e  CCA and F S I S  to audit regional and local 
health u n i t s  could be developed with the US authorities, as 

--vLiie LS’S~ P 
-r 

~-
With respect t o  E h e  c a t l o  
establishment by the CCA, the twice-a-year frequency advised by 
the F S I S  will be applicable only to slaugl i ternouaee;  before  the 
next FSIS aud i t  foreseen next Fall, the establishments not 
included on last audits‘ program will be inspected, a s  well as 
those where deficiencies were noted,  the remaining establiahments 
on a random basis, and all t h e  regional offices. 

Finally, in order  to atrengthen the c o n t r o l  on t h o s e  
laboratories testing samples f o r  certified establishments, a 
queationnaire was drawn up in collaboration with the  1 s t - i t u t i  
Zooprof i l a t  t i c i  S p e r i m e n  tali to gather detailed technical 
i n f o r m a t i o n  on theee same l a b s .  Once t h e  data gathered have been 
assessed, the Laboratories will be inspected by staff of t h e  
competent IZSs. 

Thank you f o r  your collaboration. 

Yours  sincerely 
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