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Dear Dr. Marabelli:

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.



Dr. Romano Marabelli

If you have questions or need additional information, you may reach me at
202-720-3781, facsimile at 202-690-4040, or email at sally.stratmoen(@fsis.usda.gov.
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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 compl ete 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 provincia 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 1

Province

Loca 6 Establishment level




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 provincia 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 al 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 equivaence 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 1ISO 6579 and AOAC 967.25 methods are
equivalent to FSIS' requirements.



4. LEGAL BASISFOR 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 al so 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 Legidation

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

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



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 regulationsin al 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
Hedth. Thisisthelevel 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. Thisisan 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 activitiesin 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. Asadirect 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 anew list of certified establishments by March 15, 2002,
the CCA ordered al 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



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 V1I--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 al 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 thisreport. 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 provisionsin thecircular. 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. Additionaly, the
regional offices are responsible for developing and approving uniform training coursesin
HACCP and other food science disciplines. Of every 38 hours worked, veterinarians
now receive approximately four hours of additional training as determined by the



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/HA CCP 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 visitsto 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. Asdiscussed earlier, the CCA isin 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 athird party audit. Thisfinding isin direct contrast to the finding of the
November 2001 audit whereby resources were not available to support athird party audit.

7. ESTABLISHMENT AUDITS

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

8. LABORATORY AUDITS

During the laboratory audits, emphasis was placed on two specific areas. Thefirst 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.



The following government laboratories were reviewed. Each of these |aboratories
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 |aboratories 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 controlsin
place for SSOP programs, all aspects of facility and equipment sanitation, the prevention
of actual or potential instances of product cross-contamination, good persona 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
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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 systemsin 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/HA CCP 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 al 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 controlsin 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 1ISO 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 al 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 aso kept in the regiona 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 al 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 requirementsin 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
uU.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 additiona staff at the regional level
Wlth 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 regiona 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 aresult of the audit findings the CCA should again be
permitted to certify establishments for export to the United States, that 100 percent
reingpection 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 Sratmoen
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 Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

2. AUDIT DATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
04/30/02 | 736L | ITALY
Langhirano (PR) 5. NAME OF AUDITOR(S) | 6. TYPE OF AUDIT

Dr. Faiz R. Choudry

“Part A-Sanitation Standard Operating Procedures (SSOP)
Basnc Requtrements
7. Written SSOP '

8. Records documenllng lmplemen(atlon

9. S\gned and dated SSOP, by on-site oroverall authonty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

Audit
Resuts

10. Implementation of SSOP S, |nclud|ng momtonng of mplemenlahon

33 Scheduled Sample

34. Speces Testmg

35. Residue

‘36, Export

11. Maintenance and evaluahon of the effectiveness of SSOP's.
12. Corrective action when the SSOP's have faled to prevent direct
product cor‘tamlnaum or aduleranon

13. Daityrecords document item 10, 11 and 12 above

Part B - -Hazard Analﬁls and Cntlcd Control
Point (HACCP) Systems - Basic Requirements
14, Developed and implemented a written HACCP plan .

37. Import

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40. nght

41. Ventilation

15. Contents of the HACCP list the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

|
|

42. Plumbmg and Sewage

Part E - Other Requlrements

lpﬁ 1ON SITE AUDIT l }DOCUMENT AUDIT
Place an X in the Audlt Results plock to mdncate noncompllance wrth requuements Use O n‘ not appllcable

‘Part D - Continued
Economic Sampling

43. Water Supply

17. The HACCP plan is signed and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Point -
(HACCP) Systems - Ongoing Requirements
18. Momtormg of HACCP plan ) '

19. Venﬁcallon and valldalnon of HACCP plan.

20. Corrective action wntten in HACCP plan

21. Reassessed adequacy of the HACCP plan

22 Records documenting: the wntlen HACCP plan, monltonng of the
critical contral points, dates and times of specific event occurrences.

Part C - Economic / Wh Wholesomeness

T 23, Labeling - Product Standards

24. Labeling- Net Weights

44 Dressmg Rooms/lLavatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hyglene

48. Condemned Product Control

49. Government Staffing

Part F - Inspection Requirements

50. Dally lnspectlon Coverage

51. Enforcement

25 General Labelmg

26 Ftn Prod. StandavdslBoneless (Defects/AQL/Pcrk Skuns/Mmslure)

Part D - Sampling
Generic E. coll Testmg

27. Written Procedures

28. Sample CollectnonlAnalysns

29. Records

Salmonella Perfformance Standards - Basic Requirements

30. Cormective Actions

31. Reassessment

32. Written Assurance

52. Humane Handlmg

53. Animal Identification

54. Ante Mortem hspection

55. PostMortem hspection

. European Community Directives

. MontHy Review

58.

59.

Part G - Other Regulatory Oversight Reqlxirements }-

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



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

Establishment NO: 736L

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Faiz R. Choudry !



United States Department of Agriculture
Food Safety and Inspection Service

1. ESTABLISHMENT NAME AND LOCATION

La Parmense Prosciutti SPA
Emilia Romagna (PR)

Place an \ X in the Audlt Results block to mducate noncompllance wrth requuements Use O if not apphcable

| 2 AUDIT DATE
105/07/02 1 848L
5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

Forelgn Establlshment Audit Checkhst

i 3. ESTABLISHMENT NO. i 4 VNAME OF COUNTRY

6. TYPE OF AUDIT

ON-SITE AUDIT IDOCUMENT AUDIT

Part A- Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued T A
Basic Requnrements Results Economnc Sampling Results
7. Written SSOP 33, Scheduled Sample S ) ’
8. Records mcumenhng |mp|ementatlon 34 Speces Testmg o N a 1o
9. Slgned and dated SSOP, by on-site or overaII aumonty 35 Residue
Sanitation Standard Operating Procedures (SSOP IR ' o
Op g ( ) i Part E - Other Requlrements
___Ongoing Requirements o o
10. Implementatlon of SSOP s, Indudmg monltonng of |mplemenkat|on 36. EXDOFI
11. Maintenance and evaluation of the effectiveness of SSOP's. 37 Impon o
12.7 Conectiv;a action when the SSOPs have faIed Io preven( direct - o . B ) )
product cortamlnatlm or adulerahon 38. Establishment Grounds and Pest Control
13. Dailyrecords document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
' PartB - Hazard Analysis and Critical Control | 40. L-ght
i e — - [
Point (HACCP) Systems - Basic Requirements ! e -
R - 41. Ventilation
14. Developed and implemented a written HACCP plan . R — — -
15. Contents of the HACCP list the food safety hazards, critical control 42, PIumbmg and Sewage
__ points, critical limits, ts, procedures, corrective actions. o R i ——— - - - ———— —
16. Records documenting implementation and monitoring of the 43. Water Squly
HACCP plan - — = e B N
- — " - 44. Dressing Rooms/lLavatories
17. The HACCP plan is 5|gned and dated by the responsible - ——— . _ __ B
) establishment md'v'di‘al o B 45. Equipment and Utensils
Hazard Andysis and Critical Control Point —— e I
(HACCP) Systems - Ongoing Requirements 46. Sanitary Opera(lons X
18: Monitoring of HACCP pIan - |l 47 Employee Hygiene
19. Venfication and valldatlon of HACCP plan T - -
- o o R 48. Condemned Product Control
20. Corrective action written in HACCP plan. E— - o - - -
21. Reassessed adequacy of the HACCP plan. S Part F - inspection Requirements
22 Eééérds documenting: the wntten HACCP plan rrIcImtonng of the P . N S
critical control points, dates and times of specific event occurrences. X 49 Govemme"t Staffing
Part C - Economic / Wholesomeness _ 50. Daily inspection Coverage
23. Labeling - Product Standards R - B — L
- [ o e N 51. Enforcement X
24. Labeling - Net Weights e B e o
25. GeneraI Lab;:h—ng T T - TTTTTTTTT] S2. Humane Handhng O
26. Fin. Prod. Standards/Boneless (DefectsIAQUchk Sklns/Monsture) 53 Animat identification (57 B
Part D- Samplmg ) T T o
Generic E. COII Testmg 54. Ante Mortem hspection O
27. Written Procedures 55. Post Mortem hspection 0]
28. SampIe CoIIectqon/AnaIyws R O _
o - T Part G Other Regulatory Oversnght Reqwrements
29. Records
Salmonella Performance Standards - Basic Requirements 56. Buropean Community Directives X
30. Corrective Actions 57. MontHy Review }»
31, Reassessment 58
32. Written Assurance 59.

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



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

Establishment NO: 848L

46./56. Dripping condensate, from overhead refrigeration units and pipes that was not cleaned/sanitized daily, was falling in
the cooler. There was no product stored directly underneath. Establishment officials took corrective action
immediately and preventive measures were proposed to GOI meat inspection officials. Council Directive
64/433/EEC. Chapter I1I. 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)

51. Veterinary Meat Inspector was not verifying direct measurement at a CCP and plant ongoing verification activities of the
HACCP plan(s). GOI inspection officials indicated that it would be corrected immediately.

NOTE: GOI 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 ' 62. AUDITOR SIGNATURE AND DATE
Faiz R. Choudry




United States Department of Agriculture
Food Safety and Inspection Service

Fore|gn Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION 2. AUDITD
Prosciuttificio San Danielese S.R.1 424/02

ATE

73 ESTABLISHMENT NO. | 4. NAME OF COUNTRY

" 908L
L

San Daniele Del Friuli (UD)

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

ITAI

LY

6. TYPE OF AUDIT s

X ON-SITE AUDIT D DOCUMENT AUDlT

Place an X in the Audit Results plock to indicate noncompllance with req uirements. Use O |f not : appllcable.

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requnrements

‘7 lllintten SSO?’ 7

8. Records documentng lmplemenlallon

9 Signed and dated SSOP, by on-site or overall aulhonly

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. Implementallon of SSOP's, nncludng monltonng of lmplemenlatlon

11. Maintenance and evaluallon of the effecnveness of SSOP's

12 Conectlve actlon when the SSOP’s have faied to prevent dlrect
ploduct cortamlnatlm or. aduleranon

13. Daly records document item 10, 11 and 12 above

Part B Hazard Analysls and Cntlcal Control
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a wrluen HACCP plan .

Audit
Results

33. Scheduled Sample

34. Speces Testmg

35. Residue

40. nghl

41. Ventilation

15, Cortents of the HACCP list lhe lood salety hazards,
ritica control paints, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is sgned and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Requuements
18. Monllnnng of HACCP plan T

42. Plumbing and Sewage

Part D - Continued
Economlc Samplmg

Part € - Other Requ|rements

38. Establishment Grounds and Pest Control

39 Establishment Construction/Maintenance

43. Water Supply

44. Dresstng Rooms/i.avatories

45, Equment and Utensils

46. Sanltary Operat ions

47. Employee Hyglene

19 Venflcauon and vaidallon of HACCP pIan

20. Comective action written in HACCP plan.

21. Rezssessed adequacy of the HPCCP plan.

22. Records documenting: the written HACCP plan monitoring of the
critical control points, dates and tmes o specific evert occurrences.

Part C -Economic/ Wholesomeness
23 Label:ng . Product Standards 7

24 Labdlng Net Welghts

25. General Labelmg

26. Fm Prod Slandards/Elonekss (Defeds/AQUPork Sknns/Mmslure)

Part D - Sampling
Generic E. coli Testmg

27. WnllenProcedures
28 Sample Collection/Analysis

29. Records

30. Corective Actions

31. Reassessment

32. Writen Assurance

.-—{ 48. Condemned Product Control

49. Govemment Staffing

50. Dally ins pectlon Coverage

51. Enforcement

Part F - inspection Requirements

171 52. Humane Handling

Animal Identification

Ante Mortem inspection

. Post Mortem Inspection

56. FEuropean Community Directives

57. Monthly Review

Part G - Other Regulatory Oversught Requuements*i

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

Establishment NO 908L

61. NAME OF AUDITOR | 1 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry




United States Department of Agricutture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
F. LL1 Gallom:1 SPA

| 2 AUDIT DATE
05/02/02

4. NAME OF COUNTRY
ITALY

13 ESTABLISHMENT NO.
1626L

Emilia Romagna (PR)

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

6. TYPE OF AUDIT

Place an X in the Audit Results block to lndlcate noncompllance wrth requwements Use 0if not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

7. Written SSOP

8 Records documenling implementation.

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

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. lmplementallon of SSOP" s, lncludmg momlonng of lmplemenlallon

11. Maintenance and evaluahon of the effectiveness of SSOP's.
Corleeli\le action when the SSOP's have faled to prevent direct
product cortamxnatlm or aduleratlon

12.

13. Daily records document item 10, 11 and 12 above

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

Audit

Results

‘Part D - Continued
Economlc Sampllng

R Scheduled Sample

. Speces Testlng

. Residue

Part E - Other Requlrements

. Establishment Grounds and Pest Control

. Establishment Construction/Maintenance

. Ventilation

. Developed and implemented a written HACCP plan . R - I
7157,' Contents of the HACCP list the food safety hazards, critical control 42. Plumblng and Sewage
points, critical limits, procedures, corrective actions. - e e e e
16. Records documenting impiementation and monitoring of the 43. Water Supply
HACCP plan o T T
a - i S 44. Dressung Rooms/avatories
17. The HACCP plan is signed and daled by the responsible R S
emabh?hf“?r“ "jq'v'd“al 45, Equ:pmenl and Utensils
Hazard Analysis and Critical Controf Point e -
(HACCP) Systems Ongoing Requlrements 46. Sanitary Operations
1787' ff‘_°_”"°”$’fi“5§’fff"ﬂ‘_ﬁ o o o I 28 Employee Hygnene
19. Verification and validation of HACCP plan N o )

. Corrective action written in HACCP plan.

48. Condemned Product Control

. Reassessed adequacy of the HACCP plan

- Records documentlng the written HACCP plan momtonng of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / Vlholesomeness

23. Labeling - Product Standards

24. Labellng Nel We!ghts

. Govemmenl Staffmg

. Dally lnspectlon Covefage

. Enforcement

'25. General Labeling

26. Fin. Prod Standalds/Boneless (Defeds/AOLlPork Skms/Mmsture)

Part D - Sampllng
GenencE COII Testlng

27. Written Procedures

28. Sample Collectlon/AnalyS|s

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32. Written Assurance

Humane Handlnng

53. Animal identification

54 Ante Mortem hspection

55. PostMortem hspection

Part G Other Regulatory Oversight Requirements

56. European Community Directives

57. MontHy Review

58.

59.

ON SITE AUDIT ]DOCUMENT AUDlT

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



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

Establishment NO: 1626L

51. Veterinary Meat Inspector was not verifying the direct observations of monitoring and plant ongoing verification
activities of the HACCP plan(s). GOI inspection officials indicated that 1t would be corrected immediately.

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry

Paae 2 of 2




United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

v1. ESTABLISHMB\IT NAME AND LOCATION

| 2. AUDIT DATE 13 ESTABLISHMENT NO. | 4. NAME OF COUNTRY )
Alcisa spa, Zola Predosa (BO) l 4-22-02 1 - Italy
| 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT T T

Dr. Oto Urban ON—S|TEAUDlT D DOCUMENT AUDIT

Place an X in the Audit Results bloc'k to indicate noncomphance W|th requurements "Use O if not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued
Basnc Requrements Resulls Economic Sampling

7. Written SSOP V ] | 33. “scheduled Sample N T

8. Records documentng |mplementat|on 34, Speces Testmg

9 S«gned and dated SSOP, by on-site or ovesmlt authority. 35. Rasidue
Sanitation Standard Operating Procedures (SSOP B
e 9 ( ) Part E - Other Requirements
~ Ongoing Requirements o B o o
10 Implementatlon of SSOP's, lncludng momtonng of lmplementatlon. 36. Export
11 Maintenance and evaluanon of the effectiveness of SSOP's. 37. Impor( S
12. Conective action when the SSOPs have faied to prevent direct h 1 N ) o .
product contamination or aduteration. 38 Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Ciitical Control 40. nght
POII‘I[ (HACCP) Systems Bastc Requuelnents ot B T
. 41. Ventilation
14 Developed and implemented a written HACCP plan . - S R . i
15. Cortents of the HACCP list the food safety hazards, 42. Plumbmg and Sewage
) critical controt paints, critical limits, procedures, corrective actions. o] B i e -
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan. i T T T T
- S T 44. Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the responsible - ——— -— - ——
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point e — - -
(HACCP) Systems - Ongoing Requirements 46. Samtary Operatlons X
h ”"_' PP f HA ] o B T T T T T A N N i
8 Mq“f'?”f“g? CCP plan o o B D s 1A Employee Hygiene
19. Verification and valdation of HACCP plan. T Tt T T -
: —eiofeenn-—— | 48, Condemned Product Control
20. Comective action written in HACCP plan.
21, hgée—s'gea'éaéq}ja’cy of the Hpccp’BEr? o Part F - Inspection Requirements
22. Records documenting: the written HACCP plan monitoring of the ;“';_ é;,;;mem Staffing o ' T
critical control points, dates and times of specific evert ocourrerces.
Part C - Econormchholesomeness . Danymspecnon Coverage
" 23 Laveling - Product Standards -
JES— —— e I . . Enforcement
24 Labdlng Ne( Wecghts e - .- e —_—
25. General Labeling 52. fj‘f"e Hf’f‘f"“g -
26. Fin. Prod Standavds/Bonel&ss (Defects/AQUchk Sklns/MOlsture) 53. Animal ldentification
Part D - Sampling B ) B )
Generic E. coli Testing 54. Ante Mortem inspection O
27. Written Procedures 55. Post Mortem Inspection O
28 Sample Co|bctlon/Analysns O e - .
- o : : 0 R Part G - Other Regulatory OverSIght Requuements

29. Records

Salmonella Performance Standards - Basic Requirements 56. European Community Drectives

30. Conectlve Actions

57. Monthly Review

31. Reassessment 6] 58.

32. Writen Assurance 0o 59.

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




FSIS 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 functional in the packaging area. The facet was hand operated.
The establishment scheduled corrective action.

46. The employee was observed to pick up a casing from 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.

'61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban




United States Department of Agricutture
Food Safety and Inspection Service

Fore|gn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Luppi Alimentari spa, Sala Baganza 4-18-02

(PR)

2. AUDIT DATE

5. NAME OF AUDITOR(S)

Dr. Oto Urban

3. ESTABLISHMENT NO

‘ 4. NAME OF COUNTRY
1 Italy

6. TYPE OF AUDIT

Piace an X in the Audlt Results block to mdlcate noncomphance with requirements. Use (0] lf not apphcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Bas:c Requmments

7. Written SSOP
8. Records documentmg m\plementa(lon

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

Sanitation Standard Operating Procedures (SSOP)
'Ongoing Requirements

10. Implementahon of SSOP's, including monl(orlng of |mplementatcon.

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

Corteétive action when the SSOP's have faled to prevent direct
pmduct comamlnauon or aduleratlon

12.

13.

Daily records document item 10, 11 and 12 above.

Part B - Hazard Analysus and Critical Control
~ Point (HACCP} Systems - - Basic Requirements

14. Developed and implemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards, critical controt
points, critical limits, procedures, corrective actions.

15.

16. Records documenting implementation and monitoring of the

HACCP plan.

The HACCP plan is signed and dated by the responsible
establishment individual.

Hazard Anaysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
. Monitoring of HACCP plan. S

. Verification and validation of HACCP plan.

 Corrective action written in HACCP plan.

. Reassessed adequa;i:y of the HACCP plan.

- Records documenting: the written HACCP plan momtonng of the
critical control points, dates and times of specific event occurrences.

Part C -Economic/ Wholesomeness

23. Labeling - Product Standards

Labeling - Net Weights

"

Audit
Results

Part D - Continued
Economnc Sampllng
33 Scheduled Sample“

34 Specbs Teshng

35. Residue

Part E - Other Requuements

X. ON-SITE AUDIT DDOCUMENT AUDIT

36. Export

37. Import

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40 Ltght

41.

Ventilation

42. Plumbing and Sewage

43. Water Supply

44. Dressing Rooms/Lavatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

48. Condemned Product Control

Part F - Inspection Requirements

49. Govemment Staffing

50. Dally ins pection Coverage

25, General Labeling

26. Fin. Prod. Standards/Boneless tDefeds/AQL/Pork Skms/Mmsture)

PartD Sampllng
Genenc E. coli Testing

. Written Pracedures

. Sample Colbcnon/Analyms

. Records

Salmonella Performance Standards - Basic Requirements

30

Corrective Acuons

31. Reassessment

32. Written Assurance

51. Enforcement

52. Humane Handlmg

53. Animal ldentification

54. Ante Mortem hspection

55. Post Mortem hspection

56. European Community Directives

58.

Part G - Other Regulatony Oversnght Requuements

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



FSIS 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 64/433 Chapter 3 (5) was not met.

61. NAME OF AUDITOR /62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban f

)

I



United States Department of Agriculture
Food Safety and Inspection Service

1 ESTABLISHMENT NAME AND LOCATION
Leoncini Prosciutti s.p.a., San Daniele del

| 2 auDITDATE
4-30-02

Foreign Establlshme nt Audit Checklust

4. NAME OF COUNTRY
Italy

| 3. ESTABLISHMENT NO.
151-L

Friuli (UD)

Dr. Oto Urban

5 NAME OF AUDITOR(S)

6. TYPE OF AUDIT

Place an X in the Audit Results ,block to indicate noncompllance with req uirements. Use O if r not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requrements

7 Wntten SSOP

8. Records documentng mplernentatlon

9. Slgned and dated SSOP by on-site or ovenll authority.

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10.

|mplementahon of SSOP's, mcludng monatonng of |rnplemematlon

11. Maintenance and evalua(lon of the effectiveness of SSOP's.

12 Conective action when the SSOP’S have fated to prevent direct
pmduct cortamlnaum or aduleratuon

13. Dally records document item 10, 11 and 12 above

Part B - Hazard Analysns and Cntlcal Control
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a wnttm HACCP plan

15 Cortents of the HACCP list the food safety hazards,
_____criticd control paints, critical limits, procedures, comective actions.

Part D - Continued
Economnc Sampllng

33. Scheduled Samplemﬁﬁ o

34 Speces Testmg

Aucdit
Results

35. Residue
Part E - Other Requurements
36, Expot -
) 37 tmport ) o
38

Establishment Grounds and Pest Control

. Establishment Construction/Maintenance

41. Ventilation

42. Plumbmg and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is signed and daed by the responSlble
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Requurements
18. Monitoring of HACCP plan S

19 Venflcauon and valdation of HACCP plan.

20. Caormective action written in HACCP plan.
21:

Reessessed adequacy of the HACCP plan

22. Records documenting: the written HACCP plan monitoring of the
cnhcal contro! pomts dates and tmes of specific evert occurrerces.

Part C -Economic / Wholesomeness

43. Water Supply
‘ I
1 44, Dresslng Rooms/Lavatories

45. Equipment and Utensils

46. Sanltary Operations

47. Employee Hyglene

48. Condemned Product Control

Part F - Inspection Requirements
49. Govemment Staffing

23. Labeling - Product Standards

50. Dally fnspection Coverage

51.

Enforcement

24 Labdlng Nd Welghts

25. General Labeling

26. Fln Prod Slandards/BoneIess (Defeds/AOUPak Skms/Mmslure)

Part D -Sampling
Genenc E coll Testmg

Written Procedures

. Sample Colbchon/Analys:s

Records

Salmonelia Perfformance Standards - Basic Requirements

30. Comective Actions
31. Reassessment

32. Wrtten Assurance

52. Humane Handling

53. Animal ldentification

. Ante Mortem Inspection

. Post Mortem Inspection

Part G- Other Regulatory Over5|ght Requuements

. European Community Drectives

. Monthly Review

ON-SITE AUDIT L‘] DOCUMENT PUDIT

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

ESTABLISHMENT NO. 151-L

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

i
|
Dr. Oto Urban }



United States Department of Agriculture
Food Safety and | nspection Service

1. ESTABLISHMENT NAME AND LOCATION
Monastero srl, Medesano (PR)

l 2 AUDITDATE | 3.

4-24-02

1 Dr. Oto Urban

5. NAME OF AUDITOR(S)

Forelgn Establishment Audit Checklist

ESTABLISHMENT NO.
167-L

4 NAME OF COUNTRY

Italy
6. TYPE OF AUDIT

J ON-SITE AUDIT { DOCUMENT AUDIT

-

Place an X in the Audit Results plock to indicate noncomphance with requuements Use O if not appllcable.

‘Part A~ Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

Audit
Results
7. Written SSOP - -

8. Records documenting implementation
9 Signed and daed SSOP, by on-site or overll authonty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements B

10 Implementanon of SSOP's, mcludng monltonng of lmplementatlon |
o o B i
i

11_ Maintenance and evaluatlon of the effectiveness of SSOP's.

12. Corective action when the SSOPs have faled (o prevenl direct
product codamnnallon or adutera(lon

13. Daly records document item 10, 11 and 12 above.

Part B- Hazard Analysis and CntlcaIControI
~ Point (HACCP) Systems - Basic Requirements
14 Developed and lmplemented a written HACCP plan .

15. Cortents of the HACCP list the food safety hazards,
critica control points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is sgned and dated by the responsible
establishment individual.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

o 53 Scheduled Sample )

43. Water Supply

“"Part D - Continued
Economlc Sampllng

34 Speces Teshng
35. Residue

Part E - Other Requrrements

. Establishment Grounds and Pest Controt

. Establishment Construction/Maintenance

nght

41. Ventilation

42, Plumbmg and Sewage

44. Dressmg Rooms/Lavatories

45. Equipment and Utensils

46. Sanitary Operations

18. Monltormg of HACCP plan

19 Venflcauon and valdation of HACCP plan

20. Comective action written in HACCP plan.

21. Reassessed adequacy of the HACCP plan

22. Records documenting: the written HACCP plan monitoring of the
critical control points, daes and times of specific everi occurrences.

Part C - Economic/ Wholesomeness
23, Labeling - Product Standards B

24. Labdmg Net Werghts

49. Govemment Staffing

47. Employee Hygiene

48. Condemned Product Control

Part F - Inspection Requirements

50. Danly lnspecllon Coverage

25. General Labelnng

26. Fln Prod Standards/Bonelss (Defects/AOL/Pork Skms/Morsture)

Part D - Sampling
Genenc E. coli Testing

27. Written Procedures (9]
28 Sample ColbcuonIAnalysns [e)
29. Records O

Salmonella Performance Standards - Basic Requirements

30. Corective Actions

31.

Reassessment

32. Writen Assurance

51. Enforcement

52. Humane Handling - - ;777
53 Animal lentification 1o
o AncMoran nspecton o
55 PostMortem nspecton 1o

Part G - Other Regulatory Oversnght Requnrements

56. European Community Drectives

57 Monthly Review
58.

59.

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



FSIS 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
Dr. Oto Urban

| 62. AUDITOR SIGNATURE AND DATE -




United States Department of Agriculture
Food Safety and I nspection Service

17, ESTABLISHMENT NAME AND LOCATION
Agricola Tre Valli scarl, San Danicle del Friuli (UD)

Place an X in the Audit Results ,block to indicate noncompllance wuth requuements
Part A - Sanitation Standard Operating Procedures (SS0P)

" 2 AUDIT DATE
5-2-02

l 5 NAME OF AUDITOR(S)

Forelgn Establishment Audit Checklist

3 ESTABLISHMENT NO
163-L

Dr. Oto Urban

BaSIC Requrements

Audit
Resul

4. NAME OF COUNTRY
Italy

6. TYPE OF AUDIT -

ts

7. Written SSOP

8 Records documenlng lmplemenlatlon

g Slgned and dated SSOP, by on-site or ovelall authonty
Sanitation Standard Operating Procedures (SSOP)

_Ongoing Requirements

10. lmplementatlon of SSOP's, lncludng monltonng of lmplementallon

11. Maintenance and evaluation of the effectiveness of

12. Conecluve action when the SSOPs have faled to prevent dnrect ]

product cortammatlon or aduteration.

13. Daily records document item 10, 11 and 12 above.

Parl B - Hazard Analysns and Critical Control

Point (HACCP) Systems - Basic Requirem

SSOP's.

ents

14. Developed and implemented a written HACCP plan

15 Cortents of the HACCP list the food safety hazards,

__ critica confro! paints, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the

HACCP plan

17. The HACCP plan is sgned and dated by the responsnble

Weslabllshment individual.
Hazard Analysis and Critical Control Poi

nt

(HACCP) Systems - Ongoing Requirements

Monitoring of HACCP pian.

Verification and vaidation of HACCP plan.

. Comective action written in HACCP pian.

. Re&sessed adequacy of the HACCP plan

Records documenting: the written HACCP plan, monltonrg of the
cntlcal control points, dates and times o specific everl oceurrences.

"Part C -Economic / Wholesomeness

. Labeling - “Product Standards

. Labding - Net Weights

. General Labellng

33 Scheduled Sample

34 Speces Testing

35. Residue

Part E - Other Requirements

36 Export

37 lmporl

40. ngm

41.

Ventilation

42. Plumbing and Sewage

43. Water Supply

44. ODressing Rooms/Lavatories

38. Establishment Grounds and Pest Controt

39. Establishment Construction/Maintenance

45. Equ:pmenl and Utensils

46. Sanitary Operations

47. Employee Hyglene

48. Condemned Product Control

DJ ON-SITE AUDIT { DOCUMBENT AUDIT

‘Use O n‘ not appllcable

Part D - Continued
Economlc Sampllng

Part F - Inspection Requirements

49, Government Staffing

Part D - Sampling
Genenc E. coli Testlng

27. Written Procedures

28 Sample ColbctlonlAnalyms

29. Records

30. Corrective Actions

31. Reassessment

32. Writen Assurance

. Fln Prod. Slandards/Bonekss (DefedslAOL/Pork Sknns/Mousture)

50. Daily Inspection Coverage

51. Enforcement

52. Humane Handling

. Animal Identification

. Ante Mortem inspection

. Post Mortem Inspection

. Monthly Review

. European Community Drectives

Part G- Other Regulatory Ovemlght Requuements

FSIS- 5000-6 (04/004/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 163-L

61. NAME OF AUDITOR ' - 62. AUDITOR SIGNATURE AND DATE.
Dr. Oto Urban |



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1 ESTPBLISHMENT NAME AND LOCATION

Cim Alimentari s.p.a., Langhirano (PR)

2. AUDIT DATE
5-8-02

| 3. ESTABLISHMENT NO.
335-L

4 NAME OF COUNTRY
ltaly

5. NAME OF AUDITOR(S)

|
l Dr. Oto Urban

! 6. TYPE OF AUDIT -

|

"Place an X in the Audit Results t block torlndlcate noncompllance with r req uirements. Use O if not appllcable.

1 ON-SITE AUDIT D DOCUMENT AUDIT

Part A - Sanitation Standard Opetatlng Procedures (SSOP) 7 Autt Part D - Continued -
Basnc Requrements | Resuts Economnc Sampllng
[ J . R
7. Written SSOP i 33. Scheduled Sample
S e [ [
8 Records documentng |mp|emen(at|0n ' 34 Speces Testmg
9. Slgned and dated SSOP, by on-site or overall authomy . Residue
Sanitation Stan rating Procedures (SSOP
ani dard Ope g Proc (SSOP) Part E - Other Requirements
o Ongoing Requirements - o
10 Implemenlahon of SSOP s, |nc|udng momtonng of 1mplemenlatlon " 36. Export
11. Maintenance and evaluauon of the effectiveneass of SS0P's. i 37. Import
12: Conec(ive action when the SSOF’S have faied lo prevem direct i o ’ e
product cantamination or adulerallon l1 38. Establishment Grounds and Pest Control l X
13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
‘Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements ! B T
- ’ 41, Ventitation
14. Developed and implemented a written HACCP plan . i e SR _
15. Contents of the HACCP list the food safety hazards, l Plumbmg and Sewage
_ ditica contro! pants, critical limits, procedures, corrective actions. o - - S — --
16. Records documenting implementation and monitoring of the 43. W?Ff’ S“?D‘Y ) . !
HACCRP plan. - - T T
T o T o I -1 44. Dressmg Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible - —————— ———- —— - -
establishment individual. - B 45. Equipment and Utensils
Hazard Analysis and Critical Control Point R — - e
(HACCP) Systems - Ongomg Reqmrements 46. Sanitary Operations
18 Mcrnmtorm?i)f iAFf)P plan‘* I I8 Employee Hyglene
19. Verification and validation of HACCP plan ' Coo T T T
. — - 48. Condemned Product Control
20. Comective action written in HACCP plan. e B - -
21. Reassessed ade adequacy of the HACCP plan o ) 7 | Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49. >Government Staffing o 7
critical control points, dates and tmes of specific evert occurrences.
Part C - EconomchWholesomeness 50. Danylnspecnm Coverage
23, Labeling - Product Standards o I I
i - _____] 51. Enforcement
24. lLabeling - Net Weights - - - —
- - T - - : H li
25. General Labeling 52. Humane Handling o B O
26. Fm Prod S(andards/Bonekss (Defects/AQL/chk Skms/Mmsture) 53. Animal ldentification O
Part D - Sampling E R — e o
Genenc E. coli Testlng 54. Ante Mortem Inspection O
27. Written Procedures O 55. PostMortem Inspection 0]
28. Sample Colbctnon/Analysns R
. T - - Part G- Other Regulatory Oversight Requnements
29. Records
Saimonella Performance Standands - Basic Requirements - European Community Drectives
R L
30. Cormective Actions - Monthly Review ‘
31. Reassessment j
32. Writen Assurance O 59. ‘1

FSIS- 5000-6 (0404/2002)
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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. Both
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 Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2 AUDITDATE | 3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY
Cesare Fiorucci spa, San Danicle del Friuli (UD) 5-3-.02 683L Italy
5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT

Dr. Oto Urban

Part A - Sanitation Standard Opetatlng Procedures (SSOP)
Basic Requrements

7. Written SSOP

B Records documentng |mp|ementat|on

9 Signed and dated SSOP, by on-site or overall authonty
Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. lmplementatlon of SSOP's, including monltonng of mplementahon

11. Maintenance and evaluation of the effechveness of SSOP's.

12. Conectwe acuonwhen the SSOPs have faled to prevent dlrec(
product cortamination or aduteration.

13. Daly records document item 10, 11 and 12 above.

Pa—rft"B - rﬁlézard.Analysirs;nd Criticaiébntrol
Point (HACCP) Systems - Basic Requirements
14. Developed and lmplemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards,
~ ariticd control pdnts, critical limits, procedures, commective actions.

16. Records documenting impiementation and monitoring of the
HACCP plan

| Audit
Resuits

17. The HACCP plan is sgned and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP plan. T

19. Verification and vaidation of HACCP plan.

20. Comective action written in HACCP plan.

Place an X in the Audit Results block to indicate noncompllance W|th requure'r'nents

I X ON-SITE AUDIT DOCUMENT AUDIT

Use O if not apphcable

Part D - Continued
Economic Sampling
33 Scheduled Sample T ) )

34 Speces Tesﬂng

35. Residue

Part E - Other Requirements

36. Expoﬂ

37 lmpon

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40 L|gh(

41. Ventilation

42. Plumbmg and Sewage

43, Water Supply

44. Dressing Rooms/Lavatories

45. kquipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

48 Condemned Product Controt

>21. Reassessed adequacy of the HPéCP plan

22. Records documenting: the written HACCP plan, monitoring of the
critical contro! points, dates and times of specific event gccurrerces.

Part C -Economic/ Wholesomeness
23. Labeling - Product Standards T T

Part F - Inspection Requirements

49. Government Staffing

50. Daily Inspection Coverage

51. Enforcement

24. Labding - Net Weights

25. General Labehng

26. Fin. Prod Slandavds/Bone!&ss (Defeds/AQL/Pak Sklns/Mous(ure)

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28 Sample Colbchon/AnaIysns

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32. Writen Assurance

52. Humane Handlmg

53. Animal ldentification

54. Ante Mortem Inspection

55. PostMortem Inspection

56. European Community Drectives

57. Monthly Review

58.

59.

Part G - Other Regulatory Oversight Requuements

FSIS- 5000-6 (04/04/2002)
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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 | 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban




United States Department of Agriculture
Food Safety and Inspection Service

ESTABLISHMENT NAME AND LOCATION

| 2 auDITDATE

;
AEB Prosciutti s.p.a., San Daniele del Friuli 4 30-02
(UD) E OF AUD

Place an X in the Audit Results block to indicate noncompllance with requ1rements

Part A - Sanitation Standard Opetatmg Procedures (SSOP)
Basnc Requu'ements

7 Wntten SSOP )

8. Reconds documenlng |mplementatlon

9. Slgned and daed SSOP by on-site or ovemll authority.

Sanitation Standard Operating Procedures (SSOP)
_Ongoing Requirements

10. lmplementatlon of SSOPs |nc|udng momlonng of mplementauon

11. Maintenance and evaluatlon of the effectiveness ol‘ SSOP's.

12 Conective aclion when the SSOPS have faled to prevent dlrerctr
product coriammatlm or adulerahon

13. Ddly records document item 10, 11 and 12 above.

Part B - Hazard Analysns and Ciitical Control
Point (HACCP) Systems - Basic Requirements

14. Developed and mplemented a written HACCP plan

‘5. NAME OF AUDITOR(S)

Dr. Oto Urban

Audit

15. Contents of the HACCP list the food safety hazards,
__aitica control paints, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is sgned ang dated by the responsible
establishment individual.

"Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Requirements
18. Momlonng of HACCP plan. o

Results

Forelgn Establlshment Audit Checklist

| 3. ESTABUSHMENT NO.
720-L

4 NAME OF OOUNTRY

Italy
6. TYPE OF AUDIT

ON-SITE AUDIT D DOCUMENT AUDIT

Use O if not applicable.
Part D - Continued

Audit

Economic Sampling Resuls
[ 33. Scheduled Sample o e .
34 Speces Tesllng o
35. Re,s‘f’“‘?, ) o

Part E - Other Reqwrements

36 Exporl

. m port

38. Establishment Grounds and Pest Contro!

39. Establishment Construction/Maintenance

40. Light !

41.

Ventilation

42. Plurnbung and Sewage

) 43. Wale’Supply

44. Dressing Rooms/Lavatories

45. Equupmen( and Utensits

46. Samtary Operanons

47. Employee Hyglene

19. Venflcahon and valdatlon of HACCP plan

20. Comective action written in HACCP plan.

1 48. Condemned Product Controt

21. Re&sessed adequacy of lhe HPCCP plan.
22. Records documenting: the written HACCP plan monitoring of the
critical control pomts dates and times of specific evert occurrernces.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards

24. Labeling - Net Welghts

Part F - Inspection Requirements

. Government Stafﬁng

. Daily Inspection Coverage

51.

Enforcement

25 General Labelmg

52. Humane Handling

26. Fm Prod Standalds/Bcneless (Defects/AQUF’ork SklnslMonsture)

Part D - Sampling
Genenc E. coli Testmg

27. Written Procedures

28. Sample Colbctlon/AnalyS|s

29. Records

Salmonelia Performance Standards - Basic Requirements

Corrective Actions

30

31. Reassessment

32. Writen Assurance

53. Animal ldentification

. Ante Mortem Inspection

55. Post Mortem Inspection

Pan G Other Regulatory Oversnght Requuements

56. European Community Drectives

57. Monthly Review

3
|
|
-
|
{

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

ESTABLISHMENT NO. 720-L

61. NAME OF AUDITOR ’ 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban




United States Department of Agricuiture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTPBLISHMENT NAME AND LCX)ATION

2 AUDIT DATE l 3. ESTABLISHMENT NO. | 4 NAME OF COUNTRY

|
Italcami Scarl, Carpi (MO) L 5-6-02 ] 791-MS Italy
| 5. NAME OF AUDITOR(S) 7 6. TYPEOFAUDIT - T
i _
l Dr. Oto Urban :( ON-SITE AUDIT 'DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncomphance with requuements Use O if not apphcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

7. Wntten SSOP

8. Records documentng amplementatlon

|
'

"Part D - Continued
Economic Sampling Results
33. Scheduled Sample S

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

Sanitation Standard Operating Procedures (SSOP)
_Ongoing Requirements

10. |mplementatlon of SSOP's, mcludng monitoring of |mplementat|on

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

12l Conectlve actlon when the SSOF’s have faied to ptevent dvrect
pmduct coriammaum or aduleratlon

13. Daily records document item 10, 11 and 12 above.

Part B - Hazard Analysus and Cntlcal Control
Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan .

34. hSpeceszreetlngii N i 7 l
35. Residue 7’
Part E - Other Requlrements
36, Export N 7
37, Import - o

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40 nghl

41. Ventilation

15 Cortents of the HACCP list the tood safety hazards,
critica control pdnts, critical limits, procedures, corrective actions.

42, Plumbing and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is signed and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Paint
(HACCP) Systems - Ongomg Requurements
18. Monitoring of HACCP plan.

19. Venflcahon and valdatlon of HACCP plan

43. Water Supply

44. Dressing Rooms/Lavatories

45, Equtpment and Utensils

47. Employee Hyglene

48. Condemned Product Control

20. Corective action written in HACCP plan.

21. Reassessed adequacy of the HACCP pIan

22. Records documenting: the writen HACCP plan rnon:tonrg of the
cntlcal contro! points, dates and times of specific evert occurrerces.

23. Labeling - Product Standards

24, Labelmg - Net Weights

25 General Labelmg

7 Part C -Economic / Wholesomeness _ 50. Daily Inspection Coverage

Part F - iInspection Requirements

49 Government Staffing

51. Enforcement

52. Humane Handlmg

26. Fm Prod Standards/Boneless (Defeds/AQUPcrk Sklns/Mmsture)

Part D - Sampling
Genenc E. coli Testmg

27. Written Procedures

28 Sam ple Colbct:on/Analysus

53. Animat ldentification

54. Ante Mortem Inspection

55. Post Mortem Inspection

29. Records

Salmonella Perfformance Standards - Basic Requirements

30. Cormective Actions

31. Reassessment

Part G - Other Regulatory Overstght Requuements

56. European Community Drectives

57. Mmthly Review

58.

32. Written Assurance

59.

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

ESTABLISHMENT NO. 791 M/S

61. NAME OF AUDITOR } 62. AUDITOR SIGNATURE AND DATE

Dr. Oto Urban



United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE I 3 ESTABLISHMENT NO. | 4 NAME OF COUNTRY i
Prosciuttificio San Michele s.r.l., Lesignzno (PR .
gnzno (PR) 5702 | 10191 1 raly N
© 5 NAME OF AUDITOR(S) 1 6. TYPE OF AUDIT T

J Dr. Oto Urban X | oN-SITE AUDIT [ JDOCUMBVT AUDIT

Place an X in the Audit Results block to indicate n noncompllance with ?eq u1rements Use O if not apanE{b'iéﬁ

“Part A - Sanitation Standard Operatlng ‘Procedures (SSOP) Audit " Part D- Continued T
Basic Requirements Results Economic Samplmg

7. Wiitten SSOP o 33, Scheduled Sample

8. Records documemng mplementanon

9. Slgned and dated SSOP, by on-site or ovelalt authon(y

34 Speces Testxng

. Residue
saniation si;]:;;?ngp::z?rg:;?\izdures (550F) Part E - Other Requnrements
10. implementation of SSOP's, lncludng momtonng of lmplememanon 36 Export B E— S e ‘
11 Maintenance and evaluation of the effectveness of SSOP" s Ty lmp;;‘ o ) L
12. Corective action when the SSOF's have faled to prevenl direct ) T

product cortamination or aduteration 38. Establishment Grounds and Pest Control

. Establishment Construction/Maintenance

13. Dadly records document item 10, 11 and 12 above.

Part B Hazard AnalyS|s and Cntical Control
_Point (HACCP) Systems - Basic Requirements

. Ventilation
14 Developed and lmplemented a written HACCP plan I [ _ _ .
15 Cortents of the HACCP list the food safety hazards, 42. Plumbmg and Sewage ;
___giticd control_paints, critical limits, procedures, comective actions I e e e - SR U S —
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP p|an ' S — e e S I

17. The HACCP plan is signed and daed by the responsible
establishment individual.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
A . AC P Y T T .
18. Monitring Ofﬁlﬁ CP plan. - I K2 Employee Hyglene

19, Venhcanon and valdatlon ofHACCP plan 7 . S o R
) . -} 48. Condemned Product Control

20. Comective action written in HACCP plan. - - T Ce

ST T 1 44. Dressing Rooms/Lavatories

45, Equment and Utensils X

JO— - - I

46. Sanitary Operations ;

21. Reassessed adequacy of the HACCP plan. S T Part F - Inspection Requirements

22. Records documenting: the writen HACCP plan monltonng of the X
cnllcal control points, dates and times of specific evert occurrerces.

49. Govemment Staffing

Part C - Economic / Wholesomeness 50. Da||y Inspechcn Coverage

" 23 Labeling - Product Standards T - e —_—

S Rt o1l 151 Enforcement
24 Labdmg Net Wenghts

25. General Labehng 52. Humane Handling o

26. Fm Prod Standards/Bonelas (Defeds/AQUPcrk Skms/Mmsture) 53. Animal ldentification O

Part D - Sampling R - I S
Genenc E. coli Testlng 54. Ante Mortem Inspection fe)

27. WnttenProcedures 55. Post Mortem Inspection O

28. Sample Colbctuon/Analysns

29. Records

Part G - Other Regulatory OverS|ght Requirements

Salmonella Performance Standards - Basic Requirements 56. European Community Drectives

30. Corrective Actions 57. Monthly Review ]

31. Reassessment (6] 58.

32. Writen Assurance 0O 59.

FSIS- 5000-6 (04/004/2002)
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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, (3¢) was not met.

61. NAME OF AUDITOR a ' ' 62. AUDITOR SIGNATURE AND DATE
DR. Oto Urban <




United States Department of Agriculture
Food Safety and | nspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOGATION

Mec Carui SPA, Mantova

| 2 aUDITDATE
4-19-02

3 ESTABLISHMENT NO.
304 M/S

4. NAME OF COUNTRY |
Italy

5. NAME OF AUDITOR(S)

|

| Dr.Oto Urban

-

6. TYPE OF AUDIT

ON-SITE AUDIT [ J DOCUMENT AUDI

Part A - Sanitation Standard Operatlng Procedures (SSOP)

7. Wiitten SSOP

8 Records documenmg lmplementanon

9. Slgned and dated SSOP, by on-site or overll authority
Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. lmplementanon of SSOP's, lncludng monltonng of lmplementa(lon

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

12 Corrective action when the SSOPs have faied to prevent direcl

| T
Place an X in the Audit Results block to indicate noncompllance wnth req uirements. Use O if not appllcable
ced [ Auat "~ Part D- Continued T at
Basic Requirements Resuits Economlc Sampllng Resuits
- ) 33. Scheduled Sample T i 0 )
: 34. Speces Testing. o
35. Resvdruer -
Part E - Other Requwements
3% Expot )
1 |37 mpont - ’ ) ]
X 38. Establishment Grownds and Pest Control

product cortammahon or aduleratlon

13. Daily records document item 10, 11 and 12 above.

Part B - Hamrd Analysns and Cntlcal Control
_Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a wnlten HACCP plan

15. Cortents of the HACCP list the food safety hazards

_ criticd control paints, critical limits, procedures, corrective adtions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCPplanis sgned and dated by the responSlble
establishment individuat.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Requnrements
18. Monltorlng of HACCP planii o

39.

40 nght

41,
42 Plumbing and Sewage
43. Water Supply

44. Dressing Rooms/Lavatories

Establishment Construction/Maintenance

Ventilation

19. Venflcallon and vaidatlon of HACCP plan

20. Conective action written in HACCP plan.

21. Realssessed adequacy of the HPCCP plan.

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

48. Condemned Product Control

22. Records documenting: the written HACCP plan, momtonng of the
critical contro! points, dates and tmes of specific evert occufrences.

Part C - Economic / Wholesomeness

23. Labeling - Product Standards o

49. Government Staffing

50. Dally Inspection Coverage

Part F - Inspection Requirements

24. Labding - Net Weights

51.

Enforcement

25 General Labelmg

52. Humane Handlmg

26. Fin. Prod Standards/Bonelas (Defeds/AQUPork Skms/Mmsture)

Part D - Sampling
Genenc E coli Testlng

27. Written Procedures

28. Sample Colbchon/Analys»s

29. Records

Salmonella Perfformance Standards - Basic Requirements
30. Corrective Actions
31. Reassessment

32. Writen Assurance

59

53. Animal |dentification l

{

54. Ante Mortem {nspection !
!

|

|

56. European Community Directives

57. Mmlhly Review

58.

55. Post Mortem Inspection

Part G - Other Regulatory Ovemghtliequnements

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment
ESTABLISHMENT NO. 304-M/S

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 (O), was not met.

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban




United States Department of Agricuiture
Food Safety and I nspection Service

1. ESTABLISHMENT NAME AND LOCATION
Giuseppe Citterio, Salumficio spa, Felino

Forelgn Establishment Audit Checkhst
. | 2. AUDITDATE )
4-29-02

3 ESTABLISHMENT NO ) 4 NAME OF COUNTRY

1157-L Italy

(PR)

'5. NAME OF AUDITOR(S)

Dr. Oto Urban

6. TYPE OF AUDIT

l ?( ON-SITE AUDIT DOCUMENTAUDIT

Place an X in the Audit Results block to indicate noncompliance W|th }equtrements Use O if not apphcable

‘Part A -Sanitation Standard Operating Procedurcs (SSOP)
Basic Requrements

7. Written SSOP

8 Records documentng |mplementauon

9 Signed and dated SSOP, by on-site or overalt authonty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. lmplementatlon of SSOP s, mcludng monltonng of :mplementatlon
1.

Maintenance and evaluatlon of the effectiveness of SSOP's.

35 Reeldue 7

Part E - Other Requirements

. lmport

Audit Part D - Continued Audt

Results Economic Sampling Results

R 33 Scheduled Sample ' o 7
34. Speces Testmg 6]

12. Conective aclion when the SSOPS have faied to prevenl direct ‘ 7
producl cortamination or aduleratlon 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 1t and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Cntlcal Control 40. Light
Point (HACCP) Systems - Basic Requirements Sl = o o
e - - 41. Ventilation
14. Developed and implemented a written HACCP plan I N S
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
__ critica control paints, critical limits, procedures, comective actions. e - —
16. Records documenting impiementation and monitoring of the 43. Water Supply )
HACCPplan T - T
o — w1 —————1 44  Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the respon5|ble - - B
establishment individuai. o 45. Equipment and Utensils
Hazard Analysis and Critical Control Point T S e -
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
' AR f 1\ ] - T coo T T T T - T - T -
18. Monitoring of HACCP plan B B B 47. Employee Hygiene
19. Verification and valdation of HACCP plan. T . -
R [ S 48. Condemned Product Control
20. Caoarective action written in HACCP pian. T T
21 Reassessed adequacy of the HACCP plan T Part F - Inspection Requirements
22. Records documenting: the written HACCP plan monitoring of the I,W'ﬂG_(;;mmﬁ(sTa}rf;\g o T -
critical control points, dates and tmes of specific evert occurrences.
Part C - Economic / Wholesomeness 50. Daily lnspectlcn Coverage
23. Labeling - Product Standards o T o
_ . _ . 151 Enforcement
24. Labding - Net Weights — . .
I — _ o H "
25. General Labehng 52. Humane Handling
26. Fin. Prod StandaldslBoneless (Defeds/AQUPak Skms/Mmsture) 53. Animal Identification
Part D - Sampling o ' - )
Genenc E. coIl Testmg 54. Ante Mortem Inspection
27. Written Procedures (6] 55. PostMortem Inspection
28, Sample Colbclion/Analysis [,
s T . Part G Other Regulatory Oversight Requirements
29. Records

Salmonella Performance Standards - Basic Requirements

30. Conectvve Actions

31.

Reassessment

32. Writen Assurance

56. European Community Drectives

57. Monthly Review

58.

59.

FSIS- 5000-6 (04/004/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 1157-L

61. NAME OF AUDITOR
Dr. Oto Urban

62. AUDITOR SIGNATURE AND DATE



United States Department of Agriculture
Food Safety and 1 nspection Service

Fore|gn Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION
Prosciuttificio Il Mulino spa, Capoponte

[ 2 AUDIT

4-23-02

DATE

| 4. NAME OF COUNTRY
Italy

3. ESTABLISHMENT NO.
480-L

5. NAME OF AUDITOR(S)

|  Dr.Oto Urban

6. TYPE OF AUDIT

ON-SITE AUDIT D DOCUMENT AUDIT

Place an X in the Audit Results b|ock to indicate noncomphance with requirements. Use O if not apphcable

Part A - Sanitation Standard Operatmg Procedures (SSOP)
Basnc Requ irements

7 Wntlen SSOP

8. Records documentng mplementahon

9. Signed and dated SSOP, by an-site or overczll authomy

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. |mp|emenlatlon of SSOP's, mcludng monitoring of mplementahon.

1.

Maintenance and evalua(uon of the effectiveness of SSOP's.

12. Conec!ive action when the SSOPs have faled m preventrdh:ect
pvoduct cortammancn or adulerahon

13. Dally records document item 10, 11 and 12 above.

Part B - Hazard Analysus and Cntlcal Control
Point (HACCP) Systems - Basic Requirements

14 Developed and implemented a written HACCP plan .

15. Cortents of the HACCP list the food safety hazards,

aritica control pdints, critical limits, procedures, corective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

I T

39.

40.

Establishment Construction/Maintenance

41.

Ventilation

. Plumbing and Sewage

. Water Supply

17. The HACCP plan is sgned and dated by the responsmle
establishment individual.

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

Dressing Rooms/Lavatories

18. Monitoring of HACCP plan.

19. Verification and vaidation of HACCP plan.

. Equipment and Utensils

46.

47.

Sanitary Operations

Employee Hygiene

20. Cormective action written in HACCP plan.

21, Rezssessed adequacy of the HACCP plan.

22. Records documenting: the writen HACCP plan, monitoring of the
critical controi points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards

48.

Condemned Product Control

Part F - Inspection Requirements

49. Government Staffing

50. Daily Inspection Coverage

24. Labding Net Weights

25 General Labelmg

26 Fm Prod Standalds/BoneIess (Defects/AQL/Pork Skms/Motsture)

Part D - Sampling
Generic E. coli Testing

27. Wiritten Procedures

28 Sample ColbchonlAnalysw

29. Records

Salmonella Performance Standards - Basic Requirements

30. Conecnve Actions

31. Reassessment

32. Wrtten Assurance

51. Enforcement

52. Humane Handling

O
53. Animal identification (6]
54. Ante Mortem Inspection 0

55. Post Mortem Inspection

Part G Other Regulatory Ovemght Requuements

56. European Community Drectives

57. Monthly Review

Audit Part D - Continued Audit
Results Economic Sampling Results
a 33, Scheduled Sample ' T
34. Spacies Testing O
35 Resldue -
] Part E - Other Requirements
36 Export
37. |mpor1 - T
X 38. Establishment Grounds and Pest Control

FSIS- 5000-6 (04/04/2002)
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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 GOI officials
ordered re-cleaning of the equipment and the establishment personnel did so immediately.

61. NAME OF AUDITOR - "' 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban !

i

. . o e e - B S — S




United States Department of Agriculture
Food Safety and Inspection Service

Forergn Establishment Audit Checklist

1. ESTABUSHMENT NAMEAND LOCATION i 2 AUDITD

ATE |3 ESTABLISHMENT NO. | 4 NAME OF COUNTRY o o
[dustria Salumi Simonini spa, Castelvetro 4-26-02 946-L Italy
(MO) 5. NAME OF AUDITOR(S) o “Te. Ty OFAUDIT = 7

Dr. Oto Urban

ON-SITEAUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncomplrance with req uirements. Use O if not applrcable

Part A - Sanitation Standard Operatlng Procedures (SSOP)
Basic Requirements

7. Wntten SSOP

8. Records documemng |mplernentalron

9. Srgned and dated SSOP, by on-site or overall authority.
Sanitation Standard Operating Procedures (SSOP)

L Ongoing Requirements

10. lmplementatron of SSOP's, mcludng monrlorlng of mplementatron

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

12. Conecllve aclron when the SSOPs have faled to prevenl dlreol '
product cortamination or aduteration.

13. Daly records document item 10, 11 and 12 above

Part B - Hazard 7Analysrsrand Cntrcal Control
Point (HACCF) Systems - Basic Requirements

14. Developed and rmplemenled a written HACCP plan .

R

Audit
Results

33 Scheduled Sample

34. Speces Testlng

35 Besrdue

Part

36 Expon
37 lmpon

38. Establishment Grounds and Pest Control X

39. Establishment Construction/Maintenance

Part D - Continued
Economrc Samplrng Resulls

E - Other Requrrements

40. Light

41. Ventilation

15. Cortents of the HACCP iist the food safe(y hazards,
~_ditica control paints, critical limits, procedures, corrective actions

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is signed and dated by the responsrble
establishment individual. L B
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongorng Requrrements

18. Monrtormg ‘of HACCP plan.

43. Water Supply

42. Plumblng and Sewage

44, Dressing Rooms/Lavatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

19. Verification and valdatron of HACCP plan

20. Cormective action written in HACCP plan.

48. Condemned Product Control

2717. Re&sessed adequacy of the HACCP plan
22. Records documenting: the writlen HACCP plan monitoring of the
cntrcal control points, dates and times of specific evert occurrerces.

Part C -Economic / Wholesomeness

23. Labeling - Product Standards

Part F

- iInspection Requirements

51. Enforcement

24, Labeing - N&t Weights

49. Govermment Staffing

50. Dally Inspeclron Coverage

25 General Labeling

52. Humane Handling

26. Fin. Prod Standards/Bonelms (Defeds/AQL/Pa'k Skms/Morslure)

Part D - Sampling
Generic E. coli Testrng

27. Written Procedures

28 Sampie Colbctron/Analysrs

53. Animal identification O

54. Ante Mortem Inspec

tion 0

55. Post Mortem Inspec

29. Records

Salmonella Performance Standards - Basic Requirements
30. Cornective Actions

31. Reassessment

32. Writen Assurance

57. Monthly Review

58.

59.

Part G- Other Regulatory Oversrght Requrrements

56. European Community Drectives

tion 0

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

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 (O) requirement was not met.

'61. NAME OF AUDITOR S | 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban :

- - L




United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

" ESTABLISHMENT NAME AND LOCATION I

1

IND. SALUMI FAENZA ISAF srl,
Faenza, Emilia Romagna

Place an X in the Audit Results block to indicate noncompllance with req uirements. Use O if not appllcable

2 AUDIT DATE
April 24,02

‘5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

3 ESTABLISHMENT NO.
972L

| 4. NAME OF COUNTRY
[taly

6. TYPE OF AUDIT

ON-SITE AUDIT LT DOCUMENT AUDIT

Part A - Sanitation Standard Operatind Procedures (SSOP)
Basic Requirements

L

7. Written SSOP

8 Records documentng im plementatlon

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

Sanitation Standard Operating Procedures (SSOP)
_ Ongoing Requirements

10 Implemen(allon of SSOP's, lncludng momlonng of mplemenlauon
11

Maintenance and evalualnon of the effectiveness of SSOP's.

12, Corrective action when the SSOF’s have faied to prevenl direct
pmduct corlamlnaum or adulerallon

13. Daily records document item 10, 11 and 12 above.

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

14. Developed and |mplemented a written HACCP plan .

15. Cortents of the HACCP list the food safety h&ards
critica control pdints, critical limits, procedures, corective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is signed and dated by the responsmle
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems Ongoing Reqmrements
18, Monitoring of HACCP plan -

19 Venflcahon and valdallon of HACCP plan

Audit
Results

~{ 44. Dressing Rooms/Lavatories

"Part D - Continued
Economnc Sampling
33 Scheduled Sample ) o o

34. Speces Testmg

| 35 Residue

Part E - Other Requnrements

36 Expon

. lmporl

38. Establishment Grounds and Pest Control

39. Establishment ConstrucuonlMalntenance

41,

Ventilation

42. Plumbmg and Sewage

43. Water Supply

45. Equlpmenl and Utensils

46. Sanllary Operations

47. Employee Hyglene

48. Condemned Product Control

20. Corective action written in HACCP plan.
21.

Reassessed adequacy of the HPCCP plan

22. Records documenting: the written HACCP plan monitoring of the
critical control points, dates and tmes of specific event occurrerces.

Part C -Economic/ Wholesomeness
23. Labeling - Product Standards i

24 Labdmg Net Welgh(s

25 General Labeling

Part F - Inspection Requirements

49. Govemmenl Staffing

. Daily Inspection Coverage

. Enforcement

26. Fln Prod StandardslBoneless (Defects/AQUPcn( Sklns/lvlmsture)

Part D - Sampling
Generic E. coli Testing

27. WnltenProcedures
28 Sample Colbctnon/AnaIys«s

29. Records

Salmonelia Perfformance Standards - Basic Requirements

30 Correctlve Actions

31.

Reassessment

32 Wrtten Assurance

T 75;7 Humane Handling B N T)‘ii
W. P:nimal Identification 7 A (T B

* Aote Mortem tspection o
. 7PdsilMdril;n Ins pection 7 - ’ﬂ"(‘)’ B

Part G - Other Regulatory Oversight Requirements

. European Community Drectives

. Monthly Review

FSIS- 5000-6 (0404/2002)
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Page 2 of 2
60. Observation of the Establishment

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

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

Dr. M. Ghias Mughal

i
i
i
|



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

2 AUDIT DATE
April 18,02

l 3 ESTABLISHMENT NO

1 90L

Italy

Greci E. Folzani, SPA

Place an X in the Audit Results bIock to |ndiééte noncomphance wnh requnrements Use O if not appllcable.

5. NAME OF AUDITOR(S)

|
i Dr. M. Ghias Mughal

4 NAME OF CX)UNTRY

Part A - Sanitation Standard Operating Procedur&s (SSOP)
Basnc Requrements

7. Wiitten SSOP

8. Records documentng |mplementat|on

9. S«gned and dated SSOP by on-site or oveca!l authomy
Sanitation Standard Operating Procedures (SSOP)
_Ongoing Requirements
10 Implemenla(ion of SSOP's, including monltonng of mplementanon.
1.

Maintenance and evaluatlon of the effectiveness of SSOP's.

Conec(lve actnon when the SSOPs have faied to prevent dlrecl
product coﬂamlnatlm or aduleratlon

12,

Daity records document item 10, 11 and 12 above.

13.

PartB- Hazard Anaiysts and Cnhcal Control
Point (HACCP) Systems - Basic Requirements

_0. -
S 41 .

| - S
| 6. TYPE OF AUDIT

X ON-SITE AUDIT DOCUMENT AUDIT

" Part D - Continued
Economic Sampling
33 'Src/i;t;duled Sample o

34 Speces Testing
35 Residue

Part E - Other Requ:rements
36, Export

37 Import

38. Establishment Grounds and Pest Control

33. Establishment Construction/Maintenance

. Ventilation

Records

Salmonelia Performance Standards - Basic Requirements

30. Corrective Actions

31

Reassessment

56. European Community Drectives

57 Maonthly Review

e 58.

32. Wrtten Assurance

59.

14. Dev loped and |mp!emented a written HACCP plan _ B
15. Cor(en(s of the HACCP list the food sa(a(y hazards 42. Plumblng and Sewage
~ citicd control pdnts, critical fimits, procedures, comectve actions. - S ———
16. Records documenting implementation and monitorinig of the 43. Water Supply
HACCP plan. T T - -
’ 44. Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the respons‘b!e U - —
_ establishmentindivdual. i 45. Equipment and Utensils
Hazard Analysis and Critical Control Point e - —_
(HACCP) Systems - Ongoing Requ"ements 46. Sanitary Operations
_ f HACCP plan. . T T
187 M?Tbrmg ° o pran e B 47. Employee Hygiene
19. Venflcauon and valdation of HACCP plan. o T
e e e _— - - 48. Condemned Product Control
20. Comective action written in HACCP plan. [ ST i
21, Ressessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49 ﬁG'O\;emment Staffing o -
critical control points, dates and tmes of specific evert occurrerces.
h Part C - EconomcIWhoIesomeness 50. Danylnspecuon Coverage
23. Labelmg Product Standards T - -
. I _ _ —e - 51. Enforcement
24 Labehng Net Weoghts - —
25. General Labelnng 52. Humane Handllng
26. Fin. Prod Standards/Boneless (Defeds/AQL/Pak Skms/Mmsture) 53. Animal Identification
Part D - Samplmg R — R
Genenc E COII Testmg 54. Ante Mortem Inspection
27. Written Procedures O 55. Post Mortem Inspection
28. Sample CotbcnonlAnalysqs [ P
"2'9‘ N ) Part G Other Regulatory Oversnght Requuements

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

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

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE

Dr. M. Ghias Mughal z



United States Department of Agricuiture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

2 AUDITDATE |

May 6, 02

Salumificio Goldoni Domenico EC SPA
Langhirano (PR)

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

3. ESTABUSH MEN T NO
240L

| 4. NAME OF COUNTRY
[ Italy

| 6. TYPE OF AUDIT

L ON-SITE AUDIT D DOCUMB\JT AUDIT

Place an X in the Audit Results block to indicate noncompliance wnth req uirements. Use O if not appllcable

Part A - Sanitation Standard Operatmg Procedures (SSOP)
Basic Requirements

Audit
Results

“Part D - Continued

7. Written SSOP

8 Records documenting lmpiementatlon

9. S|gned and daed SSOP, by an-site or ovenali authorlty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10.

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

12 Corrective action when the SSOF’S have faied to prevent direct
pmduc( cortamma(tm or adule(a(mn

13. Dadily records document item 10, 11 and 12 above.

Part B - Hazard Analysis and Ciitical Control
Point (HACCP) Systems - Basic Requirements.
Developed and implemented a written HACCP plan

14.

15. Contents of the HACCP list the food safe(y hazards

gitica control pants, critical limits, procedures, comective actions.

. Records documenting implementation and monitoring of the
HACCRP plan.

. The HACCP plan is signed and dated by the responsibie
establishment individual.

"Hazard Analyss and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP plan. [

Implementahon of SSOP’s, mcludng momtonng of mplementahon

.
v
|
\

Audit
Economnc Samplmg Results

33. Scheduled Sample T T T

34 Speces Testing 0

35 Residue |

36. Expor(

37 Import

38 Establishment Grounds and Pest Control

39 Establishment Construction/Maintenance

40 nghl

41. Ventilation

42. Piumbmg and Sewage

43. Water Supply

44. Dressmg Rooms/Lavatories

45, Equ:pment and Utensils

46. Sanitary Operations

47. Employee Hyguene

19 Venﬁcahon and valdatuon of HACCP plan.

20. Cormective action written in HACCP plan.

21.

Reasessed adequacy of the HACCP plan?

22. Records documenting: the written HACCP plan, momtonng of the
critical controt points, dates and times of specific evert occurrerces.

Part C -Economic/ Wholesomeness

4 48.

Condemned Product Control

23. Labeling - Product Standards

24 Labdmg Net Wenghts

Part F - Inspection Requirements

49. Govemment Staffing

50. Da«ly Ins pectlon Coverage

51. Enforcement

25. General Labehng

52. Humane Handling

26. Fin. Prod SlandardslBoneiess (DefectslAQL/Pork Sklns/Molslure)

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28. Sample Colbctlon/Analysns

29. Records

Salmoneila Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32. Writen Assurance

53. Animal Identification

54. Ante Mortem Inspection

55. PostMortem Inspection

Part G- Other Regulatory Oversight Requuements

56. European Community Drectives

57. Monthty Review

58.

59.

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

....Contd. Est. 240 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 1I. 2 (m).
Inspection officials ordered the establishment to take immediate corrective actions for control of pests.

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal |




United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

2. AUDIT DATE
May 7, 02

1. ESTABLISHMB\JT NAME AND LOCATION )l

3 ESTABLISHMENT NO.
312MS

4 NAME OF COUNTRY
Italy

BERTANA SRL, Castelverde (CR)
Lombardia

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

-

6. TYPE OF AUDIT

Place an X in the Audit Results block to indicate noncomphance W|th requnrements Use O if not apphcable.

DON—S!TEAUDIT DOCUMENT AUDIT

Part A - Sanitation Standard Operatmg Procedures (SSOP)

Audit Part D - Continued AL
Basic Requrements Results Economlc Sampling Resuts
7. Written SSOP ' 3. Scheduled Sample ) a
8 Records documentng xmplementatlon 34, Speces Testnng i O
9 Signed and dated SSOP, by on-site or overall authonty 35 Residue R
Sanitation Standard Operating Procedures (SSOP) | - o
p 9 ( ) Part E - Other Requnrements
- Ongoing Requirements B ) . o
10. Implemen(atlon of SSOP's, mcludng monitoring of |mplemenlatlon 36. EKDOﬂ
11. Maintenance and evaluation of the effectiveness of SSOP's. 37 Import o o
12. Gomective action when the SSOP's have faled to prevent direct o ) - o S S
product cor(ammatlon o adul atlon 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B- Hazard Analysis and Critical Control a0 Light
_Point (HACCF) Systems - Basic Requirements o e B -
- 41. Ventilation
14 Developed and implemented a written HACCP plan . . e . o S
15. Cortents of the HACCP list the food safety hazards, : 42. Plumbing and Sewage
critica control paints, critical limits, procedures, cotrective actions. 1 -- - —
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan T o o
e o S 44. Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the responsible - ————
establishment individual. 1 45. Equipment and Utensils
Hazard Analysis and Critical Control Point —— -
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operatlons
18. Monitoring of HACCP pian. PR
onioring o CCP plan o s 47. Employee Hygiene
19. Verification and valdation of HACCP plan. o o - - A
_ R — 48. Condemned Product Control
20. Comective action written in HACCP plan. o - -
21. Reessessed adequacy of the HACCP plan. B Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, monitoring of the 4§_ Government Staffing B ) -
critical control points, dates and times of specific evert ocaurrences. L
Part C - Economic / Wholesomeness 50. Dally Inspection Coverage
T 23 Légéling - Product Standards - s - - - -
— 51. Enforcement
24, Labding - Net Weights - - - e
25. General Labeling 52. Humane Handling

26. Fm Prod Standauds/Boneless (Defects/AQUPak Skms/Molsture)

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28. Sample Colbchon/Analys:s

29. Records

Salmonella Performance Standards - Basic Requirements

i
30. ConectweActuons l

31. Reassessment

32. Writen Assurance

53.

54.

85.

56

57.

58.

59.

Part G - Other Regulatory Oversight Requirements

Animal Identification

Ante Mortem Inspection

Post Mortem Inspection

European Community Directives

Monthly Review

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



FSIS 5000-6(04/04/2002)

Page 2 of 2
60. Observation of the Establishment

...... Contd. Est. 312 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 designated for collection of samples for E. coli testing was observed collecting samples from ham, flank
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 SIGNATURE AND DATE
Dr. M. Ghias Mughal

|
i
|
i



United States Department of Agricutture
Food Safety and I nspection Service

Forelgn Establishment Audit Checklist

NTRY

1. ESTABLISHMENT NAME AND LOCATION | 2 AUDITDATE | 3 ESTABUSHMENT NO. | 4. NAME OF COU
Wuber, SPA May 2, 02 3681 Italy
Medolago(BG) : TR A

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

Dr. M. Ghias Mughal

17 i -

‘ ON-SITE AUDIT D DOCUMENT AUDIT

“Place an X in the Audit Results bIock to indicate noncompllance wuthiredruﬁirrements Use O if not appllcable

‘Part A - Sanitation Standard Opetating Procedures (SSOP)
Basnc Requrements

7. Written SSOP

8 Records documentng |mplementat|on

9. Signed and dated SSOP, by on-site or overll authority.
Sanitation Standard Operating Procedures (SSOP)
) ‘Ongoing Requirements
10. Implementatlon of SSOP's, lncludng monitoring of nmplementauon.

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

12 Conectwe actlon when the SSOP’s have faled to prevent durect
product coriammatlm or aduleratlon

13. Dally records document item 10, 11 and 12 above.

Part B Hazard Analy5|s and Cntical Control
__ Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan .

Part D - Continued

33, Scheduled Sample )

34 Speces Teslmg

351 VReisn’jue

36 Expod

37 lmpor(

38. Establishment Grounds and Pest Control

39. Establishment Constructiorn/Maintenance

40 nght

41. Ventilation

15. Cortents of the HACCP list the food safety hazards,
~ critical control paints, critical limits, procedures, corrective acti

16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is signed and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Reqmrements
18. Monitoring of HACCP plan.

42. Plumbung and Sewage

43. Water Supply

44. Dressing Rooms/Lavatories

45. Equipment and Utensils

46. Sanitary Operations

47. Em ployee Hyglene

19. Venﬁcauon and valdation of HACCP plan

20. Cowective action written in HACCP plan.
21. Iiézgs;ssed adequacy E)?t?\ET-I /;CCF; plan

22. Records documenting: the written HACCP pian, monitoring of the
critical contro! points, dates and times of specific evernt occurrences.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards

24 Labdlng Net Weights

48. Condemned Product Control

Part F - Inspection Requi

49. Government Staffing

Part E - Other Requlrements

Economlc Samplmg

rements

50. Dally Inspection Coverage

51. Enforcement

52. Humane Handling

25 General L abeling

26 Fin. Prod Standavds/Boneless (Defeds/AQL/Pcrk Sklns/Mo:s(ure)

Part D - Sampling
Genenc E coll Testmg

27. Written Procedures

28. Sample Colbctuon/AnaIysns

29. Records

Salmonella Performance Standards - Basic Requirements

30. Conective Actions

31. Reassessment

32. Writen Assurance

53. Animal identification

54. Ante Mortem Inspection

55. Post Mortem Inspection

56. European Community Drectives

57. Monthly Review

Part G- Other Regulatory 0versught Requuements

F SIS- 5000-6 (04/004/2002)



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

60. Observation of the Establishment

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

61. NAME OF AUDITOR . 62. AUDITOR SIGNATURE AND DATE
M. Ghias Mughal, DVM

|
i




United States Department of Agricuiture
Food Safety and Inspection Service

Forelgn Establlshment Audit Checklist

1. ESTABLISHMENT NAME AND LOCAl:ION

GIELLE SPA

2 AUDITDATE
Apnii 30,02

3 ESTABL!SHMENT NO
476 L

LANGHIRANO (PR)

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

l 4. NAME OF COUNTRY
Italy

6. TYPE OF AUDIT

X ON-SITE AUDIT DOCUMENT PUDIT

Place an X in the Audit Results block to indicate noncompllance Wlth reqmrements Use O if not. a'ppllcablie

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements
7. Written SSOP a

8. Records documenlng lmplemenlanon

9 Slgned and dated SSOP, by on-site or ovelall authonty

Sanitation Standard Operating Procedures (SSOP)
_ Ongoing Requirements

10. |mplementatnon of SSOP's, including monltonng of lmplementallon

Audit
Results

35

36.

3 s

Part D - Continued
Economlc Samplmg

Scheduled Sample

Audkt
Resuts

. Speces Testnng

‘Resldug

Expon

Part E - Other Requirements

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

12 Conectlve actlon when the SSOPs have faled to prevenl direct

pfoduct cortarnlnatlon or aduleratlon

13. Daly records document item 10, 11 and 12 above.

Pan B - Hazard Analysis and Ciitical Control
Point (HACCP) Systems - Basic Requirements

14 Developed and implemented a written HACCP plan .

15 Cortents of the HACCP list the food safety hazards,
__gitica controf pdnts, critical fimits, procedures, comrective actions.

16. Records documenting impiementation and monitoring of the
HACCP plan.

17. The HACCP plan is signed and dated by the responsnble
establishment individual.

“Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Requtrements
18 Mombnng of HACCP plan

18. Venfncahon and valdation of HACCP plan

20

Corective action written in HACCP plan.

21. Reassessed adequacy of the ‘HACCP plan

Records documenting: the writen HACCP plan monitoring of the
criticat control points, dates and tmes o specific event occurrerces.

22

Part C - Economic / Wholesomeness
Labeling - Product Standards

23.

24, Labding Net Weights

25. General Labellng

37.

38

39.

40.

41.

42.

43.

44,

. Equipment and Utensils

. Sanitary Operations
. Employee Hyglene

. Condemned Product Control

. Govemmenl Staffing

Im port

Establishment Grounds and Pest Control

Establishment Construction/Maintenance

nghl

Ventilation

Plumblng and Sewage

Water Supply

Dressing Rooms/Lavatories

Part F - inspection Requirements

. Daily Inspection Coverage

26. Fin. Prod StandardslBoneless (Defeds/AQLlPor‘k Skms/Mmslure)

Part D - Sampling
Genenc E. coli Testmg

Written Procedures

27.
Sam ple Colbctlon/AnalyS|s

28

. Enforcement
V 52. Hu;anaHandling N 7 ;
. Animal ldentiﬁcali;n o o 76%7
. m:)nen lnspeclidn o 7 W*Ov
‘. 'Posl Mortem lnapection - 7 ”777(; 7

29 Recoirds

Salmonella Perfformance Standards - Basic Requirements

30. Conective Actions

31. Reassessment

32 Writen Assurance

. European Community Drectives

. Monthly Review

Part G - Other Regulatory 0versnght Requuements

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



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

60. Observation of the Establishment

....Contd. Est. 4761 Date: Apnl 30, 02

61. NAME OF AUDITOR ' 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal |

t



United States Department of Agriculture
Food Safety and | nspection Service

Forelgn Establlshment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION Ny
Ittalfine SRL,
Comiglio (PR)

2 AUD|TD

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

ATE

4. NAME OF COUNTRY
Italy

3 ESTABLISHMENT NO.
SI13L

6. TYPE OF AUDIT

‘Place an X in the Audit Results block to indicate noncompliance with req uirements. Use O |f not apphcable

Part A - Sanitation Standard Operatmg Procedures (SSOP)
Basrc Requirements

Audit
Results

Part D - Continued
Economic Sampling

7. Written SSOP

8 Records documentng |mp|ementat|on

9 Srgned and daed SSOP, by on-site or overaﬂ authornity.
Sanitation Standard Operating Procedures {(SSOP)
Ongoing Requirements )
10 Implementatlon of SSOP's, |ncludng monltonng Ofl

plementatron

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

12. Conective action when the SSOPS have faied to prevent diredt )
plnduct cortam maum or aduleralron

13. Daily records document item 10, 11 and 12 above.

Part B - Hazard Anal Analysis ;and Ciitical Control
_ Point (HACCP) Systems - - Basic Requirements

14. Developed and rmplemented a written HACCP p!an .

15. Cortents of the HACCP list the food safety hazards
criticd control pants, critical limits, procedures, corective actions.

16. Records documenting implementation and manitoring of the
HACCP plan

17. The HACCP plan is sgned and dated by the responsrble
establishment individual.

Hazard Analysis and Critical Control Point
{(HACCP) Systems - Ongoing Requirements
18. Monibring of HACCP plan.

19. Venfrcauon and vaidatnon of HACCP plan

20. Comective action written in HACCP plan.

21, Reassessed adequacy of the HPCCF‘ plan.

22. Records documenting: the writen HACCP plan, monitoring of the
critical control points, dates and times of specific evert ocaurrerces.

Part C - Economlc I Wholesomeness
23. Labelmg Product Standards T

24. Labdung Net Werghts
25 General Labehng

w Ltgm
- 41 ilati

43. Water Supply

33. Scheduled Sample

34 Speces Testrng

35 Res:dde

Part E - Other Requirements

36 Export

37

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

. Ventilation

42. Plumbing and Sewage

44. Dressing Rooms/Lavatones

45. Equipment and Utensils

46. Sanitary Operations

ON-SITEAUDIT { DOCUMB\IT AUDIT

47. Employee Hygnene

48. Condemned Product Control

Part F - Inspection Requirements

49. Govemment Staffrng

50. Dally tnspectrm Coverage

51.

Enforcement

52. Humane Handling

26. Fin. Prod S\andardslBonelas (DefedslAQUPak Skms/Mms‘ure)

Part D Sampling
Genenc E colr Testmg

27. Written Procedures

28 Sample ColbctronlAnalysrs

29. Records

Salmonella Performance Standards - Basic Requirements

30. Conective Achons

Reassessment

31.

32. Writen Assurance

53. Animal identification

54. Ante Mortem Inspection

55. Post Mortem Inspection

Part G - Other Regulatory Oversight Requirements

56. European Community Drectives

57. Monthly Review
58.

59.

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




FSIS 5000-6 (04/04/2002)

Page 2 of 2
60. Observation of the Establishment

....Contd....Est. S13L Date: May 03, 02

61 NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal ‘



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1 ESTABLISHMENT NAMEAND LOCATION | 2 AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
April 29,02 6621 i ltaly
ALFRIULI SPA, I - - B . e _ -
San Daniele Del Friuli (UD) '5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT -
t
Dr. M. Ghias Mughal D¢
& 1 _ |ON-SITEAUDIT DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncomphance wnth req uuements Use O if not appii&ﬂie
Part A - Sanitation Standard Operatmg Procedures (SSOP) | At | 7 Part D - Continued T
Basic Requirements Results Economl; Samplmg Results
7. Written SSOP S T T ] 3. scheduled Sample I o L
8. Records documentng lmplementation o 7 o B - 7734 SpecesWTre;s;,;\;w 7 S 0
9 S|gned and dated SSOP, by on-site or overall authonty 35. Residue o N E 7(;777 )
—— - - - S
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requlrements ;
777777 Ongoing Requirements S e - -
10. Implementatlon of SSOP's mcludng momtonng of mplementatlon 36. Export
11. Maintenance and evaluatlon of the effectiveness of SSOP's. 37. Import o T

1é Conectwe achon when the SSOPs have faied to prevent dnrec(

pmduct cortamunatlon or aduleratlon 38. Establishment Grounds and Pest Control

13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance

Part B - Hazard Analysis and Cntlcal Control 40. Light

Point (HACCP) Systems - Basic Requirements ilati - - -
o - 41. Ventilation

14 Developed and mplemented a written HACCP p|an

15. Contents of (he HACCP list the food safety hazards, 42. Plumbing and Sewage
critical control pants, critical limits, procedures, corrective actions. e Yy e 0 S

| 43. Water Supply

16. Records documenting impiementation and monitoring of the
HACCP plan.

- b 44. Dressing Rooms/Lavatories
17. The HACCPoplan is sgned and dated by the responsile ¢+ = }F—rmrr—"-——- T e - —eem s

establishment individual. L o I} 45 Equipmentand Utensils
Hazard Analysis and Criticat Controt Point - - S
(HACCP) Systems Ongomg Reqmrements 46. Sanitary Operations

. . me—— JE N

8. Monnonng “of HACCP plan

47. Employee Hygiene

19 Venfcabon and vaidatlon ofHAccP plan - e R
ey} 48, Condemned Product Control

20. Comective action written in HACCP plan. - - S

7"2-1*ﬁ7Rezssessed f adequacy of th the HACCP plan. Part F - Inspection Requirements

49. Govemment Staffing

22. Records documenting: the writen HACCP plan monitoring of the
cntlcal control points, dates and tmes of specific evert ocaurrerces.

"Part C - Economic / Wholesomeness 50. Daily inspection Coverage

" 23. Labeling - Product Standards T .
[ [ e A __] 51. Enforcement
24, Labdmg Na Wetgh!s i o S

52. Humane Handlmg

25 General Labehng

53. Animal ldentification

26. Fm Prod Standards/Boneless (DefedslAQUPork Skms/Moxsture)

Part D - Samplmg

Genenc E. coli Testmg 54. Ante Mortem Inspection (@]

27. Written Procedures 55. Post Mortem inspection 0

28 Sample ColbctlonlAnalysns

Part G Other Regulatory Over5|ght Requuements 1-

29. Records

56. European Community Drectives

[

Salmonella Performance Standards - Basic Requirements

30. Corective Actions 57. Monthly Review

31. Reassessment

32. Writen Assurance

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



FSIS 5000-6 (04/04/2002)

Page 2 of 2
60. Observation of the Establishment

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

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal



United States Department of Agriculture
Food Safety and Inspection Service

Fore|gn Establishment Audit Checkllst

1. ESTABLISHMENT NAME AND LOCATION

1 2 AUDIT DATE 3. ESTABLISHMENT NO - 4 NAME OF COUNTRY
SALUMIFICIO PIACENTI srl | April 26,02 | e laly
San Gimignano, Toscana {5 NAMEOF AUDITORGS) ~ |e& TypEOFAUDIY =

i Dr. M. Ghias Mughal

ON-SITE AUDIT DOCUMENT AUD!T

Place an X in the Audit Results block to indicate noncomphance W|th requirements. Use O if not appllcable

“Part A - Sanitation Standard Operatmg Procedures {SSOP) At Part D - Continued ) T At

Basic Requirements Results Economnc Samplmg Results

7. Written SSOP ! "iaﬂx’ééie&héd éarnplé

8. Records documentng |mplementanon

9. Slgned and dated SSOP, by on-site or oveaall authorlty

34 Speces Testmg

35 Residue I
{
‘Sanitation Standard Operating Procedures (SSOP) Part E - Other Requurements
L Ongoing Requirements e S -
10. lmplementahon of SSOP's, mcludng monnonng of lmplamentatlon 36, Export
11 Maintenance and evalua\lon of the effectiveness of SSOP's. 37. lmpon -

12 Cnnectlve actlon when the SSOP's have faled to prevent d:rect

product cor(amlnatlon or aduleratuon 38 Establishment Grounds and Pest Control

T
i
|
i JRR S —
i
!
|

13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance

Part B - Hazard Analysis and Ciitical Control | 40. Light
Point (HACCP) Systems - Basic Requirements ey -
e S e s Ventilation
14. Developed and implemented 3 written HACCP plan . S — . _ R o
15, Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
o critical control pdints, criticat limits, procedures, corrective actions. 1 R
16. Records documenting implementation and monitoring of the 43. Water Supply

HACCP plan ——— [ N
T - e e e = o = e ———de————1 44, Dressing Rooms/L avatories
17. The HACCP plan is sgned and dated by the respon5|ble S
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP ;;Ian

| 45. Equipment and Utensils

46. Sanitary Operations

S 47. Employee Hygiene

19 Venfcauon and vaidatson ofHACCP plan B
- — e .} 48, Condemined Product Control

20. Comective action written in HACCP plan. T T .

21. Rez-saessed adequacy of the HACCP plan Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, monitoring of the

49. Govemment Staffing
critical control points, dates and times of specific event occumrerces.

Part C - EconomnchhoIesomeness 50. Dauylnspecum Coverage

" 23. Labeling - Product Standards ST o —
- R ] - 51. Enforcement
24 Labdmg Net Weights .

254 General Labeling - 52. Humane Handling o

26. Fin. Prod Standalds/Boneless (Defeds/AQUPork Skms/Mocsture) 53. Animal Identification (0]

Part D - Sampling

Generic E. coll Testlng 54. Ante Mortem inspection @]
27. Written Procedures 55. Post Mortem Inspection o
28. Sample Colbcuon/Ana\yS\s [6) [ [E—
o o T T ’ - ] Part G- Other Regulatory Oversight Requuements
29. Records O

Salmonella Perfformance Standards - Basic Requirements 56. European Community Drectives

30. Correctwe Acnons

57. Monthly Review

31 Reassessment 58.

32. Wrtten Assurance 59.

FSIS- 5000-6 (04/04/2002)
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S e e B ~ Page2of2
60. Observation of the Establishment T
...... Contd. Est. 718 L Date: April 26, 02
 J
61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE o

Dr. M. Ghias Mughal




United States Department of Agriculture
Food Safety and Inspection Service

1. ESTABLIS%MENT NAME AND LOCATION

Rweverberi Giani e C. snc”

2. AUDIT DATE [
April 19, 02

Forelgn Establishment Audit Checklist

3. ESTABLISHMENT NO.
732L

4. NAME OF COUNTRY
Italy

Langhirano (PR)

5 NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

6. TYPE OF AUDIT

Place an X in the Audlt Results block to mdlcate noncomphance wrth requtrements Use O if not apphcable

Part A - Sanitation Standard Operating Procedures {SSOP)
Basic Requirements

7 Wmten SSOP

B Records cbcumentlng |mp|emen(at|on

Audit
Resuits

ON -SITE AUDIT DOCUMENT AUDIT

Part D - Continued
Economic Sampling

33 Schedu|ed Sample

34. Specnes Testlng

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

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. Implementatlon of SSOP s, mcludmg momtonng of Implementahon
1.

Maintenance and evaluatlon of the effectiveness of SSOP's.

Couective action when lhe SSOF’s have faled to prevent direct
pmduct cor(amlnatlon or adulerallon

Daily records document item 10, 11 and 12 above.

12,

13.

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

14. Developed and impiemented a written HACCP plan .

Contents of the HACCP fist the faod safety hazards. critical control
__points, critical limits, procedures, corrective actions.

15.

35. "RES'QE‘Q

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40, Light

41. Ventilation

| a2 Plumbmg and Sewage

16. Records documenting impiementation and monitaring of the
HACCP plan.

43. Water Supply

17. The HACCP plan is signed and dated by the responsible
establishment individual.

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

18 Monulonng of HACCP plan.

44. Dressing RoomsA avatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

19. Veriﬁcation and validation of HACCP plan.

48. Condemned Product Control

7276.">Corrective action writteinvirr?HACCP planiw

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical controt points, dates and times of specific event occurrences.

" Part C - Economic / Wholesomeness
23, L.abeling - Product Standards

Part F - inspection Requirements

49, Govemment Staffing

50. Daily Inspection Coverage

51. Enforcement

24. Labeling - Net Weights

25. General Labeling

26. Fm Prod. Standards/Boneless (Defects/AOLlPork Sklns/Mmsture)

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28 Sample Colbchon/Ana!ysus

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions
31. Reassessment

52. Humane Handling

53. Animal ldentification

54. Ante Mortem hspection

55. Post Mortem hspection

Part G - Other Regulatory Oversnght Requlrements

56. European Community Directives

57. Monthy Review

58

32. Wiritten Assurance

59.

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

.....Contd.. Est. 732 Date: April 26, 02

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal



United States Department of Agriculture
Food Safety and |nspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2 AUDITDATE | 3. ESTABUSHMENT NO. | 4. NAME OF COUNTRY -
Fumagalli Industna Alimentare SPA May 8,02 92MS [taly
Tavemerio (CO) . _ . o .
5 NAME OF AUDITOR(S) 6. TYPE OF AUDIT -

Dr. M. Ghias Mughal

Place an X in the Audit Results plock to indicate noncompllance W|th requuements Use O if not appllcab|e.

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

7. Written SSOP

8. Records documenmg |mplementat|on

9 Sugned and dated SSOP, by on-site or overall authomy

Sanitation Standard Operating Procedures (SsoP)
Ongoing Requirements

10. Imp|ementanon of SSOP's, including monltonng of Implementauon

ON SITE AUDIT DOCUMENT NJDIT

i Part E - Other Requwements i

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

) 12 Conective action when the SSOF’s have faied to prevent dire;:(
product contamination or aduteration.

13. Daily records document item 10, 11 and 12 above.

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

33 Scheduled Sample

34 Speces Tesnng

35. Resndue

36. Ex port

Aucit Part D - Continued
Resuits Economlc Samplmg

37 Impon

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

14, Developed and implemented a written HACCP plan .

15. Cortentsof the HACCP list the food safety hazards,
criticd conyol pants, critical limits, procedures, corrective actions.

16. Records documenting impiementation and monitoring of the
HACCP plan

|

42. Plumbing and Sewage

43. Water Supply

17. The HACCP plan is sgned and dated by the responsnble
establishment individual.

Hazard Analysis and Critical Control Point
{(HACCP) Systems - Ongoing Requirements
"18. Monitoring of HACCP plan.

19 Venﬂcahon and vaidatlon of HACCP plan

20. Cormective action wrtten in HACCP plan.

21, Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and tmes of specific event ocaurrences.

Part C - Economic / Wholesomeness
23, Labeling - Product Standards

-1 44. Dressing Rooms/Lavatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

48. Condemned Product Control

Part F - Inspection Requirements

49. Govemment Staffing

50. Daily inspection Covera

ge

51. Enforcement

24. Labding - Net Weights

25. General Labeling

52. Humane Handling

26 Fin. Prod Standaﬂs/Boneless (Defects/AQUP(rk Skms/Mmsture)

Part D - Sampling
Genenc E. coll Testmg

27. Written Procedures

28 Sample Co||ect|on/AnalySIS

29. Records

Saimonella Perfformance Standards - Basic Requirements

30. Conecnve Actions

31. Reassessment

32. Wrtten Assurance

53. Animal identification

54. Ante Mortem Inspection

55. Post Mortem Inspection

57. Monthly Review

58.

59.

56. European Community Drectives

Part G Other Regulatory Oveslght Requuements

FSIS- 5000-6 (04X04/2002)
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60. Observation of the Establishment

....Contd. Est. 92 MS Date: May §, 02

61. NAME OF AUDITOR ' 7 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal, DVM



United States Department of Agricuiture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist
' | 2 avo oATE |-
April 22,02 l

1. ESTABLISHMENT NAME AND LOCATION
SALUMIFICIO RIVAZZA E C. SPA
FELINO, EMILIA ROMAGNA

l 4 NAME OF COUNTRY
Italy

3 ESTABLISHMENT NO
96L

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

Dr. M. Ghias Mughal

Place an X in \ the Audit Results block to indicate noncompllance w:th requirements. Use O if not appllcable

ON SITE AUDIT DOCUMENT AUDlT

‘Part A -Sanitation Standard Operating Procedures (SSOP)
Basnc Requrements

“Written SSOP

7.

8. Records documentmg lmplementatlon

Slgned and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP)
. Ongoing Requirements

9.

10 lmplemenlatlon of SSOP s, including monitoring of mplemenlatlon
1 1

Maintenance and evaluallon of the effectiveness of SSOP's

12 Comective action when the SSOPs have faled lo prevenl direcl
product coﬁamlnallon ar aduleranon

13. Daily records document item 10, 11 and 12 above.

' Part B- Hazard Analysus and Critical C Control
_ Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan .

" 15. Contents of the HACCP list the food safety hazards, critical control
_ points, critical limits, procedures, corrective actions.

Part D - Continued
Economic Sampllng

33. Scheduled Sample

34. Speces Testing

35. Residyei

Part E - Other Requurements

38 Establishment Grounds and Pest Controt

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is S|gned and daled by lhe responsmle
establishment individual.

" Hazard Anaysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

18. Monitoring of HACCP plan.

39. Establishment Construction/Maintenance

40 nght

Ventilation

41.

42. Plumbing and Sewage

43. Water Supply

44 Dressing Rooms/avatories

45. Eqmpment and Utensils

46. Sanitary Operations

47. Employee Hyglene

19. Verification and validation of HACCP plan.

20, Corrective action written in HACCF plan.
21, Reassessed adequacy of the HACCP plan.

122, Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

" Part C - Economic/ Wholesomeness

23. Labeling - Product Standards

N K Condemned Product Control

Part F - inspection Requirements

49. Govemment Staffing

50. Daily inspection Coverage

24, Labellng Net Welghts h
"25. General Labellng o

26. Fin. Prod Standards/Boneless (Defects/AQL/P(xk SklnS/Mms(ure)

Part D - Sampling
GenencE coli Testing

27. Written Procedures

28 Sample Collect:on/Analysns

29. Records

Salmonella Performance Standards -

30. Corrective Actions

31. Reassessment

32. Written Assurance

51. Enforcement

52. Humane Handling 0O
53. Animal {dentification )
54. Ante Mortem hspection O

55. Post Mortem hspection

Part G Other Regulatory Oversnght Requsrements

56. European Community Directives

57. Monthy Review
58.

59.

FSIS- 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 162, AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal :

1 - ———- - —



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION S

ARIENTI SANDRINO,

2. AUDIT DATE

‘April 23,02

[a. ESTABLISHMENT NO | 4 NAME OF COUNTRY

1068L. Italy

TRAVERSETOLO (PR)

Dr. M. Ghias Mughal

5. NAME OF AUDITOR(S)

6. TYPEOF AUDIT

X | ON-SITE AUDIT ]

Place an X in the Audit Results block to indicate noncompllance wrth requnrements Use O if not apphcable

Part A - Sanitation Standard Opemtmg Procedures (SSOP)
Basc Requrements

7. Written SSOP o
8. Records 7drocrtrlimentin§ inrwplewmventratior:”

9. Stgned and dated SSOP, by on- srte or overall authomy

“Sanitation Standard Operating Procedures (SSOP)
i Ongoing Requirements

imanlamantatinn nf ACAND'e hrkna manitarina nf

Implementation of SSOP's, mcludlng monitoring of implementation
Maintenance and evaluation of the effectiveness of SSOP's

10.

11,

12. Corective action when the SSOP's have faled to prevent direct

pmducl coriammahon or aduleratlon

. Daily records document item 10, 11 and 12 above.

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

Developed and implemented a written HACCP plan .

14.

Contents of the HACEP list the food safsty hazards criticat controf
-— points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

15.

17. The HACCP plan is sfgned and da‘ted‘by the respongible
__establishment individual.
Hazard Anaysis and Critical Contmol Point
(HACCP) Systems - Ongoing Requirements
1R Manftarna nf HAACD nlan
18. Monitaring of HACCP plan.
4an Vinnfimnatina and vnlidatina Af UAAND Almen

19. Verification and validation of HACCP plan.

20 Farectiia artinn writtan in HAACD nlan
20 Corrective action written in HACCP plan.
$bam LUAAND mlmn
Reassessed adequacy of the HACCP plan.

22 Qarnarde darimantna: tha writton HAACD nlan manitarnn af tha
Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

o Part C - Economic / Wholesomeness

Audit
Results

Part D - Continued
Economnc Samplmg

""23. Labeling - Product Standards

"24. Labeling - Net Weights

T25  General Labeling

33. Scheduled Sample

34 Speces Testmg

35 Resmue

36. Export

. lmport

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40. Light

41.

Ventitation

42. Plumbing and Sewage

43. Water Supply

44. Dressing Rooms/Lavatories

DOCUMENT AUDIT

45. Equipment and Utensils

46. Sanitary Opera(iuns

47. Emp!oyee Hygiene

Part F - Inspection Requirements

49. Govemment Staffing

50. Daily Inspection Coverage

51. Enforcement

52. Humane Handling

"26. Fin. Prod Standards/Boneless (Defects/AQL/Park SkinsMoisture)

Part D - Sampling
Generic E coli Testmg

27 Written Procedures

28, Sample Collechon/AnaIyms

29 Records

Salmonella Perfformance Standards - Basic Requirements

30. Carective Actions

31. Reassessment

32, Written Assurance

53. Animat identification

54. Ante Mortem hspection

55. Post Mortem hspection

Part G Other Regulatory 0versught Reqmrements

57. Monthy Review

58.

59.

FSIS- 5000-6,53/0472002)
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60. Observation of the Establishment

.....Contd. Est. 1068L Date: April 23,02

11. Two plastic work-tables were deeply scored, had dark brown/yellowish discoloration areas and rough edges;.two
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 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal




United States Department of Agricutture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATI(er" i 2 AUDIT DATE '3, ESTABLISHMENT NO N ‘ 4 EARAE*(SF COUNTRY T
Cesare Fiorucct S.P.A. 04/19/02 | 231 ITALY
. | e _ _ - _ .
Langhirano (PR) 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT

Dr. Faiz R. Choudry

|

ON-SITE AUDIT [ WDOCUMENTAUDIT

Place an X in the Aud‘t Results‘b|ock to mdx:ate noncomphance wrth requnrements ﬁUse O if not apphcable

Part A -Sanitation Standard Operating Procedures (SSOP) 1 Audit o 7 PatD-Continued | T
Basnc Requnrements

i Results Economnc Samplmg
33. Scheduled Sample

e i =

7 Written SSOP

8. Records cbcumentmg lmplementa(lon 34 Speces Testmg
9. Signéd and dated SSOP, by on-site or overall au(homy 35. Residue
Sanitation Standard Operating Procedures (SSOP ) o - onh e
d Uperaling ( ) Part E - Other Reqmrements
Ongoing Requirements B o e
Implgmevqggélovn o‘f'SSOP s, includiny mon:l_l.t‘glnng of implementation 36, Export
11 Maintenance and evaluahon of the effecuveness of SSOP' 37 lmport - 7 o
12 Conecuve actlon when m§§§6r35 have>f;l’ed to prevent d!re(rzti o .7771’77” T 7 o
product cortamination or aduteration 38. Establishment Grounds and Pest Control
13. Dailyrecords document item 10, 11 and 12 above.

39. Establishment Construction/Maintenance !

40. Light

Part B - Hazard Analysns and‘Cntlcal Contrdl
Point (HQQQP) Systerp§ - Basic Requirements

14. Developed and implemented a written HACCP plan . — E e R
‘Contents of the HACCP list the food safety hazards, critical control :

41. Ventilation

15. paints, critical limits, procedures, corrective actions. 42. Plumbing and Sewage
CriuCay ool pUllll.S cracal Illlll\b pruu:uurea corecuve R e - o e —
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan. — —————————————— e o
The HACCP plan is signed and dated by the responsible D —1 44. Dressing Rooms/Lavatories

- establishment individual. - - S,
ES(dONSIHHEI NUIVUIUA].

" Hazard Andysis and Critical Control Point
(HACCP) Systems - Ongoing Requlrements
18. Monl(orlng of HACCP p|an

45. Equipment and Utensils

46. Sanitary Operatlons

47. Employee Hygiene

19. Verification and validation of HACCP plan. ~ B X

48. Condemned Product Control

20. Corrective action written in HACCP plan.  — ) R SR

“21. Reassessed adequacy of the HACCP plan. R A Part F - Inspection Requirements
i sasatI ety auSYUBLy W IO LR | s
" 22, Records documenting: the written HACCP ptan, monitoring of the

critical control points, dates and times of specific event occurrences. 49. Government Staffing
Part C - Economic / Wholesomeness _ 50. Dally |nspecuon Coverage
T 23, Labellng Product Standards ) T T T - T

[ ciiiciieee beee_1 51. Enforcement
24. Labeling - Net Weights

25, General Labeling“ T 52. Humane Handllng 0]

26. Fin. Prod. Standards/Bonekss (Defeds/AQL/Pcrk SklnslMonsture) O 53. Animal Identification O )

PartD Samphng
GenencE coli Testlng

54. Ante Mortem hspection 0O

55. Post Mortemn hspection O

28 Sample Cot\echonlAna\ysns

20 Records ’ O Part G Other Regulatory OverSlght Requurements

Salmonella Perfformance Standards - Basic Requirements 56. European Community Directives

30. Corrective Actions 57. MontHy Review

31. Reassessment O 58

32. Written Assurance o 59.

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

Establishment NO: 23L

19. Verification frequency for calibration of process-monitoring instruments (thermometers) was twice a year in_the HACCP
plan but it was done once a year. Establishment officials ordered correction immediately.

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Faiz R. Choudry




United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checkllst

1 ESTABLISHMENT NAME AND LOCATION

Tosini Pio Industria Salum S.P.A. 04/26/02

2 AUDFT DATE

3. ESTABLISHMENT NO.
25L

4 NAME OF COUNTRY

Langhirano (PR)

Dr. Faiz R. Choudry !

ION -SITE AUDIT DDOCUMENT AUDIT

5. NAME OF AUDITOR(S)

6. TYPE OF AUDIT
|

i ITALY
i

Place an X in the Audit Results b}ock to indicate noncompllance with requurements Use O if not apphcable

‘Part A- Sanitation Standard Operating Procedures (SSOP) | i
Bask: Requrements | Resuts
7. Written SSOP S - T 33,
8 R(;c;rdsﬁdocumennng nmple.rﬁentatlon 34.
9. S«gr;;'and dat;i SSOP, ;;o; site or overall authonty 7 35,
Sanitation Standard Operating Procedures (SSOP) i
‘Ongoing Requirements -
10. Implementation of SSOP S, mcludlng monltonng of implementation 35
11“M—en;¢;£;;—and evaluatmn of the effectiveness of SSOP's 37.
12 Conect|\7é;c;;r;when the SSOPS have faled to prevent dlrect 7 28

product contamination or adulerahon

. Daily records document item 10, 11 and 12 above.

"Part D- Continued
Economic Sampllng

Scheduled Sampgrliiiﬁ

Speces Testmg

Residue
Part E - Other Requlrements
Bt o
|mpon 7
Establishment Grounds and Pest Control

Establishment Construction/Maintenance

nght

Ventilation

Plumblng and Sewage

Water Supply

Dressing Rooms/Lavatories

Equipment and Utensils

. Government Staffing

. Daily |nspect|on Coverage

46. Sanrtary Operatuons

Emp!oyee Hygiene

Condemned Product Control

Part F - Inspection Requirements

. Enforcement

Reassessment

32. Written Assurance

. Humane Handling

Animal identification

Ante Mortem hspection

Post Mortem hspection

Par’( G Other Regulatory Oversnght Requnrements

European Community Directives

MontHy Review

39.
Part B - Hazard Analysns and Critical Control 40.
Point (HACCP) Systems - Basic Requirements _;'
14. Developed and implemented a written HACCP plan . ‘
15. Contents of the HACCP list the food safety hazards, critical control T a2
points, critical fimits, procedures, corrective actions. . —
16. Records documenting implementation and monitoring of the ‘ 43.
HACCP plan. :
T R — T e s — ] 44.
17. The HACCP plan is signed and dated by the responsible -
establishment individual. 45
Hazard Andysis and Critical Control Point R
(HACCP) Systems - Ongong Requuraments
18. Momtonng of HACCP pian. 47,
19. Verification and validation of HACCP plan _4
8.
20. Corrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP planﬁ e
22. Records documenting: the written HACCP ptan monitoring of (he "45
critical control points, dates and times of specific event occurrences.
"~ PartC- Economlc I Wholesomeness Jﬁ 50
T 23, Labeling - Product Standards S
- J— _ Sl 151
24. Labelmg . Net Weights O
25, General Labeling o R 52
26. Fin. Prod Standatds/Boneless (Defeds/AQL/Pork Skms/Mousture) (0] 53.
Part D - Sampling -
Genenc E coll Testlng 54.
27. Written Procedures 55,
28. Sample Collechon/AnaIysns 7
29. Records
Salmonella Performance Sandards - Basic Requirements %6.
30 Correchve Actions 57.
31 58.

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

Establishment NO: 251

61. NAME OF AUDITOR \ 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry ‘

i



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checkhst

i. ESTABLISHMENT NAME AND LOCATION 2. AUDMT

Giuseppe Citterio Salumificio SPA
Lombardia, (MI)

05/08/02
5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

DATE 3 ESTABLISHMENT NO.

31L

4. NAME OF COUNTRY
ITALY
1 6. TYPE OF AUDIT

1 ON-SITE AUDIT DOCUMEN

Place an X in the Audit Results block to indicate non

T AUDIT

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements
7. Written SSOP

8. Records documentlng lmplementa(lon

9. Stgned and dated SSOP, by on-site or overall authomy

‘Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. lmplementahon of SSOP! S, |nclud|ng monltonng of mplementatlon

compllance wrth requnrements Use 0 if not apphcable

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

ng;é;:twe action when theVSSOPs have faled to prevent direct
pmduct cor(ammahon or aduleratlon

12.

Daily records document item 10, 11 and 12 above

Part B - Hazard Analy5|s and CntncaI”ControI
Point (HACCP) Systems - Basic Requirements
Developed and implemented a written HACCP plan .

Contents of the HACCRP list the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

14.

15.

16. Records documenting implementation and monitoring of the
HACCP plan.

17.

The HACCP plan is sngned and dated by the responsnble
establishment individual.

Audit Part D - Continued |
Results Economlc Sanpllng
"~ | 33 scheduled sample o o
i 7 7374 S;)ECD;; Testmgvig o N -
) 35 RreSIdruev o o N
Part E - Other Requnrements
36 Expot - o
73’7. tmpon S a
38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40. nght

41.

Ventilation

42. Plumblng and Sewage

43. Water Supply

44. Dressing Rooms/Lavatories

45. Equ|pment and Utensits

Hazard Andysis and Critical Control Point
(HACCP) Systems - Ongoing Requmrnents
18. Mbmtonng of HACCP plan. -

19 Venf cation and vahdatxon of HACCP plan.

'z'd”'"c:'&r'écﬁve' action written in HACCP plan.

1. Reassessed : adequacy of the HACCP plan.

46. Sannary Opera(lons

47. Employee Hyglene

48. Condemned Product Control

Part F - Inspection Requirements

22 Records documenting: the wntten HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards

h?Dally Inspect:on Coverage

49. Govemment S(afflng

51. Enforcement

24 Labeling- Net Wenghts

25 General Labehng

26 Fin. Prod. Standads/Boneless (Defects/AQL/Park SkinsMoisture)

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28 Sample C ollectlon/AnaIysus

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32, Written Assurance

52. Humane Handiing

53. Animal ldentification

54. Ante Mortem hspection

55. Post Mortem hspection

Part G - Other Regulatory Oversnght Reqmrements

56. European Community Directives

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

Establishment NO: 31L

46, 51. 56. Dripping condensate, from overhead worn out insulation over pipes that was not cleaned/sanitized daily, 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 GOI meat inspection officials. Deviates from Council Directive 64/433/EEC, Chapter 111 3(c).

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Faiz R. Choudry




United States Department of Agriculture
Food Safety and Inspection Service

Fore|gn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Cesare Fiorucc1 S.P.A.

2. AUDIT DATE
4/17/02

NAME OF COUNTRY
ITALY

3. ESTABLISHMENT NO.
272 M/S

4.

Santa Palomba (RM) 5. NAME OF AUDITO

Place an X in the Audit Resiﬂts block to indicate noncomplna

Dr. Faiz R. Choudry

!
I
|
i 6. TYPE OF AUDIT

ON-SITE AUDIT DOCUMENT AUDIT

nce with reqmrements ‘Use O if not applicable.

R(S)

29. Records

Salmoneila Performance Standards - Basic Requirements

30. Correctwe Actions

31. Reassessment

32. Written Assurance

‘Part A-Sanitation Standard Operating Procedures (SSOP) Audit o Part D - Continued T T e
Basic Requirements Results Economlc Sanpling | Results
i” Wrﬂ(e}\ SSOID T o T o “‘W 33 Scheduled Sample T - 7 7 :j
8. Rec;rtrjisido?uiménhn'g lnmlemer;;é;;on S 34 Speces Testing - o
9. Signed and dated SSOP, by on-site or overall authonty 35. Residue
" Sanitation &andarq Operatu"ng Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements L L -
10. Implementation of SSOP's, including monitoring of |mplementat|on 36. EXDOﬂ !
R i it Sttt LA SR S S J
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import i
12. Cormrective action when the SSOP's have faled to prevent direct 38, Establishment Grounds and Pest Controf
product corlammatlon or aduleratlon |
13. Dailyrecords document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance ;
Part B - Hazard Amlysis and Critical Control 40. nghl
Point (HACCP) Systems - Basic Requirements o - -
- S 41. Ventilation
14. Developed and implemented a written HACCP plan . S - e
15. Contents of the HACCP list the food safety hazards, critical contro! 42. Plumbing and Sewage
_ points, critical limits, procedures, carrective actions. . e ———— - - —
16. Records documenting implementation and monitoring of the f Water Supply o
HACCP plan. R B
S - 44. Dressmg RoomsAavatories
17. The HACCP plan is signed and dated by the responsible - e o
] establishment individual. o - | 45. Equipment and Utensils
Hazard Anaysis and Critical Control Point 0 — - R
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
A18. Mom(onng of HACCP plan. ) 47, Employee Hygiene
18. Venﬁcatlon and validation of HACCP plan T I (R -
48. Condemned Product Control
20. Corrective action written in HACCP plan. X R - -
21. Reassessed adequacy of the HACCP plan. I Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the T T ) -
e . . " 49. Govermnment Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness ﬁ 50. Daily Inspection Coverage
23. Labeling - Product Standards T T T
- —— .4 ] 51. Enforcement X
24. Labeling - Net Wenghls o -~ R
25. General Labeling B O 52. Humane Handling
26. Fin. Prod. Standards/Boneless (Defects/AQlJPcrk Sklns/Mo:sture) O 53. Animal Identification
Part D - Sampllng T o -
GenencE. Coll Testlng 54. Ante Mortem hspection
27. Written Procedures 55. Post Mortem hspection
28. Sample Collection/Analysis S —— e . o
o o — T T A Part G - Other Regulatory Oversight Requirements

56. European Community Directives

. Monthy Review

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

Establishment NO: 272 M/S

20. The Establishment HACCP plan met the basic requirement. The plan called for monitoring of 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.

51. 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 | 62. AUDITOR SIGNATURE AND DATE




United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establlshment Audit Checkllst

. ESTABLISHMENT NAME ANO LOCATION
Levoni S.P.A.

2 AUDIT D
04/23/02

ATE

3 ESTABLISHMENT NO

442L

4 NAME OF COUNTRY
l ITALY

San Daniele del Friuli (UD)

. 5 NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

6 TYPE OF AUDIT

rPlace an X in the Audut Results block to |ndlcate noncompllance wrth requarements Use O if no not appllcable

“Part A - Sanitation Standard Operating Procedures (SSOP)
Basnc Requirements

| Audit
| Results

Part D - Continued
Economlc Samplmg

7. Written SSOP

8. Records documentlng |mplementat|on

9. Slgned and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP)
_ Ongoing Requirements

10 lmplementatlon of SSOP's, mcludmg momtonng of mplementatton
l 1.

Maintenance and evaluation of the effectiveness of SSOP’s.

12 Conechve achon when the SSOPs have faled to prevent direct
pmducl coﬁamma\lm or adulerahon

13. Dailyrecords document item 10, 11 and 12 above.

Part B - Hazard Analysis and Critical Controf
_Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is sngned and dated by the responsuble
establishment individual.

' Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Reqmrements
18. Momlonng of HACCP plan.

——— . 4

19 Verlf cation and validation of HACCP plan.

20. Comective action written in HACCP plan.
21.

Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan momlonng of the

criticat control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness ti

""23. Labeling - Product Standards

24. Labelmg Net nghls -

25. Generat Labelmg

26. Fin. Prod S(andards/Boneless (Delects/AQL/Purk Skms/Mmsture)

36. Expon

37 lmport

38. Estabiishme

40. nghl

41. Ventilation

33. Solleduled Sa?r-l ple

34, Speces Tesllng

| 35. Residue

Part E - Other Requ:rements

nt Grounds and Pest Control

39. Establishment Construction/Maintenance

42. Plumbing and Sewage

. Water Supply

. Dressing Rooms/Lavatories

45.

Equipment and Utensils

46.

![X ON-SITE AUDIT DDOCUMENTAUDIT

Sanitary Operations

47. Employee H

ygiene

48. Condemned

Product Contro!

Part F - Inspection Requirements

49. Government

Staffing

50. Daily lnspectlon Coverage

U _ 151 Enforcement
e - S
- ~~F 52. Humane Handling
O 53. Animal ldentification

Part D Sampllng
GenencE coli Testmg

27. Written Procedures

28. Sample Colbction/AnaIysis

29 Records

Salmonella Perfformance Standards - Basic Requirements

30. Correctlve Actions

31. Reassessment

32. Written Assurance

54. Ante Mortem hspection

55. Post Mortem hspection

56. European Community Directives

Part G Other Regulatory Oversight Requnrements

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

Establishment NO: 442L

61. NAME OF AUDITOR
Dr. Faiz R. Choudry

i
i
|



United States Department of Agriculture

{ ESTABLISHMENT NAME AND LOCAT|ON

Principe D1 San Daniele S.P.A.
S. Dorlingo Della Valle (TS)

Food Safety and Inspection Service

| 2. AUDIT DATE | 3. ESTABLISHMENT NO. |
04/22/02 478L

Forelgn Establishment Audit Checkllst

4. NAME OF COUNTRY
ITALY

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

6. TYPE OF AUDIT

“Part A - Sanitation Standard Operating Procedures (SSOP)

Basn: Requmments

7. Wntten SSOP

8. Records documentlng m\plementanon

TON SITE AUDIT \:]DOCUMENT AUDIT

Place an X in the Audlt Results plock to mdlcate noncomphance wsth rédu:rements Use O if Q if not apphcable

9 S|gned and dated SSOP, by on-site or overalt authomy

Auit Part D - Continued R
Results Economnc Sampling Results
33, Scheduled Sample T i
34. Species Testing 0
- Residue O

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10 Implementatlon of SSOP s, including monitoring of mplementauon

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

Cormective acuon when the SSOPs have faled to preven( dl
product coriamlnatlon or aduleratnon

12

Daily records document item 10, 11 and 12 above.

Part B -Hazard Analysls and Critlcd Control
Point (HACCP) Systems - Basic Requirements

I'EC(

14. Developed and implemented a written HACCP plan .

IS
les
&

Part E - Other Requirements

. Establishment Construction/Maintenance

. L|ght

. Ventilation

15. “Contents of the HACCP list the food safety hazards, critical control

__points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is signed and dated by the respon5|ble
establishment individual.

Hazard Andysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements
18. Morﬁtonng of HACCP plan.

19. Verification and validation of HACCP plan.

'20. Corrective actgn written in HACCP plz;nj
21.

Reassessed adequacy of the HACCP plan.

22. Records documentmg the written HACCP plan, monntonng of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness

Wé:‘S:MLabeling - Product Standards

. Plumbing and Sewage

. Water Supply

. Dressing Rooms/Lavatories

. Equnpment and Utensils

. Sanitary Operations

. Employee Hygiene

. Condemned Product Control

Part F - Inspection Requirements

49. Government Staffing

i 50. Daily Inspection Coverage

51. Enforcement

24. Labeling - Net Weights

'25. General Labeling

26. Fin. Prod Standams/Boneless (Defects/AOUP(rk Sklns/Mo

Part D Samplmg
Genenc E coll Testlng

27. Written Procedures

28 Sample Colbctlon/Analysts

29. Records

30. Corrective Actions

31.

Reassessment

32. Written Assurance

lsture)

52. Humane Handlmg

53. Animal ldentification

54. Ante Mortem hspection

55. Post Mortem hspection

56. European Community Directives

57. Moany Review

58.

59.

Part G - Other Regulatory Oversnght Requarements Wr_

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

Establishment NO: 478L

61. NAME OF AUDITOR o 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry 1




United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Estabhshme nt Audit Checklist

1. ESTABLISIMENT NAME AND LOCATION

Salumificio Brianteco S.P.A. 05/03/02

1 2. AUDIT DATE

T4, NAME OF COUNTRY
ITALY

| 3. ESTABLISHMENT NO.
482L

Garbagnate Monastero (CO)

‘Part A - Sanitation Standard Operating Procedures (SSoP)
Basic Requirements

5. NAME OF AUDITOR(S)
DR. Faiz R. Choudry

6. TYPE OF AUDIT he

PR

Part D - Continued
Economic Sampling

Audit
Results

7. Written SSOP

8 Records documenting |mplementat|on

9. Signed and dated SSOP, by on-site or overali aulhonly

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10 lmplemenlallon of SSOP's, mcludmg monltonng of mplementahon

33. Scheduled Sample o

34 Speces Testlng

35. ReS|d7de

Part E - Other Reqmrements

11. Maintenance and evaluation of the effectiveness ol SSOP's.

12, Correcllve actlon when the SSOF’S have faled to prevent direct
product cortarnmatlon or aduleratlon

13. Dallyrecords document item 10, 11 and 12 above.

Part B - Hazard Analysns and Critical Control
__Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

-ON SITE AUDIT DOCUMENT AUDlT

Place an X in the Audlt Results plnek to |ndlcate noncompllance wrth requnrements Use O |f not appllcable

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40. Light

41. Ventilation

42. Plumbing and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan

43. Water Supply

17. The HACCP plan is signed and dated by the responsuble
establishment individual.

Hazard Anaysis and Critical Control Point
(HACCP) Systems - Ongoing Requlrements

18. Monltonng of HACCP plan.

44. Dressmg Rooms/Lavatories

45. Equipment and Utensils

46. Sanitary Operations

19. Verification and valldatlon of HACCP plan.

47. Employee Hyglene

48. Condemned Product Control

20. Corrective action written in HACCP plan.

21, Reassessed adequacy of the HACCP plan.

22. Records documen(mg the written HACCP plan momtonng of the
critical control points, dates and times of specific event occurrences.

" Part C - Economic / Wholesomeness

23. Labeling - Product Standards

Part F - Inspection Requirements

. Govemment Staffing

. Dally Inspection Coverage

. Enforcement

24. Labeling- Net Wenghts

"25. General Labeling

26. Fin. Prod. Standads/Boneless (DefectslAQUPa'k Skms/Mmsture)

Pan D - Sampling
GenencE coh Testing

27. Written Procedures

52. Humane Handling

. Animal ldentification

. Ante Mortem hspection

. Post Mortem hspection

28 Sample CollectlonlAnalysus

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32. Written Assurance

Pan G Other Regulatory OverSIght Reqmrements

. European Community Directives

. Monthy Review

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

Establishment NO: 482L

51. Veterinary Meat Inspector was not verifying the direct measurement at a CCP of monitoring and plant ongoing
verification activities of the HACCP plan(s). GOI inspection officials indicated that it would be corrected immediately.

61. NAME OF AUDITOR ' ' 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry




United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

ESTABLISHMENT NAME AND LOCATION
Soliani di Soliani Fermo E.C. SN.C.

1.

2 AUDIT DATE
05/06/02

3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY
596L ] ITALY

Langhirano (PR)

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

’ 6. TYPEOF AUDT

: ON-SITE AUDIT DDOCUMENT AUDIT

Place an X in the Audit Results p>lo/crk to mdlcate noncompllance wrth requurements Use o) |f not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basnc Requrements

7. Written SSOP

8. Records documentmg m\plementatlon

9 Slgned and dated SSOP by on-site or overall authority.
Sanitation Standard Operating Procedures (SSOP)
_Ongoing Requirements

10 Implementahon of SSOP's, mcludmg momtonng of implementation

[ awit Part D - Continued

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

| Results Economic Samplmg RA:;‘ts
o | 33. scheduted Ssample ST
o o A‘ ) 777i W;ikgpe;;:es(_ms - N - >V'_*6
J_—«; 35. Residue o : ] ~~6-7
Part E - Other Requirements ]i
lementation 36, Export T
- 37. Import o - i

Correctlve actlon when the SSOPs have faled to prevent dlrecl
product cortammahcn or adulerauon

12.

Daily records document item 10, 11 and 12 above.

7 Part B- Hazard Analysus and Critical Control
_Point (HACCP) Systems - Basic Requirements

Developed and implemented a written HACCP plan .

14.

" Contents of the HACCF list the food safety hazards, critical control
__points, critical limits, procedures, corrective actions.

15.

Records documenting implementation and monitoring of the
HACCP plan.

16.

17. The HACCP plan is signed and dated by the responsuble
establishment individual.

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40. Ltght

41.

Ventilation

42. Plumbing and Sewage

43. Water Supply

44, Dressmg Rooms/Lavatories

45. Equipment and Utensils

‘Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongong Requtrements

46. Sanitary Operations

18. Momtonng of HACCP plaﬁ

19. Venfcahon and validation of HACCP plan.

20. Corective action written in HACCP plan.

21. Reassessed adequacy of the HACCP plan' N

22. Records documenting: the written HACCP plan momtonng of the
critical control points, dates and times of specific event occurrences.

47. Employee Hyglene

48. Condemned Product Control

Part F - Inspection Requirements

49. Govermment Staffing

Part C - Economic / Wholesomeness
23. Labeling - Product Standards

_; Dally Inspectlon Coverage

51.

24 Labeling - Net Weights

Enforcement

"25. General Lé'li)el‘ihg

26. Fin. Prad. Standards/Boneless (Defects/AQUPork Skms/Moasture)

Part D - Sampling
Generlc E COII Testlng

27. Written Procedures

28 Sample Coﬂectlon/AnaIySls

29. Records

Salmonelia Performance Standards - Basic Requirements

30. Corrective Actions

31

Reassessment

32 Written Assurance

52. Humane Handling

53. Animal ldentification

54. Ante Mortem hspection

55. Post Mortem hspection

56. European Community Directives

57. MontHy Review

58.

59.

Part G Other Regulatory Oversnght Reqwrements 7 -

: | i
SR R

FSi1S- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Establishment NO: 596L

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. GOI inspection officials ordered correction immediately.

61. NAME OF AUDITOR ' " |62, AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry 1




United States Department of Agriculture
Food Safety and Inspection Service

3 ESTABLlSH MENT N O

643M/S

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE
F. LLi Martelli S.P.A. 04/29/02
Dosolo (MN) 5. NAME OF AUDITOR(S)

Forelgn Establlshment Audit Checkllst

ITALY

Dr. Faiz R. Choudry

T 4. NAME OF COUNTRY

6. TYPE OF AUDIT

-ON-SITE AUDIT DOCUMENT AUDIT

——— -~ .

Place an X in the Audit Results block to indicate noncompliance with requuements Use O if not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basnc Requmments

"7 Wiritten SSOP

8 Records documenlmg |mplemenlat|on

9 Slgned and dated SSOP, by on-site or overall au(honty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. lmplementatlon of SSOP s, including momtonng of lmplemenlanon

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

12 Coneclive aclion when the SSOPs have faled to prevenl direct
product contamination or aduleratnon

13. Daily records document item 10, 11 and 12 above.

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

14. Developed and implemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards, critical controt

points, critical fimits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is signed and dated by the responsnble
establishment individual.

Audit
Resuits

33.

Part D- Continued e

41

43.

Ventilation

42. Plumbing and Sewage

Water Supply

44. Dressing RoomsA avatories

Audit
Economic Sampling Results
Scheduled Sample S o
. Species Testing
Residue
et e - - e L
Part E - Other Requnrements _
. Exporl
. Import S S
. Establishment Grounds and Pest Control |
Establishment Construction/Maintenance
— 1 —_——
Light ‘

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

18. Momtonng of HACCP plan

45. Equipment and Utensils

46. Sanitary Operations

19. Verification and valldatlon of HACCP plan
?:0 >(730rreclivé acllc;r\ written in llACCP plan. )

21, Reassessed adequacy of the HACCP plan

47.

Employee Hygiene

48. Condemned Product Control

22 Records documenting: the written HACCP plan, momtormg ol the
criticat controt points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness

"23. Labeting - Product Standards

Part F - Inspection Requirements

49. Government Staffing

50. Daily Inspection Coverage

" 24. Labeling - Net Weights
25. General Labeling

26 Fin. Prod SlandardslBoneless (Defects/AQL/Pork Skms/Mmslure)

Part D- Samplmg
Genenc E. coli Testmg

27. Written Procedures

28 Sample Collectlon/AnalySls

51.

52.

Enforcement

Humane Handling

29. Records

Salmonella Performance Standards - Basic Requirements

30. Conectlve Actions

31. Reassessment

32. Written Assurance

57.

59.

0 53. Animat identification

54. Ante Mortem hspection

Part G Other Regulatory Oversight Requirements

Monthy Review

58.

55. Post Mortem hspection

56. European Community Directives

FSIS- 5000-6 (04/04/2002)
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bu. Ubservation ot the tstablishment

Establishment NO: 643M/S

61. NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry l




United States Department of Agriculture
Food Safety and Inspection Service

1. ESTABLISHMENT NAME AND tOCATION

Prosciuttificio Morgante S.P.A. |

| 2. AUDIT DATE
104/23/02

Fore|gn Establlshment Audit Checklist

3. ESTABLISHMENT NO.
649L

} 4. NAME OF COUNTR
i ITALY

San Daniele del Friuli (UD)

| 5. NAME OF AUDITOR(S)
k Dr. Faiz R. Choudry

‘6. TYPE OF AUDIT

ON-SITE AUDIT

Y

D DOCUMENT AUDﬂ'

Place an X in the Audit Resultsblock to indicate noncomphance wrth requtrements Use 0O if not apphcable.

Part A - Sanitation Standard Operating Procedures (SSOP)

Part D - Continued
Economlc Samplmg

Audit
Results

Scheduled Sample

Audit
Basic Requirements Results
”7 Wiitten SSOP 33,
8 Records documentmg lmplementatmn 34,
9. S:gned and dated SSOP, by on-site or overall authonty 3s
Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements
10, 'TRlementation,of SPOFTs, including monitoring of implementation. 36
11. Maintenance and evaluation of the effectlveness of SSOP's. 37
"’1_2;“".Conech\;e actlon when the SSOPs have faled lo pr;v;(dlfect )
38.
pmduct coﬁamlnatnm or adulerat:on
13. Dailyrecords document item 10, 11 and 12 above. 39.
Part B -Hazard Analysis and Cnticd Control 40.
Point (HACCP) Systems - Basic Requirements a1
14. Developed and implemented a written HACCP plan . ‘
-~ Contents of the HACCP list the food safety hazards, critical controf 42
pomts critical limits, procedures, corrective actions.
LA "’vl oon UUI pUII“S”(;L(I?leI I"lll\b pruueuures currecuve _ . :
16. Records documenting impiementation and monitoring of the 43

HACCP plan.
The HACCP pian is signed and dated by the respansible
17. establishment individual.
EHADUSHI DN IV UUal,
Hazard Analysis and Critical Contol Point
{(HACCP) Systems - Ongoing Requlrements
18. Monltorlng of HACCP plan

. Plumbing and Sewage

Species Testing

. Residue 7 . o
Part E - Other Requnrements i
775&)& - — S
lmpo;tiw 7
Establishment Grounds and Pest Control -

Establishment Construction/Maintenance

nght

Ventilation

. Water Supply

. Dressmg Rooms/Lavatories

. Equipment and Utensils

Sanitary Operations

19. Verification and validation of HACCP plan.

20. Corrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. T
el i iCasessety GuUT uGdy W WG (et T pan

" 22 Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part C - Economic/ Wholesomeness
23. Labeling - ‘Product Standards

. Employee Hygiene

24. Labeling - Net Weights

. Condemned Product Controt

. Govemment Staffing

. Daily Inspection Coverage

Part F - Inspection Requirements

. Enforcement

25. General Labeling

. Humane Handling

26. Fin. Prod Standamds/Boneless (DefectslAOLlPork Sklns/Mmsture)

Part D - Sampling
GenencE coh Testmg

27. Written Procedures

28. Sample Colbchon/Analy&s

49
-
— Y
O
o 52
0 53

. Animal Identification

. Ante Mortem hspection

. Post Mortem hspection

29. Records

56.

Part G - Other Regulatory Oversight Requirements

European Community Directives

]

30. Corrective Actions 57. Mon(HyRevuew

31. Rms;;ssment 7 0o 58. o

. Wrme:;;rance 10 s i B o 1
FsIS- 5000-6(04/04/2002)
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60. Observation of the Establishment

Establishment NO: 649L

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry
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DIREZIONE GENERALE DELLA SANITA' PUBBLICA VETERINARIA, ALIMENTI E NUTRIZIONE
UFFIC1O 11l ¢ VIII

3 0 LUG. 2002

DR. SaLLY STRATMOEN,CHIEF

EQUIVALRNCE INTERNATIONAL POLICY STAFF
FOOD SAFETY AND INSPECTION SERVICE
UNITED STATES DEPARTMENT OF AGRICOLTURE

p-c. AMBASCIATA D’ ITALIA - WASHINGTON

AMBASCIATA AMERICANA — ROMA

500.3.8/80.83/n80/ I §§

SUBJECT: final reports of meat 1inspection system audit conducted
in Italy from November 14 through December 19, 2001 and
from April 15 through May 16, 2002,

Reference is made to the letteras of 1% May 2002 and 31 May
2002 by which you forwarded respectively the report on the FSIS
audit conducted in Italy from 15 April through 16 May 2002 and
the report on the previous audit carried out from 14 November
through 19 December 2001. With reference to the latter report, we
do thank you for sending it to us; our reply to such report was
drawn up but not forwarded to the FSIS mince it was mad obsolete
by the audit carried out in Italy from 15 April through 16 may
2002.

As far as the 2002 audit is concerned, the relevant final
report confirmsg that the outcome of the last audit was favorable,
as already stated by the audit team leader, Dr. Sally Stratmoen,
during the final meeting with the CCA (Central Competent
Authority) held on 13 May 2002.

Moreover, in the same letter the USDA/FSIS informed ua that
the precautiocnary control measures on 100% of imported Italian
meat products would be lifted, and that the CCA would be given
pback autonomy in certifying establishments approved for export to
the US as of 17 May 2002. Moreover, Italy can resume a regular
inspection pattern on an annual basis starting from next Fall.




Therefore we would like to express our full satisfaction for
the favorable outcome of the recent audit and for the
acknowledgement of the efforts made by the central and peripheral
Italian health authorities over the last few months. Moreover, we
have a firm will to maintain the progress made in Italy’s meat
inspection system and therefore to have them confirmed also in
future audits.

Finally, with reference to the letter of 31 May 2002, we
would like to take this opportunity to ask whether it is posgsible
to include on FSTIS'’ website not only the reports of the previous
audits 1in Ttaly but also the sentence according to which “all
deficiencies noted during the audit conducted in November -
December 2001 have been corrected asevi TESISaudit

conducted in April - May 2002 as atated in the referenced
letter.

REMARKS ON THE REPORT AND ON THE RECOMMENDATIONS

With reference to the remarks on the establishments, the
latter were given instructions by the Veterinary Services to
remedy the deficiencies noted during the audit.

As to the remarks on the methods of analysis used by the
Rome Igtituto Zooprofilattico Sperimentale for generic E. coli
and Salmonella, the CCA gave instructions to use only the methods
required by the FSIS to test products for export to the US.
Moreover, by letter xref. €600.8/80.83/AG/230 of 26 Jume 2002 the
CCA required the National Health Institute - which is in charge
of coordinating the activities of the Igtituti Zooprofilattici
Sperimentali for the microbiological and chemical analyses
envisaged by the US provigions - to make a preventive assessment
of any proposal to modify the above mentioned methods put forth

by the IZSs and to send it to the CCA that will forward it to the
FSIS.

With respect to the recommendations expressed in the report,
we will adopt them as much as possible, in particular concerning
the increase of veterinary staff within the Directorate General,
the periodic meeting between CCA staff and regional officials to
plan training activities and assure enforcement of United States
requirements, the planning of additional training for regional
officials and local inspector. Measures to this respect were
already adopted over the last few months and on 8 Apxil 2002, a
seminar took place aimed at coordinating and harmonizing the
inspections on establishments approved for export to the US; this
geminar was attended by official veterinarians, veterinary



gupervisors and veterinarians from the Ministry and form the
Regions.

Currently the CCA is organizing training courses on GMS and
SS0OP procedures and on Lhe implementation of the HACCP gystem
aimed at the veterinary Services. These courses will take place
next Fall at the Directorate General for Veterinary Public
Health, Food and Nutrition.

Moreover, the heads of Cffice IX - Hygiene of Meat, Fish,
Milk, Eggs and other Food of Animal Origin and of Office VII -
Audit, Relations with Regions are foreseen to attend the Seminax
that will take place in Washington in August. In this occasion a
protocol for use by the CCA and FSIS to audit regional and local
health units could be developed with the US authorities, as
] . P e e e ettt

With respect to the verificatron audits~of gt certifred—
establishment by the CCA, the twice-a-year frequency advised by
the FSIS will be applicable only to slaughterhouses; before the
next FSIS audit foreseen next Fall, the establishments not
included on last audits’ program will be ingpected, as well as
those where deficlencies were noted, the remaining establishments
on a random bagis, and all the regional offices.

Finally, in order to 8trengthen the control on those
laporatories testing asamplezs for certified establishments, a
questionnaire was drawn up in collaboration with the Istituti
Zooprofilattici Sperimentali to gather detailed technical

information on these same labs. Once the data gathered have been
assessed, the laboratories will be inspected by staff of the

competent IZSs.
ENERAL DIRECTOR
RO MA ELL

Thank you for your collaboration.

Yours sincerely
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