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1. INTRODUCTION
The audit took place in Poland from July 14 through August 6, 2004,

An opening rmeeting was held on July 14, 2004, in Warsaw with the Central Competent
Authority (CCA). At this meeting, the audit team confirmed the objective and scope of the
audit, the auditors’ itinerary, and requested additional information needed to complete the

audit of Poland’s meat inspection system.

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

2. OBJECTIVE OF THE AUDIT

This audit was an enforcement audit. The objective of the audit was to determine if Poland
could continue to export meat products to the United States.

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, six
provincial inspection offices, eight district offices, ten laboratories performing analytical
testing on United States-destined product, seven slaughter and processing establishments,
and {wo meat processing establishments.

Competent Authority Visits Comments

Competent Authority Central 1
Provincial
Veterinary 6
Offices
District
Veterinary 8
Offices
Iaboratories National Residue and
Reference 1 Microbiology in
Laboratory Pulaway, Poland
Regional
Laboratories for | 9
Microbiology
Establishments Meat Slaughter
and Processing | 7
Establishments
Meat 2
Processing
Establishments




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 an audit of a selection of records in the country’s inspection headquarters,
regional, and district offices. The third part involved on-site visits to nine establishments:
seven slaughter and processing establishments, and two processing establishments. The
fourth part involved visits to ten government laboratories. The National Veterinary
Research Institute, Pulawy, which is the national reference laboratory, was conducting
analyses of field samples for Poland’s national residue control program, as well as some
microbiological sampling for generic Escherichia coli (E. coli), Salmonella, and Listeria

MOROCYIOZENES.

Program effectiveness determinations of Poland’s inspection system focused on five areas
of risk: (1) sanitation controls, including the implementation and operation of Sanitation
Standard Operating Procedures (SSOP), (2) animal disease controls, (3) slaughter/
processing controls, including the implementation and operation of Hazard Analysis and
Critical Control Point (HACCP) programs and a testing program for generic E. coli, (4)
residue controls, and (5) enforcement controls, including a testing program for Salmonella.
Poland’s inspection system was assessed by evaluating these five risk areas.

During all on-site establishment visits, the audit team members evaluated the nature, extent
and degree to which findings impacted on food safety and public health. The auditors also

assessed how inspection services are carried out by Poland and determined if establishment
and inspection system controls were in place to ensure the production of meat products that

are safe, unadulterated and properly labeled.

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

E. coli and Salmonella,

Equivalence determinations are those that have been made by FSIS for Poland under
" “provisions of the Sanitary/Phytosanitary Agreement. No equivalence deferminations have
been made for Poland.

4. LEGAL BASIS FOR THE AUDIT

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

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



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

5. SUMMARY OF PREVIOUS AUDIT

Final audit reports are available on FSIS® website at:
http://www.fsis.usda.gov/Regulations & Policies/Foreien_Audit Reports/index.asp

‘The last FSIS audit of Poland’s inspection system was conducted in November/December
2003. The following deficiencies were noted: :

e In five of ten establishments, SSOP were not effectively implemented and
maintained.

e SSOP in five establishments also did not include all the required corrective action
elements.

¢ Inadequate implementation of HACCP.

¢ Inadequate supervision from the CCA over provincial and district offices, as well as
in certified establishments.

e In five establishments, product residues from the previous day’s operation were
observed on the food contact surfaces.

e In five establishments, swine carcasses were in direct contact with other
contarninated/suspect carcasses on the retain rail and/or with non-food contact
surfaces.

» In two establishments, overhead supports had rust, flaking paint, and build up of
black discoloration over exposed product.

¢ In two establishments, dripping condensate from overhead structures and ceilings
was falling onto exposed products/food contact surfaces in the boning and
processing rooms.

e In one establishment, hogs were not stunned effectively prior to being shackled,
hoisted, thrown, or cut.

e In all ten establishments audited, HACCP plans did not contain all required
regulatory requirements.

e In cight of ten establishments audited, procedures for monitoring critical control
points and/or frequency of monitoring were not performed asg written in the HACCP
plan.

e In all ten establishments audited, verification procedures, frequency, and on-going
verification activities did not comply with FSIS requirements.

e In nine of ten establishments audited, corrective actions to be followed in response to
a deviation from a critical limit did not address all four parts of the corrective actions
in the HACCP plan.

e In cight of the ten establishments audited, the establishment failed to take
appropriate corrective actions in response to deviations from critical limits.

e In all ien establishments audited, records for documentation of the monitoring,
corrective actions, and verification of the HACCP plan were not properly completed.

e In two of ten establishments audited, pre-shipment review records were not

completed correctly.
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All deficiencies observed during the November/December 2003 routine, annual andit had
been corrected and verified. No repeat deficiencies were observed during the July 2004

enforcement audit.
6. MAIN FINDINGS

6.1 Government Oversight

‘The Polish meat inspection system is organized in three levels. The first level is the
Ministry of Agriculture and Rural Development (MARD), which includes the General
Veterinary Inspectorate (GVI). This is the level of government that FSIS holds responsible
for ensuring that FSIS requirements are implemented and enforced relative to the exporting
of meat products to the United States. The second level is the Provincial Veterinary
Inspectorate (PVI). There arel16 provinces (each province has between 15 to 32 districts).
The third level is the District Veterinary Inspectorate (DVT). The District is responsible for
all veterinary related activities including meat inspection and monthly audits at each
certified United States establishment. Copies of the District monthly audit report are
provided to the veterinarian in-charge of the certified establishment, District and Provincial

offices.

The PVI may approve or disapprove a meat establishment based on the DVT office
recommendation. The PVI notifies the CCA regarding approval or disapproval of United
States certified establishments. The CCA also retains the authority to delist an establishment
and maintains the list of the certified establishments. Since the last audit, the CCA has
conducted official audits on a monthly basis of the United States certified establishments.
DVI offices have reviewed the United States certified establishments on a monthly basis and
have in turn been reviewed by the PVI, which also directly reviewed the certified
establishment(s) under their purview. The CCA headquarters received copies of the DVI
and PVI monthly review reports and any noncompliance records issued. In addition, the
CCA headquarters office also performed on-site audits in advance of the FSIS enforcement
audit of the establishments, and the DVT and PVT offices.

6.1.1 CCA Control Systems

FSIS audited six PVI offices and eight DVT offices overseeing nine certified establishments.
The listing and delisting of the United States approved establishments is being done by the
DVI and PVI offices. All inspection veterinarians and inspectors in establishments certified
by Poland as eligible to export meat products to the United States were employees of the

Public Health Division of MARD.

6.1.2 Ultimate Control and Supervision

PVI offices have the authority to supervise the activities of the DVI offices and the DVI
offices have the authority to supervise the activities of the veterinarians and inspectors in the
certified establishments. FSIS regulatory requirements are normally distributed via a CCA
Intranet to the provinces and districts. In addition, copies are e-mailed and delivered in hard
copy format as needed. All key FSIS regulatory requirements had been translated into the
Polish language and copies were available to staff at the Headquarters office, as well as all

provincial, district and establishment level offices.



Uniform standard procedures based on FSIS requirements and the FSIS Directive 5000.1,

Revision 1, as well as related documents had been translated into Polish. These documents

were being used as the basis for the standard procedures used by the government of

Poland’s meat inspection officials at all levels to verify adherence to FSIS requirements in

the certified establishments. Supervisory monthly checklists varied slightly in each district
" office in format, but each checklist adequately addressed PR/HACCP requirements.

6.1.3 Assignment of Competent, Qualified Inspectors

The DVI has total authority for all human resource activity. All establishments were stafied
with full time and/or part time veterinarians and non-veterinary inspectors of the Public
Health Division of MARD. No deficiencies were identified in enforcing FSIS regulatory
requirements in the certified establishments exporting to the United States.

Since the last audit, Poland’s meat inspection service and industry had engaged in intense
training programs to enhance the understanding of United States requirements among meat
inspection personnel in the certified establishments. Meat inspection personnel had a much
more thorough understanding of PRZHACCP regulations and other FSIS requirements than
was found during the November/December 2003 audit.

6.1.4 Authority and Responsibility to Enforce the Laws
The CCA has the authority and responsibility to enforce applicable laws and regulations.

None of the nine establishments audited were delisted or received a Notice of Intent to
Delist (NOID). Continuous daily inspection was provided for all certified slaughter and
processing establishments.

6.1.5 Adequate Administrative and Technical Support

The CCA has the administrative and technical support to implement United States
requirements such as the translation and dissemination of FSIS rules and directives to all
levels of government inspectors with responsibility for overseeing United States certified
establishments. FSIS Directives, Notices, Guidelines and other documents had been
translated into Polish, disseminated to all PVI, DVI, and United States certified
establishment leve] inspection offices in all the regions that have or have had United States
certified establishments. Documents were transmitted in hard copy format and via e-mail.
The FSIS requirements and documents are also posted on an internal Intranet website
available to all GVI personnel. GVI officials have conducted meetings/training sessions on
these requirements and new documents. The GVI headquarters officials have plans to
conduct more such meetings in the future to ensure on-going understanding of the
documents and to clarify issues that could result in inconsistencies between the provinces,

districts, and/or establishments.

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



6.2 Headquarters Audit

The audit team conducted a review of inspection system documents at headquarters,
provincial, and district offices. The records review focused primarily on food safety hazards

and included the following:

e Internal review reports.
e Supervisory visits to establishments that were certified to export to the United States.

e Training records for inspectors and laboratory personnel.
* New laws and implementation documents such as regulations, notices, dlrectlves and

guidelines.

e Export product inspection and control, including export certificates.

¢ Enforcement records, including examples of withholding, suspending, withdrawing
inspection services from or delisting an establishment that is certified to export

product to the United States.

No concerns arose as a result the examination of these documents.
©6.3.1 Audit of Regional and Local Inspection Sites

Six PVI offices located in Poznan, Kielce, Szczecin, Olsztyn, Siedlce, and Gdansk were
andited. In addition, eight DVI offices were audited. These DVI offices were located in
Sokolow Podlaski, Ostroda, Czluchow, Starachowice, Krotoszyn, Ostrzeszow, Szczecin and

Tamow.

o In one DVI office, the verification documentation was not included in the record for
corrective actions taken as a result of observations made during a monthly
supervisory visit. The DVI office understood the issue and committed to providing

this documentation in the future.

7. ESTABLISHMENT AUDITS

The FSIS audit team visited a total of nine establishments: seven slaughter/processing
establishments and two processing establishments. None of the establishments audited were
delisted or issued a NOID. All deficiencies in the five establishments that received a NOID
during the previous audit conducted in November/December 2003 were corrected and

verified.

Specific deficiencies observed during this enforcement audit are noted in the attached
individual establishment review forms.

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS

During laboratory audits, emphasis was placed on the application of procedures and
standards that are equivalent to United States requirements.

Residue laboratory audits focus on sample handling, sampling frequency, timely analysis
data reporting, analytical methodologies, tissue matrices, equipment operation and printouts,



detection levels, recovery frequency, percent recoveries, intra-laboratory check samples, and
quality assurance programs, including standards books and corrective actions.

The ten microbiology laboratory audits that were conducted focused on analyst
qualifications, sample receipt, timely analysis, analytical methodologies, analytical controls,
recording and reporting of results, and check samples. If private laboratories are used to test
United States samples, the auditor evaluates compliance with the criteria established for the
use of private laboratories under the FSIS PR/HACCP requirementis.

The following laboratories were reviewed:

The National Veterinary Research Institute in Pulawy was audited. This laboratory serves
as the national reference laboratory and conducts both residue and microbiological analysis.

Nine Regional Veterinary Hygiene Laboratories, with an emphasis on microbiology were
also reviewed. These laboratories were located in Lodz, Siedlce, Warsaw, Kielce, Tanow,

Kalisz, Krotoszyn, Poznan, and Szczecin.

The FSIS requirements were being followed as required, except for the following
deficiency:

e In regard to Salmonella testing for ready-to-cat product the sample size was 25
grams instead of 325 grams as required by FSIS. (FSIS Directive 10, 210.1,

Amendment 6.)
9. SANITATION CONTROLS

As stated earlier, the FSIS audit team members focused on five areas of risk to assess
Poland’s meat inspection system. The first of these risk areas that the FSIS auditors

reviewed was Sanitation Controls.

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

practices.

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

facilities, and outside premises.

- 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 United States” domestic
inspection program. The SSOP in the nine establishments audited were found to meet the

basic FSIS regulatory requirements and no deficiencies were observed.

10



9.2 Sanitation

Fach establishment was evaluated to determine if the basic FSIS regulatory requirements for
sanitation were met, according to the criteria employed in the United States’ domestic
inspection program. The following deficiency was noted:

® In one establishment, light was not sufficient at the inspection surfaces of the swine
head, carcass, and viscera stations. Establishment officials immediately took

corrective actions.

10. ANIMAL DISEASE CONTROLS

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

Animal disease restrictions are in place for Bovine Spongiform Encephalopathy, Foot and
Mouth Disease, Hog Cholera, and Swine Vesicular Disease.

11. SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the FSIS auditors reviewed was Slaughter/Processing
Controls. The controls include the following areas: ante-mortem inspection procedures;
ante-mortemn disposition; humane handling and slaughter; post-mortem inspection
procedures; post-mortem disposition; ingredients identification; control of restricted
ingredients; formulations; processing schedules; equipment and records; and processing
controls of cured, dried, and cooked products.

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

11.1 Humane Handling and Slaughter

No deficiencies in humane handling and slaughter were observed.

11.2 HACCP Implementation.

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

program.

The HACCP programs were reviewed during the on-site audits of the nine establishments.
All nine establishments had adequately implemented the HACCP requirements with the

following exception:

11



» In one establishment, the records for the calibration of process-monitoring
instruments did not include the time for each entry by the responsible establishment
employee. Establishment personnel took immediate corrective action.

11.3 Testing for Generic E. coli
Poland has adopted the FSIS regulatory requirements for generic E. coli testing.

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

All seven of the establishments were meeting the generic E. coli testing requirements, with
the following exception:

e In one establishment, the sequence for carcass sponging was not being followed as
required. The sequence being used was belly, ham and jowl rather than ham, belly,
and jowl as required. This deficiency occurred as a result of a misunderstanding
about the sample collection requirement in an FSIS document. Poland’s inspection

officials took immediate corrective action.
11.4 Testing for Listeria monocytogenes -- Ready-to-Eat Product

Two of the nine establishments audited were producing ready-to-eat products for export to
the United States and were required to meet FSIS Listeria monocytogenes testing
requirements. In accordance with United States requirements, the HACCP plans in these
two establishments had been reassessed to include Listeria monocytogenes as a hazard
reasonably likely to occur and appropriate testing was being conducted.

11.5 Testing for Salmonella — Ready-to-Eat Product

Two of nine establishments were producing ready-to-eat product and were required to meet
FSIS Salmonella testing requirements. The requirements were being followed as required,

except for the following deficiency:

e The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS
Directive 10, 210.1, Amendment 6.)

12. RESIDUE CONTROLS

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

recovery {requency, percent recoveries, and corrective actions.

The National Veterinary Research Institute in Pulawy was reviewed. No deficiencies were
noted.

i2



Poland’s National Residue Testing Plan for 2004 was being followed as scheduled.

13. ENFORCEMENT CONTROLS

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

for Salmonella.
13.1 Daily Inspection in Establishments

Inspection was being conducted daily in all slaughter and processing establishments.

13.2 Testing for Salmonella — Raw Product
Poland has adopted the FSIS regulatory requirements for testing for Salmonella.

Seven of the nine establishments audited were required to meet the basic FSIS regulatory
requirements for Salmonella testing requirements for raw product. All seven establishments

were meeting the requirements.

13.3 Species Verification

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

13.4 Monthly Reviews

In all establishments visited, monthly supervisory reviews were being performmed and
documented as required.

13.5 Inspection System Controls

The CCA had controls in place for ante-mortem and post-mortem inspection procedures and
dispositions; restricted product and inspection samples; disposition of dead, dying, diseased
or disabled animals; shipment security, including shipment between establishments; and

prevention of commingling of product intended for export to the United States with product

intended for the domestic market.

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

processing.

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

No deficiencies were observed, except as noted:

13



e In one DVI office, the verification documentation was not included in the record for
corrective actions taken as a result of observations made during a monthly
supervisory visit. The DVI office understood the issue and provided documentation
for this record and committed ensuring this documentation was included with the
record in the fufure.

e TIn one establishment, the records for the calibration of process-monitoring
instruments did not include the time for each entry by the responsible establishment
employee. Establishment personnel took immediate corrective action.

14, CLOSING MEETING

A closing meeting was held on August 6, 2004 in Warsaw with the CCA. At this meeting,
the primary findings, conclusions, and recommendations from the audit were presented by

the lead auditor.

The CCA understood and accepted the findings.

Shannon McMurtrey
Audit Team Leader

14



15. ATTACHMENTS.

Individual Foreign Establishment Audit Forms
Individual Foreign Laboratory Audit Forms
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@ Sample Handlng o1 A
o w
3 Sample Frequency 02 m A
LLE
: L)
53
8 Timely Analysis 03 = A
© e
Compositing Procedurs >
m 04 ‘ M N
5 3
W lnterpret Comp Data 05 _.V_._ N
® | Data Reporting 06 A
. L
_, @ | Acosptable Method _or_fal A
Se o A
E 2 | Correct Tissue(s) 08 z
38| gl a
z m Equipment Operafion 09 3
a =
Instrument Printouts 10 ut Z
Minimum Detection Levels
. 11 N
® | Recovery Frequency 12 ul N
Zo _ a
w o]
& rc | Percent Recovery 13 o| N
23 3
M & | Check Sample Frequency 14 m A
” Q g i |
3 c All Analyst W/Check 15 =1 N
= Samples o
¢ Correcfive Actions 16 N
Intemational Check
Samples 17 o
w
[a
= . I 0
= Corrected Prior Deficiencies 18 ol N
z 3
T >
[13]
RTE Sample Size o
= 19 a u
g 2
> i
g
o o0 |
w
Signature of reviewer \v A\ m @{ S Date ;

FSIS FORM 9520-4 (9/58)

Desianed on Form Flow Saffwara



FOREIGN COUNTRY LABORATCRY REVIEW REVIEW DATE NAME OF FOREIGN LABORATORY
. July 19, 2004 :
{Comment Shest)
EOREIGN GOVT AGENCY CITY & COUNTRY ADDRESS OF LABORATORY
General Vaterinary Lodz, Poland Lodz, Poland
fnspectorate
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL
Mr. Carl Custer
RESIDUE [TEM NO. COMMENTS

A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable

19 The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 8).




U.5. DE2AATMENT OF AGRICULISS REVIEW DATE

FOOD SFETY INSPECTICN SERVICE
_ﬁazbjoznh.umc,m%h LC_M\ NA ’ NOOL.

FOREIGN COUNTRY LABORATORY REVIEW

NAME OF FOREIGN LABORATORY

FOREIGN GOV'T AGENCY CITY & COUNTRY
General Vetarinary Inspactorate Warsaw, Poland

ADDRESS Of LABORATORY

Warsaw, Poland

NAME OF REVEWSR NAME OF FOREIGN OFFICIAL
Mr. Carl Custer

Residue Code/Name |
REVIEW [TEMS [TEM #
o Sample Handling 01 A
M Sample Fraquancy 0 o A
(o)
w . O
Q
m Timely Analysis 03 m A
o e —_
-
m Compositing Procedure 04 Zl N
= >
- |
m interpret Comp Data 05 > N
@ | Data Reporting 06 A
a9 Acceptable Method 07 m A
Sk = Y
£ 2 | Correct Tissuefs) 08 Z
28| . Bl a
Z © | Equipment Operation 09 35
< - '

[+ = -
instrument Printouts 10 aul N
Minimum Detection Levels

1 N
y Recovery Frequency 12 wl N
=0 &
& & | Percent Recovery 13 o N
82 z
<t | Check Sample Frequency 14 = A
- [e] . <
5 & | All Analyst W/Check s | 3] A
M Samples : &
Corrective Actions 16 N
infernational Chack
Samples 17 o
w
o
= . S o
u Corrasted Prior Deficiencies 18 of n
it L.
L 3
[}
RTE Sample Size w
13 al u
o]
ig 3
- = i
T
> o0 | S |

53]
Signatura of reviewer g ¢\ h bvr\\m\l\\

Data

g0

SIS FORM 9520-4 (3/35) -

Designed on Form Flow Software



REVIEW DATE NAME OF FOREIGHN LABORATORY
FOREIGN COUNTRY LABORATORY REVIEW
July 21, 2004
{Comment Sheet} ’
FOREIGN GOVT AGENCY CITY & COUNTRY ADDRESS OF LABORATORY
General Veterinary  Warsaw, Poland Warsaw, Poland
Inspectorate .
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL
Mr. Carl Custer
RESIDUE TEMNO, COMMENTS
A = Acceptable; N = Not Appficable; O= Not Qbservad; U = Unacceptable
19 The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6).

FSIS FORM 9520-4 (9/35) Page 2



Us DEEARNIETOF ASHCULUR REVIEW DATE NARE OF FOREIGN LABORATORY
S July 20, 2004
FOREIGN COUNTRY LABORATORY REVIEW
FOREIGN GOV'T AGENGY CITY & COUNTRY ADDRESS OF LABCRATORY
General Veterinary Inspectorate Siedice, Poland Siadice, Poland
NAME OF REVIEWER | NANE OF FOREIGN OFFICIAL
Mr. Carl Custer
Residue Code/Name >
REVIEW ITEMS {TEM #
@ | Sample Handing 01 A
ﬂa: Sample Frequency 0 g A
[k ] - - &
O
8 Timely Analysis 03 g A
o = _—
]._
g Compositing Procedurs 04 2l N
= D
o -]
D
% Interpret Comp Data 05 ﬁ N
9 ["Data Reporting 06 A
14
_, o | Acoeptable Method o7 |a| A
o} 0
Se _ Ol
E 2 | Correct Tissuels) 08 3
[11] -
=1 3 -
§ g Equipment Operation 09 g A
< & g
Instrument Printouts 10 wl N
Minimum Detection Levels
1 N
13}
3) Recovery Frequency 12 w N
I g
= W | Percent Recovery 13 ol N
a8 3
: t Check Sample Frequency i4 5 A
o]
E & | All Analyst W/Check =2
;tJ o | . 15 = A
! Samples o
c Corrective Actions 16 N
Intematiohal Check
Samples 17 ©
wr
= o
w Corrected Prior Deficiencies 18 Of N
& 2
o =
[13)
RTE Sample Size w
19 Ql u
o]
> d
=
O 20 3
w
Signafure of raviewer O&j A @ L Data )
. = " —
— _ q-1-09

Nasinned an Form Flow Software



FOREIGN COUNTRY LABORATORY REVIEW REVIEWY DATE NAME OF FOREIGN LABORATORY
July 20, 2004
(Comment Shest}
FOREIGN GCV'T AGENCY CITY & COUNTRY ADDRESS OF LABORATORY
General Veterinary Siedlce, Poland Siedice, Peland
Inspectorate
NAME OF REVIEWER NAME OF FOREIGN GFFICIAL
Mr. Cart Custer
RESDUE |  ITEMNO. COMMENTS
A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable
19 The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Anendment 6).

FSIS FORM 9520-4 (/95) Pags?



13 CEPMATYENTOF ASCULUTE REVIEW DATE NAME OF FOREIGN LABORATORY
oot emoe July 22, 2004
FOREIGN COUNTRY LABORATORY REVIEW
FOREIGN GOV'T AGENCY CITY & COUNTRY ADDRESS OF LABORATORY
General Veterinary Inspaciorate Kielce, Poland Kielce, Patand
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL
Mr. Carl Custar
Residue Code/Name |
REVIEW [TEMS ITEM &
@ | Sample Handing 01 A
0© w
3 Sample Frequency 02 8 A
“’ . o
3]
g Timely Analysis 03 = A
& .
— =
S Compositing Procedure 04 2l N
= >
O |
D
% Interpret Gomp Data 05 > N
®  ["Data Reporting 06 A
A
o | Acceptable Method 07 a
44 o]
S 1 A
E é Correct Tissue(s) 08" E
28 2| A -
Z | Equipment Operation 09 35
< 5 S-l
Instrument Printouts 10 wl N
Minimum Detection Levels
11 N
g Recovery Frequency 12 wl N
= [a)
<0 o
g_ o= { Percent Recovery 13 ol N
23 :
< Check Sample Frequency 14 E A
talle!
£ & | Al Analyst W/Check =
— -
< ® | Samples 15 o A
¢ Corractive Actions 16 N
International Check
Samples 17 O
143
a
= . o o]
o Corrected Prior Deficiencies 18 Sl N
g 2
= >
i
RTE Sample Size "
= 18 8 U
i w o
= =
ot 20 |3
) 11
Signature of reviewer Q&Hﬂ é S Date
e /
(7 9-/-04
Desianed on Form Flow Software
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REVIEW DATE NAME OF FOREIGN LABORATORY

FORZIGN COUNTRY LABORATORY REVIEW
July 22, 2004
{Comment Sheet) i
FOREIGN GOV'T AGENCY CITY & COUNTRY ADDRESS OF LABORATORY
General Vaterinary Kielos, Poland  Kigloe Poland
Inspectorate
NAME OF REVIEWER NAME OF FGREIGN OFFICIAL
Mr. Carl Custer

RESIDUE ITEM NO. COMMENTS
A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable
19 The sample size was 25 gramé instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6}.

F5IS FORM 9520-4 (2/95) Paga2



U5, CEPATVENTOF ASFGULLFE REVEWDATE NAME OF FOREIGN LABORATORY
A July 23, 2004
FOREIGN COUNTRY LABDRATORY REVIEW
FOREIGN GOV'T AGENCY CITY & COUNTRY ADDRESS OF LABORATORY
General Veterinary Inspectorate | Tamow, Poland Tamow, Peland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL
Mr. Carl Custer
Residue Ccde/Name >
REVIEW ITEMS [TEM #
@ Sample Handling o1 A
e w
2 Sample Frequency 02 w A
L - O
O
mnu Timely Analys’s 0 nNu A
a P —
Compositing Procedure B
m 04 m N
- .|
W interpret Comp Data 05 W N
@ | Data Reporting 06 A
wr A
e | Acceptable Method 07 Q
48 9]
Se el a
= 3 | Correct Tissue(s) 08 Z
28 Bl A
= 2 | Equipment Operation 09 5
< =
Instrument Printouts 10 @l N
Minimum Detection Levels
1 N
% Recovery Frequency 12 wl| N
= a
<0 o
& g | Percent Recovery 13 o N
a8 8
< U | Check Sample Frequency 14 m A
alle}
£ @ [ Al Analyst W/Check 3
- =
= | samples 15 ot A
© Corrective Actions 6 N
International Check _
Samples 17 0
a
=
w Corrected Prior Deficiencies {8 w N
L 2
R >
i
RTE Sample Size s
19 ol U
0
= L
|l 1]
ot 20 |3

L
Signatura of reviewer :
i (ot L (e

Date

4 /-0y’
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FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME Of FOREIGN LABORATORY
July 23, 2004
{Comment Shaet}
FOREIGN GOV'T AGENCY CITY & COCUNTRY ADDRESS CF LABORATORY
General Veterinary Tamow, Poland Tamow, Poland
Inspéctorate '
NAME OF REVIEWER HAME OF FOREIGN OFFICIAL
Mr. Carl Custer
RESIDUE ITEM NO. COMMENTS

A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable

19 The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 6).

FAIR EAPLEAZAN 4 AINOY Paman



T —m— REVIEW DATE NAME OF FOREIGN LABORATORY
T ER GO PRGNS July 27, 2004
FOREIGN COUNTRY LABORATORY REVIEW
ZOREIGN GOV'T AGENGY CITY & COUNTRY ADDRESS OF LABORATORY
General Veterinary Inspectorate Kaliz, Poland Kaltz, Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL
Mr. Carl Custer
Residue Code/Name >
REVIEW ITEMS ITEM #
@ | Sample Handlng o1 A
ED,: Sampla Frequancy o § A
i
- Q
3]
5 Timely Analysis 03 g A
a. Y - -
=
g Compositing Procedure 04 2 N
= o
a -
% interpret Comp Data 05 ‘i N
o Data Reporting 06 A
il
_; o | Acceptable Method 07 Q A
3 o A
E 3 | Correct Tissue(s) 08 z
38 A
= Q | Equipment Operation 09 3
< o, 5’
Instrument Printouts 10 w| N
Minimum Detection Levels
11 N
) Recovery Frequency 12 al N
ia g
L o}
T Parcent Recovary 13 ol N
20 5
< | Check Sampte Frequency 14 = A
>0 L
5 & [ All Analyst W/Check s |2 A
= Samples o
@ Corrective Actions 16 N
Intarnational Check '
Samples 17 0
a
= , . o}
1] Corrected Prior Deficiencies 18 O N
@ g
« >
93]
RTE Sample Size w
19 al U
0
> i
l_.
o i 20 | 3
43}
Signature of reviewer Q M 0»-1/ Iz Date C’l p
< 7-/-0

FSIS FORM 8520-4 {3/96)

Desiqnad on Form Flow Software



FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME OF FOREIGN LABORATORY
July 27, 2004
{Commant Sheeat)
FOREIGN GOV'T AGENCY CITY & COUNTRY ADDRESS OF LABORATORY
General Veterirary Kaliz, Poland Kaliz, Poiand
Inspacicrate
NAME OF REVIEWER NAME OF FOREIGN OFEICIAL
Mr. Carl Custer
RESIDUE [TEM NO. COMMENTS
A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable
19 The sample size was 25 grams instead of 325 grams as_required by FSIS. (FSIS Directive 10,210.1, Amendment 8).

FSIS FORM 9520-4 (9/96) 7 Page 2



I REVIEW DATE NAME OF FOREIGN LABORATORY

R e July 27, 2004
FOREIGN COUNTRY LABORATORY REVIEW
FOREIGN GOVT AGENCY CITY & COUNTRY ADDRESS OF LABCRATORY
General Veterinary Inspsctorate Krotoszyn, Poland Krotoszyn, Poland
NANE OF REVIEWER NAME OF FOREIGN DFFICIAL
Mr. Carl Custer
Residue Cods/Name »
) REVIEW ITEMS [TEM %
o | Sample Handing o1 A
"8: Sample Frequency 02 ‘é* A
u : o
(5]
Pt Timely Analysis 03 =l A
3 S
— e
g Compasiting Procedure 04 2l N
= 2
i _1
% Interpret Camp Dafa 05 >N
@ | DataRepottng 06 A
13
a9 Acceptable Method 07 g A
S of A
E A [ Cormect Tissue(s) 08 Z
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pr S, . . | A
= Q | Equipment Operation 09 =
< g 3
Instrument Printouts 10 wi N
Minimum Detection Levels
11 N
§ Recovery Frequency 12 ul N
< O 8
© o2 | Percent Recovery 13 ol N
=2 =
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< W' Check Sample Frequency 14 el A
=0 <L
E & | Al Analyst W/Check =
-1 1
= % | Samples 15 o A
¢ Corrective Actions 16 N
Infernational Chieck
Samples 17 0
[ 14)
fa)
= . _— [}
L Coirected Prior Deficiancies 18 ol y
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o >
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RTE Sample Size w
19 o U
Q
= —
b= iy
o« 0 |3
433
Signature of reviewer O W A é) - Date
§ R %/’_ :L/ '




FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME OF FOREIGN LABCRATORY
July 27, 2004
{Comment Sheat)
FOREIGH GOV'T AGENCY CITY-& COUNTRY ADDRESS OF LABORATORY
General Veterinary Krotoszyn, Poland Krateszyn, Poland
Inspectorate
NAME OF REVIEWER NAME OF FOREIGN OFFiCIAL
Mr. Cart Custer
RESIDUE TEM NG, COMMENTS
A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable
19 The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Diractive 10,210.1, Amendment 6).

J

FSIS FORM 8520-4 (9/36) Pags 2



LL5. CEPARTMENT OF AGRICULURE
FO0D SAFETY INSPECTION SERVICE
INTERNATIONAL PROGRAMS

FOREIGN COUNTRY LABORATORY REVIEW

REVIEW DATE
July 28, 2004

NAME OF FOREIGN LABORATCRY

FOREIGN GOV'T AGENCY

CITY & COUNTRY

General Veterinary Inspactorata Poznan, Poland

ADDRESS OF LABORATORY

Poznan, Polard

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL
Mr. Carl Custer
Residue Code/Name >
REVIEW ITEMS [TEM #
@ Sample Handlng o1 A
g Sample Frequency o 'é' A
LU
o : O
8 Timely Analysis 03 g A
o ey —
Compositing Procedurs =
2 04 g N
- .
% Interpret Cemp Data 05 E-J N
@ | Data Reporting 05 A
ur A
d @ Acceptable Method 07 _ 8
oz 21 A
i= B | Correct Tissue(s) 08 z| &
EQ 0
28 z| A
=z Q | Equipment Operation 09 2
Instrument Prinfouts 10 i N
Minimum Detection Levels
‘ 11 N
o Recovery Frequency 12 wl N
2o 9
« & | Percent Recovery 13 o| N
28 &
: & | Check Sample Frequency 14 E A
o
E & [ All Analyst WiCheck 3
a‘ o 15 - A
8 Samples ]
| Corrective Actions 16 N
Intemational Check
Samples 17 0
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> 0
. L ]
T Corrected Prior Deficiencies 18 Ol N
i i
o S
18]
RTE Sample Size W
19 o) U
> .|
B
O 20 |3

[75]
Signature of reviewsr &L{J j O
> p f—a—-f/_‘c_/

Date

4-[-0"




FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME OF FOREIGN LABORATORY
July 28, 2004

{Comment Sheet)
FOREIGN GOV'T AGENCY CITY & COUNTRY ADDRESS OF LAECRATORY
General Velerinary Poznan, Poland Fozoan, Pelard
Inspectorate
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL
Mr. Carl Custer
RESIDUE [TEM NO, ' COMMENTS

A= Acceplable; N = Not Applicable; O= Not Observed; U = Unacceptable
19 The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210:1, Amendment 6).

FSIS FORM 9520-4 (9/36) Paa 2



us. oEneeTOF AL REVIEW DATE NAME OF FOREIGN LABDRATORY
F00 SHEY BEPECTION STCE July 29, 2004
FOREIGN COUNTRY LABORATORY REVIEW
FOREIGN GOV'T AGENDY CITY & COUNTRY ADDRESS OF LABCRATORY
General Veterinary Inspaciorate Szezechn, Poland Szczecin, Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL
Mr. Carl Custer
Residue Code/Name >
REVIEW [TEMS [TEM #
¢ | Sampls Handfing 01 A
oa w :
S Sample Frequercy 02 8 A
u ‘ (8]
Q Timely Analysis _
pd
g 03 5 A
— =
g Compositing Procedure 04 2N
= o
o |
% Interpret Comp Data 05 5 N
0 Data Reporting 08 A
: i
_; o | Acceptable Method 07 a A
Sk - of 4
= 3 | Correct Tissuels) 08 Z
28 El A
= & | Equipment Opsration 09 5
< B J
Instrument Printouts 10 il N
Minimum Detection Levels
A N
M | Recovery Frequency 12 ul N
= o
< 2 o
& ¢ | Percent Recovery 13 o] N
33 | Z
< ¥ | Check Sample Frequency 14 5 A
e
= o
= | All Analyst W/Check =
-
< | samples 15 i A
¢ Corrective Actions 16 N
International Check
Samples 7 o
i3]
> o
L Corrected Prior Deficiencies 18 O N
5 J ]
e >
ul
RTE Sample Size "
18 al uy
]
> _i
I_
ot 20 |3
i}

Signature of raviewer OW e 2




FOREIGN COUNTRY LABORATORY REVIEW REVIEW DATE NAME OF FOREIGN LABORATORY
July 29, 2004

- (Comment Sheat}
FOREIGN GOV'T AGENCY CITY & COUNTRY ADDRESS OF LABORATORY
General Veterinary Szczecin, Poland Szczscin, Poland _
inspectorate
NAME OF REVIEWER " NAME OF FOREIGN GFFICIAL
Mr. Carl Custer

RESIDUE ITEM NO. COMMENTS
A = Acceptable; N = Not Applicable; O= Not Observed; U = Unacceptable
19 The sample size was 25 grams instead of 325 grams as required by FSIS. (FSIS Directive 10,210.1, Amendment 8).
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United States Department of Agricutture
Food Safety and Inspaction Sarvics

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
63-520 Grabow n/Prosna
Ul Kolejowa 3

07/1972004 PL-30180603

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

5. NAME OF AUDITOR(S)

Dr. Nader Memarian

6. TYPE OF AUDIT

[ ON-SITE AUDIT

DOCUMENT ALUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

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

Part D- Contnued
Economic Sampling

Audit
Resuts

7. Written SS0OP

33. Scheduled Sample

8. Reccrds documentihg implermentation,

34, Species Testing

9. Signed and dded SSOP, by on-site or overall authority. 35. Residue

Sanifation Standard Operating Procedures (SSOP)
Ongoing Requirements

Part E - Other Requirements

N

10. Implementationof SSOP's, including monitoring of implementation. 36. Export
11. Mainfenance and evaluation of the effectiveness of SSOP's. 37. import
12 gmtw :o:tc::?n:t?;‘ ;:‘: istgr:tsio:?ve fated to prevent direct 38. Esfablishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. 39. Establishment Censtruction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements 41, Ventilation

14. Developed and implemented a written HAGGP plan .

15. Contents of the HACCP fist the food safety hazards, 42. Plumbing and Sewage

critical conirol paints, crtical limifs, procedues, correcfve actions,

~16. Records documenting implementation and monitoring of the

HACCP plan.

43, Water Supply

44, Dressing Rooms/Lavatories

17. The HACCP plan is sined and dated by the respansible

establishrnert individual.

45. Eguipment and Utensils

Hazard Analysi and Critical Control Point

{HACCP) Systems - Ongoing Requirements ' 46. Sanitary Operations

18. Monitoring of HACCP plan.

47. Employee Hygiene

19, Verificaton and vaidation of HACCP plan.

20. Comective acfion written in HACCP plan.

48. Condemned Praduct Coatrol

T Part F - Inspection Requirements

21, Reassessed adequacy of the HACCP plan.
22. Records documenting: the written HACCP plan, monitoring of the 49 i
critical control points, dafes and times of specific evert occurerces. - Govemment Staffing

Part C - Economic / Wholesomeness 50. Daily Inspection Coverage

23, labeling - Product Standards

51. Enforcement

24, Labeling - Net Weights

25. General Labeling 1 52. Humane Handling O
26. Fin. Prod Standams/Boneless {Defects/AQL/Pork SkinsMoisture) §3. Animal ldentification o
Part B -Sampling ] -
Generic E. coli Testing 54. Ante Mortern Inspection O
21. Written Procedures o 55, Post Mortam Inspection O
28. Sample Colkection/Analysis 0
Part G - Other Regulatory Oversight Requirements
29, Records o rt r Reg ry g q
. : 5 ity Directi o
Salmonella Performance Standards - Basic Requirements 8. European Community Diectives
30, GCormctive Actions O 57. Mothly Review
31. Reassessment 58,
32. Writen Assuance EER

FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002) Page20of2

80. Cbservaticn of the Establishment

Establishment PL-30180603 . Audit Date: 07/15/2004 Thermally Processed Product Operafion

No deficiercies were observed.

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

Dr. Nader Memarizn

M/MPA L1 /a,ba{;&fﬁ_ég'oq
G VW = ,



United States Department of Agriculture
" Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE

Zaklady Mizsne Krotoszyn 07/20/2004

3. ESTABLISHMENT NO. 4. NAME OF COUNTRY

PL-33120301 Poland

UL. Kobylinska 14

5. NAME OF AUDITOR(S)

B.. TYPE OF AUDIT

Dr. Nader Memarian ON-SITE AUDIT DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncomphiance with requirements. Use O if not applicable.
Part A - Sanitafion Standard Operating Procedures (SSOP} Audit Part D - Contnued Auit
Basic Requirements Restits Economic Sampling Results
7. Written SSOP 33. Scheduled Sample '
8, Records documenting implementation, 34. Species Testing
3. Signed and daed SSOP, by ai-site or overall authority. 35. Residue
Sanitation Standarc_i Operatujg Procedures (SSOP} Part E - Other Requirements
Ongoing Requirements ‘
10. Implementation of SSOP's, including menitoring of implementaticn, 36. Export
11. Maintenance and evaluation of the effecfveness of S50P's. 37. Impart
12. Comective actionwhen the SSOF's have faied fo prevent direct . y
product contaminatian or aduteration, 38. Establishment Grounds and Pest Controi
13. Dally records docurnent tem 10, 11 and 12 above. 39. Establishment Censtruction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
i cCh S - i i
Point (HACCP) Systems - Basic Requirements 4. Ventiiation
14, Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control paints, critical limits, procedures, comective actions. -
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitering of HACCP plan. 47. Employse Hygiene
19. Verificafon and vaidation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the writiens HACCP plan, monitoring of the 49. Govermment Staffing
critical conird points, dates and tmes o specific event occurmences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labdling - Net Weights )
25. General Labeling 52, Humane Handling
26, Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal Identification O
Part D - Sampling ] o
Generic E. coh’Testing 54, Ante Mortem Inspection
27. Written Procedures 0 55. Post Mortem Inspection 0
. 28, Sample CollectionfAnalysis O :
Part G - Other Regulatory Oversight Requirements
23. Records o rt g ry g q
Salmonella Performance Standards - Basic Requirements 5. European Community Drectives
30. Cormective Actions 0 57. Maonthly Review
31. Reassessment 58,
32, Writen Assurancs 53,

FSIS- 5000-6 (0404/2002)



FSIS 5000-6 ((4/04/2002) Page 2 of 2

80. Observation of the Establishment

Establishment PL-30120301] _ Audit Date: 07/20/2004 Processing Operation

No deficienties were ohserved.

81. NAME OF AUDITCR

62. AUDCITOR SIGNATURE AND DATE
Dr. Nader Meraarian T 1704

W\d ,AJ {/U LC:—r“i’-MLM/O?




United States Department of Agricutture
Food Safety and Inspaction Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

Zaklady Miesne, Morliny
Ostroda

07/21/03

2. AUDIT DATE

3. ESTABLISHMENT NO.~
28150201

2, NAME OF COUNTRY
Poland

5. NAME OF AUDITOR(S)

Pr. Faizur R. Choudry, DVM.

6. TYPEOF AUDIT

ON-SFI'E AUDIT I:IDOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable,

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Results
7. Wrtfen SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing
9, Signed and dated SSOP, by on-site oroverall authority. 35. Residue
Sanitation Standard Operatin .
c P ‘ g Procedures (SSOP, Part E - Other Requirements
COngoing Requirements I
10. tmplementation of SSOP's, including monitering of implementation. 35. BExport
11, Maintenanceand evaluaticn of the effectveness of SSOP's. 37. Import
12. Corective action when the SSOFPs have faied {o prevent direct
prdutt cortamination ar aduteration. 38. Establishment Grounds and Pest Controt
13. Daily records decument item 10, 11 and 12 above, 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point {HACCP) Systemns - Basic Requirments
_ 41, Ventilation
14, Developed and implemented a written HACCP plan .
15, Contents of the HACCP list the food safety hazards, critical control 42 Plumbing and Sewage
points, critical limits. procedures, corective actions,
16. Records documenting impiementation and monitaring of the 43. Water Supply
HACCP plan.
L 44, Dressing Roomsitavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45, Equipment and Uensils
Hazard Analysis and Critical Contrmol Point
(HACCP) Systems - Ongoing Requirements 48, Sanitary Operations
18, Monitaring of HACCP plan. 47. Employes Hygiene
19, Verfication and validation of HAGCP plan. ‘ )
48, Condemned Product Control
20. Corrective action written in HACCP plan.
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the .
critical cordrol peints, dates and times of specific event occurmences. 49. Govemment Staffing
‘ Part C - Economic / Whalesomeness 50. Dally Inspection Coverage
23, Labeling - Preduct Standards
- 51. Enforcement
24, Labeling - Net Weights
25, General Labelng 52. Humane Handling
26. Fin. Pmd Standards/Boneless (Defects/AQL/Pak SkinsMoilefre) 53 Animal ldentification
Part D - Sampling
Generic E. coli Testing &4, Ante Mortemn hspection
27. Written Procedures 55. Post Mortem hspection
28, Sample Callection/Analysis
- ersight Requirements
29. Records Part G - Other Rggulatory()v g q
Salmonella Performance Standards - Basic Requirements 56. European Community Directives O
30. Comective Actions 57. Moniiy Review
31. Reassessment 58,

32, Written Assurance

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



FSIS 5000-6- {04/24/2007) , Page 2 of 2

60, Observation of the Establishment

Est. 28 1502 01 Audit date 07/21/04 Slaughter & Processing Operations

61, NAME OF AUDITOR 62. AUDITOR Si TURE AND DATE . ,
Dr. Faizor R. Choudry, DVM 7 - // ‘/ﬁ g,//%zf
s . B . V] ‘ /A ﬂ/ i g



United States Department of Agriculture
Food Safaty and Inspection Service

Foreign Esfablishment Audit Checklist

1. ESTABLISHMENT NAMEAND LOCATION
Oddzial Zaklady Miesne '
37-500 Jaroslaw
Ul Przemyslowa 2

2. AUDITDATE
07/22/2004

3. ESTABLISHMENT NO.
PL-18040201

4, NAME OF COUNTRY
Poland

5. NAME OF AUDITOR(S}

Dr. Nader Memarian

8. TYPE OF AUDIT

ON-SITEAUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncempliance with requirements. Use O if not applicable.

Part A - Sanitafion Standard Operating Procedures (SSOP) Aucit Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Resuits
7. Wiitten SSOP 33, Scheduled Sample '
8. Recaords documenting implementaticn, 34, Specks Testing
3. Signed and dded SSOP, by an-site or ovedll authority. 35. Residue
nitation Standal i .
Sa ) rd Operatn'Ig Procedures (SS0P) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementatian. 36. Export
11. Maintenanceand evaluation of the effectiveness of SSOP's. 37, Import
12. Corective action when the SS5CP's have faled fo prevent divect .
product contamination or aduberation. 38. Establishment Grt?mds and Pest Control
13. Daily 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
: ( P Sy - ! 41. Ventilation
14. Developed and implemented a written HACCP plan .
{5. Cortents of the HACCP list the food safety hazards, 42 Plumbing and Sewage
criticd contrel paints, eritical limits, procedures, comective actions.
16. Records docurrenting implementation and monitoring of the 43. Water Supply
HACGP plan.
44. Dressing Rooms/Lavatories
17. The HACCPplan is sijned and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
R it ccp .
18. Monitoring of HA plan 47. Employes Hygiene
19. Verificaion and valdation of HACCP plan.
48. Gondemned Product Control
20. Comective action writien in HACCP plan,
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, menitoring of the X 43. Government Staffing
critical confrol points, dates and tines o specific everf occurrences.
Part C - Economic f Wholescmeness 50, . Daily Inspection Coverage
Z3. Labeling - Preduct Standards
51. Enforcement X
24. Labding ~ Nel Weights
25. General Labeling 52. Humane Handling
28. Fin. Prod Standards/Boneless (Defects/AQU/Park SkinsMoisture) 53. Animal Identification
Part D - Sampling ]
Generc E coli Testing 54. Ante Mortern Inspection
27. Wiitten Procedures 55. Post Mortem [nspection : )
28. Sample Coliection/Analysis
Part G - Other Regulatory Oversight Requirements
23. Records g y g q
ity Diecti 0
Salmonella Perforrrance Standards - Basic Requirements - Furepean Community Diectives
30. Comective Actians . Mothly Review
31. Reassessment 58.
32. Writen Assurance 54.

F3IS- 5000-6 (040472002}



FSIS 5000-6 (04/04/2002) Paga2of2

60. Observation of the Establishment

Establishment PL- 18040201 . Audit Date: 07/22/2004 Slaughter and Processing

22/51  Records of the Calibration of process-monitoring instruments did not include time for each entry by the responsible
* establishment employee {9CFR part 417.5(b}. .

&61. NAME OF AUDITOR 82, AUDITOR SIGNATURE AND DATE

) . og-1i-04
Dr. Nader Memarian Ah/)w A A m
) N T




United States Depariment of Agriculture
Food Safety and Inspaction Service

Foreign Establishment Audit Checklist

1. ESTABLISHMINT NAME AND LOCATION 2. AUDIT DATE
33-102 Tamow 07/23/2004
Ul Klilowska 101 5, NAME OF AUDITOR(S)
Tarnow
Dr. Nader Memarian

3. ESTABLISHMENT NO.
PL-12630215

4. NAME OF COUNTRY
"Poland

§. TYPE OF AUDIT

ON-SITE AUDIT

DOCUMENT AUDIT

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

Part A -Sanitaion Standard Operating Procedures (SSOP)

Basic Reguirements

Audit
Resulis

! Part D - Continued
Economic Sampling

Aot
Resulls

7. Written SSOP

33,

Scheduled Sample

8. Recerds documenting implementation. 34. Specis Testing
9. Signed and dded SSOP, by o-site of overil authority. 35, Residue
itation Stand i .
Sanita arfi Operam?g Procedures (SS0OP} Part E - Other Requirements
Ongoing Requirements .
10. Implementation of SSOP's, including manitoring of implementation. 36. Export
11. Maintenanceand evaluation of the effecivensss of SSOP's. 37. mport
12. Corective action when the SSQP's have faled to prevent direct "
product cortamination or adukeration. 38, Establishment Grounds _and Pest Contfnl
13. Daly records document item 180, 11 and 12 above. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requiroments .
- 41, Ventilation
14. Developed and implemented a written HACCP plan . -
15. Cortents of the HACCP [ist the feod safety hazards, 42. Plumbing and Sewage -
criticd control paints, critical limits, procedures, comective actions,
16. Records documenting implementation and menitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavataries
17. The HACCPplan is sgned and dated by the responsible
establishment individual, 45. Equipment and Utensils
Hazard Analyst and Critical Control Point
{(HACCP) Systems - Ongolhg Requirements 45. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verficafon and vaidation of HACCP plan.
48. Condemned Preduct Control
20. Comective action written in HACCP plan. : |
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Recors documenting: the written HACCP plan, monitoring of the 49. Govemnment Staffing
critical contol points, dates and times of specific event ocourrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage o
23, Labeling - Preduct Standards
5t. Enforcement
24 Labeing - Net Welghts
25. General Labeling 52. Humane Handling
26, Fin, Prod Standawds/Boneless (Defects/AQL/Pak SkinsMoisturs) 53. Animal ldentification
Part D -Sampling .
Generic E, coli Testing 54. Anie Martem Inspection
27T. Written Precedures 55. Post Mortam Inspection
28, Sample Collection/Analysis
Part G - Other Regulatory Oversight Requirements
29. Records gu v g 4
- Ree iy Diects 0
Salmoenella Performance Standands - Basic Requirements 5. Eurapean Gomemunity Drectives
30. Corective Actions 57. Manthly Review
31, Reassessment 58.
32, Writen Assurance 59.

FSIS- 5000-5 (04/04/2002)



FSIS 5000-6 (04/04/2002} ) Page2of2
60. Observation of the Establishment '

Establishment PL- 12630215 Audit Date: 07/23/2004 Slaughter/cut-up Operation

No deficiencies were observed.

81. NAME OF AUDITOR 82. -AUDITCR Sl TURE AND DATE ,
,_ 0% 20- 04
Dr. Nader Mernarian d (0/«"




United States Depariment of Agriculturs
Food Safety and nspaction Service

Foreign Establishment Audit Checklist

1.

Zaklady Miesne, Prime Food Sp. Z o.0.
77-320 Przechlewo
Ul. Mlyiska

ESTABLISHM ENT NAME AND LOCATION 2. AUDIT DATE

07/23/04

3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
22030207 Poland

3. NAME OF AUDITOR(S)

Dr. Faizur R. Choudry, DVM.

6. TYPEOF AUDIT

ON-S!TE AUDIT DDOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitalion Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requraments Resuts Economic Sampling Resuts
7. Wrtten SSOP ’ 33. Scheduled Sample
8. Records documenting impfementation. 34. Species Testing
9. Signed and dated SSOP, by on-sile oroverall authority. 35. Residue
Sanitation Standan‘i Operaﬁpg Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10, ymplementation of SSOP's, including monitoring of implementation. 36. Expart
11. Maintenanceand evaluation of the effeciveness of SSOP's. 37. Import
12. Corective actionwhen the SSOPs have faled to prevent direct .
product cantzmination or aduteration, 38, Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 ahove. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light X
Point (HACCP) Systems - Basic Requirments o
) 41. Ventilation
14. Developed and Implemented a written HACCP plan |
15. Contents of the HACCP list the food safety hazards, critical control 42, Plumbing and Sewage
points, crifical fimits, procedures, corrective actions.
16. Records documenting impkementation and monitocing of the 43, Water Supply
HACCP plan,
. 44. Dressing Rooms/fLavatories
17. The HACCP plan is signed and dated by the responsible
establishmet individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene .
19. Verification and validation of HACCP plan.
48. Condemned Product Control
20. Comective action written in HACCP plan,
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HAGCP plan, monitoring of tha
critical contral points, dates and times of specific event occurrences. 49. Govemment Staffing
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23, Labeling - Preduct Standards
51. Enforcement
24. Labeling - Net Weights :
T35, General Labeing 52. Humane Handling
26. Fin. Prod Standards/Boneless (Defects/AGQL/Pak SkinsMoisture) 53. Animal dentification
Part D - Sampling ) ]
Generic £ coli Testing 54. AnteMortem hspection
27. Written Procedures 55. Post Mortem hspection
28. Sample CollectionfAnalysis
- egulatory Oversight Requirements
29, Records Part G - Other Regulatory ig q
| - . . . -
Salmonella Performance Standamds - Basic Requirements | 55. European Community Directives 0
30. Comective Actions 57. Monthy Review
31. Reassessment ! 58.
32. Written Assurance ’ 59,

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



FSIS 5000-6: (04/04/2002) Page2of2

80. Observation of the Establishment

Est. 22 03 02 07 Audit Date 07/23/04 Slaughter and Processing Operations

40. Light was not sufficient at the inspection swaces of swine head (200 Lux), viscera (350 Lux), and carcass (400
Lux). This deficiency was the result of a misunderstanding of not following the correct procedure to measure
lighting by the GOP inspection officials, The light sensor was tilted towards the light source instead of kept siraight

_up-ward and also light was not exactly measured at the inspection surfaces. Establishment officials took corrective
action immediately. 9 CFR 307.2 (m) (2) regulatory requirements were not met, '

61. NAME OF AUDITOR
Dy, Faizur R. Choudry, DVM.

62. AUDITOR SIGNATURE 3 D&T . ' -/7 s
%/%/m% 1700




United States Department of Agricufture
Food Safety and [nspecion Service

Foreign Establishment Audit Checklist

1. ESTACLISHMENT NAME AND LOCCATION
Zaklady Miesne, Constar Starachowice
Ul Krancowa ¢

2. AUDIT DATE
07/26/2004

| 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY
PL-26110201 Poland

5. NAME OF AUDITOR(S)

Dr. Nader Memarian

8. TYPE OF AUDIT

ON-SITEAUDIT ‘:IDOCUMENT AUDIT —

“Place an X in the Audit Results block to indicate ncncompliance with requirements. Use O if not applicable.

“Part A - Sanitafion Standard Operating Procedures (SSOP) At Part D - Contnued Audit
Basic Requirements Restits Economic Sampling Results
7. Written SSOP 33, Scheduled Sample
8. Records documenting implementation. 34, Specks Testing
9. Signed and daed SSOP, by on-site or averall authority. a5. Residue
Sanitation Standan_i Operaﬁ:.'lg Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementationof SSOP's, including monitoring of implementation. 36. Export
11.” Maintenanceand evaluation of the effecfiveness of SSOP's. 37. Import
12, Cornective action when the SSOPs have faled to prevent direct .
praduict contarination or adukeration, 38. Establishment Grounds and Pest Control
13. Daily records document iterm 10, 11 and 12 above, 39. Establishment Constm::tion!Maintenanca . -
Part B - Hazard Analysisand Critical Control 40. Light
Point {HACGCP) Systems - Basic Requirements
al P Syst | 41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Cortents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
critical confral paints, crtical limits, procedures, comective actions.
16. Records documenting implementation and monitoring of the 43." Water Supply
HACCP plan.
44, Dressing Rooms/Lavataries
17. The HACCP plan is siyned and dated by the responsible
establishment indivifual, 45, Equipment and Utensils
Hazard Analysi and Critical Control Point
(HACCP) Systems -Ongoing Requirements 46, Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verificafion and validation of HACCP plan.
48, Condemned Product Confrol
20. Comrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan, Part F - Inspection Requirements
22, Records documenting: the written HAC CP plan, manitoring of the 49. Govemment Staffing
critical control points, dates and times of specific event occcumences. _
Part C - Economic / Wholesomeness i 50. Daily Inspection Coverage
23, Llabeling - Product Standaids -
51, Enforcement
24, Labding - Net Weights .
25. General Labeling _ 52. Humape Handling
26, Fin. Prod Standads/Boneless (Defects/AQL/Pak SkinsMoeisture) 53. Animal Identification
Part D - Sampling ]
Generic E. CO”TBSHI’IQ E£4. Ante Mertem Enspection
27. Wiitten Procedures 55. Post Moartem Inspection
28. Sample Coliection/Analysis
- Cther Regulatory Oversight Requirements
23. Records Part G - Ot g i g q
v Diecti (0]
Salmonella Performance Standards - Basic Requirements %6. European Community Dtectives
30. Corective Actions 57. Mathly Review
31, Reassessment 58.
32, Witten Assurance 59.

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



FSIS 5000-6 (04/04/2002) Page 2 0f 2

60. Observation of the Establishment
Estab}ishrnent PL-26110201 Audit Date: 07/26/2004 Slaughter and Processing Operations

No deficiencies were observed.

61. NAME OF AUDITOR

Dr. Nader Memarian

2. AUDITOR SIGNATURE AND DATE 7
6 ﬂ! T Z’g 5 g%-17-04



United States Department of Agricuffura
Food Safety and Inspection Service

Foreign Establishment Audit Checklist .

1.

Zaklady Miesne, Agiyf Szczecin
UL Pomorska 115

ESTABLISHMENT NAME AND LOCATION

2. AUDIT DATE

07/28/03

2. ESTABLISHMENT NO.
32620201

4, NAME OF COUNTRY
Poland

5. NAME OF AUDITOR(S)

Dr Faizur R. Choudry, DVM.

8. TYPEOF AUDIT

ON—SITE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitafon Standard Operating Procedures {SSOP) At Part D - Centinued it
Basic Requirements Restits Economic Sampling Resls
7. Written SSOP 33. Scheduled Sample
8. Recerds documenting imptementation. 34. Species Testing
9. Signed and daled SSOP, by on-site oroverall autherity. 35, Residue
Sanitation Standanr.l Operam:ig Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements .
10. Implementation of SSOP's, including monitoring of implementation. 38, Expart
11. Maintenance and evaluation of the effectiveness of SSOP's, 37. Import
12 Comective action when the SSQOP's have faled o prevent direct \
product contarnination or aduteration, 38. Establishment Grownds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Congtruction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
oin C terns - i irements
Point (HACCP) Systermns - Basic Requirem 41, Ventilation
14. Developed and implemented a written HACCP pian .
15. Contents of the HACCP list the food safety hazards, critical control 42, Plumbing and Sewage
points, crifical limits, procedures, comrective actions. -
16. Records documenting implementation and monitoring of the 43, Water Supply
HACCP plan.
- 44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46, Sanfary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19. Verification and validation of HACCP plan,
48. Condemned Product Contrel
20. Corrective action written in HACCP plan,
21, Reassessed adecuacy of the HAGCP plan. Part F - Inspection Requirements
22 Re_c_ords documer_:ting: the written_ HACCP pla::l. monitoring of the 49. Govemment Staffing
critical control points, dates and times of specific event occurrences.
Part G - Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeling - Froduct Standards
51. Enforcement
24. Labeling- Net Weights
25. General Labeling 52. Humane Handling
28. Fin. Prod Standards/Boneless (Defeds/AQL/Pok SkinsMoisture) 53 Animal dentification
Part D - Sampling .
Generic E coli Testing 54. AnteMortem kspection
27. Written Procedures 55, Post Mortem hspection
28. Sample Callection/Analysis X i
Part G - Other Regulatory Oversight Requirements
28. Records
Salmonella Performance Standards - Basic Requirments »6. European Community Directives 0
3%, Comective Acticns 57. MontHy Review
31. Reassessment 58.
58,

32, Written Assurance

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



FSIS B000-6' (04/04/2002) Page 2 of 2

60. Observation of the Establishment

Est.32 62 02 01 Audit Date 07/28/04 Slaughter & Processing Operation

28. The sequence of swine carcass sponging for generic E.colf was not being followed as required: ham, belly and jowl.
Instead, the sequence being vsed was belly, ham and jowl. FSIS 5000.1 Directive Attachment 1. 310.25 (a) (2) (ii)
was not adequately met. This deficiency was the result of a misunderstanding of the E.coli sample collection
requirements due to referencing a different FSIS document. Establishment officials took corrective action

mmediately.

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND BATE ; -
sy A

Dr. Faizur R. Choudry, DVM,




United States Depariment of Agricuture
Food Safetyand lnspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

Zaklady Mizsne, Sokolow S_A. 07/30/04

2. AUDIT DATE

I3, ESTABLISHMENT NO.
14 2902 01

4. NAME OF COUNTRY
Poland

08-300 Sckolow Podlaski
Al 550-Tecia 1

5. NAME OF AUDITOR(S)

Dr. Faizur R. Choudry, DVM.

6. TYPEOF AUDIT

ON-SETE ALDIT DOCUMENT AUDT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitaion Standard Operating Procedures (SSOP)
Basic Requiements

Audit
Resuts

Audit
Resuls

Part D - Continued
Economic Sampling

7. Written 350FP

33.

Scheduled Sample

8. Records documenting implementation.

34,

Species Testing

9. Signad and dated SSOP, by on-site or overall authority. 35. Residue
itation Stand i .
Sanital an_j Operatn-lg Procedures (SSOP)} Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export '
11. Maintenanceand evaluation of {he effectiveness of SSOf's, 37. Import
12. Corrective action when the SS0Ps have faled to prevent direct ;
product cortamination or adukeration, 38. Establishment Grounds and Pest Controf
13. Draily records document jtem 10, 11 and 12 above. 339. Establishment Constructicr/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements o
- 41, Ventilation
14, Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the feod safety hazards, critical control 42. Plumbing and Sewage
points, critical fmits. procedures, corective actions.
16. Records documenting impkementation and maonitaring of the 43. Water Supply
HAGGCP plan. T
- 44, Dressing RoomsAavatories
17. The HACCP pian is signed and dated by the responsible = :
establishment individual, 45, Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 45. Sanitary Operations
18. Monitoring of HACCP plan. 47. Employee Hygiene
19, Verification and validation of HACCP plan. ’_ ]
_ 48. Condemned Product Caontrol
20. Comective action written in HACCP plan,
21. Reassessed adequacy of the HACCE plan. Part F - Inspection Requirements
22, Records documenting: the written HACCP plan, monitoring of the N
critical contrel points, dates and times of specific event occurrences. 49. Government Stafting
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage T
23. Labeling - Product Standards
51. Enfofcement
24, Labeling- Net Weights
25. General Labeling 52, Humane Handling
26. Fin. Prod Standamds/Boneless (Defedis/AQL/Pak SkinsMaisture) 53. Animal dentification
Part D - Sampling l ]
Generic E. coli Testing 54, Ante Morem hspection
27. Written Procedures l 55. Post Mortem hspection
28, Sample Cellecfion/Analysis ]
G - Other Regulatory Oversight Requirements
29, Records Part gulatory g q
Salmonella Performance Standards - Basic Requirments 8. Buropean Community Directives 0
30, Corective Actions ! 57. Monthy Review
31. Reassessment 58.
32. Written Assuraince T 53,

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



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

80. Observafion of the Establishment

Establishment No: 14 29 02 01 Date of audit: 07/30/2004 Slaughter & Processing Operations

61. NAME OF AUDITOR
Dr. Faizur R. Choudry, DVM.

gz g



Country Response Not Received
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