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Dr. Tony Zohrab

Director, Animal Products Group

New Zealand Food Safety Authority (NZFSA)
South Tower, 86 Jervois Quay

PO Box 2835

Wellington, New Zealand

Dear Dr. Zohrab:

This letter transmits the Food Safety and Inspection Service’s final report of a meat inspection
system audit conducted in New Zealand from September 2 through October 8, 2004. A copy of
this report is enclosed for your records.

If you have any questions regarding the audit or need additional information, please contact me
by telephone at 202-720-3781, by fax at 202-690-4040, or by e-mail at
sally.white @fsis.usda.gov.

Sincerely,

pht QD
Sally White, Director
International Equivalence Staff

Office of International Affairs
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Jason Frost, Technical Coordinator Veterinary Services, Embassy of New Zealand
Barbara Masters, Acting Administrator, FSIS

Linda Swacina, Executive Director, FSIA, OIA

Mike Conlon, FAS Area Officer

Dave Young, ITP, FAS

Amy Winton, State Department

Karen Stuck, Assistant Administrator, OIA, FSIS

Bill James, Deputy Assistant Administrator, OIA, FSIS

Donald Smart, Director, Review Staff, OPEER, FSIS

Clark Danford, Director, IEPD, OIA

Sally White, Director, IES, OIA

Mary Stanley, Director, 1ID, OIA

Armia Tawadrous, Director, FSIS CODEX

Todd Furey, IES, OIA

Steve McDermott, IES, OIA
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1. INTRODUCTION
The audit took place in New Zealand from September 2 through October 8. 2004.

An opening meeting was held on September 2, 2004, in Wellington with the Central
Competent Authority (CCA). At this meeting. the auditors confirmed the objective and
scope of the audit, the audit itineraries, and requested additional information needed to
complete the audit of New Zealand’s meat inspection system.

The auditors were accompanied during the entire audit by representatives from the CCA,
the New Zealand Food Safety Authority (NZFSA), and representatives from the regional
and local inspection offices.

2. OBJECTIVE OF THE AUDIT

This was a routine annual audit. The 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.

In pursuit of the objective, the audit team, which included two International Audit Staff
Officers, the International Audit Staff Branch Chief, and a chemist from the Office of
Public Health Science visited the following sites: the headquarters of the CCA, six
regional inspection offices, four laboratories performing analytical testing on United
States-destined product, eight slaughter and processing establishments, and five meat
processing establishments.

Competent Authority Visits Comments
Competent Authority Central 1 | Wellington
Regional 6 | Wanganui, Hamilton,

Tauranga, Gisborne,
Blenheim, and Christ-
church

Laboratories
Meat Slaughter Establishments

Meat Processing Establishments

| 0o

3. PROTOCOL

The official 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 New Zealand’s inspection
headquarters and regional offices. The third part involved on-site visits to 13
establishments (eight slaughter establishments and five processing establishments). The
fourth part involved visits to three private laboratories one government laboratory. The
publicly-owned and -operated Gribbles Analytical Laboratories in Hastings were



conducting analvses of field samples for the presence of Sa/monella species. The
privatelv-owned and -operated EnviroLink Laboratory, Ltd. in Christchurch was
conducting analvses of samples for the presence of generic Escherichia coli (E. coli).
Finally. the government-owned and -operated AgriQuality New Zealand, Ltd. laboratory
in Lower Hutt and the privatelv owned-and —operated Hill Laboratory, Ltd. in Hamilton
were conducting analyses of field samples for New Zealand’s national residue control
program.

Program effectiveness determinations of New Zealand’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/Critical Control Point (HACCP) programs and the testing program for generic
E. coli, (4) residue controls. and (5) enforcement controls, including the testing program
for Salmonella species. New Zealand’s inspection system was assessed by evaluating
these five risk areas.

During all on-site establishment visits, the auditors evaluated the nature, extent and
degree to which findings impacted on food safety and public health. The auditors also
assessed how inspection services are carried out by New Zealand and 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.

During the opening meeting, the lead auditor explained that New Zealand’s inspection
system would be audited against two standards: (1) FSIS regulatory requirements and (2)
any equivalence determinations made for New Zealand. FSIS requirements include daily
inspection in all certified 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, testing for generic E. coli and Salmonella
species.

Equivalence determinations are those that have been made by FSIS for New Zealand
under provisions of the Sanitary/Phytosanitary Agreement.

Currently, FSIS has determined that five alternate procedures are equivalent to FSIS
requirements, regarding alternate testing measures for generic E. coli, alternate testing
measures for Salmonella species, alternate post-mortem inspection procedures for adult
bovines, alternate post-mortem inspection procedures for 5- to 10-day-old “bobby™
calves, and permission to slaughter, dress, and/or process equines in an establishment in
which other species are also slaughtered, dressed, and/or processed.

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.).



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

® The Poultrv Products Inspection Act (21 U.S.C. 451 et seq.) and the Poultry Products
Inspection Regulations (9 CFR Part 381}

. SUMMARY OF PREVIOUS AUDITS

wh

Final audit reports are available on FSIS’ website at the following address:
http://www.fsis.usda.gov/Regulations & Policies/ Foreign Audit_Reports/index.asp.

The last FSIS audit of New Zealand’s inspection system was conducted in June-July
2003. The following deficiencies were identified:

e In one establishment, maintenance and cleaning of over-product structures and
equipment in several production and other exposed-product areas had been neglected

to varying degrees.

e In one establishment, housekeeping was found to be poor in a number of edible
product support areas.

e Maintenance and cleaning of hand-operated rail gates had been neglected in one
establishment.

e A deteriorated and frayed conveyor belt was in use in one establishment.

e Condensation was found on rails over exposed beef quarters in one establishment.

e In two other establishments, lesser degrees of neglected maintenance and cleaning of
over-product equipment were identified, and in two establishments, housekeeping

was found to be poor in edible product support areas.

o In two establishments, fecal contamination was identified on lamb carcasses that had
passed the pre-cutting trim station.

e In one establishment, pre-boning trimmers were not using hand soap after trimming
beef quarters which had been potentially contaminated with condensation.

e In one establishment, several members of the audit team, being guided by an
establishment official, did not wash their hands as required upon entering carcass
coolers at the start of the day’s audit.

e In one establishment, light was inadequate at inspection stations.

e Intwo establishments, there were instances of inadequate separation of clean and
street clothes.



e In all nine of the certified slaughter establishments audited, written corrective actions
to be taken. in the event that critical limits are exceeded. did not include re-inspection
of the product back to the last acceptable monitoring check.

e In one establishment. no consideration of product disposition. in the event that the
critical limit (of zero visible contamination with feces or ingesta) was exceeded, was
included in the written HACCP plan.

e In one establishment, there were several illegible corrections in one of the documents
for the monitoring of critical limits.

e [n one establishment, the Pre-Shipment Document Review form did not include an
adequate description of the amount of product covered by the review.

6. MAIN FINDINGS
6.1 Government Oversight
6.1.1 CCA Control Systems

Oversight of the New Zealand meat inspection system is provided by the Ministry of
Agriculture and Forestry (MAF) and the Minister of State Owned Enterprises (MSOE).
MAF oversight is provided by the New Zealand Food Safety Authority (NZFSA) through
the Compliance and Investigation Group (CIG), the Animal Products Group (APG), and
the Operations Group (OG). The Verification Authority (VA) is part of OG and the
Director of APG is the FSIS contact or chief veterinary officer for New Zealand’s meat
inspection system. MSOE provides oversight through ASURE New Zealand. The
various responsibilities of these organizations are outlined in a Memorandum of
Understanding dated June 2003, stating that MAF/NZFSA/APG sets the standards,
applies sanctions, and provides the statutory authorization to VA and ASURE.
NZFSA/CIG audits the performance of VA, ASURE, and industry. NZFSA Verification
Authority implements the standards, verifies that they are met, and certifies product as
such. ASURE inspects livestock and product and performs associated tasks such as
slaughter brand control and product sampling.

Both VA and ASURE have divided their field staff according to the location, number,
and complexity of the establishment. VA is divided into nine regions, each managed by a
Team Leader who maintains technical competence (the Team Leader position in
Auckland was vacant at the time of this audit; the responsibilities assigned to the vacant
Team Leader’s position in the Auckland region were being shared by the Team Leaders in
Hamilton and Tauranga).

ASURE managers are located in numerous offices around the country as needed to
provide oversight for the ASURE staff in the establishments.



6.1.2 Ultimate Control and Supervision

Overall. New Zealand delivers and maintains a unique meat inspection system.
NZFSA/VA maintains a physical presence in all establishments where ASURE inspectors
are assigned. ASURE inspectors perform ante- and post-mortem inspection and related
activities. VA is designed to verify that ASURE employees are effectively delivering
their mandatory functions and that establishments are in compliance with all New
Zealand and FSIS requirements.

New technical information is distributed to all meat inspection employees via Overseas
Market Access Requirements (OMARS). General Export Requirements (GREX), and
Technical Directives (TDs). OMAR and GREX documents are based on the Animal
Products Act of 1999 and TDs are based on the Meat Act of 1981.

Information on new and updated requirements is sent from NZFSA headquarters directly
to all NZFSA field personnel, ASURE managers, and establishment management
officials via e-mail. The Agency Technical Manager (ATM) conducts a weekly
teleconference that is attended by all NZFSA Team Leaders (TL). The Veterinary
Technical Supervisors (VTS) and Traveling Technical Supervisors (TTS) in remote
locations provide monthly reports to the TL specifying the compliance synopses of the
plants and also synopses of the technical information they have received during the
month, as well as what they have done to ensure establishment compliance. For less
remote locations, there are weekly circuit meetings in which all current issues are
discussed and correlated; either the TL or the TL’s Unit Coordinator attends these
meetings. Each TL provides a (monthly) Approved Signatory Report to the ATM; this
report includes the minutes from these meetings, the monthly synopses, certification
issues, complaints and appeals, ASURE issues, VA procedural issues, compliance issues,
and recommendations regarding technical specifications.

The TL appraises the performances of each supervising veterinarian annually. The TL
and the supervising veterinarian together evaluate the performances of each VTS and
each TTS, also annually.

ASURE serves the meat inspection program in a unique environment. On the one hand,
ASURE is obliged to make a profit as an SOE; however, on the other hand, ASURE is
not allowed to make a profit from the costs imposed on industry for meat inspection.
ASURE is, therefore, commercially driven to provide “Added Value™ work that ASURE
performs for industry on a fee basis. However, only 2-3 percent of ASURE’s income
comes from fee work. Fees are standardized, payments are made directly to ASURE
headquarters, and the employees are always accountable to ASURE.

In order to perform fee work, an ASURE employee temporarily turns in (“surrenders”)
his/her authorization to inspect (Warrant), performs the work, and retrieves the Warrant
before performing mandatory inspection work. Occasionally, an employee will perform
long-term fee work or work on a trial basis before actually leaving ASURE. However,
ASURE is required to implement measures to identify and manage potential areas of
conflict of interest in order to meet the relevant standards of NZFSA.



FSIS is reviewing the efficacy of NZFSA-VA’s ultimate control and supervision over
official activities of all government and ASURE emplovees in certified establishments.

6.1.3 Assignment of Competent. Qualified Inspectors

The process of maintaining competency and compliance is approached differently by
NZFSA, VA, and ASURE. NZFSA performs CIG audits, on a periodic basis, that cover
VA, ASURE, and industry activities and compliance. VA performs Technical Reviews
of establishment compliance and inspection activities and conducts Performance Based
Verification (PBV) audits and Bulk Audits of each Establishment and of the ASURE
presence within that establishment. VA also performs frequent Regulatory Overviews at
each establishment. ASURE performs Statistical Process Control System (SPCS) Checks
on the various aspects (22 Systems) of inspection that they monitor or perform. SPCS
Checks include Procedures Checks and Decision Checks.

The VA Technical Reviews, in combination with CIG Audits, comply with the monthly
supervisory visits required by FSIS. Team Leaders and Unit Coordinators perform this
function for VA and maintain their competency via the Quality Assurance Assessor, who
is supervised by the VA Technical Manager.

The Director General, through the Director, Animal Products, negotiates a basic formula
for ASURE staffing, which is subject to some modification according to individual
requirements. The staffing of post-mortem positions in a slaughter establishment is
negotiated between ASURE and establishment management; the NZFSA-VA VTS has
the authority to order a decrease in line speed if he/she finds it necessary for the post-
mortem inspectors to perform their duties adequately. If the VTS is not confident that the
staffing is adequate, he/she informs the TL, who will confer with his/her counterpart
(Regional Manager) in ASURE to resolve the issue. If the issue cannot be resolved at this
level, it will be elevated to involve, the ATM, the Director of Animal Products, and the
CEO for ASURE in Wellington.

6.1.4 Authority and Responsibility to Enforce the Laws

Accountability for administrative and technical activities also varies between VA and
ASURE. For example, the VA Technical Manager is technically accountable to the
Director of the Animal Products Group, NZFSA, who is also the contact person for FSIS.
However, this manager is administratively accountable to and supervised by the General
Manager for VA. Fortunately, the Agency Technical Manager is the supervisor of the
Team Leaders, who manage the field inspection staff. In contrast, the ASURE Technical



Manager does not directly supervise the field inspection staff. and most of the Area/Site
Managers who do have supervisory responsibilities. do not maintain their technical
competence in meat inspection.

6.1.5 Adequate Administrative and Technical Support
NZFSA/VA has the ability to support a third party audit.
6.2 Headquarters Audits

The auditors conducted a review of inspection system documents at the headquarters of
the inspection service and in one regional office. 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 U.S,

e Course content for the education and training of new veterinary inspection personnel,

e Training records for inspectors and laboratory personnel,

e Label approval records such as generic labels, and animal raising claims,

e New laws and implementation documents such as regulations, notices, directives and
guidelines,

e Sampling and laboratory analyses for residues,

e Sanitation, slaughter and processing inspection procedures and standards,

e Control of products from livestock with conditions such as tuberculosis, cysticercosis,
etc., and of inedible and condemned materials.

e Export product inspection and control including export certificates, and

e Enforcement records, including examples of criminal prosecution, seizure and control
of noncompliant product, and delisting an establishment that is certified to export
product to the United States.

No concerns arose as a result of the examination of these documents.
6.3.1 Audits of Regional Inspection Offices

In the course of the routine audit. the auditors interviewed six regional NZFSA-VA Team
Leaders in their offices in Wanganui, Hamilton, Tauranga, Gisborne, Blenheim, and
Christchurch, in order to discuss delivery of oversight and to review documents regarding
internal review reports and other supervisory visits to establishments that were certified to
export to the U.S., training records for NZFSA officials, and export certificates. No
concerns arose as a result of these interviews.

7. ESTABLISHMENT AUDITS

The FSIS auditors visited a total of 13 establishments—eight slaughter/processing
establishments and five processing establishments. None were delisted by New Zealand
because of failure to meet basic U.S. requirements, and none received a “Notice of Intent
to Delist” because of HACCP- or SSOP-implementation deficiencies.



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.

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely
analysis, analvtical methodologies, analytical controls, recording and reporting of results,
and check samples. If private laboratories are used to test United States samples, the
auditors evaluate compliance with the criteria established for the use of private
laboratories under the FSIS Pathogen Reduction/HACCP requirements.

The following laboratories were audited:

e The government-owned and -operated AgriQuality New Zealand, Ltd. laboratory in
Lower Hutt,

o The privately-owned and -operated Hill Laboratory, Ltd. in Hamilton,
e The publicly-owned and -operated Gribbles Analytical Laboratories in Hastings, and
e The privately-owned and -operated EnviroLink Laboratory, Ltd. in Christchurch.

The findings in these laboratories will be discussed in Section 11.3 (Testing for generic E.
coli), 12 (RESIDUE CONTROLS), and 13.2 (Testing for Sa/monella species) of this
report.

9. SANITATION CONTROLS

As stated earlier, the FSIS auditors focus on five areas of risk to assess New Zealand’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, New Zealand'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, New Zealand'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 13 establishments were found to meet the FSIS regulatory
requirements.

9.2 OTHER SANITATION CONCERNS
No further sanitation deficiencies were noted.
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 New Zealand’s inspection system
had adequate controls in place. No deficiencies were noted.

Furthermore, bovine and bobby calf slaughter were performed in accordance with the
alternate procedures determined to be equivalent by FSIS.

There had been no outbreaks of animal diseases with public health significance since the
last FSIS audit.

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-mortem disposition, humane handling and humane slaughter, post-mortem
inspection procedures, post-mortem disposition, ingredients identification, control of
restricted ingredients, formulations, processing schedules, equipment and records, and
processing controls of cured, dried, and cooked products.

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

11.1 Humane Handling and Humane Slaughter

No deficiencies were noted.



11.2  HACCP Implementation

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

The NZFSA authorities have conducted a national, industry-wide review of the HACCP
programs in all establishments certified as eligible to export to the U.S. to re-evaluate the
appropriateness of the Critical Control Points and their Critical Limits since the last FSIS
audit of New Zealand’s meat inspection system.

The HACCP programs were reviewed during the on-site audits of the 13 establishments.
All establishments had adequately implemented the PR/HACCP requirements.

11.3 Testing for Generic E. coli

New Zealand has adopted the FSIS regulatory requirements for testing for generic E. coli
with the exception of the following equivalent measures, which have been determined to
be equivalent by FSIS:

e The testing frequency in lambs and sheep is five carcasses per week; this alternate
frequency was written into the HACCP plans as required in all the slaughter
establishments visited during this audit.

New Zealand samples cattle at three sites: flank, brisket, and outside hind-leg.
New Zealand samples bobby calves at three sites: flank, foreleg, and fore-rump.
New Zealand uses a swab sampling tool.

Seven of the 13 establishments audited were required to meet the basic FSIS regulatory
requirements for testing for generic E. coli (one establishment slaughters only deer and
ratites) and were evaluated according to the criteria employed in the United States’
domestic inspection program.

Testing for generic E. coli was properly conducted in all of the eight slaughter
establishments in which it was required.

The privately-owned and operated EnviroLink Laboratory, Ltd. in Christchurch, in which
field samples of U.S.-eligible product are analyzed for generic E. coli, was audited. No
deficiencies were noted.

11.4 Testing for Listeria monocytogenes

None of the establishments audited were producing any ready-to-eat products, either for
the U.S. or for any other domestic or foreign markets, so the requirements for testing for
Listeria monocytogenes according to the Final Rule of June 6, 2003, did not apply to
these establishments.

L2



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 frequency. percent recoveries, and corrective actions.

The Hill Laboratory, Ltd. in Hamilton was audited. The following concerns resulted from
this audit:

e There was insufficient documentation that the procedures for servicing and system
suitability/verification, as recommended by the manufacturers, were being routinely
performed.

e The training program for new analysts was not clearly outlined; detailed requirements
for the attainment of proficiency (e.g. bench-training, number of analyses required to
be performed correctly) were not evident.

e Control charts containing QC spikes and blind spiked recoveries were not plotted for
the results of pesticide analyses.

e Several illegible corrections were found in the official documentation.

The government-owned and -operated AgriQuality New Zealand, Ltd. laboratory in
Lower Hutt was audited. One concern resulted from this audit:

e The acceptability criteria for the monthly check samples were not consistent with
those used for the daily positive-control spiked samples.

In addition, the following observation was made: Several screening tests are routinely
used on urine for analysis of field samples for hormones and antibiotics, whereas the
FSIS labs perform the initial analyses using tissue matrices of liver/muscle/ kidney/fat (as
appropriate).

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

Documented daily inspection was provided in all 13 of the establishments audited for
production days on which U.S.-eligible product was produced.



13.2 Testing for Salmonella Species

New Zealand™ has adopted the FSIS regulatory requirements tor testing for Salmonella
with the exception of the following equivalent measures. which have been determined to
be equivalent by FSIS:

e Establishments take samples.

e Private laboratories analyze samples.

e A swab sampling tool is used.

e Samples are taken at the end of the slaughter or production process and prior to
the carcass being cut and/or packaged.

Seven of the 13 establishments audited were required to meet the basic FSIS regulatory
requirements for testing for Salmonella species (one establishment slaughters only deer
and ratites) and were evaluated according to the criteria employed in the United States’
domestic inspection program.

Testing for Salmonella species was properly conducted in all of the seven establishments
in which it was required.

The publicly-owned and -operated Gribbles Analytical Laboratories in Hastings, in which
field samples of U.S.-eligible product are analyzed for Salmonella species, was audited.
No deficiencies were noted.

13.3 Species Verification

At the time of this audit, New Zealand was required to test product for species
verification. Species verification was being conducted in those establishments in which it
was required.

13.4 Monthly Reviews

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

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.

Furthermore, controls were in place for the importation of only eligible meat products
from other countries for further processing. security items, shipment security, and
products entering the establishments from outside sources.



National mandates for the implementation of compliance with the requirements for
special handling of Specified Risk Materials (SRMs) regarding Bovine Spongitorm
Encephalopathy (BSE) have been implemented as Overseas Market Access Requirements
(OMARs). Non-ambulatory cattle are condemned upon ante-mortem inspection. no beef
containing SRMs is permitted in U.S.-eligible product, mechanically-separated beef is
ineligible for use in U.S.-eligible product, and air-injection stunning is not permitted in
New Zealand.

Alternative (screening) procedures, using urine as the matrix, were being employed by
one laboratory for the analysis of U.S.-eligible field samples for hormones and
antibiotics. These methods have not been submitted to FSIS for equivalence
determination. NZFSA should have noted and corrected this in advance of this on-site

FSIS audit.
14. CLOSING MEETING

A closing meeting was held on October 8, 2004, in Wellington with the CCA. At this
meeting, the primary findings and conclusions from the audit were presented by the lead
auditor.

The CCA understood and accepted the findings.

Gary D. Bolstad, DVM
International Audit Staff Officer




15. ATTACHMENTS

Individual Foreign Laboratory Audit Form
Individual Foreign Establishment Audit Forms
Foreign country response to Draft Final Audit Report
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COMMENTS

RESIDUE | TEMNO. ‘
I
lionamices; fag = £-agonisis; bmiz = nenzamidizoles;
levamisoie
|
Al 13 The accepiability criteriz for the monthly check sampies were not consistent with those used for the daily posifive-
contral spiked samples.
|
! |
I
(des, (7-8) ‘ In addition, the foliowing observation was made: Several screening tests are routinely used on urine for analysis of field
abe) | | samples for hormones and antidiofics, whereas the FSIS labs perform the initial analyses using fissue matrices of

fliverimuscle/ kidneyliat (as appropriate).
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COMMENTS

All

All

All

e - T e R ; T P
Lbbreviations: che = chiorinated NYGrocaroons; 80 = 0fCantinispnales, peo = DOYChionrasd DIDRENYIS, Dy =
imth pd atrin
synthedc pyrethnins

There was insufficient documentation that the precedures for servicing and system suitabiiity/verification, as
recommended by the manuiacturers, were being routinely periormed.

it

The training program for new analysts was not clearly outlined; detailed requirements for the atiainment of proficiency
(e.9. bench-training, number of analyses required ¢ be performed correctly) were not evident,

Control charts containing QC spikes and biind spiked recoverizs were not pletted for the results of pesticide analyses.

Several illegible corractions were found in the official focumentation.
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ce with reguirements. Use O if net applicable.

Place an X i71 the Audit Resulzs block To indicate noncemplian
Part A - Sanitation Standard Operating Procedures (SSOP) Lot Part D - Continued - o
Bask Requirements Economic Sampling Resuits
7 23. Scheduied Sample
&. Records documening .mpiemeniation. 3¢, Species Tesiing
. Signed and daed SSOP. by on-site or overal authority : 35, Residue
| . =
Sanitation Standard Operating Procedures (SSOP | ) ‘ ]
o ©P "9 ( ) i Part E - Other Requirements
Ongoing Requirements : ‘
10, Implementation of SSOPF's, including monitoring cf implementation. ; 36, Expon |
11. Mainierance and evaiuation of the effeciveness of SSCP's. 1 37. Impot 0
“2. Corrective acticnwhen the SSOFs have Tziea {o prevent direct k 38 Esizbl - -
smduct cortamiration or aduteration 38. Esiablisnment Grounds and Pest Control
3. Cally records gocument ftem 10, 11 and 12above 35, Establishment Construction/Mainienance
Part B - Hazard Analysis and Critical Control 40, Light ‘
Point (HACCP) Systems - Basic Requirements i
- -~ 471, Ventiation - ;
14, Developed ad implemented a written KACCP plan . |
15, Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage :
critical control points, critical limits, procedures, correclive actions ‘
' |
16, Records documenting implementation and monitoring of the | 43, Water Supply
HACCP plan. ,‘
- 44, Dressing Rooms/Lavatories i
17. The SEACCP olan is sgned and dated by the responsinie : ‘
establishment individual. i 25 Eguipment and Utensiis \
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements ; 48. Sanitary Operations ;
I —
18 Wonitoring of HACCP pian - o i
i 47. Empicyee Hygiene i
18, Verifizaton and valdation of HACCP plan. '
48, Condemned Proguct Control ‘
20. Comective aciicn written in HACCP plan
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22, Re;or"x dc:urrejtmg: ﬁwe w'rlttgn HACCP plan‘, monitoring of the i 48, Government Staffing
critica! control points, dates and times o spezific evert occurrences.
Part C - Economic / Wholesomeness J 5C. Daily Inspection Coverage }
23, _apeling - Froduct Standards ‘ ;
1. Enforcement
24, Labding - N& Weights
: 52. Humane Handiin
25 General Labeing < é g
26, Fin, Prod Standards/Boneless (Oefecis/aQL/Pork SkinsMoisture) | 53, Anima: \dénmcamcn
Part D - Sampling ‘
Generic £ coli Testing ; 54, Ante Mortem inspection |
27. Written Procedures £5. Post Morem Inspection
2&. Sample Collection/Analysis i [
e - ) : Part G - Other Regulatory Oversight Requirements i-
LT =EeZ0rCs J
. . 3 56 Zurooean Community Dreciives @]
Salmonella Performance Standards - Basic Requirements ’ '
20 Cormctive Acuons £
a2 SE

o
i




No deficiencies were noted.
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Cenzerbury Frozen Meet Co., Lid.

Place an X in the Audit Results bleck to indicete

£ with reguirements.

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

Part D - Continued
Economic Sampling

7. Written 850F

g. Records documenting impiemeniation

¢ Signed and daed SSOP, by on-site or ovemll authority.
Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

Part E - Other Requirements .

40. impiementation of SSOP's, includhng monitering of imclementation.,

Export '

11, Mainienanceand evaluzation of the effectveness of SS07's.

Import

2. Cormctive action when the SSOPs have faied to prevent cir
product cortamination or aduheration.

Establishment Grounds and Pest Centre

“3. Dally records document item 10, 17 and 1Z above.

Establishment Construction/Maintenance

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

14. Developed and implemented a written HACCP plan .

Lignt

Ventilation

1E. Contents of the EACCF list the food safety hazards,
critica control paints, critical limits, procedures, correciive actions,

Plumbing and Sewage

16, Records documenting implementation and monitoring of the
HACC?® plan.

Water Supp'y

17. The HACCPplar is sgned and cated py the responsible
establishmert individual.
Hazard Analysss and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18, Monitoring of HACCP plan.

Dressing Rooms/Lavatories

Equipment and Utensils

Sanitary Operations

18, Verificaton and valication of HACCP plan.

Employee Hygiene

20, Corective action written in HACCP plan.

Condemnred Product Contro!

21. Reassessed agequacy of the HACCP plan.

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

Part F - Inspection Requirements

«y

N

Government Staffing |

Part C - Economic / Wholesomeness

23, Labeling - Preduct Standards

o

Daily Inspection Ceverage

w

24, _abeing - N& Weights

Enforcement

2

25, General Labeiing

Humane Handling

26 Fin. Prcd Standards/Boneless (Defects/AQL/Fok Skins/Moisture)

Part D - Sampling
Generic E. coli Testing

. Animal lcentification

Ante Mortem Inspection

7. Written Procedures

[N

o

Post Mortem Inspection

28 Sampie Collection/Anaiysis
2% Records

Saimonelia Performance Standards - Basic Requirements

!
Part G - Other Regulatory Oversight Requirements T

Suropean Community Din

o

m

e Airt Lenrann
' VVITIEn Assurance

o
«©




areora. New ez CSeptemmner 20, 2004
ro conduced on cha dav ot che 20t Aus ta mmeocs e lad e nmirmtama s s A
OCINE CONaUlicd C 1ne Gay O the aUldIt, U 10 pre-sineduisd, maior mainienanee and
nes

All deficiencies noted during the previous FSIS

No new deficiencies were noted.

22, AUDTOR SIGNATJREZ AND DATE
21 4 L4 /. = 2T
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Plzce an X in the Auait Resuits block to indica

Part A - Sanitation Standard Operating Procedur
Basic Requirements

(SS0P)

Part D - Continued
Economic Sampling

27, Writter, Procecures

28, Sampie Coliection/Analysis

2¢, Recorgs

Part G - Other Regulatory Oversight Requirements

Salmonelia Performance Standards - Basic Requirements

o
m

Suropear Somimunity Dreclives

§. Records documening implementaticn 24 Speces Testing
¢ Signed and deec SSOP, by on-site or cveral authorty. 35 Residue
" Sanitation Standard Operating Procedures (SSOP . ”
. . g { ) Part E - Other Requirements f
Ongoing Requirements
10, Implementation of S80P's, including monitoring of implementatior. 36, Export
<% Maintenance and evaluation of the effectveness of SSOF's. 37, Import -
12, Correciive action when the SSOPs have faied to prevent direct - I ~ oA -
poduct contamination or aduteration. 38 Establishment Grounds and Pest Contral |
13, Dally records document item 10, 11 and 12 above. ‘ 38. Establishment Construstion/Mairtenance ‘
Part B - Hazard Analysis and Critical Control ‘ 40, Light
Point (HACCP) Systems - Basic Requiraments < T r T
- 1. Ventilation
14, Developed and implemented & written HACCP plan . '
158 Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd centrol paints, critical limits, procedures, corrective actions. :
15, Records documenting impkementation and monitoring of the 43. Water Supply
=ACCP plan. :
44, Dressing Rcoms/Lavatores
17 The HACZCP plan is signed and daed by the responsible !
establishment individual. } 45. Equipment and Utensils ‘
Hazard Analysis and Critical Control Point j
(HACCP) Systems - Ongoing Requirements ; 48. Sanitary Operations
18. Monitering of HACCP plan. i . . } “
47. Empiovee Hygiene !
18, Verificaton and validation of HACCP plan. :
48. Condemned Product Control
20. Corective action written in HACCP plan. i
21. Reassessed agequacy of the HACCF pian. ‘ Part F - Inspection Requirements |
! ;
22, Tgcords o:uma_wtfng: be written‘HACCP p]ar_w,' monitoring of the 28, Government Staffing
critical control points, dates and tmes o specific event occurrences. !
Part C - Economic / Wholesomeness ‘ 50. Daily Inspection Coverage
23, Labeling - Product Standards
51, Enforcement
24 Labding - N&t Weights ‘
52, Humane Handlin i
25, General Labeling : umane Handling |
26  Fin. Prod. Standards/Boneiess (Defects/AQL/FPork Skins/Maisture) i £32. Animal identification ‘
. i — |
Part D - Sampling I
. . . 4 e Mo i 4
Generic E. coli Testing Ante Monem inspesiion
SE. Post Monem Inspection

[

nontnly Review

w
o

o
“
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Place zn X in the Audit Resuits block to indicate noncompliarces with ie.
Part A - Sanitation Standard Operating Procedures (SSOP) Part D - Continued o
I Asdi
Bask Requirements : Economic Sampling Resdlis
7. Written 380F - 3% Scnedaed Sampee
2. Records documentng implementation. 34 Soeces e;\;: : o
- ul o= . i
¢ Signed ancd dzed SSCF, by an-site or ovemll author’ty. 35 Residue !
Sanitation Standard Operating Procedures (SSOP h ) T
. P . v ( ) Part E - Other Reguirements
Ongoing Requirements
1C. Implementation of SSOP's, includihg monitering of implementation. 35 Expert
11. Malntenanceand evaluation of the effectiveness of ESOP's. 27 Impott |
12. Corrctive action when the SSOP's have faied tc prevent direct ) fq et . w—_:~ N ‘
spdust comamiration or adukeration. } 38, IZstablisnment Grounds and Pest Control
13. Daly records document item 10, 11 and <2 above. | 38, Establishment Construction/Maintenance
Part B - Hazard Analysis and Crtical Contio! : 40, Light
Point (HACCP) Systems - Basic Requirements | "4'1 o - T T T T
- e e . Ventitation
14, Develeped ard implementec a written HACCP plan .
15, Cortents of the MACCP list the fooc safely hazards, 42. Piumbing and Sewage
critical contrel points, critical limits, procedures, correctve actions ; ‘
18, Records documenting impkementaticn and monitoring of the 43. Water Supply ‘
HACCP plan
44 Dressing Rooms/Lavatories

. The HACCPpian is sgned and cated by the responsibie
establisnment individual.

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

Eguipment and Utensils

Sanitary Cperations

18. Monitoring of HACCP plan. _ . A
—mployee Hygiene
<8, Verificaton and vaidation cf HACCF pian,
-} 48 Condemnecd Product Control
20, Cormective action written in HACCP pian. | P
24 Reassessed adequacy of the RACCFP plan. ! Part F - Inspection Reguirements ‘
22 Re;orc’s documenting: the v.'ritzen‘HACC’P piar, monitoring of the Government Sta*fing
critical control points, dates and times o specific event occurrences.
Part C - Economic / Wholesomeness Daily Inspection Coverage
22. Labeling - Product Stangards
. Enforcement
24, Labding - N& Weights
- 52, Humane Handiin
25, General Labeiing é nanrg
26, Fin. Prod Standards/Boneiess {Defects/AQL/Pork Skins/Moisture) ‘ 53, Animai identification
I
Part D - Sampling : ‘
: ; ) 54. Arte Momem Inspection |
Generic £. cofi Testing |
Z7. Written Procedures 55, PostMortem inspection
28. Sample Colleztion/Anaivsis :
— ‘ Part G - Other Regulatory Oversight Requirements
2¢. Recorcs
£8. Eurcpear Cormuanity Drectives @]

Saimonella Performance Standards - Basic Requirements

Zorectve Actons

m

Moninly Zeview

o
o

33
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e
- Dr. Mooy o
B ~N NP | et h -
Piace an X in the Audit Results block to indicate nis. Use O f notapplicable
Part A - Sanitaton Standard Operating Procedures {(SSOP) Part D - Continued it
| Resulis

Basic Requirements

Economic Sampling P

7. Written SSOP 33, Scheduied Samrple
8. Recorcs documening implementaiion. Z4. Snecies Tesiing
2. Signed anc daed SSOP, by on-site or overall avthority. | 25 Residue )
Sanitation Standard Operating Procedures (SSOP EOl ) -
Ongoing Requiriments ( ) Part E - Other Reqguirements
10, impiementzation of SSOP's, including monitoring of impiementation. . 38, Export
11, Maintenanceand evaluation of the effectveness of SSOP's. 27, Imoort’
12. Corrective action wher the SSOPs have faied to prevent direct e e o~ N
product comamination or aduteration. 38. Estzblisnment Grounds and Pest Centrol i
13 16, 11 and 12 above 38. Estabiishment Construction/Maintenance !
Part B - Hazard Analysis and Critical Control 40 Light
Point (HACCP) Systems - Basic Requiretiiciits i 1 v -
— 1. Ventilation
14. Developed axd implemented a written HACCP plan . R
45 Cortents of the HACCP list the food safety harards, i 42. Plumbing anc Sewage :
criticd control pants, critical iimits, procedures, correcve actions.
18. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan. i -
44, Dressing Rooms/Lavatories :
17. The HACCP plan is sighed and datec by the responsible
esiablishmen! individual. i 45, Equipment and Utensiis
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Coerations
18. Monitoring of HACCP plan. ; - )
| 47. Empioyee Hygiene
18, Verification and valdation of HACCF plan. i
- : 48. Condemned Product Control .
20, Corective action written in HACCP plan. ‘
21, Reassessed adequacy of the HACCF pian. Part F - inspection Requirements !
22 Records cocumenting: the written HACCP pian, monitoring of the 49 Governmeni Staffing
critical contro points, dates and tmes o specific evert occurrences. i -
Part C - Economic / Wholesomeness - 5¢. Daily Inspection Coverage
23, Labeling - Product Standards :
5. Enforcement
24, Labding - Net Weights :
25. General Labeling | 52. Humane Handling
26, Fin. Prod. Standamds/Boneiess (Defects/AQL/Pak Skins/Moisture) ‘ 52, Animal ldentification |
Part D - Sampling !
: : f 54, Ante Mor ctior
Generic E. coli Testing ‘ 84, Anie Moream [nspection
i
7. Written Procedures i SE PostMortem Inspection |
28. Sampe Colkeciion/Analysis ' e
S ; Part G - Other Regulatory Oversight Requiementsj
28, Recocrds | |
|
, . . i 58. Eurcpean Community Drectives
Salmonella Performance Standards - Basic Requirements ; MLty ves 0
3 370 Mortny Beview
SE.

n
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he Audit Results biock to inzicate roncomptliance witn reguirements. Use O if not applicable.

Part D- Continued
Basic Requirements . Resuie Economic Sampling
7 | 23 Schedued Sample
8. Records documenting implementation. 34, Sneces Testira o
S. Sianed and dzed SSOP, by on-site or overall authority. i 35 Residue
Sanitation Standard Operating Procedures (SSOP | ) .
) P . g { ) Part E - Other Requirements i
Ongoing Requirements
10. Implementation of ESOP's, inciuding monitoring of implementation, ' 35, Zxport
11, Maintenance anc evaluation of the effectveness of SSOP s. 7. Impont
1Z. Corrctive action when the SSOP's have faied to prevent direct 18 Estznl - ~
Csta Sroung ; ¢

product contamination or adukeration, 38 Esteblishment Grounds anc Pest Control

13. Daily records document item 10, 11 and 7Z above, 33. Estabiishment Corstruction/Maintenance

Part B - Hazard Analysis and Critica!l Control 40. Light
Point (HACCP) Systems - Basic Requiraments i T
— e 41, Ventilation

14, Developed and implemented & written HACC P pian .

<5 Cortents of the HACCP list the food safety hazares, | 42. Plumbing and Sewage

critica control pants, critical limits, procedures, corrective aclions

43. Water Supply

16. Records cocumenting impkementation and monitoring of the

~ACCP pian.
44, Dressing Rooms/_avatories

17. The HACCP plan is sgned and daed by the responsible
estanlishment indivdual.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

18. Monitoring of AACCP plan. e .
47. Empioyee Hygiene

Eguipment and Utensifs

Sanitary Operations

1¢. Verification and veidation of HACCP plan
48 Condemnec Product Controt

20, Corective action written in HACCP plan. |
I Part F - inspection Requirements

2% Reassessed adequacy of the HACCF plan
|

z2. Rg;ords documenting: tﬁe written‘HACCP p}ap ) monitoring of the : 5. Government Staffing
critical control points, cates and tmes o specific evert occurrences,

Part C - Economic / Wholesomeness 53. Daily inspeciion Coverage

23 Labeling - Product Stancards
51. Enforcement

24. Labding - Net Weights
1 52, Humane Hanrdling :

25. General Labeling ;

Sin. Prod Standams/Boneiess (Defects/AQL/Poark Skins/Moisture) 3. Animal ldentification

28
Part D - Sampling i
. . . : 5 e Mo nepaciio

Generic E. coli Testing : 54, Ante Mortem nspsction ‘
27. Written Procedures 55, Post Mcriem inspection
28 Sampie Colection/Anaiysis : o
S Part G - Other Regulatory Oversight Requirements -
25 Records i

Suropear Community Diectives : O

Salmonella Performance Standards - Basic Reguirements

WMiontnly Review

30, Corrective Actions

o
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Foreign Establishment Audit Checklist

i~

Dr. Gery D. Bolstad
Place an X in the Audit Resu'ts zlock to indicate noncompiiance with regui
Part A - Sanitation Standard Operating Procedures (SSOP) B Part D - Continued .
Basic Requirements Economic Sampling
i 33, Scheduiec Sample
&. Records documenting implementation. 34, Sosces Testing N
S. Signed and daled SSOP, by on-site or cveral authority. 15 Residue )
Sanitation Standard Operating Procedures (SSOP ) . )
o P . ( ) Part E - Other Requirements
Ongoing Requirements ‘ ‘
10, Imalementatior, of SSOPF's, including monitoring of implementatior. f 26, Expont d
©1. Maintenance and evaiuation of the effectveness of SSCP's : 37, impont
L
12. Corective action when the SSOF's have ‘aied {c preven: direct | ag Eeraniict . , .
product cortamination or aduteration. I 38 Eslabilshment Grounds and Pest Control
13, Dally records dozument iiem 10, 11 and 12 above. X 3% Istablishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40, Light
Point (HACCP) Systems - Basic Requirements ’4“_\ "‘ T T e
- - 1. Ventilation !
14, Deveioped and impiemented a written HACCP plan . ;
45, Contents of the HACCP iist the food safety hazards, 42, Plumbing and Sewage (
critica control points, critical limits, procedwes, correcfve actions
A T e o
16. Records documenting impementation and monitoring of the 43, Water Supply
HACCP plan.
Dressing Rocoms/Lavatories
17. The HACCP plan is sgned and cated by the responsibie
establishmentindividual. Equipment and Utensiis |
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements Saritary Operaticns 1
18. Monitring of HACCP plan. _ ) .
Employvee Hygiene
18, Verification and valdation of HACCF pian.
Condemned Procuct Contro!
20. Corective action writier in HACC?® plan.
21. Reassessed ajeguacy of the HACCP pian. | Part F - inspection Requirements i
i
i
|
22. Re_;orc’s documefwting. the wrmen‘HACC(F p\a.j‘ monitering of the ‘ 49, Government Staffing !
critical conTol points. dates and imes o specific evert occurrences. : 7 .
Part C - Economic / Wholesomeness ! 50. Daily Inspection Coverage |
23. Labsiing - Product Stancards -
51. Enforcement
24, Labeing - Net Weights
S riandiing i
25, General Labelng 52 Humane randing !
25, Fin. Prod Standards/Boneiess (Defects/AQ/Pok Skins/Moisture) i 53, Anima identification
Part D - Sampling | |
. - . L ) in ~tion H
Generic E. coli Testing 54 Ante Mortem Inspection |
27. Writters Procecures 55, Post Mortem inspection i
28. Sampie Colesticn/Analysis o
I ‘ Part G - Other Regulatory Oversight Requimmentﬁ
2&. Records i
| S—
O

Salmonelia Performance Standards - Basic Requirements

icns

Corestive A

Zurcoean Commonity Drectives

Yy Feview

o

o

o
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Dr. Ganv D. Belsed S e e
Piace an X in the Audit Resuits tlock to indicate noncompl with reguirements. Use O if not eoplicabie,

Part A - Sanitation Standard Operating Procedures (SSOP
Basic Requirements

Part D - Continued
Economic Sampling

w0

Signed and dzec SSOP, by or-site o7 cverall authorily.

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

Part E - Other Requirements

11

<0, implementation of SSOPF's, including monitoring of implementa | 36, Expon
Maintenance and evaluation of the effectveness of SSOP's, 37. Impert !
Corrective action when the SSOFs have faied to prevent direct . ) !
| 38. Establishment Grounds and Pest Control

12.
poduct cortamination or aduteration.

3. Daly records document item 10, 17 and 12 above.

Esizblishment Consiruction/Maintenance

Part B - Hazard Analysis and Critical Control

Developec ard implemented a written HACCP plan .

. Light

. Ventilation

<5 Corents of the HACCP list the food safety hazards, ' 42. Piumbing and Sewage
criticd control pants, critical timits, procedwes, correctve aclions. ‘
i I
16, Records documenting impementation and monitoring of the 43. Water Supply |
HACCP plan
44, Dressing Rooms/Lavatories ;
“7. The HACCP plan is signed and dated by the respensible
establishment indivigual. 45. Eouipment and Utensils
Hazard Analysis and Critical Control Point ‘ !
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan P
¢ o o 47. Empicyee Hygiere
<¢. Verificaton and vaidation of HMACCP plan.
48. Condemned Proeduct Control

20. Corective action written in HACCP pian.
21. Reassessed adequacy of the HACCP pian.

1
22. Records documenting: the written HACCP plan, monitoring of the

critical control points, dales and tmes o specific evernt occurrences.

Part C - Economic / Wholesomeness

23. Labeiing - Product Standards

Labsing - Net Weights

General Labeling

Moisture)

Fin. Prod Stancards/Boneless (Defects/AQL/Pok Skins

Part D - Sampliing
Generic £. coli Testing

27. Written Procedures
28 Sampie Coliection/Analysis
28, Recorzs

Part F - Inspection Requirements

Government Staffing

Daily inspection Coverage

Enforcement

Humane Sandiing

. Anima: identification

54, Ante Moriem Inspection

n
w

Sost Mortem Inspection

Part G - Other Regulatory Oversight Requirements

Salmonella Performance Standards - Basic Requirements

e
O .l

Suropean Community Drectives

oy

Wonthly Review

o
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N '
Place an X in the Audit Results block to indicate noncompliznce with reguiraments. Uss
Part A - Sanitation Standard Operating Procedures (SSOP) ; Part D - Continued
Basic Reguirements Fesuls Economic Sampling
7. Written SSCP ) ) N
R 0
g. Records documening imoiementation, 0
9. Signed and daed SSOP, by on-site or overall authority. . } 0
Sanitation Standard Operating Procedures (SSOP E ) ) |
. P . g ( ) : Part E - Other Reguirements ‘
Ongoing Requirements
10, implementation of SSOP's, includng monitoring of implementation, ‘ 36, Export ‘
11, WMaintenance and evaluation of the effectveness of SSCF's. ; 37. Import
12. Corrctive action when the SSOPs have faied tc prevent direct ! I - . -
soduct comtamination or aduteration i 38 Esiabiishment Grouncs and Pest Control ‘
13, Dally records document item 10, 17 and 12 above, Esablishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control Light
Point (HACCP) Systems - Basic Requirements N -
14. Developed and impiemented a written HACCF glan .
“5. Cortents of the HACC? list the food safety hazards, 42, Plumbing and Sewage
critica control ponts, critical limits, procedures, corrective actions.
18, Recorgs documeniing impementation and monitoring of the | 43. Water Supply 1
HACCP plan. J —
44. Dressing Rooms/Lavatories
17. The HACCP plan is sgned anc dated by the responsible
establishment individual. | 45. Eguipment anc Utensils
Hazard Analysis and Critical Control Point :
(HACCP) Systems - Ongoing Requirements 46, Sanitary Operations
18, WMonitring of HACCP plan. ! T o , B .
47. Employee Hygiene i
18, Verifization ara validation of SACCP plan. | i
! 48. Condemned Product Caonircl
20. Corective action written in HACCP plan. e
21, Reassessed adeguacy of the HACCP pian. Part F ~ Inspection Requirements
22 Records documenting: the writter HACCP plan, menitoring of the 49, Government Staffing
critical control points, cates and times o specific event occurrences. ’ ' 7
Part C - Economic / Wholesomeness 50. Daily Inspectior Coverage 0
23, Labeling - Product Standards
! £1. Enforcement
24, Labding - N&t Weights
£} & Handh
25 General Labeling B £2. Humane randiing 0
26. Fin. Frod Standards/Boneless (Defects/AQL/Pak SkinsMV.oisiure) 52 Animal identification O
Part D - Sampling ' |
Generic E. coli Testing | 54 Ante Moriem Inspection O
27. Written Procecures @] £5. Sost Momem Inspection ' 0
28. Sample Collection/Analysis O ‘____“
I N Part G - Other Regulatory Oversight Requirements -
29. Recoros O
. . ; 56. Eurn n Community Drectiv C
Salmonella Performance Standands - Basic Requirements o oeear aniy resves o
\
0 57 Monthly Review
@] ZE
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Place an X in the Audit Resuits block to indicate noncomplianice with reguirements. Use O if nct a

Part A - Sanitation Standard Operating Procedures (SS0P)
Basic Requirements

Part D - Continued
Economic Sampling

& Records documentng impementation

o

Signed and daed SSOF, by or-site o7 cverali atthority.

" Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

Part E - Other Requirements

10, Imolementation of SSOP's, including monitering of impiementation.

Export

14, Maintenance and evaluation of the effectveness of SSOP's

Impert

12. Cormctive action when the SSCP's nave faied to preven: direct
proguct cormamination or adukeration.

Estanlishment Grounds and Pest Control

5%, Dally records document item 1C, 1% and 12 above

Establishment Construction/Maintenance

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

Light

Developed and implemented a written HACCP plan .

N
B

Ventilation

Contents of the HACCF list the food safety hazards,
criticd contre! pants, critical limits, procedures, correcive aclions.

s
o

Piumbing and Sewage

16. Records aoccumenting implkementation and monitering of the
HACCP plan.

Waler Supply

17. The HKACCP plan is signed and dated by the responsible
establishment indivdual.

Dressing Rocoms/Lavatories

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

Equipmentand Utensils

Sanitary Operations

18, Monitoring of HACCP plan.

19. Verificator and vaidation of HACCP pian.

Employee Hygiene

20. Corective action written in HACCP plan.

Condemned Froduct Control

Reassessed adequacy of the HACCP plan.

Ny
e

Recoras documenting: the written HACCF pian, monitoring of the

I
[N

critical contral points, dates and imes o specific event occurrences.

Part F - Inspection Requirements

Government Staffing

Part C - Economic / Wholesomeness

Caly inspection Coverage

23, Labeiing - Preduct Standards

24, Labeing - Net Weights

=nforcement

25. General Labeing

Humane Handiing

26. Fin. Prod Standards/Boneiess (Defects/AQuU/Pak Skins/Moisture)

0

Part D - Sampling
Generic E. cofi Testing

Animal ldentification

Arte Morter Insoection

Fost Mortem nspection

27. Written Procecures 0
28. Sample Collection/Analysis O
25 Records 0O

Part G - Other Regulatory Oversight Requirements

Salmonella Performance Standards - Basic Reguirements

30, Corestive ACUONS

Zurcpear Community Srectives

O
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dicate noncempliance with reguirements. Use O ¥ not applicabls.

"Part A - Sanitafion Standard Operating Procedures {SSOP) Part D - Continued L Aus
Basic Requirements Economic Sampling " Resuts
7. Wwritten S30F 33, ned Sampe o
g Records documening impiemeniation. : a4, 0
2. Signed ang daed SS0OP, by on-site or everal' authority. 35 Residue O
Sanitation Standard Operating Procedures (SSOP - T
; . ( ) Part E - Other Requirements i
Ongoing Regquirements i :
10, Imolementation of SSCF's, includhg monitering of implementation, 38, Export |
11. Maintenance and evaliation of the effectiveness of SSOP's. 37, Imponr
12, Conective action when the SSOPs have faied 10 prevent direct ne Eeren ~ , ~ I
product contamination or adukeration. 28. Estabiishment Grounds and Pest Control |
13, Daly records docurment item 10, 11 and 12 above. Sstablishment Construction/Maintenance ;
Part B - Hazard Analysis and Critical Control Light
Point (HACCP) Systems - Basic Requirements T T - - o
— Ventilation
14. Developed and impiemented a written HACCP plan .
15. Cormtents of the HACCP iist the food safety hazards, 42. Plumbing and Sewage \
criticd control pdnts, critical limits, procedures, corrective actions. -
16. Records documenting impiementation and monitering of the X 43. Water Supply
HACCP plan. |
44. Dressing Rooms/Lavateries
17. The HACCP plan is signed and dated by the responsible
establishment indivdual. 45, Equipment and Utensils
Hazard Analysis and Critical Control Point ; ‘
(HACCP) Systems - Ongoing Requirements ) 48, Sanitary Operations
18. Moenitoring cf HACCP? plan. ' _
47. Emplovee Hygiene i
1¢. Verificator and vaidation of BACCP pian. i
48. Condemned Product Control |
20. Corective action written in HACCP plan.
21. Reassessed adequacy of tne HACCP plan. Part F - Inspection Requirements |
22. Records docummtin;: “he v.'ritten_H,ACQP plan, monitoring cf the 29, Government S:affing
critical contol points, cdates and tmes of specific event occurrences.
Part C - Economic / Wholesomeness ‘ 50. Caily inspection Coverage o
23, Labeling - Procuct Standards ;
54, Enforcement
24. Labeing - Net Weights ‘
25, General Labeling ~ 2. Humane Handling
26. Fin, Prod Stancams/Boneless (Defecis/AQUPak Skins/Mcisture) £3. Animal icertification
Part D - Sampling
. : . | 54 e Meort atin |
Generic E. coli Testing ! 54. Ante Mertem Irspection 0
27. Wiritien Procedures ) 55. Post Mortem inspection S0
28, Sampe Coliection/Analysis *
‘ Part G - Other Regulatory Oversight Requirements
2%, Records i O ‘
R |
: . . 58, ity Drectives O
Salmonella Performance Standards - Basic Requirements ’
30, Corective Actions 0 57 Monthy Zeview
3%, Feassessment O 38
22 Whhier Assurance O 2g
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Place an X in the Aucit Results tiock o indicate noncempliance with requirements. Use O if not aoplicable,
Part A - Sanitation Standard Operating Procedures (SSOP) ; Part D - Continued Do
Basic Requirements ' Economic Sampling " Resus
7. Written S8OF 23, Schedues Sar":we* 0
8. Records documening imziemantation. 2 E;DECES Tesln.g 0
2. Signed and dated SSOP, by on-site or ovesli authority. ; ig_ Residue ) 0
Sanitation Standard Operating Procedures (SSOP .
) P . d { ) Part E - Other Requirements :
Ongoing Reguirements i
10. implementation of SSOF's, inciuding moenitering of implementation. €. Expont
11, Maintenance and evaluaticn of the effectveness of SSOF's, 37, Import 1
12. Corective action when the SSOP's have faied tc prevent direct ‘ . . s ) - .
poduct contamination or aduteration. 38. Establishment Grounds and Pest Controf ;
13, Daly records document ftem 10, 11 and 12 above. 38, Estadlishment Construciion/Maintenance
Part B - Hazard Analysis and Critical Control i 4C. Light
Point (HACCP) Systems - Basic Requirements N
— 41. Ventilation
14, Deveicped and implemented a written HACCP plan . | |
15. Comtents of the HACCP list the feod safety hazards, i 42. Piumbing and Sewage i
critica controi pants. critical limits, procedures, corrective 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 indivdual. Souipment and Utensils
Hazard Analysis and Critical Control Point f
(HACCP) Systems - Ongoing Requirements Sanitary Operations ;
18. Menitoring of BACCF pian. _ o
=mplovee Hygiene ;
I
18. Venfication and valdation o* HACCP plan. i
48. Condemnrec Product Control ‘
20. Corective action written in HACCP pian. .
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements :
22. Records documenting: the written HACCP pian, monitoring of the 48, Governmen® Staffing
critical control points, dates and imes o specific event occurrerces. i : - !
Part C - Economic / Wholesomeness i 50. Daily Inspection Coverage 0
- I 4 ¥ .
23. Labeling - Product Standards
51 Enforcement
24, Labding - N& Weights :
; 52, H ne Handlin i
25 (Genera! Labeiing <. auma andiing @]
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) ' 53. Anima' idensification
Part D - Sampling ; ]
- : - ) Ante Mortem inspecti
Generic E. coli Testing i 54. Ante Mortem inspection 0
27. Written Procedures i 0 55 Post Morem inspection ; 0
i
28. Sample Colection/Analysis ‘ 0 %
R ‘ Part G - Other Regulatory Oversight Requirements -
<%, merorcs - |
. . 58. Evrcpear Community Drectives
Salmonella Performance Standards - Basic Requirements Hres yoorec ©
) 27, Montniv Review
I1. FPesssessment & EE
{ ZC
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Foreign Establishment Audit Checklist
Dr. Garv D. Bolsted F>: CNSTEALTT ‘HQQU“_-H\\ ALDT
Uit Hance with requirements. Use O if not applicable

Piace an X in the Audit Resuits block to indicas

Part A - Sanitation Standard Operating Procedures (SSOP Part D - Continued it
Basic Requirements Economic Sampling . Resuls
7. Vettten SSOF 33 Scheduled Sampe a
g, Feccrds cocumening impiementation. | 34 Snecies Testing o
8. Sigred and dzec SSCP, by on-site or cverll authority. ! 25 Residue i 0
Sanitation Standard Operating Procedures (SSOP S . I |
. P . 9 : ( ) ; Part E - Other Requirements
Ongoing Reguirements ]
10. Implementation of SSOP's, including monitoring of implementation. i 36, Expont
11, Waintenanceand eveiuation of tne effeciveness of S30F's. | 37. ‘moort
12, Cormctive aciion when the 8SOPs have faied to prevent direct PO _ . . . .
product comtamination or aduteration. | 38. Establishment Greunds and Pest Control
12, Daly records document fiem 13, 1% and 12 above. | 39, Establishment Construction/Maintenance |
Part B - Hazard Analysis and Critical Control ‘ 40 Light
Point (HACCP) Systems - Basic Requirements o
- e e e e - 41. Ventilation
14. Developed and impiemented a written HACCF plan .
15, Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage !
a contro pants, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the \ 43. Water Supply |
HACCP plan. ‘
1 <4, Dressing Rooms/Lavatories ‘
47. The HACCP plan is sgned anc dated by the responsible ! !
estabiisnmentindividual . i 45, Equipmentand Utensi's
Hazard Analysis and Critical Control Point ‘
(HACCP) Systems - Ongoing Reguirements i 45, Sanitary Operations j
18. Moninring of HACCP plan. oo . !
- . 47. Empioyee Hygiene !
19, Verificaton and vaidation of HACCP plan. ‘ ;
48. Condemned Product Contro!
|
20. Corective action written in HACCP plan. :
21. Reassessed adequacy of the HACCF plan. | Part F - Inspection Requirements i
i
22, Records documenting: te written 5SACCP plan, monitoring of the : 45. Government Staffing
critical contro points, daes and tmes o specific evert occurrences. i |
Part C - Economic / Wholesomeness 50. Cally Inspection Coverage
23. lLabneling - Product Stancaras
1. Enforcement ;
24 lLabding - Net Weights |
- ; 52. Humane Handling ‘
25. Generai Labeling
26. Fin. Prod Standards/Boneless (Defects/AQL/Park Skins/Moisture) : £3. Animal ldentification
Part D - Sampiing !
. . - 54 A ' ! cti
Generic E. cofi Testing i 4. Ante Mortem inspection ©
Z7. Written Procedures O 55, Post Mortem Inspection 0
28. Sample Colection/analysis ' O N
‘ Part G - Other Regulatory Oversight Requirements -
2%, Records O ‘
i
56. Zuropean Comimunity Disctives @]

Salmonella Performance Standards - Basic Reguirements

ZT N Ry S e
32, Coreclive Actions 0 S7. Monthiy Review
] e
24, Rezssessment 8! &
2z, WWriten Agsurance O 25 1
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Ref M-USA000

18 January 2005

Sally White, Esquira

Diractor, International Equivalence Staff
Office of international Affairs

Food Safaty Inspection Service

Roorm 2137-South Buliding

U.S. Department of Agriculturs
Washington DC, 20250

UNITED STATES OF AMERICA

Dear Sally

Response to Final Audft Repart

Thank you fer the oppertunity of responding to the Draft Final Audit Report for the FSIS

Inspection 2 September to 8 October 2004 and your letter that accompanied that report dated 1
December 2004,

Firstly, | would like to exprass our overal| satisfaction at the general conglusions of the audit

report and acknowledge them as being a jrue reflection of the performance of the New Zealand
programme,



There i5 @ cotrection required in the comments under Section 6.1.1. It should be noted that the
Verification Ageney is no longer part of the MAF Ogerations Group but now slts under the

NZFSA. Under Section 6.1.4 the title is no longer General Manager but Director (Verification
Agancy).

As ragards to Section 12. RESIDUE CONTROLS. We can confirm that a corrective action
process has been put into place by the New Zealand Food Safety Authority.

One point NZFSA wants to raise concerns Section 13.5 Inspaction Systems and Controls, the
last paragraph raises the point that the alternative (screening) procedurss, using urlne as the
rmatrix for the analysls of fleld samples for hormones and antibiotics have not been submitted to
FSIS for equivalence determination. NZFSA would like to advise that theses procadures have
been in placa for a good number of years and as such underpinned the information provided to
FSIS in May 1998. This was ths information upon which FSIS determined and advised NZFSA

by letter dated 21 June, 2004 that “New Zealand's residue contiro] programme continues to be
equivalent to that of the United States”,

The methodology used is part of approved Eurcpaan Union requirements which New Zealand is
requirad to perform, Is consigtent with the parformance based methods New Zealand employs In
its ovarall programme, is based Lpon 1SO methodalogy and as such has international standing,

If FSIS has additional scientific information an the use of such methods we would be only too
pieased to recelve tham for our further censideration.

Should you have any questions with regard to this letter | would be happy to discuss them with
you. Please advise me In the first instance by e-mall at fony zohrab@nzfsa.qovt.

Yours Sincersly

Dr Tony Zahrab
Director (Animal Produzts)
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